CEALD P:ACHCELLO

ABOUT PALLINI PEACHCELLO

Pallini Peachcello is an Italian fruit liqueur made from Italy’s finest white peaches.
White peaches, native to Emilia Romagna, grow mainly in the first part of summer
and reach maximum ripeness in July, these luscious peaches are picked at their
peak offlavor and infused in pure alcohol to create this exquisite liqueur.

KEY COCKTAILS

Pallini Peachcello will make a sensational
addition to the essential brunch cocktail
Bellini. The juicy peachy flavor rivals that of
a fresh peach puree while providing stable

shelf life and consistency.

Try it in bourbon-based drinks for
a spirited take or simply adding to
ice tea for a low ABV sipper.

N

PALLINI BELLINI PALLINI|

1 part Pallini Peachcello S acheollp
3 parts Sparkling Wine Wi (%af/oz%m

Add all the ingredients
to a champagne flute.




'PALLINI ]

THE PEACH STATE'S SIGNATURE PEACH LIQUEUR

Georgia is known for peaches—but most bars struggle to deliver consistent,
high-quality peach cocktails. Pallini Peachcello changes that. Crafted in Italy using
white peaches from Emilia Romagna, picked at peak ripeness and infused to capture
truefruit flavor—delivering authentic peach taste with zero prep and year-round
consistency.

&
1 Brunch Boom — Bellinis & spritz lead menus §
2 Patio & Day Drinking Growth - light, refreshing serves

3 Bourbon Country — perfect Southern pairing
4 Flavor-Driven Cocktails Win — fruit-forward drinks drive trial

@

1 Georgia Peach Bellini — Consistent, faster service, premium upgrade
2 Peach Old Fashioned — Bourbon + Peachcello + bitters

3 Peach Sweet Tea — Low ABV, high-volume patio serve

4 Peach Southern Spritz — Refreshing, sessionable, on-trend

1 No fresh fruit prep, no spoilage, faster ticket times ( PALLINI )
2 Small pour = big flavor impact ~ strong margins T
3 Works across brunch, bourbon_,_gatio & happy hour
4 Local relevance + visual appeal drives orders




