
pag. 4524 Ottobre 2026 - Il Gazzettino (ed. Venezia)

fmodonutti@nonino.it Salvo per uso personale e' vietato qualunque tipo di redistribuzione con qualsiasi mezzo.



Il Gazzettino – Venezia Mestre October 24, 2026 

 

Venice Cocktail Week under the sign of Nonino  

 

➢ The brand among the companies that will be awarded on Thursday at Confindustria by 

Messaggero Veneto A festival of excellence highlighted by famous "bartenders" 

➢ The Friulian company known for its grappa is a partner of the initiative: "A great 

opportunity" 

 

THE FESTIVAL  

VENICE  The journey of the Venice Cocktail Week, which brought to Venice for the fifth time the 

format of Paola Mencarelli, the soul and mind of the project, started in London in 2008, introduced 

in Italy in 2016 starting from Florence, also passing through Corti na d'Ampezzo and Trieste, was a 

long 5-day show. It started on Wednesday 21st and will end tomorrow, with a final day full of events 

and a grand finale in the evening at the Grand Hotel Palazzo dei Dogi - with the city becoming the 

capital of Mixology (translated: the art of skillfully mixing and creating drinks and cocktails) and 

the most prestigious places in Venice being the protagonists: the bars of the legendary hotels that 

have made the his tory of hospitality, and then restaurants, bistros, bacari, cocktail bars and the 

cafés of the square. Between events and masterclasses, the world of mixology lives its nonstop 

celebration, in a relentless succession of events (all the details at www.venicecocktailweek.it), where 

the challenge is, if anything, finding the way among the various offerings, all attractive and engaging. 

 

THE PROTAGONISTS  

Obviously, the scene is dominated by the great bartenders (once called barmen), Venetian and 

others, in a city that boasts a great tradition in the sector and has produced true legends, starting 

from the legendary Giuseppe Cipriani, founder of generations of professionals who have made 

Venice great also in this field, and inaugurated a "school" that never ceases to nurture talents. A 

festival of excellence, therefore, in which, of course, the historic distillation brands, the factories of 

taste and innovation that lay the foundations to give birth to what is really a true art, are essential. 

With the Northeast taking the lion's share, and exceptional partners, from Padua -based Bonollo 

1908 Alta Distilleria, to Sospiri Botaniche Veneziane, which for a few years has been producing gin 

with botanicals from the island of Sant'Erasmo. And of course, Distilleria Nonino, the Friulian 

company from Percoto that has revolutionized the image, role, and perception of grappa, in Italy 

and around the world, could not be missing.  

A revolution dating back to 1973, born from the visionary project, now over fifty years old, which 

bears the signature of Benito Nonino and his wife Giannola Bulfoni, fascinated since she was a girl 

by her husband's profession, by his family heritage, peasant, rural, with roots firmly planted in the 

land, an Italian history which today is perpetuated by their daughters and grandchildren.  

It is just natural that Nonino is also part of this edition of the Venice Cocktail Week. "We've been 

loyal to the Cocktail Week since the first edition," explains Antonella Nonino, the company's 

managing director and communications manager, "because we con sider it a great and prestigious 

showcase, and we're proud of being the ones, almost twenty years ago, who spread the idea, 

previously unknown, that grappa could be a great ingredient for mixology."  
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Among the various creations of the Venice week, the "Birrino del Nonino" cocktail stands out, 

created by Simone Covan, Oscar Havier Sinisterra and Davide Manzi for the Santa Cocktail Club, 

on the ground floor of the Hotel dell'Orologio, on the Grand Canal,  right in front of the Ca' D'oro. 

And then the Caipirinha Nonino (Grappa Monovitigno Prosecco Riserva 24 months, lime, sugar, 

and fresh passion fruit juice) and the Fruttato (same grappa but with mixed fruit purees).  

Not to mention Nonino's presence in the increasingly popular trend of pairing cocktails with food, 

from the most elaborate dishes to the simplest. The Friulian company, in fact, was a partner in an 

event featuring the now-famous Doge Club Sandwich, reinter preted by restaurants and bars, fusing 

mixology and local gastronomic art, involving historic establishments and luxury hotels, including 

La Caravella at the Hotel Saturnia: "It is an opportunity we really enjoyed, because it pairs a cocktail 

with an everyday dish. Not to mention that our Prosecco grappa is also used in mayonnaise." (cdm) 
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