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The spritz economy born in the Northeast has now surpassed Champagne 
 
The main companies have created a dedicated line  
Nonino, a pioneer since 2018 with the BotanicalDrink. 
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Sociality and business 
 
It is one of the symbols of Italian style, so popular around the world, and its roots lie in the 
Northeast. We are talking about the aperitivo, the classic spritz that brightens the holiday evenings 
of millions of tourists. Even abroad, from Germany to France, from the United States to Brazil, 
they have memorized the magic word to place the order with their trusted bartender. So much so 
that, worldwide, the Aperol Spritz, the orange drink, has reached the monstrous figure of 1.5 billion 
drinks. Beating none other than the French king of sparkling wines, Champagne, which stands at 
1.35 billion. The figures for this overtaking were released by Campari Group, even if the Comité 
Champagne clarifies that «the only certain figure is that we put 265 million bottles on the market». 
The fact, however, is that the aperitivo trend, which is also driving the success of Prosecco, has 
spread to the major Venetian and Friulian producers. Many entrepreneurs have already got ready 
to capture as many consumers as possible, especially young people who, having at least partially 
abandoned the pleasure of enjoying wine, especially red wine, have turned to alternative, less 
alcoholic forms of drinking.  
Among the pioneers there is the Friulian company Nonino Distilleries, known worldwide for the 
homonymous prize, which in its half-century of history has anticipated six Nobel Prize winners. 
Giannola, her late husband Benito, and their three daughters Cristina, Antonella, and Elisabetta, 
were the first to sense that the world was changing, even over a glass. «As early as 2007, we sensed 
that tastes were changing», explains entrepreneur Antonella Nonino, «and so we dedicated 
ourselves, body and soul, to the world of mixology, bringing grappa, our signature drink, within it. 
We understood that the aperitif could be a new way to share our distillates and liqueurs, a sort of 
ritual to celebrate with friends and family on every convivial occasion, and in 2015 we released the 
That's Amaro aperitif based on our Quintessentia bitter». The next step, in 2018, was the creation 
of the BotanicalDrink, which has become a cult object in the best bars and wine shops in large 
cities in Italy and abroad and has just won first place at the Aperitivo Trophy 2026 by Falstaff. «We 
recovered and updated the ancient recipe of Grandma Silvia's white aperitif. This is what gave 
birth to the BotanicalDrink, with which we are very satisfied. It is a 100% herbal infusion, obtained 
from extracts and macerations of 18 botanicals, with a touch of ÙE Fragolino grape distillate. Even 
the color is all vegetal, there is nothing synthetic. We are distributing it in the Northeast and the 
rest of Italy, in Eataly stores, in the most important cities. But it is also going strong in the United 
States and in the German and Austrian markets. Our aperitif cannot objectively compete with 
Aperol in terms of sales, given the different costs and market segments. The BotanicalDrink is in 
the medium-high range and is highly appreciated by those who drink it. Young people like it; we 
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recommend it with tonic water, low alcohol, or with a sparkling Ribolla Gialla or another Italian 
sparkling wine». 
The spritz is a drink born in Veneto in the late 19th century among Austrian soldier stationed in 
the Northeast. Italian wine, even white wine, was too alcoholic for them, and they asked to dilute 
it with water. Later, with mineral or soda water, hence the name, borrowed from the German verb 
"spritzen" meaning to splash or spray. The soldiers went away, but the habit remained and spread 
throughout the 20th century in Venice, Padua, Treviso, and Rovigo, and in Friuli, in Udine, and 
Pordenone. 
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THE FIGURES  
According to a research, the Aperol Spritz has reached 1.5 billion drinks. 
 
ANTONELLA NONINO  
«Our infusion is 100% vegetal, born from the recovery of an ancient recipe from Grandmother 
Silvia» 
 
Photo legend 
From left, the Nonino entrepreneurs and, on the right, above, an Aperol Spritz toast 


