
 

Balsamic Cocktails 

Add a unique flavor to your favorite cocktail 

with a splash of balsamic vinegar.  Try a 

dark balsamic for some extra sweetness, or 

a white balsamic for a tangy twist.  The 

natural fruity sweetness of the vinegar is a 

deliciously healthy alternative to your 

standard juice mixers. 

Dark Chocolate Martini 

Vodka 

Tubby Olive Dark Chocolate Balsamic 

Chill approximately 3 ounces of vodka in a 

cocktail shaker.  Add 1 T. of Tubby Olive 

Dark Chocolate Balsamic Vinegar.  Shake 

all ingredients and strain into glasses. 

 

Cranberry Pear Proseco 

Prosecco 

Tubby Olive Cranberry Pear White Balsamic 

Cranberries for garnish 

Pour prosecco into a champagne flute.  

Drizzle in 1 tsp Tubby Olive Cranberry Pear 

Balsamic, or to taste.  Float a few sugar-

coated cranberries in glass for garnish. 

 

Balsamic Vodka Soda 

Vodka 

Seltzer 

Tubby Olive Honey Ginger Balsamic 

Fresh mint leaves 

 

Fill a tall glass with ice.  Add 1.5 oz. vodka 

and seltzer to taste, in a cocktail shaker.  

Add about 2 tsp. Tubby Olive Honey Ginger 

Balsamic, more if desired, and shake.  Pour 

into glass and garnish with fresh mint. 

 

Basil Peach Bourbon 

Bourbon 

Tubby Olive Peach White Balsamic 

Ginger beer 

Fresh basil leaves 

Muddle together the basil leaves and Tubby 

Olive Peach White Balsamic in a shaker.  

Add bourbon and ice, shaking together to 

mix.  Strain into a glass.  Top off with 

ginger beer and garnish with basil leaves. 

 

Lemon and Blackberry Ginger Delight 

Rye whiskey 

Juice of 1 lemon 

Tubby Olive Blackberry Ginger Balsamic 

 

Simmer ½ cup of Tubby Olive Blackberry 

Ginger balsamic in a saucepan.  Stir it for 10 

minutes, or until reduced by ½.  Let cool.  

Mix lemon juice, whiskey, 1 tablespoon of 

balsamic and ice in a shaker.  Strain into a 

glass and enjoy! 

 

Pomegranate-Quince Shrubb 

2 c. pomegranate juice 

1 c. Tubby Olive Pomegranate—Quince 

White Balsamic  

1/2 cup granulated sugar 

In a small pot over medium heat combine the 

juice, vinegar and sugar.  Heat and stir until 

sugar has all dissolved.  Cool completely.  

Transfer to a tight sealing jar and refrigerate 

(will keep for 6 months).   

To use, start with 1 T. of Shrubb, add a shot of 

gin, rum or vodka and top with soda, seltzer or 

ginger ale.  Or in a champagne flute, add 1 T. 

Shrubb and top with your favorite champagne.  



 

Neapolitan Herb Bloody Mary  

Ground pepper to taste 

1/2 oz. fresh squeezed lemon juice 

3/4 oz. Neapolitan Herb Balsamic Vinegar 

1 1/2 tsp. horseradish (optional) 

1/4 tsp. kosher salt 

1/2 oz. Worcestershire sauce 

12 oz. tomato juice 

6 oz. Vodka 

4 celery stalks with leaves attached  

 

Add ice to 4 glasses. Mix vodka, tomato juice, 

lemon juice, Worcestershire sauce, salt, pepper, 

Neapolitan Herb Balsamic, and horseradish (if 

using) and pour into glass. Garnish with a celery 

stalk. Serves 4. 

 

 

Peach White Balsamic Bellini  

1 c. Peach White Balsamic 

1 pound peeled, sliced ripe peaches or 1 16-

ounce bag frozen peaches, defrosted 

1 bottle chilled Prosecco or other sparkling 

white wine 

A spring of mint & fresh raspberries for garnish 

 

Place ripe or frozen peaches in blender, drizzling 

in balsamic, and blend until smooth.  Pour peach 

& balsamic mixture into champagne flutes, until 

half full. Fill glasses rest of the way with 

Prosecco, garnish with raspberry and mint sprig. 

Serve immediately. 

Cranberry Pear Sparkler* 

2 oz. vodka, chilled 

½ oz. Chilled Cranberry Pear White Balsamic 

3 oz. club soda or seltzer, chilled 

Lime 

Fill a tall glass with ice.  Add vodka, balsamic and 

soda. Squeeze one wedge of lime into mix. Stir gently 

and garnish with another wedge of lime. 

*Can substitute Gravenstein Apple White 

Balsamic, garnish with a cherry or sliver of 

apple. 

 

 

 


