
BYOB BE YOUR OWN BARTENDER WITH THESE         4       
CORONA HARD SELTZER RECIPES

CORONA HARD SELTZER
www.coronausa.com

It’s official—
you can’t 

have warmer 
weather 
without 

something 
that’s a little 
bubbly, and 

with Corona’s 
new Hard 
Seltzers, 

getting that 
“just whisked 
off to summer 
vacay” feeling 
has never been 

easier. With 
four delicious 
flavors, these 
sparkling sips 
are the secret 

ingredients 
your bar cart 

has been 
begging for. 

Cheers!
Recipe:
• Pour ice, simple syrup and vodka into a mason 
jar, then top with ginger beer and Lime Corona 
Hard Seltzer. Garnish with a lime twist.

Recipe:
• Pour mango juice, white rum, simple syrup, torn 
mint leaves and ice into a hurricane glass. Top 
off with Mango Corona Hard Seltzer and garnish 
with a sprig of mint.

Drink Name:  

Cherry the Moment

Drink Name:  

Drink Mule It Over

Drink Name:  

Back in Blackberry

Drink Name:  

Mango Mojo

Recipe:
• In a stemless wine glass, add ice, maraschino 
cherries and lime juice. Top off with Cherry Corona 
Hard Seltzer and garnish with a slice of lime.

Recipe:
• In a Collins glass, pour in ice and limeade, 
then top off with Blackberry Lime Corona Hard 
Seltzer. Garnish with a slice of lime.

Ingredients:
• 1 part Lime 
Corona Hard 
Seltzer
• 1 part Ginger 
Beer
• ¼ part Vodka
• Simple Syrup 
(to Taste)
• Ice
• Lime Twist 
(Garnish)

Ingredients:
• 1 part Cherry 
Corona Hard 
Seltzer
• ½ part Lime 
Juice
• Maraschino 
Cherries
• Ice
• Slice of Lime 
(Garnish)

Ingredients:
• 1 part 
Blackberry Lime 
Corona Hard 
Seltzer
• 1 part Limeade
• Ice
• Slice of Lime 
(Garnish)

Ingredients:
• 1 part Mango 
Corona Hard 
Seltzer
• ½ part Mango 
Juice
• ¼ part White Rum
• Simple Syrup (to 
taste)
• Ice
• Mint Leaves 
(Garnish)
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