


PERFECT SERVING

Ginger ale = spicier

• garnish = ginger and lime

Lemonade = sweeter 

• garnish = juniper and lemon

Tonic Water 

• garnish = juniper and orange

Just over ice 

• garnish = lemon, lime or orange



IDEAS FOR COCKTAILS

Strawberry Brujito
Bruni 75

Bruni Martini
Bruni Collin’s

Bruni lady
Bruni Sour

Bruni Manzana
French Bruni

Bruni Negroni
Bruni Long Island Ice tea

Bramble



Strawberry Brujito
Ingredients

- Bruni Collin’s Gin 50 ml

- Brown Sugar (1 spoon)

- Mint 6 – 8 leaves

- Strawberry puree or fresh        

strawberries

- Half a lime (squeezed)

- Top with Soda or 

Lemonade

Glass

- High ball

Garnish

- Lime and Mint

Method

1. Pour the gin, brown sugar, 
mint, strawberry and lime into 
the glass. 

2. Mix all of the ingredients and 
add ice or crushed ice.

3. Top with soda or lemonade.

4. Give it a quick stir and it is 
ready!!!

5. Don’t forget to add the 
strawberry and mint as a 
garnish.



Bruni 75
Ingredients

- Bruni Collin’s Gin 25 ml

- Lemon Juice 15 ml

- Top with Prosecco

Glass

- Prosecco Glass

Garnish

- Lemon twist

Method

1. Pour 25 ml of Bruni Collin’s gin, 
and 15 ml of lemon juice into a 
prosecco glass. 

2. Stir for a few seconds to mix 
the gin with the lemon juice.

3. Top with prosecco.

4. Stir a little bit you but don’t pop 
the prosecco bubbles

5. Add Lemon twist as a garnish.



Method

1. Pour 60 ml of Bruni Collin’s gin 
into the shaker.

2. Add some ice into the shaker.

3. Stir for a few minutes to mix the 
water with the gin so you can 
make the perfect balance.

4. Put into a martini glass.

5. Add a lemon peel as a garnish.

Bruni Martini
Ingredients

- Bruni Collin’s Gin 60 ml

Glass

- Martini Glass

Garnish

- Lemon twist



Method

1. Pour the gin and lemon juice 
into a high ball glass. 

2. Stir the gin with the lemon juice 
to mix the flavours.

3. Add some ice cubes.

4. Top with soda.

5. Lemon wedge as a garnish.

Bruni Collin’s
Ingredients

- Bruni Collin’s Gin 60 ml

- Lemon juice 15 ml

- Top with soda.

Glass

- High ball glass

Garnish

- Lemon twist



Ingredients

- Bruni Collin’s Gin 35 ml

- Triple Sec 15 ml

- Lemon juice 10 ml

- Egg white

Glass

- Martini glass

Garnish

- Lemon twist

Method

1. Pour the gin, triple sec, 
lemon juice and the egg 
white into the shaker glass. 

2. Shake it without ice to break 
the protein of the egg and 
give that creamy texture.

3. Shake it hard with ice.

4. Use the strainer and put into 
a martini glass.

5. Don’t forget to add the lemon 
twist as a garnish.

Bruni Lady



Ingredients

- Bruni Collin’s Gin 50 ml

- Lemon Juice 20 ml

- Egg white

Glass

- Whisky/Rock glass

Garnish

- Lemon peel

Method

1. Pour the gin, lemon juice and 
the egg white into the shaker 
glass.

2. Shake it without ice to break 
the protein of the egg and 
give that creamy texture.

3. Shake it hard with ice.

4. Put into a whisky or rock 
glass

5. Lemon peel as a garnish.

Bruni Sour



Ingredients

- Bruni Collin’s gin 30 ml

- Apple juice 20 ml

- Apple Liqueur 50 ml

- Lemon juice 10 ml

Glass

- Martini glass

Garnish

- Lime and Mint

Method

1. Pour the gin, apple liqueur, 
apple juice and lemon juice 
into the shaker glass. 

2. Put some ice inside.

3. Shake it.

4. Put into a martini glass.

5. Don’t forget a piece of apple 
as a garnish.

Bruni Apple



Ingredients

- Bruni Collin’s gin 50 ml

- Chambord 20 ml

- Pineapple juice 60 ml

Glass

- Martini glass

Garnish

- Raspberry

Method

1. Pour the gin, Chambord and 
pineapple juice into the 
shaker glass.

2. Put some ice inside.

3. Shake it.

4. Put into a martini glass.

5. Don’t forget a piece of 
raspberry as a garnish.

Bruni French Martini



Ingredients

- Bruni Collin’s gin 25 ml

- Campari 25 ml

- Vermouth 25 ml

Glass

- Wishky/Rock glass

Garnish

- Orange peel 

Method

1. Pour the gin, Campari and 
vermouth into the shaker 
glass.

2. Add some ice

3. Stir for a few minutes to mix 
the water with the gin so you 
can make the perfect 
balance.

4. Put into a martini glass.

5. Add orange peel as a garnish 
to give some citrusy flavours 
and aromas.

Bruni Negroni



Ingredients

Bruni Collin’s gin 15 ml

Tequila 15 ml

Rum 15 ml

Triple Sec 15 ml

Vodka 15 ml

Fresh lemon juice 15 ml

Sugar syrup 10 ml

Top with Coke or lemonade

Glass

- High ball

Garnish

- Mint and Lemon wedge

Method

1. Pour the gin, tequila, white 
rum, vodka, triple sec, fresh 
lemon juice and sugar syrup 
into the shaker glass. 

2. Add some ice.

3. Shake it.

4. Put into a high ball glass.

5. Top with coke or lemonade.

6. Add lemon wedge and a 
leave of mint.

Bruni Long Island Ice 
tea



Ingredients

- Bruni Collin’s gin 50 ml

- Blackberry Liqueur 20 ml

- Lime 25 ml

Glass

- Whisky/Rock glass

Garnish

- Blackberry

Method

1. Pour the gin and the fresh 
lime into a rock/ whisky 
glass.

2. Stir for a few seconds to mix 
the ingredients.

3. Top with crushed ice.

4. Add blackberry liqueur on 
top.

5. Blackberry as garnish.

Bruni Bramble
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