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The spritz, an emblematic drink of Italian origin, has adapted to contemporary 

tastes. This version with elderberry highlights floral flavors, adding a refined 

touch to this classic cocktail while preserving its lightness and elegance. 

 

THE RECIPE 

Ingredients : Wine (84%), elderflower liqueur (13%) 

 

THE ELABORATION 

This cocktail combines sparkling wine with elderflower liqueur, creating 

a light, floral taste experience. 

 

THE TASTING NOTES 

This spritz enchants with its delicate floral notes and gentle elderflower 

aroma. On the palate, the sweetness of the liqueur blends harmoniously 

with the liveliness of the sparkling wine, offering a refreshing yet subtly 

sweet finish. 

 

THE ADVICE NOTES 

Use : As an aperitif  

Food pairing : Ideal with honey-hazelnut burrata, mini gorgonzola pear 

tartlets or herb chicken rillettes on croutons. 

Serving temperature : Serve chilled at 7°C with ice cubes 

 

THE VISUAL EXPERIENCE 

Innovation : Our elderflower spritz comes with a lightpad integrated 

under the bottle, equipped with a button. A simple press illuminates the 

bottle, creating a captivating visual effect for festive, convivial moments. 

 

 

 

 

  

RONCIER SPRITZ au sureau (elderflower) 
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