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ltalians drink differently than we do
They sip, stir, linger over low-octane
cocktails. They adore bittersweet
flavors. which explains their
love of colorful aperitivi like Campari
Americans? Not so much, We think
it's time to embrace this stile italiano
Because, let’s face it: You may never
be able to dress like an ltalian or
make love like an Itakan, but drinking

,

like one is a snap.
BY ANDREW ENOWLTON
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! A COCCHIAND A SMILE I'm declaring this the Summer of Cocchi Americano. The
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Q‘\&\ Italian wine-based aperitif—flavored with gentian, cinchona bark, orange
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*p peel, and herbs—is light, bright, and refreshing. Serve it on the rocks with an
orange twist, or add some fizzy water to make a crowd-pleasing highball, —ax
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