This September, Ovolo Hotels Launches ‘Mese Del Negroni’, A Month-long
Celebration Of Negronis

Indulge In The Finest Negronis From Around The Globe
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Ovolo Hotels has partnered with the World’s Best Bars to launch the ‘Mese Del Negroni’
for the entire month of September — offering premium Negronis for $24.

From The Clumsies in Athens to Tropic City in Bangkok and Locale Firenze in Florence,
plus more, the best bartenders have placed their spin on the Negroni, creating new takes
on the classic to enjoy across Ovolo Hotels.

The Negroni lineup includes:

The Clumsies, Athens #19 Bar — #clumsienegroni
A Negroni that is true to The Clumsies and a tribute to Greek aromas and herbs. It's tense
to taste and feels boozy, but it's oh-so perfectly aromatic.

Baba Au Rum, Athens #20 Bar — The Buccaneer's Negroni
A woody and aromatic take on the classic, switching gin with a soft rum from Guyana,
with notes of Vetiver, grated tonka bean on the top and a zest of lime.

Tropic City, Bangkok #24 Bar — A Tropical Negroni

A Negroni with a tropical touch — what's better than pineapple and coconut? These two
fruits represent Thailand better than anything else, with both flavours marrying together
like a quick barrel ageing.




Side Car India, New Delhi #26 Bar — Himalayan Negroni

The Himalayan Negroni is a hat-tip to the ethos of Side Car India. Attention to homegrown
produce and craft spirits is the reason for using Hapusa — a delightful Himalayan dry gin
sparkling with botanicals sourced from the hills.

The Wise King, Hong Kong #34 Bar (#1 Bar in Asia) — Brulée Negroni
Spiced Gin is expertly mixed with Americano Bianco, Vermouth, and Aveze Gentian with a
dash of chocolate to create the perfect Christmas-inspired Negroni.

Locale Firenze, Florence #39 Bar — Caterina’s Elixir
Draws inspiration from an angel holding wine and an artichoke, symbolising the family’s
motto “wine will give us hope.”

Galaxy Bar, Dubai #45 Bar — Scorpius Negroni
One of Galaxy Bar’s brightest cocktail stars, shining bright since its very beginning, with a
twist to the classic.

28 Hong Kong Street, Singapore #55 Bar — Black Forest Negroni
Inspired by the Black Forest Cake from the Black Forest in Germany.

There's no doubt all true Negroni lovers will want to try one of each, so sink in and sip
your way through the signature list this September. Available at all Ovolo Hotels
including: Lona Misa, Amphlett House, and Backroom Barin Melbourne; Alibi Bar &
Dining and_Mister Percy in Sydney; Bar Kazba and ZA ZA TA in Brisbane and Monster
Kitchen & Barin Canberra.

Notes to editors
Imagery: via Dropbox

Website: https://ovolohotels.com/negroni-month/

Instagram: @ovolohotels


https://ovolohotels.com/ovolo/south-yarra/lona-misa/
https://ovolohotels.com/ovolo/laneways/amphlett-house/
https://ovolohotels.com/ovolo/south-yarra/backroom/
https://ovolohotels.com/ovolo/woolloomooloo/alibi-bar-and-dining/
https://ovolohotels.com/ovolo/woolloomooloo/alibi-bar-and-dining/
https://ovolohotels.com/ovolo/1888darlingharbour/mister-percy/
https://ovolohotels.com/ovolo/thevalley/eat/kazba/
https://ovolohotels.com/ovolo/thevalley/eat/zazata/
https://ovolohotels.com/ovolo/nishi/monster-kitchen-and-bar/
https://ovolohotels.com/ovolo/nishi/monster-kitchen-and-bar/
https://ovolohotels.com/negroni-month/
https://cdn.uc.assets.prezly.com/c1e6b4a8-37e6-4620-9a0a-500f52b3f2c3/Ovolo_Negroni Month_Black Forest Negroni_28 Hong Kong Street_Zachary Griffith.jpg
https://cdn.uc.assets.prezly.com/b5dbbeb4-5842-47ab-9df5-d5227a1fb804/Ovolo_Negroni Month_Caterina's Elixer_Locale Firenze_Zachary Griffith.jpg
https://cdn.uc.assets.prezly.com/98b6c4a3-3107-488e-af14-532ceb242a96/Ovolo_Negroni Month_%23ClumsyNegroni _Clumsies_Zachary Griffith.jpg

About Ovolo Hotels

The Ovolo Group was founded by entrepreneur Girish Jhunjhnuwala and first entered the
real estate market in 2002; then further expanded into the hotel industry in 2010. Ovolo
Hotels quickly became one of Hong Kong and Australia’s most dynamic independent

owner-operated hospitality firms by providing guests with the best in effortless living
across hotels and food and beverage outlets.

For media enquiries, please contact:
Madeleine Guthrie | Reymond Communications

E madeleine@reymond.com.au | M +61 425 702 613



