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ITALIAN GRAPPA AND DIGESTIFS

(Glass)

GRAPPA RISERVA ELIGO DELL'ORNELLAIA Euro 10

A long-aged grappa matured for at least 36 months in oak barrels, with
an intense golden colour and a broad, complex bouquet of cinnamon,
chocolate and blond tobacco, layered over notes of raisins and ripe
fruit. The texture is silky and the palate smooth, rich, structured and
persistent.

Silky texture with a smooth, rich, structured and persistent palate.

(Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot) 42% vol.

TOSCANA | Ornellaia, Bolgheri - Castagneto Carducci (Livorno)

GRAPPA NONINO BIANCO Euro 6
(since 1897)

Italian pomace distillate produced by the historic Nonino family in Friuli
since 1897.

Known for pioneering single-grape grappa, it represents tradition and
artisanal quality.

Fine, smooth and elegant with hints of Golden apple and fresh bread
crust.

(100% Chardonnay) 41% vol.
FRIULI | Udine

FERNET BRANCA Euro 6
(since 1845)

An iconic Italian bitter created in Milan in 1845, known for its intensely
bitter and herbal aromatic profile.

The Fernet-Branca recipe is a unique journey through 27 herbs, roots
and spices forming its unmistakable secret formula.

Traditionally served as an after-dinner digestif, obtained from a secret
infusion of herbs, roots and spices.

(Herbs, roots and spices blend) 39% vol.

LOMBARDIA | Milano
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ITALIAN GRAPPA AND DIGESTIFS

SAMBUCA MOLINARI Euro 6
(since 1945)

A symbol of Italian tradition, this unmistakable star-anise liqueur was
created in 1945.

Smooth, aromatic and intense, enjoyed neat, on the rocks or “with
coffee beans,” the famous ritual from Rome’s Dolce Vita bars.

(Star anise, essential oils, fennel and flowers blend) 42% vol.

LAZIO | Civitavecchia

AMARETTO DI SARONNO Euro 6
(since 1525)

The liqueur is an infusion of apricot kernel oil with pure alcohol,
toasted sugar, and the pure essence of seventeen selected herbs and
fruits.

The aroma has great complexity, with notes of bitter almond, cake,
vanilla, marzipan, orange peel, and toasted almonds.

The long and sweet aftertaste is balanced by a subtle bitterness.

(Herbs, roots, fruits and spices blend) 28% vol.
D

LOMBARDIA | Saronno

LIMONCELLO DI CAPRI "100% NATURALE" Euro 6
(since 1988)

A traditional liqueur crafted according to Vincenza Canale’s historic
recipe from the island of Capri, made exclusively from Sorrento |.G.P.
lemon peels sun-ripened along the Gulf of Naples.

Rich in fragrant natural essential oils that give body and aromatic
intensity, it is produced without colourings or preservatives and offers
a fresh, refined citrus profile.

(Sorrento I.G.P. lemon peels, alcohol, water, sugar) 30% vol.

CAMPANIA | Capri
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