
SUMMER IN A BOTTLE
Hot, trendy Summer drinks in

&





WHEN THE BOTTLE 
becomes 
THE COCKTAIL’S SOUL.
Summer invites us into its embrace with arms wide open, and the energetic 
warmth and refreshing clarity of summer also reside among the Vaider 
Group’s bottle collection (Hrastnik1860 and Vaider Srpska Fabrika Stakla). 

What’s more summery than hot, trendy summer cocktails? 
Cocktails offer endless possibilities for mixing flavours, and our range of 
glass packaging is just as versatile.



Because the Bottle is 
THE FIRST IMPRESSION

A bottle is more than just packaging. It’s your brand’s first 
contact with the customer – visual, sensorial, and emotional. 
That’s why we’ve put together not only ideas for refreshments 
on a hot evening, but also ideas on how you can take your 
brand story to the next level with our help.



Discover 10 distinctive glass bottles for spirits, wine, or 
soft drinks.

Explore 10 signature cocktail pairings based on global 
2025 drink trends.

Get inspired by the power of visual and textured 
packaging differentiation.

Review key technical specs for each bottle – from 
volume to closure type





INGREDIENTS

•	50 ml gin
•	25 ml dry vermouth
•	3–4 fresh strawberries
•	4 mint leaves
•	1 tsp sugar syrup
•	Ice

The Red Apollo cocktail blends the freshness of strawberries with 
the sharpness of gin, all within a gently rounded yet versatile form. 
Sophisticated yet approachable, it’s a bottle that speaks the language 
of the modern distillery.

Apollo Volumes: 	 200 ml, 350 ml, 500 ml, 700 ml, 750 ml & 	
			   700 ml LIGHTWEIGHT
Finishes: 	 F12. GPI, GPI 28/400, GPI 400-33, F14

Muddle strawberries, mint, and 
syrup in a shaker.
Add gin, vermouth, and ice.
Shake well, then double strain into 
a chilled glass.
Garnish with a strawberry slice or 
mint.

RED APOLLO 
Strawberry Martini
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INSTRUCTIONS

GET TECHNICAL 
SPECIFICATIONS & 

REQUEST A SAMPLE

https://hrastnik1860.com/products/spirits?product=apollo
https://hrastnik1860.com/products/spirits?product=apollo
https://hrastnik1860.com/products/spirits?product=apollo




INGREDIENTS

•	30 ml elderflower liqueur 
(St. Germain)

•	90 ml prosecco
•	30 ml soda water
•	Fresh mint sprig
•	Ice

Juno Bloom is as fresh as morning dew in an Italian herb garden. 
Its rounded form and minimalist height echo the subtle elegance of 
liqueurs and other drinks that wish to be remembered.

Fill a wine glass with ice.
Add elderflower liqueur, prosecco, 
and soda water.
Stir gently to combine.
Garnish with a fresh mint sprig.

JUNO BLOOM 
Hugo Spritz
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INSTRUCTIONS

Juno Volumes: 	 700 ml
Finishes: 	 F13,5

GET TECHNICAL 
SPECIFICATIONS & 

REQUEST A SAMPLE

https://hrastnik1860.com/products/spirits?product=juno
https://hrastnik1860.com/products/spirits?product=juno
https://hrastnik1860.com/products/spirits?product=juno




INGREDIENTS

•	50 ml vodka
•	90 ml pineapple juice
•	30 ml coconut cream
•	Ice

Add all ingredients to a shaker with 
ice.
Shake vigorously until chilled and 
smooth.
Strain into a glass or serve over 
crushed ice.
Garnish with pineapple or a cherry.

MILA COLADA 
Chi Chi
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INSTRUCTIONS

Mila Colada unleashes the energy of paradise with coconut cream and 
pineapple – and a bottle you can design to your liking. From 50 to 1750 
ml, Mila grows with your brand.

Mila
Volumes: 	 50 ml, 200 ml, 350 ml, 500 ml, 700 ml, 		
			   750 ml, 1000 ml, 1750 ml
Finishes: 	 BVP 18, PP18, F12, F14, GPI 400/28, GPI 		
			   400/33, F15,5, F16, GPI 400/Special

GET TECHNICAL 
SPECIFICATIONS & 

REQUEST A SAMPLE

https://hrastnik1860.com/products/spirits?product=mila
https://hrastnik1860.com/products/spirits?product=mila
https://hrastnik1860.com/products/spirits?product=mila




INGREDIENTS

•	120 ml rosé wine
•	20 ml grapefruit 

(pamplemousse) liqueur
•	Mixed berries 

(raspberries, strawberries)
•	Lemon slices
•	Splash of club soda
•	Ice

Add fruit to a glass or jug and 
lightly muddle.
Pour in rosé and liqueur, stir 
gently.
Add ice and top with club soda.
Garnish with fresh berries and 
lemon.

SUNSTONE ROSÉ 
Rosé Sangria
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INSTRUCTIONS

Sunstone Rosé is sangria in glass form – light, refreshing, and 
effortlessly elegant. This 750 ml classic is made for rosé and relaxed 
moments in nature.

Sunstone Volumes: 	 750 ml
Finishes: 	 BVS 30H60

GET TECHNICAL 
SPECIFICATIONS & 

REQUEST A SAMPLE

https://sfsparacin.com/en/products/wine-spirits-and-beer/sunstone/
https://sfsparacin.com/en/products/wine-spirits-and-beer/sunstone/
https://sfsparacin.com/en/products/wine-spirits-and-beer/sunstone/




INGREDIENTS

•	50 ml tequila
•	90 ml grapefruit juice
•	10 ml lime juice
•	10 ml simple syrup
•	Splash of club soda
•	Pinch of salt
•	Ice

Rim glass or bottle with salt 
(optional).
Combine all ingredients over ice 
and stir gently.
Top with club soda and garnish 
with a grapefruit wedge.

RUBY PALOMA 
Paloma
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INSTRUCTIONS

Ruby Paloma is a vibrant explosion of citrus and tequila – housed in a 
bottle that exudes confidence and boldness. Perfect for brands looking 
to stand out on the shelf.

Ruby Volumes: 	 700 ml
Finishes: 	 BVS 31,5

GET TECHNICAL 
SPECIFICATIONS & 

REQUEST A SAMPLE

https://sfsparacin.com/en/products/wine-spirits-and-beer/ruby/
https://sfsparacin.com/en/products/wine-spirits-and-beer/ruby/
https://sfsparacin.com/en/products/wine-spirits-and-beer/ruby/




INGREDIENTS

•	30 ml grappa
•	20 ml elderflower liqueur
•	10 ml sugar syrup
•	3–4 kumquat slices
•	20 ml merlot red wine 

(float)
•	Ice

Muddle kumquats with syrup in a 
shaker.
Add grappa, elderflower liqueur, 
and ice. Shake well.
Strain into a glass and gently float 
red wine on top.
Garnish with a kumquat slice.

IOLITE 97’ 
Eighteen ‘97
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INSTRUCTIONS

Iolite 97’ is a fusion of history and experimentation – grappa, elderflower, 
merlot... all contained in a bottle designed for spirits, liqueurs, and 
other drinks with depth and character.

Iolite Volumes: 	 700 ml
Finishes: 	 F14, PP 31,5

GET TECHNICAL 
SPECIFICATIONS & 

REQUEST A SAMPLE

https://sfsparacin.com/en/products/wine-spirits-and-beer/iolite/
https://sfsparacin.com/en/products/wine-spirits-and-beer/iolite/
https://sfsparacin.com/en/products/wine-spirits-and-beer/iolite/




INGREDIENTS

•	50 ml white or dark rum
•	25 ml fresh lime juice
•	15 ml simple syrup
•	Ice

Add all ingredients to a shaker with 
ice.
Shake well until chilled.
Strain into a coupe or small 
tumbler.
Garnish with a lime wheel.

CITRINE DAIQUIRI 
Daiquiri
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INSTRUCTIONS

Citrine Daiquiri embodies all that summer is – rum, a sour-sweet 
balance, and a clean bottle design that conveys a message of freshness.

Citrine Volumes: 	 700 ml
Finishes: 	 PP 31,5

GET TECHNICAL 
SPECIFICATIONS & 

REQUEST A SAMPLE

https://sfsparacin.com/en/products/wine-spirits-and-beer/citrine/
https://sfsparacin.com/en/products/wine-spirits-and-beer/citrine/
https://sfsparacin.com/en/products/wine-spirits-and-beer/citrine/




INGREDIENTS

•	50 ml rakija
•	25 ml fresh lemon juice
•	15 ml simple syrup
•	Ice

Shake all ingredients with ice until 
well chilled.
Strain into a small glass over fresh 
ice.
Garnish with a lemon twist or 
cherry.

CAT’S FLAME
Rakija Sour
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INSTRUCTIONS

Cat’s Flame is a reinterpretation of raki – subtle and soft, with a hint 
of freshness. The compact 100 ml bottle delivers power and a summer 
atmosphere in a small size.

Cat’s Eye Volumes: 	 100 ml
Finishes: 	 PP-20D-12.8

GET TECHNICAL 
SPECIFICATIONS & 

REQUEST A SAMPLE

https://sfsparacin.com/en/products/wine-spirits-and-beer/cats_eye/
https://sfsparacin.com/en/products/wine-spirits-and-beer/cats_eye/
https://sfsparacin.com/en/products/wine-spirits-and-beer/cats_eye/




INGREDIENTS

•	50 ml white rum
•	25 ml fresh lime juice
•	15 ml simple syrup
•	6–8 mint leaves
•	Soda water
•	Ice

Muddle mint with syrup and lime 
juice in a glass or shaker.
Add rum and ice, stir or shake 
gently.
Top with soda water.
Garnish with mint sprig and lime 
slice.

OPALIA MINT
Mojito
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INSTRUCTIONS

Opalia Mint is a mojito presented as a work of art. It’s a bottle designed 
for modern sparkling and non-alcoholic trends – available in two 
versatile volumes.

Opalia Volumes: 	 250 ml, 750 ml
Finishes: 	 MCA-28, CETIE.GME 32.00, A-26-13

GET TECHNICAL 
SPECIFICATIONS & 

REQUEST A SAMPLE

https://sfsparacin.com/en/products/water-mineral-water-and-soft-drinks/opalia/
https://sfsparacin.com/en/products/water-mineral-water-and-soft-drinks/opalia/
https://sfsparacin.com/en/products/water-mineral-water-and-soft-drinks/opalia/




INGREDIENTS

•	50 ml peach nectar
•	100 ml chilled champagne 

or prosecco
•	Ice (optional)

Pour chilled peach nectar into a 
flute or bottle.
Slowly top with champagne, stir 
gently.
Optional: add ice for extra chill.
Garnish with a slice of peach.

AMETHYST PEACH
Bellini
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INSTRUCTIONS

Amethyst Peach is a cocktail perfect for light mornings or late evenings. 
It’s a Bellini made with nectar from a 200 ml bottle. Amethyst is an 
excellent choice for serving juices, nectars, or water.

Amethyst Volumes: 	 200 ml
Finishes: 	 TO 38

GET TECHNICAL 
SPECIFICATIONS & 

REQUEST A SAMPLE

https://sfsparacin.com/en/products/water-mineral-water-and-soft-drinks/amethyst/
https://sfsparacin.com/en/products/water-mineral-water-and-soft-drinks/amethyst/
https://sfsparacin.com/en/products/water-mineral-water-and-soft-drinks/amethyst/


CONTACT US TO 
REQUEST A SAMPLE.

https://hrastnik1860.com/summer-in-a-bottle/

