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BE INSPIRED BY OUR CREATIONS AND  

UNLEASH YOUR CREATIVITY

M A G I C A L  I N S P I R AT I O N



B O T A N I C A L  C O R D I A L   

AQ U A  D I  B A

INGREDIENTS  
30 ml	 Basil Botanical Cordial 
120 ml	 Sparkling Water

PREPARATION
Pour ingredients over ice, stir gently

GARNISH
Ice cube, fresh basil leaf

SERVING
Tumbler glass
 

JUST WATER AND BOTANICAL CORDIAL .  
AROMA AND FLAVOR COME ALIVE WITH SPARKLING BUBBLES.

A Q U A 
P u r i t y

A Q U A  D I  S A

INGREDIENTS  
30 ml	 Elderflower Botanical Cordial 
120 ml	 Sparkling Water

PREPARATION
Pour ingredients over ice, stir gently

GARNISH
Ice cube, lemon peel  

SERVING
Tumbler glass

AQ U A  D I  M E

INGREDIENTS   
30 ml	 Pomegranate Botanical Cordial  
120 ml	 Sparkling Water 
 
PREPARATION
Pour ingredients over ice, stir gently 

GARNISH
Ice cube, lemon peel, pomegranate seeds  

SERVING
Tumbler glass



B O T A N I C A L  C O R D I A L   

B A S I L  S O DA

INGREDIENTS   
25 ml	 Basil Botanical Cordial 
20 ml	 Lemon juice
100 ml	 Italian citrus soda

PREPARATION
Pour ingredients over ice, stir gently

GARNISH
Ice cube, fresh basil leaf 

SERVING
Tumbler glass

A VIBRANT STYLE RICH IN FLAVOR AND EFFERVESCENCE,  
IN WHICH THE BOTANICAL CORDIAL ENHANCES CITRUS AROMAS. 

S O D A  M I X 
L i g h t n e s s

E L D E R  S O DA

INGREDIENTS   
25 ml	 Elderflower Botanical Cordial 
20 ml	 Lemon juice  
100 ml	 Tonic water

PREPARATION
Pour ingredients over ice, stir gently

GARNISH
Ice cube, lemon peel  

SERVING
Tumbler glass

G R A N AT E  S O DA

INGREDIENTS   
25 ml	 Pomegranate Botanical Cordial 
20 ml	 Lemon juice  
100 ml	 Chinotto 
 
PREPARATION
Pour ingredients over ice, stir gently

GARNISH
Ice cube, pomegranate seeds   
 
SERVING
Collins glass



B O T A N I C A L  C O R D I A L   

R U N A

INGREDIENTS   
20 ml	 Basil Botanical Cordial 
180 ml	 Apple Juice

PREPARATION 
Fill the glass with ice cubes and pour  
the ingredients in sequence, directly into the glass  
Stir slowly

GARNISH
Ice, apple slice and basil

Serving
Collins glass

THE SWEETEST PAIRING, HIGHLIGHTING THE MEETING OF APPLE JUICE  
AND THE AROMATIC NOTES OF OUR BOTANICAL CORDIALS.

J U I C E  M I X 
S w e e t n e s s

H I K A R I

INGREDIENTS   
20 ml	 Elderflower Botanical Cordial 
180 ml	 Apple Juice

PREPARATION
Fill the glass with ice cubes and pour  
the ingredients in sequence, directly into the glass  
Stir slowly

GARNISH
Ice, apple slice and flower

SERVING
Collins glass

G E I KO

INGREDIENTS   
20 ml	 Pomegranate Botanical Cordial 
180 ml	 Apple Juice

PREPARATION
Pour the two ingredients with ice into a mixing glass  
Stir, serve into the glass with or without ice

GARNISH
Apple slice with pomegranate seed 

SERVING
Tumbler glass



B O T A N I C A L  C O R D I A L   

B A S I L  Z E N

INGREDIENTS   
30 ml	 Basil Botanical Cordial 
30 ml	 Fresh lemon juice 
120 ml	 Ginger beer 

PREPARATION
Fill the glass with ice cubes and pour  
the ingredients in sequence, directly into the glass  
Stir slowly

GARNISH
Ice, lemon peel, fresh basil leaves, ginger slice

SERVING
Tumbler glass

AN EXPLOSION OF FLAVOR WITH NO ALCOHOL CONTENT.  
THE CORDIAL BECOMES THE CENTRAL ELEMENT,  

ADDING AROMATIC DEPTH AND FRESHNESS.

V I R G I N 
A  s p r i n k l e  M a g i c

F L O R A L  B O U Q U E T

INGREDIENTS   
30 ml	 Elderflower Botanical Cordial 
60 ml	 Fresh orange juice 
100 ml	 Sparkling water 

PREPARATION
Fill the glass with ice cubes and pour  
the ingredients in sequence, directly into the glass  
Stir slowly

GARNISH
Ice, orange peel, fresh mint, flowers

SERVING
Tumbler glass

M E N TA  R O S S A

INGREDIENTS   
30 ml	 Pomegranate Botanical Cordial 
20 ml	 Fresh lemon juice 
120 ml	 Sparkling water 
5 ml 	 Saline solution, or a pinch of salt

PREPARATION
Pour directly into the glass with ice  
Stir gently

GARNISH
Ice, mint leaves 
 
SERVING
Tumbler glass



B O T A N I C A L  C O R D I A L   

B AC H E L A DA

INGREDIENTS   
30 ml	 Basil Botanical Cordial 
10 ml	 Fresh lemon juice 
330 ml	 IPA Beer
A pinch of salt

PREPARATION
Pour the ingredients in sequence  
directly into the glass

GARNISH
Rim the glass with salt, basil seeds  
and a fresh lemon slice
 
SERVING
IPA beer glass

A BOTANICAL INTERPRETATION OF THE RADLER. FRESH, FLAVORFUL , AND UNEXPECTED.

B O T A N I C A L  R A D L E R 
F r e s h n e s s

F L O R A L  S H A N DY

INGREDIENTS   
30 ml	 Elderflower Botanical Cordial 
10 ml	 Fresh lemon juice
330 ml	 Blanche Beer 

PREPARATION
Pour the ingredients in sequence  
directly into the glass

SERVING
Blanche beer goblet

P O M M Y  R A D L E R

INGREDIENTS   
30 ml	 Pomegranate Botanical Cordial 
15 ml	 Fresh lemon juice
330 ml	 Red Ale 
A pinch of Tajín to taste

PREPARATION
Pour the ingredients in sequence  
directly into the glass

GARNISH
Rim the glass with Tajín

SERVING
Red beer goble



B O T A N I C A L  C O R D I A L   

B A S I L  S P R I T Z

INGREDIENTS   
30 ml	 Basil Botanical Cordial 
125 ml	 Prosecco

PREPARATION
Fill the glass with ice
Pour the ingredients in sequence, 
directly into the glass 
Stir gently

GARNISH
Ice cube, fresh basil leaf and lemon peel

SERVING
Wine glass

A BALANCE OF FLAVORS THAT ENRICHES THE DRINKING EXPERIENCE  
THROUGH THE UNION OF WINE AND BOTANICAL CORDIAL

B A L A N C E D 
E l e g a n c e

E L D E R  S P R I T Z

INGREDIENTS   
30 ml	 Elderflower Botanical Cordial 
125 ml	 Metodo classico (or Sparkling wine)

PREPARATION
Pour the ingredients in sequence, directly into the glass  
Stir gently 

GARNISH
Lemon peel

SERVING
Wine glass

P O M M Y  S P R I T Z

INGREDIENTS   
30 ml	 Pomegranate Botanical Cordial 
120 ml	 Dry white wine 
	 Pinot grigio or Sauvignon blanc 
30 ml	 Sparkling water

PREPARATION
Pour the ingredients in sequence directly into the glass 
Stir gently

GARNISH
Bamboo stem garnished with a grape and pomegranate
 
SERVING
Wine glass



B O T A N I C A L  C O R D I A L   

I N T I M AT E  S I P

INGREDIENTS   
30 ml	 Basil Botanical Cordial 
120 ml	 Dry white wine  
	 Chardonnay or Sauvignon blanc

PREPARATION
Pour all ingredients with ice into a mixing glass  
Stir and serve over an ice cube

GARNISH
Ice, fresh basil leaf

SERVING
Wine glass

R O S È  M O O N L I G H T

INGREDIENTS   
30 ml	 Elderflower Botanical Cordial 
120 ml	 Rosé Wine

PREPARATION
Pour all ingredients with ice into a mixing glass  
Stir and serve

GARNISH
Ice, grapefruit peel

SERVING
Wine glass

R OYA L  G R A N A D E

INGREDIENTS   
30 ml	 Pomegranate Botanical Cordial 
125 ml	 Metodo classico (or sparkling wine)

PREPARATION
Pour the ingredients in sequence, directly into the glass  
Stir gently  
 
GARNISH
Lemon leaf, pomegranate seed

SERVING
Wine glass



B O T A N I C A L  C O R D I A L   

B A S I L  J U N G L E

INGREDIENTS   
25 ml	 Basil Botanical Cordial 
30 ml	 lemon juice 
45 ml	 London Dry Gin
90 ml	 Ginger beer 

PREPARATION
Pour all ingredients except the ginger beer into a shaker with 
ice Shake vigorously, serve over ice cubes, and top with the 
ginger beer

GARNISH
Fresh basil leaves, lemon peel

SERVING
Tumbler glass

MIXED AND SHAKEN COCKTAILS WHERE THE BOTANICAL CORDIAL ENHANCES AROMATIC  
COMPLEXITY WHILE MAINTAINING HARMONY.

H I G H  E N E R G Y 
I n t e n s i t y

F L O R A L  S PA

INGREDIENTS   
30 ml	 Elderflower Botanical Cordial 
30 ml 	 Fresh lime juice
50 ml	 London Dry Gin 
2 	 Ginger slices (muddled)
 
PREPARATION
Muddle the ginger in the shaker
Add the other ingredients and ice, then shake vigorously
Double strain into a chilled coupe glass

GARNISH
Pink grapefruit peel and flowers 

SERVING
Coupe glass

S I C I L I A N O

INGREDIENTS   
30 ml	 Pomegranate Botanical Cordial 
30 ml	 Red vermouth
30 ml	 Italian red bitter 
60 ml	 Sparkling water

PREPARATION
Pour directly into the glass with ice and stir

GARNISH
Ice, orange peel

SERVING
Tumbler glass



B O T A N I C A L  C O R D I A L   

B AT E  B E L LO

INGREDIENTS   
25 ml	 Basil Botanical Cordial  
30 ml	 Fresh lemon juice
10 ml	 Limoncello di Capri 
45 ml	 Tequila blanco 100% Agave

PREPARATION
Pour all ingredients into the shaker  
Shake vigorously with ice
Strain and pour into the glass 

GARNISH
Ice cube, fresh basil leaf

SERVING
Coupe glass

S O U R  F R I U L I

INGREDIENTS   
25 ml	 Elderflower Botanical Cordial 
45 ml	 Grappa 
30 ml	 Fresh lemon juice

PREPARATION
Pour all ingredients into the shaker with ice 
and shake vigorously
Strain and pour into the glass  
Add the ice sphere and garnish with elderflowers 
or other edible flowers

GARNISH
Ice sphere, elderflower

SERVING
Mini bowl

M O K A  M AG I K A

INGREDIENTS   
25 ml	 Pomegranate Botanical Cordial  
45 ml	 Moka coffee 
10 ml	 Triple sec
30 ml	 Grappa or Acquavite 

PREPARATION
Prepare the coffee and let it cool completely  
Once cold, combine it with Magika Likidō Pomegranate, 
Grappa and Triple sec
Shake vigorously with ice until well chilled
Double strain and pour into a coupe glass 

GARNISH
Cinnamon powder and orange peel

SERVING
Coupe glass
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