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Refreshing Aperol Spritz Recipe
for Summer Cheers

Introduction

An Aperol Spritz is a classic Italian cocktail that’s both refreshing and
easy to prepare. This vibrant drink combines the sweetness of Aperol
with the effervescence of Prosecco, making it a favorite choice for warm
days and social gatherings. Discover how to create this delightful
beverage at home and enjoy its lively flavors.

Detailed Ingredients with measures

Ice
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3 ounces Prosecco

2 ounces Aperol

1 ounce club soda or sparkling water
Orange slice, for garnish

Prep Time

5 minutes

Cook Time, Total Time, Yield

Cook Time: 0 minutes
Total Time: 5 minutes
Yield: 1 drink

Instructions

1. Fill a wine glass with ice.
2. Pour in the Prosecco, followed by the Aperol and club soda.
3. Garnish with an orange slice and serve.

Feel free to adjust the proportions to suit your taste. Adding more
Prosecco will make the drink less bitter, while an extra splash of club
soda can lighten it up if it's too strong. Keep in mind that the ice will
dilute the spritz as it melts.

For a variation, you can substitute Campari for Aperol to create a
Campari Spritz. Note that Campari has a higher alcohol content (28%
ABV) compared to Aperol (11% ABV), resulting in a stronger drink. You
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might want to start with a lower ratio of Campari to Prosecco and
sparkling water, then adjust to taste.

Aperol Spritzes are traditionally served as an aperitivo, or pre-dinner
drink, in ltaly. They're often accompanied by light snacks to whet the
appetite before dinner. Consider pairing your Aperol Spritz with
appetizers like homemade focaccia with basil pesto, olive tapenade with
crackers or crostini, eggplant caponata, caprese skewers, or burrata
with heirloom tomatoes.

See also Spiced Chicken Wings

Enjoy your refreshing Aperol Spritz!

Detailed Directions and Instructions

Step 1: Prepare the Glass

Fill a wine glass generously with ice cubes to chill the glass and keep
the drink cold.

Step 2: Add Prosecco

Pour in 3 ounces of Prosecco over the ice, allowing the bubbles to start
rising immediately.

Step 3: Incorporate Aperol

Add 2 ounces of Aperol to the glass. The vibrant orange color will begin
to blend with the Prosecco.

Step 4: Mix in Club Soda

Top off with 1 ounce of club soda or sparkling water for a refreshing
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finish.
Step 5: Garnish

Place a slice of orange on the rim of the glass as a garnish, enhancing
both the visual appeal and flavor.

Step 6: Serve and Enjoy

Serve the Aperol Spritz immediately while it's cold and bubbly, ensuring
your guests can enjoy it at its best.

Notes

Adjusting Proportions

Feel free to modify the proportions. More Prosecco reduces bitterness,
while more club soda lightens the drink.

Mind the Ice

Keep in mind that as the ice melts, it will dilute the drink, slightly
altering its taste.

Variation Idea

For a variation, try using Campari instead of Aperol. Start with a lower
ratio of Campari due to its higher alcohol content.

Serving Suggestions

Aperol Spritz is perfect as an aperitivo and pairs well with light snacks
like focaccia, olive tapenade, caponata, or caprese skewers.
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Cook techniques
Chilling the Glass
Before preparing your Aperol Spritz, consider chilling the wine glass by
filling it with ice water for a few minutes. This keeps your drink cooler
for longer.

See also Lotus Biscoff McFlurry at Home

Layering Ingredients

Pouring the Prosecco first helps to create a layered effect with the

www.savorydisovery.com



%&%g 7 Refreshing Aperol Spritz Recipe for Summer Cheersé

Aperol and club soda. This technique enhances the visual appeal of the
cocktail.

Garnishing

Enhance the presentation by adding a fresh orange slice as a garnish.
Not only does this add color, but it also complements the flavors of the
drink.

Proportion Adjustment

Feel free to adjust the ratios of Prosecco, Aperol, and club soda
according to your taste preferences, whether you prefer a sweeter or
more bitter flavor profile.

Substitutions

For a different flavor experience, consider using Campari instead of
Aperol. Start with a smaller amount due to Campari’s stronger flavor
and alcohol content.

FAQ

Can | make an Aperol Spritz without Prosecco?

Yes, you can use another sparkling wine if Prosecco is unavailable, but
the flavor may vary slightly.

Is it necessary to use club soda?

While club soda adds a nice fizz, you can substitute it with tonic water
or sparkling mineral water if desired.
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How should | serve an Aperol Spritz?

Aperol Spritz is best served over ice in a wine glass with a garnish of
orange slice. It's often enjoyed as an aperitivo with light snacks.

Can | prepare Aperol Spritz in a batch?

Yes, you can scale the recipe up for a batch. Just maintain the same
ratios and serve over ice as needed.

What snacks pair well with an Aperol Spritz?

Light appetizers such as focaccia, olive tapenade, caprese skewers, or
burrata with heirloom tomatoes complement the drink perfectly.

Conclusion

The Aperol Spritz is a delightful cocktail that perfectly captures the
essence of Italian summer. Its bright flavors and refreshing qualities
make it an excellent choice for social gatherings or a quiet evening at
home. Experimenting with the ingredient ratios allows for a personal
touch, ensuring that each spritz can be tailored to individual
preferences.

See also Crock Pot Chicken and Stuffing
More recipes suggestions and combination
Campari Spritz

Substitute Aperol with Campari for a bolder, more bitter flavor. Adjust
the ratio of ingredients to find your ideal balance.
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Spritz with Fresh Herbs

Add fresh basil or mint leaves to your spritz for an aromatic twist that
enhances the drink’s refreshing qualities.

Fruit-Infused Spritz

Incorporate seasonal fruits like strawberries or raspberries as garnish
for added color and a hint of sweetness.

White Wine Spritz

Swap Prosecco for a dry white wine, such as Sauvignon Blanc, to create
a unique spritz variation.

Non-Alcoholic Spritz

Replace Prosecco and Aperol with non-alcoholic alternatives and
sparkling water for a refreshing mocktail option.

Peach Bellini Spritz

Add peach puree to your Prosecco and Aperol mix for a fruity, sweet
version of the classic spritz.
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