
Fresh Peach Bellini 

 

Ingredients: 
2 ripe, juicy white peaches, seeded & diced 
1 bottle chilled Prosecco sparkling wine 
 
Directions: 
Puree peaches until smooth…run through a 
sieve, if necessary.  Place 2 tbsp. of the peach 
puree in each fluted glass & fill with cold 
Prosecco.  Serve Immediately...an excellent 
choice for Sunday Brunch!! 
 
These were first introduced in Harry's Bar, in  
Venice, Italy in 1948.  Named after the 15th  
century Venetian painter Giovanni Bellini, these drinks were a well-known 
favorite of Ernest Hemingway & Orson Welles, to name a few! 
 

 


