
CAIPINEGRO
Amaro Montenegro

8 lime slices

1 teaspoon sugar

Crushed ice

Crush the lime slices in a 
glass with the sugar. 
Cover with crushed ice, 
fill with Amaro Montenegro 
and serve.
 

REFLECTION
3/4   Blood Red Orange slices

8/10 Montenegro

2/10 Passion Fruit Liquer

Crush the orange slices in 
a boston mixing glass, add 
ice, Montenegro and passion 
fruit liquer. Filter and pour 
in the tumbler with ice. 
Serve with orange and lime 
slices, exotic fruit, 
maraschino cherry and half 
a passion fruit. 

MONTEMOJITO
1/3 Amaro Montenegro

1/3 lime juice (squeezed from lime)

1/3 tonic water 

4   mint leaves

1 teaspoon sugar

Crushed Ice

Place the mint leaves into a 
cocktail glass, squeeze about 
2 ounces of juice from a cut 
lime into the glass and add the 
sugar. Then, gently mash the 
ingredients together with a 
spoon. Add crushed ice and 
Amaro Montenegro then stir. 
Top off with club soda. Serve 
with fruit decoration.

AMARO MONTENEGRO 
& Ginger Ale
1/3 Amaro Montenegro

2/3 Ginger Ale

Ice cubes

Pour Amaro Montenegro and 
Ginger Ale in a tumbler glass 
over ice cubes. 
Serve with an 
orange slice and a 
lemon peel.

Drink Responsibly

Find out more about us: www.montenegro.it

Cocktail menù



   It was 1885 and the story 
goes that only after interminable 
sleepless nights was Stanislao 
Cobianchi able to produce the most 
eminent of herbal liqueurs, Amaro 
Montenegro. In over 100 years of 
history, Amaro Montenegro has seen 
its success constantly increase over 
the years and it has become, not 
only the most renowned, top-selling 
brand of Amaro in Italy, but also 
one of the most famous symbol of 
Italian liqueur tradition and culture.
An unaltered tradition even in the 
bottle that has been distinguishing 
Amaro Montenegro along the years, 
with its sinuous and innovative 
shapes, preserving carefully its 
character and taste.
Palate entry is sweet at first then 
it quickly turns mildly bitter and 
botanical; by midpalate, 
there’s a slight sweetness of 
tangerine - mandarin peel. 
Aftertaste is moderately
bittersweet and citrusy. 

Perfect when served neat, on ice or ice 
cream. Its clear colour and its delicate 
density make it a highly versatile and 
modern product to be served on all 
occasions. 

Here are some excellent cocktail 
ideas using Amaro Montenegro.

STAR NIGHT
3/10 Lime Juice

3/10 Coffee Liquer

4/10 Montenegro
3/4    Anisette 

Add ice in a mixing glass 
and pour anisette mixing 
and filtering in the tumbler 
with ice. Serve in a small bowl 
with exotic fruit, mint leaves, 
chocolate mousse and anisette. 

AND THEN…
4/10 Lime

3/10 Montenegro

3/10 Crème de cassis

1     Lollipop

Pour ice and other ingredients in 
mixing glass. Serve with lollipop, 
red currant and alkikinger.

HARMONY RED
3/10   Lime Juice

4/10   Montenegro

1 bag Red fruit tea

3/10   Cranberry Juice

Pour lime juice in a glass 
full of ice and let the VR flow 
slowly on the red fruit tea bag. 
Finish with cranberry juice and serve 
with mixed berries.

DEEP
9/10 Vecchia Romagna

1/10 -Montenegro (vaporized)

Add ice in mixing glass and 
spray it with vaporized 
Montenegro. Add Vecchia 
Romagna and filter in cocktail 
glass. Serve with chocolate 
covered almond pastry.


