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How to use this ebook

Select one of the chapters from the main contents list and you will be taken straight to that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related sections.

You can double tap images and chapter titles to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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ProsecCo is The answer. whaT was The quesTion?

Now we’re all down with Prosecco being every bit as delicious as Champagne (it’s fruitier and more floral) and actually just plain better than Champagne (it’s cheaper), it’s time to let it work its magic in our cocktails.

With classics like the Champagne Cocktail, modern twists like the Mojto Royale and Passionfruit Spritz, and brilliantly bubbly concoctions that put Prosecco centre stage like the Rossini and the Sunshine State, this book has a deliciously drinkable cocktail for everyone for every occasion.

So, whether you’re looking for something bubbly for a boozy brunch, something fabulously fizzy to fire-up a Friday night or something sophisticated for a special moment, The Little Book of Prosecco and Sparkling Cocktails has it all.
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