
       PAOLINA
LIMONCELLO

Category: Liqueur

Area of Production: Campania, Italy

Ingredients: Mountain spring water, beet sugar, alcoholic 

infusion of Sorrento lemons      

Alcohol Content: 30% 

Distillation: Cold infusion of lemons in alcohol for 48-72 hours-

Filtration: Yes

Aging: None

p.s. scroll for cocktail recipes...

Bright and clean aromas of Sorrento lemon, white 
grapefruit, and finger lime. Tart and sweet on the    
palate with a rich mouthfeel. Perfect as a dessert      
accompaniment or on its own.



C O C K T A I L S                  
LEMON DROP

Ingredients: 

2 oz Limoncello

1 oz Destillerie Freihof Edelweiss Vodka

1/2 oz freshly squeezed lemon juice

Preparation: 

Shake all ingredients over ice and strain into a glass with a 

sugar rim

BEE’S KNEES
Ingredients: 

2 oz 28 Mile Distilling Gin

3/4 oz Limoncello

3/4 oz freshly squeezed lemon juice

Preparation: 

Combine all ingredients in a wine glass over ice. Garnish 

with an orange twist

FRENCH 75
Ingredients:

1 oz 28 Mile Distilling Gin

1/2 oz Limoncello

2 oz Isotta Manzoni ‘Cuvée Giuliana’ Prosecco

1/2 oz simple syrup

Preparation: 

Shake gin and Limoncello over ice and strain into a chilled 

glass. Top with prosecco



C O C K T A I L S                  
LIMONCELLO SPRITZ

Ingredients: 

2 oz Limoncello

3 oz Isotta Manzoni Prosecco

1 oz club soda

Preparation: 

Add Limoncello to a glass with ice, then top with Prosecco 

and club soda 

FOOL’S GOLD
Ingredients: 

2 oz Baker Bird Bourbon Whiskey

1/2 oz Limoncello

3/4 oz freshly squeezed lemon juice

1/2 oz simple syrup

Preparation: 

Shake all ingredients over ice and strain into a rocks glass

RUM SIDECAR
Ingredients:

1 3/4 oz Moko 8 yr Rum

3/4 oz Limoncello

1 oz freshly squeezed lemon juice

Preparation: 

Shake all ingredients over ice and strain into a glass with a 

sugar rim


