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SPIRIT TALK – THE BARTENDER’S CHOICE  
TEN BARTENDERS TELL THE STORY OF THE NATIONAL DISTILLATE AS WE HAVE NEVER 
DRUNK IT BEFORE: A SIGNATURE INGREDIENT, A BRIDGE BETWEEN TERRITORY AND 
MIXOLOGY, BETWEEN TRADITION AND FUTURE. FROM GLERA POMACE TO PICOLIT, 
FROM TRENTINO AMPHORAE TO SMOKY BLENDS, GRAPPA REDISCOVERS ITS VOICE IN 
CONTEMPORARY COCKTAILS 
Curated by Giulia Di Camillo 
 
Grappa Remix 
 
GRAPPA CRU MONOVITIGNO® PICOLIT THE LEGENDARY – NONINO  
One of the distinctive features of Grappa Cru Monovitigno® Picolit is its origin from a rare and 
native grape variety, full of personality, which gives life to a distillate with a unique and refined 
profile, symbol of the revolution launched by the Nonino family in 1973, which forever changed 
the way of understanding Grappa. Pioneers in vision and courage, they were also the first to believe 
in Grappa in mixology, bringing it – already in 2007, with the first Nonino Cocktail Competition 
– to the center of the mixed-drink scene. An intuition that continues to inspire bartenders, under 
the motto #BeBraveMixGrappa. We serve it ice-cold, to enhance its purity, or use it in drinks that 
recall the structure of a Martini or a Martinez. The Martinez is one of the cocktails we love to 
reinterpret: prepared with a Vermouth di Torino and Picolit Monovitigno®, it gains a new 
complexity comparable to that of a distillate with malty notes such as Jenever. At the Bar Room, 
this inspiration led us to create a twist on our Champagne Martini: the encounter between Picolit 
Monovitigno® and our vermouth made with Champagne, ice wine, and Champagne vinegar offers 
a harmonious bouquet that recalls the original grape varieties, from Champagne to Picolit itself.  
Gregory Camillò, Group Operations Manager Jerry Thomas Speakeasy and Jerry Thomas Bar 
Room • Rome 


