
Some cocktails deserve their own week, and Negroni is definitely one of them. That’s 
why we’re excited for Negroni Week, starting today with events all over. Celebrate 
e�ortlessly with these simple recipes that showcase Negroni's classic charm. 
Whether you’re hosting or just relaxing, these easy Negronis deliver perfect flavor 

with minimal hassle. Check out our favorite recipe and cheers to Negroni Week!

E f f o r t l e s s  C o c k t a i l s ,  
F l a w l e s s  F l a v o r

C L A S S I C  N E G R O N I
Ingredients:

40ml East Indies Archipelago Dry Gin

20ml Campari

15ml Sweet Vermouth

Garnish: 

Orange Peel

Glass:

Rock Glass or Old-Fashioned

with Ice Block

FIND MORE

https://www.youtube.com/@spiceislandsdistillingco
https://www.youtube.com/@spiceislandsdistillingco


S P I C E D  N E G R O N I
Ingredients:

20ml East Indies Banda Fine Spiced

20ml Sweet Vermouth

20ml Campari

Garnish: 

Orange Slice or Orange Wedges

Glass:

Rock Glass or Old-Fashioned

with Ice Block

FIND MORE

N U S A N T A R A  N E G R O N I
Ingredients:

30ml Nusantara Cold Brew

20ml East Indies Gin

20ml Campari

15ml Sweet vermouth

Garnish: 

Grapefruit wedges

Glass:

Nick and Nora

FIND MORE

https://www.youtube.com/@spiceislandsdistillingco
https://www.youtube.com/@spiceislandsdistillingco
https://www.youtube.com/@spiceislandsdistillingco
https://www.youtube.com/@spiceislandsdistillingco

