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Refreshing Bellini Recipe for
Any Occasion

Introduction

The Bellini cocktail is a refreshing and elegant drink that perfectly
captures the essence of summer. With sweet peach puree and bubbly
prosecco, this cocktail is ideal for brunches, celebrations, or simply
enjoying a warm evening. Here’s a detailed recipe to create your own
Bellini at home.

Detailed Ingredients with measures

For the peach puree:
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- 1% pounds ripe peaches (about 4), peeled, pitted, and sliced

For each cocktail:

- 2 ounces peach puree

- 4 ounces chilled prosecco
- Peach slices, for garnish
- Fresh mint, for garnish

Prep Time

The preparation time for this delightful cocktail is approximately 10
minutes.

Cook Time, Total Time, Yield

There is no cook time required for this recipe. The total time for making
the Bellini is also about 10 minutes, yielding one cocktail per serving.
Enjoy crafting this delicious drink for yourself or your friends!

Detailed Directions and Instructions

Make the peach puree
Puree the peeled and sliced peaches in a blender until smooth.
Assemble the cocktail

Pour 2 ounces (¥4 cup) of the peach puree into a champagne flute.
Slowly top with 4 ounces of chilled prosecco, stirring gently to combine.
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Garnish and serve

Garnish the drink with a peach slice and a sprig of fresh mint.

Notes

If fresh peaches aren’t in season

Frozen peaches (thawed before using) work well in this recipe.

Refreshing Bellini Recipe for Any Occasion

www.savorydisovery.com



Wii
Qfﬁvg ? Refreshing Bellini Recipe for Any Occasion | 4

Cook Techniques

Making Peach Puree

Puree ripe peaches in a blender until smooth for a fresh and flavorful
base for your cocktail.

Assembling the Cocktail

Pour peach puree into a champagne flute, then gently top with chilled
prosecco, allowing the flavors to blend seamlessly.

See also Smoked Salmon Bagel Bar Ideas and Recipes
Garnishing

Add a slice of peach and a sprig of fresh mint to enhance the drink’s
visual appeal and provide additional aroma.

Using Frozen Peaches

If fresh peaches aren’t available, frozen peaches can be used as an
alternative; just ensure they are fully thawed before blending.

FAQ

Can | substitute other fruits for the peach puree?

Yes, you can experiment with other fruits like mangos or raspberries for
different flavor profiles.

What type of prosecco should I use?

A dry prosecco is recommended for balancing the sweetness of the
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peach puree.
Can | prepare the peach puree in advance?

Yes, peach puree can be made ahead of time and stored in the
refrigerator for a few days.

How can | make a non-alcoholic version of the Bellini?

You can replace prosecco with sparkling water or a non-alcoholic
sparkling wine.

What other garnishes can | use?

In addition to peach slices and mint, you can use basil or lime for a
unique twist.

Conclusion

The Bellini cocktail is a delightful and refreshing drink that captures the
essence of summer with its sweet peach flavor and effervescent
prosecco. Perfect for celebrations or a casual gathering, this vibrant
cocktail is sure to impress your guests and elevate any occasion.

Peach Basil Bellini

Combine the classic Bellini with fresh basil for a unique twist. Simply
muddle a few basil leaves with the peach puree before adding the
prosecco to infuse a herby aroma.

Mango Bellini

Swap peaches for ripe mangoes to create a tropical version of the
Bellini. The sweet and tangy mango puree pairs beautifully with
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prosecco for a refreshing drink.
Berry Bellini

Use mixed berries, such as raspberries or strawberries, to create a
colorful berry puree. This variation adds a tart flavor that complements
the sweetness of the prosecco.

See also Christmas Jello Fluff Dessert
Ginger Peach Bellini

Add a hint of spice by incorporating freshly grated ginger into the peach
puree. This will give the cocktail a warm kick that pairs wonderfully with
the fruity flavors.

Citrus Bellini

Enhance your Bellini with a splash of citrus by adding freshly squeezed
orange or lemon juice to the peach puree. This will brighten the drink
and add an extra layer of flavor.
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