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Celebrating

To celebrate Prosecco Day this year, let’s take a look at this year’s top 10 bottles of fizz...

1. Mionetto Prosecco DOC Treviso Brut

2. Freixenet Prosecco

4. Canti Prosecco Spumante

The ‘Orange Label’ has aromatic notes of apple, honey, 
white peach, and acacia blossom. Light, fresh and 
dangerously moreish, it’s great as an aperitivo, as an 
accompaniment to food or sipped from a chilled flute at 
any time of the day or night. 

Notes of citrus, including lemon and grapefruit, are 
sweetened by crisp apple and floral aromas, culminating 
in a smooth and highly-sippable Prosecco that’s ideal for 
a big event or your next special party.

Dry and crisp, Canti Prosecco is always a safe bet when 
faced with a choice of unknown labels. Beautifully pale, 
Canti Prosecco evokes flavours of green apples, honey 
and fragrant flowers and is pleasantly bubbly without 
being excessive. Canti produces a whole range of bubbly, 
including Asti, rosé and organic prosecco.

3. La Gioiosa Prosecco Superiore Millesimato Valdobbiadene

For easy drinking you can’t beat this light, crisp bottle which 
makes a refreshing option for pre-dinner drinks. There’s a 
subtle sweetness, without it becoming sugary and there isn’t 
too much fizz either to overpower the palate.



5. Bottega Gold Prosecco

6. Dandelione Prosecco

8. La Gioiosa Prosecco DOC

For those who like to proudly display their booze 
collection at home in glass cabinets or on drinks 
trolleys, it’s hard to find a Prosecco bottle more 
striking than this one. This fruit-driven sip is light and 
refreshing, and exceptionally easy on the palate too.

This light and quaffable Prosecco is presented in a sleek 
black bottle which makes it look far more expensive than 
its cost. 

La Gioiosa’s process involves freezing the grapes to 
zero degrees immediately after they are squeezed. Taste 
the benefits of this method in a bouquet of fresh white 
flowers, pears and stone fruits. 

7. Il Papavero Prosecco NV

This Prosecco boasts a pear and lemon aroma, and is fresh 
and gently effervescent, coming through with flavours of 
almond and citrus. It’s affordable too.



9. Sensi 18k Gold Pinot Rose Prosecco

10. Berry Bros. & Rudd Organic Masottina Prosecco

Presented in a striking pink bottle, this striking 
Prosecco boasts fresh floral and berry notes, leading to 
a delicate and irresistible finish. It’s a great option for 
date night or as a top up for fizz cocktails.

This age-old merchant carefully hand-selects only the 
finest bottle to sell to their customers, so you’re near-
guaranteed a winning drink. This organic concoction 
brings flavours of pear with light floral notes and a very 
fine bubble which brings a hint of sherbet with it.



Prosecco Cocktail Ideas

1. Prosecco Royale

2. Rose-ecco

3. Bakewell Fizz

4. Hibiscus Prosecco

5. Pear Prosecco

Prep time: 5 minutes, Serves 1

Prep time: 5 minutes, Serves 1

Prep time: 5 minutes, Serves 1

Prep time: 5 minutes, Serves 1

Prep time: 5 minutes, Serves 1

Mix one part crème de cassis with 1 tbsp lemon juice and top with three parts 
prosecco. Skewer a couple of blueberries onto a sprig of thyme and drop into the 
glass to serve.

Invented by Sophie Dahl. Fill a glass with prosecco, then drizzle in 1 tbsp rose 
syrup and allow it to trickle down to the bottom

Put a kirsch-soaked cherry at the bottom of a champagne flute and add 1 tbsp 
kirsch. Top with one part Disaronno amaretto and three parts prosecco.

Put a hibiscus flower (available from Lakeland and some supermarkets) and 1 
tbsp of its syrup in the bottom of a glass, then pour over prosecco. Don’t discard 
the flower – it tastes of raspberry and rhubarb.

Mix 1 tbsp sugar with ½ tsp ground cinnamon in a 
small dish. Decorate the rim of a champagne flute by 
dipping it into a saucer of water then dipping it into 
the sugar mixture. Pour 1 tbsp ginger syrup from a 
jar of stem ginger into the glass, then top with equal 
quantities of pear juice and prosecco. Garnish with a 
slice of stem ginger.

https://www.lakeland.co.uk/40294/Wild-Hibiscus-Flowers-In-Syrup-For-Sparkling-Drinks


Prosecco Cocktail Ideas cont.

6. Spagliato

7. Raspberry prosecco bellini

8. Forager’s fizz

9. Prosecco Pomander

10. Prosecco French 77

Prep time: 5 minutes, Serves 1

Prep time: 5 minutes, Serves 1
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Prep time: 5 minutes, Serves 1

A relation of the negroni. Mix four parts prosecco, one part sweet vermouth (such 
as Martini Bianco) and one part Campari. Serve with a twist of orange zest.

Pour one part raspberry liqueur into a champagne flute, then add a sprig of fresh 
basil. Top with four parts prosecco and serve.

Pour a splash of sloe gin into a champagne flute and add a blackberry or two, 
then top up with Prosecco.

Combine the juice of one clementine with one part Cointreau and three parts 
prosecco in a champagne glass or tumbler. Garnish with a sprig of rosemary and 
a slice of clementine studded with cloves

For a spin on this classic, pour one part elderflower cordial, one part lemon juice 
and one part gin into a cocktail shaker with ice. Shake until well combined, then 
strain into a tall glass. Top with prosecco and serve with a twist of lemon and a 
couple of mint leaves.


