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“Grown up among grapes, fragrances 
and hard work in the village of 
Percoto, in the province of Udine, they 
immediately combine the strength of 
their roots with international vision and 
culture. 
In the 1970s they see their parents 
revolutionize the production methods 
and the image of their product. On their 
example they build the future.
The ultimate novelty? 
Having made bartenders discover their 
grappa as a distillate for cocktails as 
early as 2000...” 

Rome  2024
––––
From the motivation of the 15th Premio Guido Carli 
to Cristina, Antonella and Elisabetta Nonino

Since 1897

DISTILLED

WITH ARTISANAL
100

METHOD



1975
Searching for the ancient autochthonous 
Friulian vine varieties, to distil their 
pomace, the Noninos discover that the 
most representative – Schioppettino, 
Pignolo and Tazzelenghe – are dying out 
as their growing is forbidden. They are 
joined by Ribolla gialla. On November 
29, with the aim of “stimulating, 
awarding and having the ancient 
autochthonous Friulian vine varieties 
officially acknowledged”, thus preserving 
the biodiversity of the territory, they 
establish the Nonino Risit d’Aur Prize – 
Gold Vine Shoot.

1977 
With the clear aim of highlighting 
the permanent topicality of the rural 
civilization, they complement the Nonino 
Risit d’Aur Prize with the Nonino 
Literary Prize which, since 1984, will be 
completed with the International Section.

The Nonino Prize has anticipated six 
times the choices of Nobel Laureates.

Rigoberta Menchù 
Nonino Special Prize 1988
Nobel for Peace 1992

V.S. Naipaul 
Nonino International Prize 1993
Nobel for Literature 2001

Tomas Tranströmer 
Nonino International Prize 2004
Nobel for Literature 2011

Mo Yan 
Nonino International Prize 2005
Nobel for Literature 2012

Peter Higgs 
Nonino Prize to a ‘Master of our 
Time’ 2013  
Nobel for Physics 2013

Giorgio Parisi 
Nonino Prize to a ‘Master of our 
Time’ 2005 
Nobel for Physics 2021

1897 
Orazio Nonino, the family founder, 
establishes in Ronchi di Percoto the 
premises of his own distillery which, until 
then, had existed only as an itinerant still 
assembled on wheels.
Drawing taken from the Graphic Novel
‘Ben, Noah’s fourth son’ 1997, and in 
‘Uomini straordinari’ 2019, written and 
drawn by 
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NONINO PRIZE ESTABLISHED 
FOR THE VALORIZATION OF THE 
RURAL CIVILIZATION
FOUNDED AND SUPPORTED BY

December 1, 1973 
Giannola and Benito Nonino create the single 
varietal grappa, Monovitigno® Nonino that will 
revolutionize the world of distillation forever.

November 27, 1984 
The Noninos mark a new turning point, they 
distil the whole grapes and create the Grape 
Distillate, ÙE®. 
The Ministerial Authorization for the 
production (D.M. 20.10.84) is granted 
following a specific request by the Noninos.

THE STORY OF A PASSION

Nonino the Family that has made Grappa an excellence of Made in Italy in the world

The Jury of the Nonino Prize
Antonio Damasio President
Adonis

Suad Amiry 
John Banville

Luca Cendali 
Mauro Ceruti

Jorie Graham 
Amin Maalouf

Claudio Magris 
Norman Manea

Edgar Morin

premio.grappanonino.it

ancient symbol of alcohols

December 4, 2003 
The President of the Italian Republic, 
Carlo Azeglio Ciampi, awards Giannola 
and Benito Nonino the prestigious 
LEONARDO PRIZE
FOR ITALIAN
QUALITY for “the
absolute Quality, Research
and Innovation” ... the Noninos are 
acknowledged as the true Ambassadors 
of Italian Grappa in the World”.

1975_ 2025
FIFTY YEARS OF THE



May 10, 2024 
Cristina, Antonella and Elisabetta Nonino 
receive the prestigious acknowledgement
15th Guido Carli Award for
entrepreneurial merit, which is
awarded to personalities who have 
distinguished themselves for
their social commitment,
their achievements in the
entrepreneurial field, as
well as for bringing
prestige to Italian talent
and genius in the world.

From the motivation of the 15th Guido Carli Award to the 
Nonino sisters:  “Grown up among grapes, fragrances and 
hard work in the village of Percoto, in the province of 
Udine, they immediately combine the strength of their roots 
with international vision and culture. In the 1970s they 
see their parents revolutionize the production methods and 
the image of their product. On their example they build the 
future. The ultimate novelty? Having made bartenders 
discover their grappa as a distillate for cocktails as 
early as 2000. For these reasons they are worthy of the 
Guido Carli Award”. DRINK RESPONSIBLY    #thegrappaevolution     #bebravemixgrappa

        NONINO SINCE 1897 

January 27, 2020
Nonino is proclaimed SPIRIT BRAND / 
DISTILLER OF THE YEAR 2019 
by Wine Enthusiast Wine Star Awards,
the most important Wine&Spirits 
international prize in the world; it is 
the first time for Italy and for Grappa in 
Twenty years of Editions of the prize!
‘The Italian Nonino awarded as the Best 
Distillery in the World.
It is the first time for Grappa’.
( , )

January 25, 2025
Fifty years since the Institution of the 
Nonino Prize 1975_2025 dedicated to 
Benito Nonino. 
The guests are presented with
Ben, Noah's Fourth Son,
the graphic novel written and illustrated
by  for Benito Nonino, 
commissioned by Giannola, Cristina, 
Antonella, and Elisabetta on the occasion
of the Family's Centenary.

August 8, 2024
THE TIMES, the most influential 
newspaper of the United Kingdom, honors 
Benito Nonino: the ‘father of Italian grappa’ 
who, with the family distillery, turned the 
poor relation of wine into a noble drink.

SPIRIT BRAND / DISTILLER OF THE YEAR 2019
BY WINE ENTHUSIAST

‘Best Distillery in the World’

Since 2007 
the Noninos have been carrying on 
the evolution of Grappa – Italian 
Cocktail Spirit, protagonist of 
fabulous Cocktails, Long Drinks
and Aperitifs.

“The wide collection of Nonino 
cocktails is (...) a perfect example 
of how a company so rooted in a 
tradition of purity can maintain its 
identity making experiments with its 
products”.
		      July 2015
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Primary products 
suppliers

1. Fresh pomace 
from selected grapes

2. Fermentation in inox 
tanks at controlled 

temperature

3. Distillation in copper 
batch steam stills 

5. Bottling and 
packaging

white Grappa aged Grappa

Invecchiamento 
in piccola botte sotto sigillo 

0% caramello

4. Head and tail cutting to 
preserve only the heart of 

the distillate

SINCE 1897
MORE THAN 125 YEARS OF DISTILLATION 
WITH ARTISANAL METHOD

Nonino Method
It is the Nonino philosophy that guides us in 
the production of Grappa and Distillates that 
are always of the highest possible quality.
Our parents, and before them our ancestors, 
taught us to follow the tradition, to 
understand it deeply in order to innovate, to 
look for it in ancient knowledge in order to 
update and perfect it.
For over a century we have devoted 
ourselves to distillation with artisanal 
method, respecting the land and its fruits, 
always striving to achieve
wonder from wonder.

DISTILLATION
100% WITH ARTISANAL 
METHOD
–
The Nonino Distilleries, unique 
in the world, consists of Five 
Artisanal Distilleries, each 
with twelve copper batch steam 
stills, for the production of 
the inimitable Nonino Grappa 
and Distillates, respecting the 
Tradition and the rhythms of 
Craftsmanship.

The Nonino family personally 
takes care of the purchase of the 
primary products and monitors 
the various stages of distillation 
to guarantee the highest quality 
of the distillate.

ALWAYS
NATURAL
AGING
–
Since 1952 the Aging Cellars 
of the Nonino Distilleries 
have hosted barriques and 
small casks made of different 
kinds of wood, under seal and 
permanent surveillance by 
the Customs and Monopoly 
Agency.
Today, they boast 2,650 made 
of Nevers, Limousin, Grésigne, 
and ex-Sherry oak, as well as 
Acacia, wild Cherry, and Pear 
wood, which house the precious 
Nonino spirits: Grappa and 
ÙE®. Aged Grappas and 
Distillates are bottled after 
natural aging, without the 
addition of color additives.

DISTILLED

WITH ARTISANAL
100

METHOD

ZERO
COLOR
ADDITIVES



‘The primary aim of our commitment, in 
a period in which profit seems to be the 
dominant measure of every success, has never 
been financial gain, but the commitment to 
continuous improvement, for the relentless 
pursuit of quality, for innovation, for the 
production of the best Grappa in the world, 
while respecting the territory and its culture, 
characterized by the typical aromas of the vine 
variety of origin, capable of reaching to and 
seducing even the most demanding consumer’.

FROM ORAZIO TO BENITO,
FROM BENITO AND GIANNOLA 
TO CRISTINA, ANTONELLA AND ELISABETTA



RISERVA NONINO 40th Anniversary 
ÙE® MONOVITIGNI®

AGED 5 YEARS
IN BARRIQUES AND SHERRY CASK 
LIMITED EDITION
FOR 40 YEARS SINCE
THE CREATION OF ÙE®

Harmonious union of Monovitigno® Grape Distillates 
selected by the Nonino Family, distilled separately 100% 
with artisanal method and aged over 5 years in Oak 
barriques and small Sherry Casks, in the master cellars 
under seal and permanent surveillance by the Customs 
and Monopoly Agency, bottled  0% Color additives,
43% vol. 
It retains the elegant fruity and floral characteristics of 
Ribolla, Moscato and Malvasia vine varieties, which are 
complemented by the fullness of Merlot and Refosco dal 
Peduncolo Rosso vine varieties.
Amber in color, intense and velvety. To the nose it is very 
rich, soft, and elegant, unique! With fruity and floral scents, 
vanilla, almond, dried fruit, and grapes typical of the great 
vine varieties of origin and of the aging in small casks made 
of different types of wood. Elegant and spicy with a clear 
confirmation of aromatic nuances. Persistent.
Contained in the precious L.E. (Limited Edition) 700 ml 
bottle, antiqued effect, in 24 carat gold, sponged and hand 
decorated by Italian craftsmen.

LIMITED AND NUMBERED PRODUCTION

GRAN RISERVA NONINO ÙE®

CRU MONOVITIGNO®

VERDUZZO FRIULANO
AGED 30 YEARS
IN THE LIMOUSIN
BARRIQUE NO. 116
FOR 40 YEARS SINCE 
THE CREATION OF ÙE®

Very rare Gran Riserva ÙE® Grape Distillate Nonino 
Cru Monovitigno® Verduzzo Friulano distilled
100% with artisanal method and naturally aged 
30 years in Single Cask, under seal and permanent 
surveillance by the Customs and Monopoly Agency,
in the Limousin Oak barrique no. 116,  Harvest 1992.
Aging beginning on July 14, 1993, drawn from the 
master Cellars on May 29, 2024, bottled 0% Color 
additives, 43% vol. Obtained 182 h.lt. equal to 385 
bottles 700 ml.
Rare and precious, with amber gold color; to the nose it is 
broad and sumptuous thanks to notes of fleshy fruit such 
as apple, nectarine, and apricot. The palate is complex 
and intense. It confirms its fruity depth and is enriched 
with citrus notes that emphasize the hints of quince, plum, 
vanilla, and candied fruit. Slightly balsamic.
Sensual and persistent.
700 ml crystal glass phial with 24 carat gold silk screen 
printing, cork and metal stopper with 24 carat gold 
bath fastened with a true leather lace.

LIMITED AND NUMBERED PRODUCTION

305

Special Selection
 

FORTY YEARS AGO 
THE NONINOS
CREATED ÙE®

1984    2024

YEARS YEARS
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DISTILLATION WITH 
ARTISANAL METHOD 
IN THEIR OWN COPPER
BATCH STEAM STILLS

NONINO REVOLUTION 
GRAPPA CRU MONOVITIGNO® 

Created in 1973 by Giannola and Benito 
Nonino, it is obtained in limited quantity 
distilling fresh pomace, of selected
grapes of native Friulian vine varieties.
The packages are handmade, using
dated blown glass phials.
limited, dated and numbered production

GRAPPA NONINO 
CRU MONOVITIGNO® 
PICOLIT
‘The Legendary Grappa from Italy’
Selected pomace of Picolit grapes Cru 
Friuli, Nonino Family selection.
Picolit is a very rare spargola grape 
variety, autochthonous of Friuli.
Aristocratic and crystalline, its bouquet
is reminiscent of a honeycomb filled
with honey, the scent of acacia flowers 
and ripe quinces.
Unique in character and elegance,
50% vol.
very limited and numbered production

Fragolino Cru 
Friuli Nonino Selection 
particular, aromatic,  45% vol.

Pignolo Cru 
Friuli Nonino Selection 
elegant and soft, 43% vol.

Ribolla Gialla Cru 
Friuli Nonino Selection 
soft and floral, 45% vol.

Schioppettino Cru 
Friuli Nonino Selection 
wide and spicy, 45% vol.

GRAPPA NONINO MONOVITIGNI®

Harmonious union of Monovitigno® Grappas, distilled 
separately from Monovitigno® pomace harvested fresh 
and soft.

Grappa Nonino Vendemmia
Harmonious union of Monovitigno® 
grappas Nonino Family selection 
distilled separately.
To the nose it is elegant,
fruity and floral, with scent
of pastry, persistent, 
40% vol. 
dated and limited production

NONINO REVOLUTION
GRAPPA MONOVITIGNO®  I VIGNETI
They differ from the Cru Monovitigno® for the origin of the 
pomace, harvested fresh and soft, from a single vine variety 
bound to several suitable production areas. 
production strictly depending on the year’s grape-harvest

Il Merlot Round and with character, 
41% vol.

Il Moscato Aromatic and floral, 
41% vol.

da Prosecco
Elegant, fresh and light, 38% vol. 

Il Sauvignon Blanc
Fresh and aromatic, 41% vol.

Grappa is the most ancient and traditional distillate in Northern 
Italy; it is obtained distilling the solid part of grapes: pomace.

WHITE GRAPPA

NONINO HERITAGE - GRAPPA TRADIZIONE
Fresh selected pomace, distilled in copper batch steam stills with
100% artisanal method, according to the Nonino Family’s ancient tradition.

Nonino 41° Grappa Tradizione 
White Grappa obtained from selected 
pomace of white and red grapes.  
Fragrance of grapes, elegant, fresh and 
crystalline, 41% vol.

Nonino 50° Grappa Tradizione 
White Grappa obtained from selected 
pomace of white and red grapes.
Fragrance of grapes, sensual, enveloping
and crystalline, 50% vol.

Nonino 43° Grappa Friulana I.G.
Geographical Indication
White Grappa obtained from selected 
pomace of white and red grapes from Friuli.
Elegant, typical and crystalline. Intense 
herbaceous and bread crust fragrances 
43% vol.

Nonino 43° Grappa Friulana I.G. with Rue
Geographical Indication
White Grappa, obtained from selected 
pomace of white and red grapes, with rue 
herb – Ruta Graveolens L. – 0 Km. 
Herbaceous and typical, digestive properties, 
43% vol.      DRINK RESPONSIBLY

Monovitigno: [registered trade mark of the Nonino distilleries, compo-
sed by mono and vitigno; 1977] n. Single vine variety | Grappa of, from 
m., obtained from the pomace of a single vine variety. (from the Dictio-
nary if the Italian language Zanichelli and Enciclopedia Treccani)

DISTILLED

WITH ARTISANAL
100

METHOD



NATURAL AGING 
IN BARRIQUES AND SMALL CASKS,
IN THE NONINO FAMILY’S CELLARS,
UNDER SEAL 

GRAPPA NONINO 
DATED RISERVA 
AND GREAT VINTAGE RISERVA 
Aged in barriques and small casks  

Grappa Nonino Vendemmia 
Riserva 18 months
Barrique aged. Blend of Grappas aged over 
18 months in Oak barriques and small 
Sherry Casks
Amber color with golden shades.
Enveloping and with character, with
scents of spices and pastry, 41% vol.
dated and limited production

Lo Chardonnay 12 months in barriques 
Barrique aged
Light amber color, scent of vanilla
and pastry, 41% vol. 

from Prosecco Riserva
24 months in barriques and small casks
Barrique aged
Amber color. Soft with scent of raisins
and violet, 41% vol.

12

24

MONTHS

MONTHS

18 MONTHS

GRAPPA NONINO DATED RISERVA 
Aged in barriques and small casks 

Grappa Nonino  AnticaCuvée® 

Riserva Aged 5 Years CASK STRENGTH 
DIRECTLY FROM THE CASK 
Barrique aged. Blend of Grappas from 
fresh pomace, selected by the Nonino 
family, aged from 5 to 20 years in 
barriques and small Sherry Casks. 
Rich, sensual and velvety. 59,9% vol. 

Grappa Nonino AnticaCuvée® 
Riserva Aged 5 Years 
Barrique aged. Blend of Grappas from 
fresh pomace, selected by the Nonino 
family, aged from 5 to 20 years in 
Limousin, Nevers and Grésigne Oak 
barriques and small Sherry Casks. 
Amber color. With great character, spicy, 
scents of chocolate and vanilla 43% vol.

dated and numbered production

YEARS5

Grappa Nonino Riserva Aged 8 Years 
Blend of Monovitigno® Grappas Nonino 
Family selection, aged 8 years in Oak 
barriques and small Sherry Casks.
Velvety with aromatic scents and of
candied fruit, apricot and raisins,
slightly spicy, 43% vol.

dated and numbered production

YEARS8

Optima® Grappa Nonino
Barrique aged. Aged 12 months in
Oak barriques and small Sherry Casks.
Light amber color, elegant with a slight
scent of vanilla, 41% vol.

Vuisinâr® Grappa Nonino Riserva 24 months  
Wild Cherry wood Casks 
Barrique aged. Aged 24 months in 
barriques and small wild cherry wood 
casks. 
Light amber color, elegant, sweet,
soft and delicate, 41% vol. 

Nonino 41° Grappa Tradizione
in barriques 12 months
Barrique aged. Aged 12 months in barriques. 
Elegant with golden shades, scent of pastry 
and chocolate. Spicy and velvety, with
notes of vanilla, 41% vol.

12 MONTHS 12 MONTHS MONTHS24

NONINO HERITAGE - GRAPPA TRADIZIONE
AGED AND RISERVA
Fresh, selected pomace, distilled in copper batch steam stills
100% with artisanal method, aged in barriques and small casks.

BARRIQUE AGED 
GRAPPA

NONINO REVOLUTION
GRAPPA MONOVITIGNO®  I VIGNETI
AGED AND RISERVA
in barriques and small casks 
production strictly depending on the year’s grape-harvest

Grappa Nonino Gran Riserva
Cru Monovitigno® Schioppettino
in Sherry Cask
Obtained from grappa aged under seal 
since 2005 in the small Sherry Cask 
from Jerez de la Frontera no. 2233. 
Obtained 558 h.lt. equal to
797 numbered bottles 700 ml.
Enveloping and sumptuous with notes
of fleshy peach, candied violets and 
blooming rose. In the mouth it gives 
fullness, and a sensation of sweetness
with scents of dates, raisins, vanilla
and spices. Persistent,  43% vol.

limited and numbered production

YEARS20

GRAN RISERVA GRAPPA NONINO
CRU MONOVITIGNO® PICOLIT 
AGED 10 YEARS
in ex-Sauternes barriquess 

Selected pomace of Picolit Grapes from Friuli.
Aged 10 years, under seal, in the ex-Sauternes barriques
No. 2899, 2901, 2902 and 2904. Aging beginning on
May 18, 2011, drawn out on April 27, 2022; obtained
797 h.lt. equal to 1139 phials 700 ml.
Rare, elegant and precious. 50% vol. 
very limited and numbered production

10 YEARS

DISTILLED
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100

METHOD

ZERO
COLOR
ADDITIVES



ÙE® GRAPE DISTILLATE NONINO 
RISERVA AND GREAT VINTAGE RISERVA 
AGED IN EXCELLENCE 
in barriques and small casks

Riserva Nonino Anniversary ÙE® Monovitigni®
Aged 5 Years in barriques and Sherry Cask 
Barrique aged Grape Distillate. 
Blend of Monovitigno® Grape Distillates selected 
by the Nonino Family and aged over 5 years in Oak 
barriques and small Sherry Casks 
To the nose, it is very rich, soft, and elegant, unique.
With fruity and floral scents, vanilla, almond, dried 
fruit, and grapes typical of the great vine varieties of 
origin, 43% vol. 
dated and numbered production

Gran Riserva Nonino Grape Distillate
ÙE® La Riserva ‘dei Cent’Anni’
Aged 14 Years  
Aged over 14 years in Limousin, Nevers 
and Grésigne Oak barriques under seal, 
0% color additives.
Drawn out on November 13, 2012 and 
refined in steel for 12 years. Obtained 
571 numbered phials 700 ml.
To the nose it is soft, lively and complete, 
with hints of spices and fragrance of dried 
fruit, 43% vol. 

Riserva Nonino Grape Distillate
ÙE® Monovitigno® Schioppettino
Aged 18 Years Single Cask
Harvest 2002, put in the Nevers 
barrique no. 405 on October 14, 2003. 
Drawn out on June 30, 2022. 
Only 460 phials 700 ml.
Intense fragrance with fruity notes of 
wild blackberry and blueberry that 
evolve into an elegant bouquet of 
brushwood, fruity and peppery with 
notes of honey and vanilla.
Rich and spicy. 45% vol.  

YEARS14 YEARS18

YEARS5

November 27, 1984 the Noninos distil the whole 
grapes and create ÙE®, Grape Distillate, 
distilling grape skin, pulp and juice in a single 
operation. The Ministerial Authorization for the 
production of the Grape Distillate (D.M. 
20.10.84) is granted upon specific request by the 
Noninos.

GRAPE DISTILLATES
WHITE ÙE® 

GRAPE DISTILLATES 

BARRIQUE AGED ÙE®

ÙE® GRAPE DISTILLATE NONINO 
CRU MONOVITIGNO® 

It is obtained distilling grapes selected 
according to the uniqueness of the vine variety 
and the area of production, the Cru. 
The packaging is hand-made in dated
flying-hand blown bottles, with stopper
and level marker in Murano glass, colored 
according to the vine variety.
very limited, dated and numbered production

Moscato Giallo Cru 
Besenello Vallagarina, Trentino
Aromatic, soft and sensual,  
43% vol.

Traminer Cru 
Cà Viola, Friuli
Aromatic and delicate, 43% vol.

ÙE® GRAPE DISTILLATE 
MONOVITIGNO® 

I VIGNETI NONINO
They differ from the Cru 
Monovitigno® for the origin of 
the single varietal grapes, 
harvested fresh and perfectly 
ripe, linked to several suitable 
production areas.
production strictly depending
on the year’s grape-harvest

Fragolino
Aromatic, it reminds blueberries
and soft fruit, 38% vol.

Malvasia 
Fresh, crystalline, slightly aromatic.
It reminds apricot and pear, 38% vol.

ÙE® GRAPE DISTILLATE 
NONINO 
MONOVITIGNI® 

Harmonious union of ÙE® 
Monovitigno® Grape Distillates.

ÙE® Grape Distillate Uvabianca® 
It is obtained distilling separately 
white grapes, harvested fresh, soft 
and perfectly ripe, of Monovitigno®, 
Nonino Family selection.  
Fresh, fragrant, crystalline and
slightly aromatic, 38% vol.

Ù
E

® / G
rapes in the language of Friuli 

Nonino Gran Riserva Monovitigno® Merlot
Aged 12 Years in Sherry Cask from Jerez de la Frontera 
Barrique aged Grape Distillate. 
Precious, with natural amber color and golden 
reflections, it expresses a harmonious elegance of
sweet fragrances of marzipan, raisins, iris, violets
and candied fruit which meet in the persistent taste
and with balsamic notes, 
700 ml, 41% vol.

limited production

YEARS12

very limited, dated and
numbered production

1984    2024 1984    2024

1984    2024

1984    2024

1984    2024
1984    2024

NEW CAPACITY
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Il Pirus® Nonino / Williams 
Distillate of Williams pears from Val Venosta.
Intense, fragrance of Williams pears, clear recognition 
of the fruit, persistent, 43% vol. 

Il Pirus® Nonino Riserva Aged 24 Months in barriques
Distillate of Williams pears. 
The intensity of the Pirus® Nonino, distillate of first choice 
Williams Pears from Val Venosta, meets the enveloping notes of 
the 24 month aging in barriques.
Surprising recognition of the fruit, heady, with notes of dried
fruit, candied fruit and pastry, 0% color additives, 43% vol.  
very limited production  

Distilled according to the ancient tradition and
the experience in the art of distillation of the
Nonino Family.

NOBLE 
DISTILLATES

GIOIELLO® 
HONEY DISTILLATE

April 3, 2000 Cristina, Antonella and Elisabetta Nonino
introduce Gioiello® the distillate of ‘Purity’, the spirit obtained 
from the distillation of pure honey in all its taste varieties.

very limited production as it is strictly conditioned by
the quality of honey that must absolutely come
from ecologically pure environments

FRUT® 
FRUIT DISTILLATE

Produced according to the family’s ancient tradition.
It is obtained distilling very characteristic fresh fruit, 
harvested when perfectly ripe in suitable areas to
preserve the fragrance and taste of the original fruit
intact in the distillate.
very limited production, strictly depending on the year’s harvest

GIOIELLO® Acacia Honey Distillate
Elegant and delicate. 37% vol.

GIOIELLO® Chestnut Honey Distillate
Particular, scent of spices. 37% vol. 

The Nonino Family started from the 
research of the best Ginger in the world, 
selected among different types coming 
from several production countries, 
in order to choose the one that, in 
distillation, could express the best 
organoleptic characteristics.
Inimitable spicy, hot and citrous fragrances 
of lemon-grass, sign of superior quality of 
the root and a spicy and very persistent 
bouquet, 50% vol. 

NONINO GingerSpirit
SPIRIT DRINK

Distillate obtained from the maceration and
distillation 100% with artisanal method of
ONLY Ginger – Origin Italy.

Spicy and hot with exotic and lemon-grass notes. Serve at 8°

it is unique for innovation and research 

Proposed also in the version
Drops of Nonino GingerSpirit
50 ml with dispenser.

DRINK RESPONSIBLY

NONINO TWIST . 100 ml
ADD NEW ENERGY TO YOUR DISHES

It is a true ingredient 
able to enrich recipes and cocktails with taste, shades, 
and elegance, offering new tastes, creating new effects, 
discovering, pairing and revolutionizing.
With Nonino Twist you can give a touch of magic to 
sushi, salmon and “raw fish”, enhance the fragrance 
of risotto or a dish of meat, a sweet, a cream, an ice-
cream;  offer a flavor boost to complex or very simple 
recipes, sweet or savory, or enrich the fragrance of a 
cocktail or a sherbet. 

NONINO TWIST is proposed in the 100 ml 
capacity, in the varieties:tà:
Grappa Nonino Monovitigno® Moscato,  
Grappa Nonino Monovitigno® Sauvignon Blanc, 
Grappa Nonino Monovitigno® Chardonnay
12 months in barriques, 41% vol.,
Nonino GingerSpirit, 50% vol.

Discover more on www.grappanonino.it

MONTHS24
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Amaro Nonino Quintessentia® 

ÙE® Nonino aged over        months in barriques
and small casks has been, since 1992, part of 
the recipe of Amaro Nonino Quintessentia® 
and enhances the rich scent of herbs of Antonio 
Nonino’s ancient recipe. 
To complete a meal as a digestive and paired with 
dark chocolate. Wonderful Aperitif with ice, a slice of 
orange and sparkling wine at pleasure. Taste it in the 
iconic Paper Plane cocktail or to give a twist to your 
favorite cocktail. 35% vol.

12

Obtained from the union between Antonio and Silvia 
Nonino’s ancient original recipes and the experience
in the art of distillation of the Nonino Family.

LIQUEURS
AND AMARO

MONTHS24

Infusion of botanicals, among which flowers, roots 
and fruits, selected by origin and organoleptic 
characteristics, dried at low temperature in order to 
preserve the natural intensity of fragrances, tastes 
and colors, enhanced with ÙE® Grape Distillate 
Nonino Monovitigno® Fragolino.
The Bouquet has Mediterranean characterizations, 
citrous and fruity with scents of blackberry and soft 
fruit, slightly bitter.
Fresh and lively, it can be tasted in purity with a twist 
of lemon or with ice and a top of sparkling wine.
Excellent as a cocktail ingredient, 21% vol.

L’APERITIVO NONINO
BotanicalDrink

Botanical magic of natural ingredients only, 100% vegetal, inspired 
to an ancient recipe in the historical archives of the family, revised 
in a contemporary key. The light filtration preserves its citrous 
freshness and moderate sweetness. The Sun Yellow color is 
determined only by the infusion of flowers, fruit and roots.
0% Color additives.

Optimal Temperature:
serve cold at about 6/7°c or with ice

Amaro Nonino Quintessentia® Riserva 24  months
in barriques and small casks
Unfiltered
Over 24 months of natural aging in the dedicated Cellar 
no. 7, under seal. Aging enhances the component of 
Nonino ÙE® aged Grape Distillate which makes Amaro 
Nonino Quintessentia® noble and unique.
With great softness, the citrous notes are lessened and it is 
enriched with different and enveloping notes: starting with 
autumnal brushwood and moss fragrances that leave way to 
scents of raisins and passito that balance the bitter notes of 
rhubarb. Suitable for meditation and at the end of a meal, 
extraordinary when paired with dark chocolate, dried fruit 
based sweets or with Cigars. 35% vol.
To be served at room temperature in a Balloon glass.
limited production

PRUNELLA MANDORLATA® 
NONINO
Smooth, fruity, and elegant liqueur, obtained 
according to the ancient, original family recipe, 
enhanced by Nonino Plum /Sliwovitz Distillate with 
its extraordinary fragrance with a typical scent of 
almonds.
To be tasted in purity, in coffee, on baked sweets,
in creams, and on ice cream.
Or taste it on the rocks and for the preparation
of fabulous cocktails,  33% vol.
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AMARO NONINO QUINTESSENTIA®



PACKAGED PRODUCTS
–
Nonino Grappas, distillates and liqueurs are proposed, in the various 
capacities, also in a wide range of precious packages

LARGE SIZES
–
Some of our precious distillates are proposed also
in large size capacities:
10 liter Maxi Phials, 6.3 and 5.8 liter Imperials and 3 liter Jeroboam

Maxi Phials 
10 liters

Imperials 
6.3 or 5.8 liters

Imperials 
6.3 or 5.8 liters

Jeroboam 
3 liters



NONINO IMPERIALS [ 6 liters.3 and 5.8] ON SALE BY RESERVATION ONLY

GRAPPA CRU MONOVITIGNO® PHIALS  [ 10 liters ]

GRAPPA NONINO  
CRU MONOVITIGNO®

NUMBERED AND HAND
BOTTLED PIECESO
LIMITED EDITION

Pipette 
in food safe glass complete with 
plexiglass support
Base 32 x 11 cm, h. 72 cm

All 10 liter phials, upon request, are 
available with the elegant pipette in 
food safe glass complete of plexiglass 
support, which allows drawing and 
dosing the right quantity of Grappa 
Nonino Cru Monovitigno® to pour in 
the glass.

Phial 
in the 10 liter capacity
size Ø 28 cm / h. 54 cm 

Grappa Cru Monovitigno® Picolit 
‘The Legendary Grappa from Italy’ 
Platinum silk-screen printed blown 
glass Phial, with silver plated stopper 
for the Picolit. Cherry wood case with 
silver color interior.

CRU MONOVITIGNO® 
PICOLIT 
50% vol., Friuli Nonino Selection.

Grappa Cru Monovitigno®

Platinum silk-screen printed blown 
glass Phial, with brass or copper 
stopper. Cherry wood case with silver 
color interior.

CRU MONOVITIGNO® 
FRAGOLINO 
45% vol., Friuli Nonino Selection.

CRU MONOVITIGNO® 
RIBOLLA GIALLA 
45% vol., Friuli Nonino Selection.

CRU MONOVITIGNO® 
SCHIOPPETTINO 
45% vol., Friuli Nonino Selection.

ON SALE BY RESERVATION ONLY

GRAPPA NONINO 
MONOVITIGNO® 
6.3 lt. blown glass Imperials, color silk 
screen printed. ‘Diamond wheel’ carved 
and hand painted glass stoppers. 

IL MERLOT 41% vol. 
IL MOSCATO 41% vol.
FROM PROSECCO 38% vol.
IL SAUVIGNON BLANC 41% vol.

LO CHARDONNAY
12 MONTHS IN BARRIQUES 
Barrique aged, 41% vol.

FROM  PROSECCO RISERVA
24 MONTHS IN BARRIQUES 
AND SMALL CASKS.  
Barrique aged, glass and 24 carat gold 
stopper,  41% vol

GRAPPA AND ÙE® NONINO 
MONOVITIGNI® AND  RISERVA
6.3 lt. blown glass Imperials, 24 carat 
warm gold decorated. Glass and 24 carat 
gold stopper. 

 

GRAPPA NONINO
VENDEMMIA 40% vol.

GRAPPA NONINO 
VENDEMMIA
RISERVA 18 MONTHS 
Barrique aged, 41% vol

GRAPPA NONINO RISERVA 
ANTICACUVÉE®

AGED 5 YEARS
IN BARRIQUES AND SMALL CASKS   
Barrique aged Numbered Imperials,
43% vol.

GRAPPA NONINO RISERVA 
ANTICACUVÉE® 

AGED 5 YEARS
CASK STRENGTH
DIRECTLY FROM THE CASK
Barrique aged Numbered Imperials,
59,9% vol

RISERVA NONINO Anniversary
ÙE® MONOVITIGNI®

AGED 5 YEARS
IN BARRIQUES AND SHERRY CASK
Barrique aged Grape Distillate
6.3 lt. Numbered Imperials
43% vol.

GRAPPA NONINO 
RISERVA AGED 8 YEARS
IN BARRIQUES AND SMALL CASKS     
Barrique aged 
5.8 lt. blown glass Numbered Imperials, 
‘diamond wheel’ carved, glass and 24 
carat gold stopper. 
43% vol.

NONINO GRAN RISERVA
MONOVITIGNO® MERLOT
AGED 12 YEARS
IN SHERRY CASK 
FROM JEREZ DE LA FRONTERA
Barrique aged Grape Distillate. 5.8 lt. 
blown glass Imperials, ‘diamond wheel’ 
carved, 24 carat warm gold decorated, 
glass and 24 carat gold stopper.  41% vol.

ÙE® NONINO MONOVITIGNO®

AND MONOVITIGNI® 

Grape Distillate. 6.3 lt. blown glass 
Imperials and with color decal. 
‘Diamond wheel’ carved glass stopper.  
FRAGOLINO 38% vol.
MALVASIA 38% vol.
UVABIANCA® 38% vol. 

RISERVA NONINO 
40THANNIVERSARY
ÙE® MONOVITIGNI®

AGED 5 YEARS
Barrique aged Grape Distillate. 6.3 lt. 
blown glass Imperials, 24 carat gold 
decorated, sponged antiqued affect. 
Glass and 24 carat gold stopper,
43% vol.

AMARO NONINO 
QUINTESSENTIA® 
6.3 lt. blown glass Imperials, 24 carat 
warm gold decorated. Polished brass 
stopper.  35 % vol.

Nonino Imperials 
are a limited edition. 
Size: Ø 19 cm x h. 39 or 34.5 cm
Hand bottled and packaged.
Available also in a wooden case with
the elegant pipette that allows
drawing and dosing the right
quantity of distillate.
Base 25 x 11 cm, h. 60 cm

JEROBOAM NONINO [ 3 liters ]

Special 3 lt. size in glass bottle
(Ø 11 cm /h. 52 cm) decorated
with color silk screen printing.

ON SALE BY RESERVATION ONLY

L’APERITIVO NONINO
BotanicalDrink, 21% vol.

PRUNELLA
MANDORLATA® NONINO, 33% vol.

GRAPPA NONINO 41°

GRAPPA NONINO 41° 
IN BARRIQUES



#TheGrappaEvolution

ITALIAN APERITIVO
AND COCKTAIL SPIRIT
#BeBraveMixGrappa

“...Through uncounted decades, grappa was little 
more than a cheap,
portable form of central heating for peasants in 
northern Italy...
Fancier Italians, and most foreigners, disdained it.
But that was before the Noninos of Percoto came to 
prominence...”

R.W. Apple Jr. 	                         	      December 31, 1997

Joerg Meyer, Simone Caporale, 
Monica Berg and Alex Kratena 
among the founders of P(our),
Nonino Risit d’Aur Prize 2018

Monica Berg the most influential 
personality of the bar industry
by Drinks International

Joerg Meyer, multi-award winning 
bartender, the creator of the famous 
‘Modern Classic’ Basil Smash

Discover all the fabulous Nonino Aperitifs and Cocktails on www.grappanonino.it Discover all the fabulous Nonino Aperitifs and Cocktails on www.grappanonino.it

T I K I  P I R U S
Simone Caporale

Sips Barcelona - ES

N O N I N O  B A S I L  S M A S H
Joerg Meyer

Le Lion Bar de Paris
Amburg - DE

N O N I N O  G I N G E R
Dmitry Ananiev

N O N I N O T O N I C ®

Nonino Family

S I L E N T  C E L L A R
Simone Caporale Sips Barcellona - ES

I T A M E S H I
Joerg Meyer

Le Lion Bar de Paris
Amburg - DE



PAPER PLANE the cocktail of 2025 is an 
equal-parts cocktail that joins the trinity of 
taste - sweetness, sourness and bitterness – in 

a rare and irresistible harmony. 
Amaro Nonino is really what gives 

that unique and unmistakable 
touch: with its citrous deepness, 

herbaceous and musky notes, 
it makes the drink a complete 
sensory experience.
Easy to prepare, iconic and 
perfectly balanced.

“I wanted people to discover  
Amaro Nonino.  It was so rich, 

deep and mossy, with a body that 
no other bitter had. I had to find a 

way to get people to taste it.”
Sam Ross, the creator of the Paper Plane

Sam Ross (New York)
creatore del cocktail
Paper Plane

D R I N K  R E S P O N S I B LY

“Modern Classic” chosen by 

to represent
“Equal-parts cocktails”

IBA 2020 New Era Drinks

Simone Caporale multi-award winning 
Bartender owner of the Sips in 
Barcelona, Best Bar in the World 2023, 
and of the Montana in Hong Kong

The famous barman Salvatore
‘The Maestro’ Calabrese

Edoardo Nono, one of Italy’s most 
talented bartenders, the founder of 
the Rita’s Tiki Room

Discover all the fabulous Nonino Aperitifs and Cocktails on www.grappanonino.it Discover all the fabulous Nonino Aperitifs and Cocktails on www.grappanonino.it

PA P E R  P L A N E
Sam Ross, New York - USA

S P E R A N Z A
Salvatore ‘The Maestro’ Calabrese

London - UK

L’ A P E R I T I V O  N O N I N O
B O TA N I C A L S P R I T Z

Nonino Family

N O N I N O T O N I C ®

Nonino Family

I TA L I A N O
Alex Kratena and Monica Berg

Tayer + Elementary
London - UK



Immersed in the Friulian countryside in Perse-
reano, it is a complex consisting of 7 rural buil-
dings, the oldest of which date back to the age 
of Napoleon and are used as aging cellars for 
Grappa, Distillates and Amaro under seal.

It is situated 500 meters far from the Nonino 
distilleries, on the edge of 10 hectares of wood 
realized by our father Benito with the essences 

of the Friulian wood and runs along the Alpe 
Adria Cycle Route which reaches the sea.

BORGO NONINO via Cavour, 2 - Persereano (UD) 
www.borgononino.it - tel +39 0432 675242 - visite@borgononino.it

#GrappaNonino           #BeBraveMixGrappa  

Ancient symbol of alcohols   

GUIDED TOURS, TASTING & BOUTIQUE, HOSPITALITY & ROOMS, EVENTS & CONVENTIONS

We are waiting for you!

GRAPPA NONINO

Come and discover the Nonino art of distillation
100% with artisanal method since 1897
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DISTILLED

WITH ARTISANAL
100

METHOD

I N  S E A R C H  O F  T H E  “ S P I R I T ”


