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The Sgroppino Is The Ultimate
Italian Cocktail For Summer

Nicole Trilivas |

Made with just three simple ingredients, the refreshing Sgroppino cocktail is
the go-to Italian digestivo for the hot days of summer.

Italian cocktails have become commonplace in bars around the world, but although the Negroni
and Aperol Spritz have reached international star status, other fringe classics largely remain
reserved for Italian soil. Enter the Sgroppino.
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the sweetness of the sorbet. PROSECCO SUPERIORE
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