




FRANCESCA BARDELLI NONINO, 125 YEARS OF HISTORY IN A GLASS 
 
From the historical Grappa Monovitigno® to new market strategies 
By Christian Gaston Illan and Luca Sardi 
 
Innovation and tradition: Nonino Distillatori boasts over 120 years of history. How do you 
manage to keep tradition alive while innovating in the contemporary market?  
We have always conceived innovation while respecting tradition. We have been distillers since 
1897 and for us “Friulian spirit”, Italian spirit, craftsmanship and quality are essential 
cornerstones of our way of working; everything must start from the respect for these elements. 
For us, innovation is therefore an ' updating' of tradition, its adaptation to modern times. We 
keep tradition alive thanks to a genuine passion for grappa, which we hand down in the family 
from generation to generation.  
Therefore if my grandmother and grandfather, Giannola and Benito Nonino, made the Grappa 
Revolution on December 1, 1973, creating the first Monovitigno® grappa in history, 
demonstrating what excellence Grappa could be, my mother Cristina and my aunts Antonella 
and Elisabetta, have worked to make the versatility of this distillate appreciated throughout the 
world, making mixologists discover how wonderful it is when mixed. I, on the other hand, have 
brought the oldest distillate in our Italy, to digital, with a new communication language, simpler, 
more authentic and suitable for social platforms. 
 
Digital Marketing Strategies: You have been defined as the “grappa influencer” with a strong 
presence on the social media. Which strategies have you adopted to bring a younger audience 
closer to a traditional product like grappa?  
Being called the “grappa influencer” was the celebration of a communication goal that I had been 
pursuing for some time: creating a digital culture of grappa to make my peers understand how 
wonderful this distillate is, an icon of Italian culture and excellence. The approach I had on the 
social media was very natural, the idea was to be able to break down “the digital barrier” and 
make people feel as if they were in the distillery with us, telling the peculiarities of our distillation 
with short videos of maximum 90 seconds, fun fact about our products, the commitment and 
heart we invest in making them. I created all my contents with the belief that "there are no old 
products, only boring narratives" and with this idea in mind I got a younger target passionate 
about Grappa in the digital world! 
 
Heritage Marketing: How is the cultural and historical heritage of the brand integrated into 
your marketing campaigns to create an emotional connection with consumers?  
Sharing our passion and our history, meeting directly those who consume our products, making 
them experience our 100% artisanal distillation in the distillery and online, are our most powerful 
tools. Our Heritage is a guarantee of quality; people know that they taste the products of a family 
that has been doing that job for over 125 years. Storytelling, provided it is authentic, manages to 
combine the quality of our spirits with the emotions, values, and teachings that are part of our 
history: from the distillation of the first Monovitigno® grappa, the creation of the first grape 
distillate, to grappa in cocktails, up to the recognition of “Best Distillery in the World” in 2019 
according to Wine Enthusiast. Drinking our Grappa thus becomes a way of tasting our history, 
our values, our commitment and sharing its emotions.  
 
Events as an Experiential Marketing Tool: The Nonino Prize is an example of how events can 
strengthen brand identity. How important are these initiatives in your marketing strategy?  



Created in 1975 with the aim of saving and having native Friulian vine varieties officially 
recognized, over the years it has become an international prize that anticipated 6 Nobel Prizes, 
the Nonino Prize is a shining example of what love for one's work can do. Born because my 
grandparents, Benito and Giannola, wanted to distill the best grappa in the world, this prize has 
transformed our distillery into a small capital of culture with personalities, scientists, writers, 
philosophers, playwrights and masters of our time from all over the world, who gather under the 
same roof, to talk about the most relevant issues of our day, all thanks to and tasting our 
grappa… 
 
Transparency and Authenticity: you have stressed the importance of transparency on the label to 
distinguish artisanal grappa from industrial grappa. How do you communicate these values to 
consumers and what impact do they have on their choices?  
Today's consumer wants to drink less, but better. He is interested in a tasting experience that 
represents the culture, history, and tradition of a place. In this new context, it is even more 
important to emphasize with regard to Grappa and any other spirit that if we really want to know 
what we are drinking, we need to learn how to read the label. Having an artisanal distillery does 
not guarantee an artisanal product. A brand can own an artisanal distillery but buy industrial 
spirits from a third distillery at a cost that is ten times less. For this reason, in all our Grappas we 
declare “100% artisanally distilled”. A number on a bottle does not necessarily indicate the 
length of aging; that number must be followed by the time unit (5 years or 12 months). However, 
that number is only the name of the product. The color of a product does not necessarily indicate 
that the liquor is aged. In many spirits it is possible to alter the color by adding caramel without 
the need of declaring it. For this reason, in all our aged Grappas we declare 0% color additives. 
 
The role of Women in the Company: The Nonino family has a long tradition of female 
leadership. How has this characteristic influenced the company culture and your marketing 
strategies?  
At the Nonino, female leadership is not just a principle, but it is deeply rooted in our company 
history. Women have always held central roles, influencing our culture and strategies decisively. 
The figure of my great-grandmother Silvia, the first female master distiller in Italy, is emblematic 
of this tradition: during the Second World War, having been widowed, she took charge of the 
distillery to support her family, forcefully defending grappa, the only remaining resource. 
Without her courage and determination, our path would have been very different.  
My grandmother Giannola, who revolutionized Grappa, and my mother Cristina, together with 
my aunts Antonella and Elisabetta, who are leading the company today, have also given a 
fundamental contribution to the growth of our brand. At the Nonino, we are convinced that 
talent and leadership have no gender. Our corporate culture promotes equality and encourages 
every team member, regardless of gender, to express and develop his/her ideas. 
Today, more than ever, we are committed to supporting female leadership. We actively offer 
mentorship, resources and growth opportunities to women in leadership positions, so they can 
continue the path paved by our ancestors. And not only within our company: we are also 
committed to promoting the visibility and contribution of women throughout the entire spirits 
industry, participating in initiatives that celebrate their strength, both in the past and in the 
present.  
Ours is a story of women by destiny, but we are extremely proud to have built an environment in 
which female talent is the protagonist, contributing to our identity and our success decisively. If 
my grandfather, who came from an era in which the role of women was considered limited, had 
not had such a modern and open vision towards my grandmother, we would not be here telling 
this story.  



 
Sustainability and Social Responsibility: What initiatives have you undertaken to promote 
environmental and social sustainability in the production and marketing of your products?  
In addition to the Nonino Prize, fully supported by us, we are becoming increasingly sustainable! 
First of all, the grappa production has always been a circular economy: we have always used the 
grape pomace that we have distilled to obtain our grappa as a fertilizer for my grandmother's 
garden. She grows the biggest and most delicious tomatoes, we believe they become so big and 
good because they grow with all the love we put into producing our grappa! In addition, this year 
we have an even more sustainable novelty: Nonino Green Spot flour. “Farina Nonino – Green 
Spot” is a kind of flour obtained from our distilled grape pomace, a way to give new life to our 
waste, where, thanks to a new fermentation process (5 patents), we manage to obtain a kind of 
flour that maintains the important nutritional properties of grape pomace, harmonizing the flavor 
without limitations of use. The upcycling process has the advantage of obtaining, in addition to a 
product with high nutritional value and gluten-free, also an increase in yield and a reduction in 
production and environmental costs with lower energy consumption.  
And the bread we make with this flour is incredible!  
 
Music Preferences: What are your five favorite songs on Spotify?  
Obviously it depends on the moment, but my top 5 songs on Spotify are “Man! I feel like a 
woman” Shaina Twain, “Don't stop me now”  by Queen, 2 be loved (am I ready) by Lizzo, “La 
notte” by Arisa, “Can't get enough of you love baby” by Barry White. This was one of my 
grandfather's favorite songs; we often danced it together. 
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