


 
 

 
 

 

Not only straight, now grappa wants the shaker 

Considered an “old” distillate the ambition is the world of cocktails 

by MAURIZIO TREZZI – 2nd August 2018 

Day outdoors, wide on a wooden table under a bower, straw bottom chairs. Foreground: white 

hair, thick, the face marked by age, sun, and work. A glass in his hand. On the table a bottle, 

almost full, of distillate. White. Perfect images, some years ago, for a spot on grappa. Stereotypes 

that still today entrap the national distillate, by many interpreted as a product good only to lace 

coffee or to warm up on cold winter evenings. Overcoming this limit is the target of who exalts 

and loves this product. The chiringuitos of Formentera of the bars of Miami – where the young 

run after gin, mescal and rum – are still mirages, Buy the renaissance of the distillate made with 

pomace, grape skins and seeds, the leftovers of wine making, has started. The imperative is to 

make young again an image that for the most is dated and démodé. And one of the means to do 

it is cocktails. Mixology is an art. Among those who have guessed the way and decided follow it 

there are certainly the Noninos from Friuli. «For years we have been offering our distillates – 

Antonella Nonino, the second generation of a pioneering company, says with enthusiasm and 

passion – all obtained from fresh pomace, distilled 100% with artisanal method, to the greatest 

bartenders in the world. We are sure that this is a way to make grappa and distillates known and 

appreciated by a young and quality searching public. Since 2008 we have started collaborations 

with several bartenders, among whom Davide Girardi and Mirko Falconi, who make cocktails that 

are awarded everywhere in the world». 

Like the Amazon Nonino Tonic. The recipe: 3.5 cl. Grappa Nonino 43°, 1.5 cl. Amazon Cordial, 

12.5 cl. tonic water, lemon and ice. It was developed by Simone Caporale, for many years at the 

Artesian Bar in London, and today a bartender of international reputation: «Grappa is a perfect 

product for mixology provided it is great quality. It is necessary to overcome the stereotype that 

many colleagues have about this distillate. Only with team work it will be possible to bring it into 

the recipes of great cocktails where grappa can easily represent the alcoholic part of the mix of 

ingredients». 

Fragolappa 

Ingredients: 

3 strawberries: 

1 slice of lime; 

1 spoon of demerara sugar; 

2 cl. bitter Campari; 

4 cl. grappa  



 
 

 
 

Prosecco at pleasure 

Glass: 

Renan 

Method: 

Stir&strain 

Garnishing: 

Alkekengi, strawberry and orange 


