AMAROTOSOLINI

LIQUORE D'ERBE

Italian liqueur prepared following the founder’s recipe with
a superb mixture of spices; a Mediterranean taste in pure

grape distillate.

0% COLOURINGS, 0% AROMAS, 0% PRESERVATIVES, 0% CARAMEL

ALCOHOL CONTENT:

30% vol.

ARTISANAL DISTILLATION:

steam botanical still

INFUSION:

in ash barrels

COLOUR:

1’13]:1,11'211 dark CO]OI‘ Wltl’l orange hues

BODY:

rich, aromatic and intense

TASTING NOTES:
a long infusion reveals a complex, balanced and rounded aroma
flavour with a bitter orange aftertaste and a sweet spice finish

SERVING SUGGESTIONS:

pefect chilled or with ice, as a traditional aperitif or for fresh
summer cockreails such as “Spritz Med”
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BEPI TOSOLINI

MASTRO DISTILLATORE IN UDINE




