
ATXA MANGO 
VERMOUTH

PREMIUM VERMOUTH FROM 1831



PERFECT SERVING

• Just over Ice

• Mixers

• Cocktails



IDEAS FOR COCKTAILS
Mango Spritz

Mango Negroni

Be My Man go

Mango Martini

Mango Manhattan

Americano

Mango Sparkling

Inspire



Mango Spritz

Method

1. Pour 50 ml of Atxa and 10 ml of 
lime juice into a wine glass. 

2. Stir for a few seconds to mix 
the mango atxa vermouth with 
the lime juice.

3. Top with lemonade.

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

5. Add an orange slice as a 
garnish.

Ingredients

- Mango Atxa 50 ml

- Lime juice 10 ml

- Lemonade

Glass

- Wine glass

Garnish

- Orange peel 



Mango Negroni

• Ingredients

• - Gin 25 ml

• - Campari 25 ml

• - Atxa Mango 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.



Be My Man Go

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.

Ingredients

- Amaretto 40 ml

- Campari 25 ml

- Atxa Mango vermouth 25 ml

Glass

- Wishky/Rock glass

Garnish

- Orange peel 



Mango Manhattan

• 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.



Americano

• 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.



Mango Sparkling

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.



Inspire

• 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.



Bartender Brunch

• 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.
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