
 

 

Ricossa Casorzo d’Asti Recipes 

 

Ricossa Casorzo Cosmo (Casorzmo) 

3 oz of Ricossa Casorzo 

1.5 oz of Orange Vodka 

1.5 oz of Elderflower Liqueur  (ie. Saint Germaine or Thatchers Organic) 

Pour the three components into a bar shaker filled with ice. Shake Gently and be aware 
that the product is slightly carbonated.  

Take a Chilled martini glass and sugar half of the rim and finish the martini with a 
candied Key Lime. 

 

Casorzo Red, White and Blueberry 

 1 bottle of Ricossa Casorzo 

½ cup Fresh Blueberries and Strawberries 

1 Bananna, sliced 

Place well chilled wine and fruit in a chilled pitcher. Pour and enjoy! 

 

Rosy Moscatini  

3 oz  vodka  

3 oz Ricossa Casorzo Malvasia  

2 lemon twists 

Moisten rim of two martini glasses, then roll the rims in sugar until coated. Place glasses 
in the freezer. Combine vodka and Casorzo in a cocktail shaker.  

Add  ice and shake until cold. Strain into chilled glasses, garnish with lemon twist and 
serve. 

 


