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Press information

A DRINK FOR EVERY OCCASION THIS FESTIVE SEASON

Kissing under mistletoe?  Shaking and moving at the hottest party of the season?  Chilling at home with friends and family in front of a crackling log fire?  SKYY Vodka, Campari and Cinzano have mixed up a repertoire of cool cocktails that will suit the mood, whatever the occasion or celebration.

For party people, try adding SKYY Vodka® to any gathering.  Stylish and chic, its distinctive cobalt blue bottle makes it the ideal present for any festive party.  SKYY is one of the purest vodkas around, which is smooth on the palate, and with minimal congeners (by products of fermentation) thought to cause morning after headaches, it is the perfect choice for the party season.  Try a Blackberry Martini (see notes to editors for recipes) – a fruity way to add a touch of retro glamour to this season’s 60’s inspired party fashions.  Or keep it simple with a Dry Martini – shaken or stirred, the blend of SKYY Vodka and Cinzano Extra Dry served with a green olive is regarded as one of the world’s definitive cocktails. Welcome in the New Year with Good Intentions and make a New Year’s resolution to make this one the biggest and best ever.  A cheeky addition to the season’s favourite tipple, add SKYY Vodka and strawberry liqueur and top up with champagne.  A little bit of glamour goes a long way…

Campari is the colour of holly berries, Santa Claus and red passion, perfect for the festive season. Warm up the long winter nights with this bold ruby red Italian spirit renowned for its distinctive, bittersweet taste.  Combine with juice for a long drink or for Campari aficionados and those in the know, sip on a Campari, Lime and Tonic.  Campari is especially good in the evening, but can be right for any occasion: from intimate moments to throwing a great party, after dinner drinks or adding spirit to an evening of flirting.  Liven up an evening with a Raspari – Campari, SKYY Vodka, fresh lime and raspberries – or a Berry Red – a delicious mix of Campari and Cranberry.  Campari is strengthening its style and fashion credentials with links to a number of high profile fashion events this year, so make sure it features at your party, to secure your position as a style icon.  

Cont…/2

Cinzano is the original Italian vermouth and captures the irresistible flavour and romance of Italy.  A rich blend of Italian herbs and spices, with subtle flavours of citrus and honey with an underlying sweetness, Cinzano comes in three variations – Cinzano Bianco, Extra Dry and Rosso – to suit all tastes. Cinzano Bianco Spritzer is a refreshing drink, ideal for relaxing and unwinding at the end of the day, or unwind with a stylish Bronx Cocktail by shaking up Cinzano Extra Dry and Cinzano Rosso with gin and orange juice, strained into a cocktail glass. Try the Red and Red, - a spicy festive mix of Cinzano Rosso, cranberry juice and sage leaves, topped with a cherry - or mix up Cinzano Bianco, strawberries and blackcurrant vodka into a Holly Berry. 

· Ends  –

For further information, samples or visuals, contact Gabrielle Shaw Communications

Tel: 
020 7627 5800

Fax: 
020 7627 5815

Email:
Emma King emmaking@gsc-ltd.co.uk

Maria Aller maria@gsc-ltd.co.uk
SKYY Vodka

Notes to Editors

· SKYY Vodka is available at selected Safeway’s, Oddbins and in style bars across the country.  

· R.R.P for a bottle of SKYY Vodka is  £15.99-£16.99

SKYY VODKA COCKTAIL RECIPES

Skyy Blackberry Martini 

Ingredients:
40ml SKYY Vodka

10ml Creme de Mure

30ml Cranberry juice

Garnish: 
Blackberry

Method: 
Pour ingredients into a cocktail shaker, shake and strain into a martini glass.  Garnish with a fresh blackberry.
Dry Martini

Ingredients:
40ml SKYY Vodka



20ml Cinzano Extra Dry (available from Oddbins)

Garnish:

Green Olive

Method:
Shake the SKYY Vodka and Cinzano Extra Dry with ice. Strain into a martini glass and garnish with a green olive.

Good Intentions

Ingredients:
25ml SKYY Vodka

25ml strawberry liqueur

Champagne

Garnish:

Fresh strawberry

Method:
Pour the SKYY Vodka and strawberry liqueur into a champagne flute, top up with champagne and garnish with a strawberry.

For further information, samples or visuals, contact Gabrielle Shaw Communications

Tel: 
020 7627 5800

Fax: 
020 7627 5815

Email:
Emma King emmaking@gsc-ltd.co.uk
Maria Aller maria@gsc-ltd.co.uk
Campari

Notes to Editors

· RRP for a bottle of Campari is £11.99

· Campari® is available at all supermarkets, off-licences, Harrods, Selfridges, Harvey Nichols and also stylebars nationwide. 

· In London, you can enjoy Campari® at Claridges, Isola, Montes Club, Dukes Hotel and Aura, among others. 

CAMPARI® COCKTAIL RECIPES

Campari® Lime and Tonic

Ingredients: 
50ml Campari



12.5ml Lime Cordial



Tonic Water

Method: 
Fill a tall glass with ice.  Add the lime cordial to the Campari and top up with tonic water. Serve with a wedge of lime. 
Raspari

Ingredients:
25mls Campari



25mls Skyy Vodka



6.25mls Chambord



12.5mls Fresh Lime Juice



6 Fresh Raspberries



12.5mls Syrup de gomme

Method:
Muddle 5 raspberries and fresh lime juice and then add syrup de gomme, then add SKYY and Campari and shake and strain onto crushed ice.  Top up with crushed ice and lace with Chambord.  Serve in a rocks glass.  Garnish with a raspberry.

Campari and Cranberry

Ingredients: 
50ml Campari

12.5ml Grand Marnier 



Cranberry Juice

Method: 
Fill a highball glass with ice and add the Campari and Grand Marnier. Top up with Cranberry Juice and garnish with a wedge of orange.

For further information, samples or visuals, contact Gabrielle Shaw Communications

Tel: 
020 7627 5800

Fax: 
020 7627 5815

Email:
Emma King emmaking@gsc-ltd.co.uk

Maria Aller maria@gsc-ltd.co.uk
Cinzano

Notes to Editors

Cinzano Bianco, Rosso, and Extra Dry are available from Oddbins priced £4.99.

CINZANO COCKTAIL RECIPES

Cinzano Bianco Spritzer

Ingredients: 
50ml Cinzano Bianco
Soda water

Method:  
Fill a high ball with ice, pour in 50ml of Cinzano Bianco and top up with soda water.

Bronx Cocktail

Ingredients:
20ml Cinzano Extra Dry


10ml Cinzano Rosso


20ml Gin


10ml Orange Juice

Method:
Fill a Boston glass with ice cubes and add the ingredients. Shake and strain into a cocktail glass. Decorate with a slice of orange.

Red and Red
Ingredients:
30ml Cinzano Rosso



60ml Cranberry Juice



15ml Sugar Syrup



4 Sage leaves

Method:
Add the ingredients to a Boston glass filled with ice. Shake and strain into a highball glass filled with ice cubes. Decorate with a sprig of sage and a cherry.

Holly Berry

Ingredients:
50ml Cinzano Bianco



20ml Blackcurrant flavoured vodka



4 fresh strawberries

Method:
Muddle the strawberries and vodka in a Boston glass. Fill with ice and add Cinzano Bianco. Shake, strain and sieve into a cocktail glass. Garnish with a fresh strawberry and a sprig of mint.

For further information, samples or visuals, contact Gabrielle Shaw Communications

Tel: 
020 7627 5800

Fax: 
020 7627 5815

Email:
Emma King emmaking@gsc-ltd.co.uk
Maria Aller maria@gsc-ltd.co.uk
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