The Classic That
Keeps biving

1 g0. The Ne

Formore‘bla“’ ‘ imple combination of gin, bitter aperitif and

sweet vermouth has found o bars around the world — and
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somehow, it never gets old. .

Maybe that’s the beauty of it.



The Negroni gives you a familiar starting point, but leaves plenty of room to
make it your own. Change the gin, play with the proportions, introduce a new
ingredient, or simply serve it with a different rﬁ’g@rﬁview The foundation stays

\ recognisable, while ')&sib' ities |
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And that’s exactly what\‘es i

For us, Negroni Week is a chance to celehrate no J;.-'ust the c . but the
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~ creativity that keeps it moving forv|@é From classic serves to unexéected

interpretations, every bartender briRgs something different to the glass.




At its best, a Negroni has more than
three ingredients. It’s balanced. It's

3 character. It's a little bit bitter, a
den tirely open to

=

etation.




oPCED NEGRON

INGREDIENTS:

20 ml East Indies Banda Fine Spiced
20 ml Sweet Vermouth
20 ml Campari

HETHOD:

Stir with ice until chilled and well balanced.

bLAYS:

Riedel Rock Glass with a clear ice block

bARNISH:

Orange slice or orange wedges

* W Simpley famitidr, with atittleextra spice:

So this Negroni Week, pour yaurself a classic. Or makerityour-own.
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After all, the best thing about a classic is finding your own way to make it yours.



