
PEACH BELLINI

Ingredients:

• 1/2 cup Tuscan Blue Rosemary & Pepper 
Honey

• 1/4 cup warm water 
• 3 ripe freestone peaches, peeled and pitted
• 1 tablespoon fresh lemon juice 
• 1 bottle (750ml) Prosecco, chilled
• Fresh rosemary sprigs, garnish
• Fresh peach slices, garnish

Directions:

1. To make the honey syrup, use a small bowl
to combine the Tuscan Blue Rosemary &
Pepper honey with the warm water. Stir
with a spoon until the honey is completely
dissolved.

2. Slice the freestone peaches in half, remove
the pits, and chop the flesh into chunks.

3. Toss the peaches, lemon juice, and 2
tablespoons of rosemary honey syrup into a
blender.

4. Blend on high until perfectly smooth.
5. Taste the puree. If your peaches are

wonderfully ripe, this might be sweet
enough. If you want more sweetness and
rosemary flavor, blend in another
tablespoon of the syrup.

6. Chill the puree in the fridge for at least 30
minutes before serving.

7. When ready to serve, spoon 3 tablespoons
of the chilled peach puree into the bottom
of each champagne flute.

8. Slowly pour the chilled Prosecco over the
puree. It will foam up quickly, so pour in
stages.

9. Gently stir with a long spoon or a rosemary
sprig to combine the layers without losing
all the bubbles.

10. Garnish with a small sprig of rosemary and a
fresh peach slice on the rim.

11. Pro-Tip: For an ultra-smooth, luxurious
texture, press your peach puree through a
fine-mesh strainer before chilling it. Also,
make sure your glassware is chilled ahead of
time—bubbles love a cold glass!
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PREP TIME: 15 MINUTESSERVINGS: 4 - 6 COCKTAILS


