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A Pumptini is a signature cocktail made famous by Lisa Vanderpump’s restaurant and bar.
Known for its fruity and refreshing taste, this drink is a must-try for anyone who enjoys
citrusy flavors with a touch of sweetness. The Pumptini Recipe typically includes
ingredients like raspberries, lime juice, grapefruit juice, and orange liqueur (or an orange
soda alternative for the mocktail version).

For those who prefer a non-alcoholic version, the Pumptini Mocktail offers the same
refreshing taste without the spirits. By swapping out the alcohol for sparkling water and
flavored soda, you can enjoy this delightful drink anytime.

Essential Ingredients for a Perfect Pumptini Mocktail &
Cocktail
The secret to a perfect Pumptini Recipe lies in the ingredients. Using fresh and high-
quality components will elevate the flavor profile of your drink. Below are the essential
ingredients for both the cocktail and mocktail versions.

Ingredients for Pumptini Cocktail:

Raspberries: Fresh raspberries give the drink a natural sweetness and vibrant color.
Fresh Grapefruit Juice: Adds a tangy citrus note that balances the sweetness.
Fresh Lime Juice: Enhances the tartness and brings out the other flavors.
Simple Syrup: A touch of sweetness to complement the citrus ingredients.
Orange Liqueur: Provides depth and a subtle orange essence.
Vodka: The base spirit that gives the Pumptini its signature kick.
Ice: Chilling the ingredients ensures a smooth and refreshing taste.
Garnishes: Lime zest, sugar rim, and fresh raspberries for an elegant presentation.

Ingredients for Pumptini Mocktail:

Raspberries: The fresh fruit base that gives the drink its signature color and flavor.
Fresh Grapefruit Juice: Maintains the balance of sweet and tart flavors.
Fresh Lime Juice: Adds a zesty twist to the mocktail.
Simple Syrup: Keeps the drink perfectly sweetened.
Orange Flavored Soda (Olipop or Sparkling Water): Replaces the orange liqueur
for a non-alcoholic version.
Sparkling Water: Enhances the fizziness for a refreshing sip.
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Ice: Ensures the drink remains cool and crisp.
Garnishes: Sugar rim, lime zest, and fresh raspberries for a visually appealing drink.

Step-by-Step Guide: How to Make a Refreshing
Pumptini at Home
Now that you have all the ingredients, let’s dive into the step-by-step process to create both
the cocktail and mocktail versions of the Pumptini Recipe.

How to Make a Pumptini Cocktail:

Prepare the Glass: Take a martini glass and rim it with sugar. You can enhance the1.
rim by adding some lime zest to the sugar mixture.
Muddle the Raspberries: In a cocktail shaker, add a handful of fresh raspberries and2.
muddle them until they release their juice.
Add the Citrus Juices: Pour in fresh grapefruit juice and lime juice for a citrusy kick.3.
Sweeten the Mix: Add simple syrup to balance out the tartness.4.
Incorporate the Alcohol: Pour in the orange liqueur and vodka.5.
Shake it Up: Fill the cocktail shaker with ice, then shake vigorously for about 156.
seconds.
Strain and Serve: Strain the mixture into the prepared martini glass.7.
Garnish: Add fresh raspberries and a lime wedge for the perfect finishing touch.8.

How to Make a Pumptini Mocktail:

Prepare the Glass: Just like the cocktail, rim a martini glass with sugar and lime zest.1.
Muddle the Raspberries: In a shaker, muddle fresh raspberries to extract their2.
natural juices.
Add Citrus Juices: Pour in fresh grapefruit juice and lime juice to maintain the tangy3.
flavor.
Sweeten the Drink: Mix in simple syrup to balance the acidity.4.
Substitute the Alcohol: Instead of orange liqueur, use orange-flavored soda or5.
sparkling water.
Shake and Strain: Add ice to the shaker, shake well, then strain the mixture into the6.
martini glass.
Garnish: Use fresh raspberries and a lime wedge for a beautiful presentation.7.
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Best Garnishes and Presentation Tips for an Instagram-
Worthy Pumptini

A Pumptini Recipe isn’t just about the taste—it’s also about the presentation. Here are
some expert tips to make your Pumptini visually stunning:

Sugar Rim: Dip the rim of your martini glass in lime juice, then roll it in sugar mixed
with lime zest for an elegant touch.
Fresh Fruit Garnishes: Use whole raspberries and lime wedges to decorate the
drink.
Edible Flowers: If you want to elevate the aesthetics, consider adding edible flowers.
Clear Ice Cubes: Use high-quality ice cubes or crushed ice for a premium look.
Cocktail Stirrers: A stylish cocktail stirrer adds sophistication to the drink.

Pumptini Variations: Creative Twists to Elevate Your
Drink
Once you’ve mastered the classic Pumptini Recipe, why not try some creative variations?
Here are a few ideas:

1. Berry Blast Pumptini

Substitute raspberries with a mix of strawberries and blackberries for a richer berry
flavor.
Add a splash of cranberry juice for extra tartness.

2. Tropical Pumptini

Replace grapefruit juice with pineapple juice for a tropical twist.
Garnish with a pineapple slice for a vacation vibe.

3. Spicy Pumptini

Add a dash of jalapeño-infused simple syrup for a spicy kick.
Garnish with a chili pepper for a bold look.

https://spicyrranny.com/wp-admin/post.php?post=6760&action=edit
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4. Frozen Pumptini

Blend all ingredients with ice to create a frozen version.
Serve in a chilled martini glass for a slushy treat.

5. Herbal Pumptini

Add fresh basil or mint leaves for an herbal aroma.
Use honey instead of simple syrup for a natural sweetener.

Conclusion
The Pumptini Recipe is a versatile and refreshing drink that you can enjoy as a cocktail or
mocktail. With fresh ingredients, easy preparation, and endless variations, this drink is
perfect for any occasion. Whether you’re hosting a girls’ night, celebrating a special event,
or just want a delicious homemade drink, the Pumptini is a must-try.

Now that you have the ultimate guide to making the perfect Pumptini, it’s time to grab your
ingredients and start mixing. Cheers to a delightful and refreshing experience!


