
DRINK LIKE A TRUE ITALIAN
Sparkling and wine-based is the original

way to spritz. 

SIP WITH STYLE
Our 1950s inspired designs make sipping 

very sprezzatura.

ENJOY THAT SPARKLE
‘Properly carbonated’ means just the right 

bubbly, to the last drop.

NO BADDIES
Only four ingredients balanced perfectly 

for a dry, delicious sip. 

GF. Vegan. 100% Natural. 

LOW ABV (5.2%)
Perfect anytime, anywhere - 

true to Italy’s ‘aperitivo culture’.

Fanatical about everything hospitality, aperitivo producer Giancarlo Mancino teamed up with quality obsessed Miles Thomas from Scrappy’s Bitters to reimagine 

the portable drink. Canned alcoholic beverages have traditionally been artificial, sweet, too strong, or just plain bad-tasting. SPREZZA is none of these things. 

Inspired by a rare and forgotten 1950s Italian tradition of bottling small batches of carbonated vermouth, this is a stunning, stylish and worthy spritz in a can. 

THE BASICS
250ml | 8.4fl oz. can (4 packs)

24 cans per case (6 x 4 packs)

5.2% Alcohol by Volume

WHAT’S IN IT
Mancino Vermouth Bianco

Scrappy’s Orange Bitters

Mineral Water and Carbonation

TASTING NOTES

Floral alpine palate of angelica, chamomile, 

elderflower, gentian and mint. Finishing on notes of bitter 

orange, ginger and pink grapefruit.

HOW TO ENJOY

Straight from the Can

You heard us. Straw or no straw, that is the question.

Rocks and Stuff

Pour a chilled can over ice. Citrus peel of choice.

AMERICANO Spritz

Pour 1 oz of Rinomato Americano (a bitter wine from 
northern Italy) into a tall glass full of ice. Top with half a 

can (4oz) SPREZZA Bianco. Orange wedge. 

Gin & THIS

Pour 1 oz of gin into a white wine glass full of ice. Top 

with half a can (4oz) SPREZZA Bianco. Grapefruit peel. 

THE BASICS

250ml | 8.4fl oz. can (4 packs)
24 cans per case (6 x 4 packs)

5.2% Alcohol by Volume

WHAT’S IN IT

Mancino Vermouth Rosso
Scrappy’s Orange Bitters

Mineral Water and Carbonation

TASTING NOTES

Fresh citrus and acidity wrapped by a glint of caramel, 

rhubarb, juniper, toasted wood and bitter orange peel 

with the root finish of a delicate amaro. 

HOW TO ENJOY

Straight from the Can

You heard us. Straw or no straw, that is the question.

Rocks and Stuff

Pour a chilled can over ice. Citrus peel of choice.

JUNIPER Spritz

Pour 1 oz. of gin and a few dashes of bitter liqueur into a 
white wine glass full of ice. Top with half a can (4oz) 

SPREZZA Rosso. Grapefruit peel. 

Mistaken Negoni

Pour 1 oz of Rinomato Aperitivo or similar into a highball. 
Top with half a can (4oz) SPREZZA Rosso. Lemon peel.

THE ROSSOTHE BIANCO

THE STORY

www.drinkSPREZZA.com  |   @drinkSPREZZA




