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(PALLINL)
‘;Z///;}/ﬂ///’/‘////’ Nobody does style like the Italians,
and Pallini Limoncello is the

;Z//'”Mff /ﬁ) y most Italian of drinks.

Passionate.
Chic.

Pizzazz in a glass.

Enjoy Pallini responsibly. :
It's the most stylish thing you can do. Its delicious natural zest comesfrom

www.pallini.us , the fragrant peel of Sfusato lemons
‘ hand-picked on the Amalfi coast, and
% e infused for eight months in the finest
Ir ~ 4 - _ pure spirit. The result is an intense
Rt — burst of smooth and tangy flavours.

Imported by Castle Brands, Manhasset, NY.
Pallini Limoncello 26% ABV.
www.castlebrandsinc.com
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PALLINI MARTINI

Linoneelly

PALLINI BELLINI

Limoncelly

PALLINI FRESCO

Limoncelly

PALLINI CLASSICO

1 part Pallini Limoncello

1 part Boru Citrus Vodka - .

1 part fresh lemon juice
1 part sugar/simple syrup

Rim a well-chilled martini glass with sugar.
In a shaker with ice, add ingredients and
the juice of a lemon wedge.

Shake and strain into glass, garnish with
a lemon peel.

1 part Pallini Limoncello
2 parts fine sparkling wine <

Serve in a champagne flute.

1 part Pallini Limoncello
1 part cranberry juice
1 part club soda

Serve in a tall glass over ice,
garnish with a slice of lemon.

1 part Pallini Limoncello
Lemon juice
Superfine sugar

Serve chilled from the freezer or on
the rocks. Rim glass with lemon juice
and superfine sugar.




