
amaroafficionado.com  ·  Amaro Afficionado  ·  Please enjoy responsibly, 21+

A M A R O   A F F I C I O N A D O   ·   H I G H B A L L

Italian Buck
Amaro and ginger beer over ice — the easiest bitter highball in the book.

T I M E D I F F I C U L T Y G L A S S M E T H O D G A R N I S H

2 min Easy Collins Built Lime wedge and candied
ginger

I N G R E D I E N T S

2 oz  Amaro Averna
or Ramazzotti, Montenegro, Lucano — whatever's open

½ oz  Fresh lime juice

4 oz  Ginger beer
spicy, not sweet

1  Lime wedge and a piece of candied ginger for
garnish

M E T H O D

1.  Fill a Collins glass to the top with ice.

2.  Add the amaro and lime juice.

3.  Top with cold ginger beer.

4.  Stir once from the bottom to lift the amaro through the drink.

5.  Garnish with a lime wedge and a piece of candied ginger.

B A R T E N D E R ' S   T I P

The amaro you choose is the whole drink. Averna gives you cola and
caramel, Ramazzotti gives you anise, Fernet-Branca gives you menthol
and a much more serious cocktail — start at 1½ oz if you go the Fernet
route.

T H E   S T O R Y

A "buck" (or mule) is any spirit lengthened with ginger beer and citrus — a
template that goes back to the late 1800s and produced everything from
the Moscow Mule to the Dark 'n' Stormy. The Italian Buck simply drops
amaro into the slot where vodka or rum usually sits, and it's become the
standard way American bartenders introduce skeptics to bitter liqueur: the
ginger's heat and the lime's acid meet the amaro's root-and-caramel
depth halfway.

Full recipe, variations and bottle notes: amaroafficionado.com/recipes/italian-buck


