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It was born in 1992 from the union of Amaro Carnia, Antonio Nonino's ancient recipe, with grappa 

ÙE Grape Distillate aged more than 12 months in barriques. This bitter has heady herbaceous and 

floral aromas, whereas to the palate it is tasty and balanced. Perfect sipped in purity or served with 

ice, it becomes the main interpreter in cocktails, re-launching the use of Italian amaro in blending 

worldwide  (70 cl, € 23). Nonino  

 

GIANNOLA STYLE 

 

The main ingredient is Amaro Quintessentia® which won the first prize in the Amari category at the 

Ultimate Spirit Challenge 2021, the most prestigious competition about Spirits in the world. 

For this cocktail put in an aperitif glass some ice cubes, pour 5 cl. of Amaro Nonino Quintessentia®, 

4 cl. of sparkling wine to taste, and complete with a slice of blonde orange. 






