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EDITORIAL by Melania Guida

A NEW WORLD

W hat else can you expect but excitement and wonder from the highest active 
volcano on continental Europe, which has been erupting for over half a 
million years? The spectacular display of pyroclastic flows and rivers 
of incandescent lava has been repeating itself since time immemorial. 

Even Cleopatra was bewitched by it. She was with Mark Antony, when sailing up the 
Nile towards Luxor she was fascinated by the wind that blew from Etna towards the 
river delta. Apollodorus, the queen’s cook from Catania, explained that that wind was 
the “ripuddu”, full of volcanic slag given off by the volcano that made the soil fertile 
for vegetables and fruit grown in Sicily. Slag and fertility then. It is on that substrate, 
rich in volcanic soil, that a mix of microelements is concentrated – iron and copper 
primarily – which gives the soil exceptional drainage. This is the magic that makes 
local wine farming a source of excellence rooted over the centuries. It is a rare, ex-
traordinary occurrence that thanks to the purity of the spring water makes it possible 
to grow grains that are thousands of years old and are ideal for making a ‘volcanic’ 
vodka. These cereals are rich in protein and low in gluten, perfect for Stefano Sac-
cardi and Sonia Spadaro’s sustainable project of creating a surprising distillate with 
a complex bouquet that is in perfect symbiosis with the area. Thus, the frontiers of 
environmental sustainability are widening. It is time for a new awareness, perhaps 
that a new world is possible.  

Follow us

BAR
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In the November of 1942 one of the 
films destined to become part of cin-
ematic history was released in mov-
ie theatres. Casablanca, directed by 

Michael Curtiz, made Humphrey Bogart 
and Ingrid Bergman famous. The film is 
unanimously considered the most popu-
lar of the golden age of Hollywood, one of 
the most iconic in the history of cinema, 
and was awarded Oscars for best film, 
best director and best screenplay. Some 
of its famous phrases have also become 
part of the collective imagination.

Filmed and set during the Second 

World War, Casablanca tells the story of 
an American, Rick Blaine, a former arms 
smuggler for the Ethiopians during the 
Italian invasion of 1935 and a republi-
can fighter during the Spanish civil war 
of 1936. He runs Rick’s Café Américain 
in the city controlled by the pro-German 
regime of the Vichy government.

The enthralling plot revolves around 
Rick’s love story with Lisa Lund, his nev-
er forgotten ex-girlfriend, who one day 
arrives in Casablanca while on the run 
from the German police who are after her 
because of her support of the Czechoslo-

AN ANISETTE IN HOLLYWOOD
De Giorgi, the bottle that linked America 
to Salento. From the bar in “Casablanca” 
to achieving success around the world
BY FABIO BACCHI
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vakian resistance. 
Filmed in the Warner Bros studios in 

Burbank, California, the indoor scenes 
take place in a café américain that was 
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recreated for the occasion. The most 
observant will notice that in a famous 
scene a bottle of liqueur, an anisette, 
appears on the bar counter. In some way, 
this liqueur was a link between Hollywood 
and San Cesario di Lecce, a small town 
of 8,000 inhabitants in the Salento prov-
ince. It was a bottle of Anisetta De Giorgi 
produced right in San Cesario until 2000. 
The spirit industry was particularly active 
in this small town and in fact, in the first 
half of the last century there were five 
liqueur businesses there. 

The De Giorgi liqueur factory opened in 
1906 thanks to Vito De Giorgi, who left 
a company he had been managing since 
1880 with his father-in-law Carmine De 
Bonis to run a mill and the first distillery 
using direct-fired stills. The new company 
would later be taken over by Vito’s only 
son, Nicola, who spent the very first years 
of business in a small premises in the 
square of San Cesario.

In 1906 the business moved to a 
building in Via Vittorio Emanuele III built 

in the second half of the 1800s. This 
site is considered the historic core of 
the distillery. In 1915, De Giorgi bought 
a building next to the distillery. The build-

HISTORY

A HISTORICAL 
IMAGE OF THE 
FACTORY. 
RIGHT, NICOLA 
DE GIORGI.
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ing consisted of 12 rooms on the ground 
floor and eight on the first floor, which he 
immediately turned into a “winery, alcohol 
factory with an electric motor”. 

Nicola was a conscientious and capa-
ble businessman who evolved the compa-

ny by entrusting architect Giovanbattista 
Forcignanò with the design of a new fac-
tory in San Cesario di Lecce. The new 
building stood on six pieces of land pur-
chased in 1913 and housed a distillery, 
a bottling line, a winery and a department 

BUSINESSES

OTHER 
HISTORICAL 

IMAGES OF THE 
DE GIORGI 

FACTORY.  
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for processing of fermented lees. 
Completed in 1920, the establishment 

spread over 7,000 square meters, was 
of considerable importance to the local 
economy and occupied an entire block 
between via Vittorio Emanuele III and via 
Ferrovia. Its proximity to the railway was 
a further advantage, as this allowed the 
barrels of alcohol to be rolled up to the 
freight wagons, facilitating the transport 

of raw materials and finished products. It 
was here that Anisetta was born, which 
would reach Hollywood, achieving inter-
national fame. Anisetta De Giorgi was 
an excellent product, so much so that in 
1920 the company received the Brevet-
to della Real Casa (Royal House Patent) 
from Victor Emanuel III for the quality of 
its products. 

The distillery stayed in business for 
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over 90 years, setting itself apart for 
the familiar, calm and friendly working 
environment that Nicola De Giorgi, being 
ahead of the times, was able to create 
among his employees. The distillery also 
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produced other liqueurs and rosolios typ-
ical of the time: Amaretto, Anice, Nocino 
and Mandarinetto. Anisetta was an exper-
iment that should have captured a niche 
market. A fruitful experiment, evidently, 
that was so worthwhile that the liqueur 
became an instant success and obtained 
numerous awards at sector exhibitions 
and trade fairs.

Nicola De Giorgi did not ignore the im-
portance of the advertising industry that 
was emerging and in the mid-1920s he 
commissioned advertising posters from 
a well-known painter and illustrator of the 
time, Luigi Bompard. 

Nicola De Giorgi passed away on 10 
October 1968. The business was handed 
over to his son Arturo, who transformed 
it into “Arturo De Giorgi & s.a.s.” and in 

1971 he installed a new still for pom-
ace. The De Giorgi distillery continued its 
work until 1987, when difficult economic 
conditions limited production to syrups 
and non-alcoholic drinks. Arturo died in 
1990, and his son managed the company 
until 2000, the year in which the famous 
business became insolvent, only to be 
sent to oblivion. 

Following restoration, today the build-
ing that housed the De Giorgi distillery 
holds and evokes the history of the com-
munity of San Cesario di Lecce – a loca-
tion that is home to a historical memory 
that deserves to be retold and remem-
bered; a testament able to generate pos-
itive momentum for future generations. 

Casablanca has strong emotional im-
pact, and since 2007 it is considered the 
third most important film in the history 
of US cinema. Carl Jules Weyl was the 
art director of the film, and we probably 
owe to him the lucky decision to place 
that bottle of liqueur on the bar counter 
in Rick’s Café. 

Fabio Bacchi 
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It is unlikely that anyone will ever be able 
to determine with certainty who the first 
Italian distiller was. However, among the 
forerunners of the Italian distillation in-

dustry we can count the Paduan doctor 
Michele Savonarola. His first treatise on 
the subject was “De Conficienda Aqua Vi-
tae”, written in 1400. In his work, Michele 
Savonarola described the wine distillation 
process according to the knowledge of the 
time. It is believed that distillation of pom-
ace took place two centuries later.

The Jesuits, who set new rules in 1600, 
also played an important role in the evolu-
tion of distillation in Italy. The 1800s saw 
a bewildering increase in the number of 
Italian distillers and thanks to the perse-
verance and resourcefulness of the gener-
ations that followed their founders, many 
of those distilleries are still in business 
today. The developments of the distillation 
column, which made it possible to pro-
duce brandy in a single step, led to and 
improved the production of spirits from 
fermented liquids and not from solid sub-
stances such as wine pomace following 
alcoholic fermentation, as was the case 
of grappa in Italy. 

In Lombardy too, distillation boasts a 
past rich in tradition and popular culture 

that is tied to the region. Among those who 
developed distillation there was the Jesuit 
priest from Brescia, Francesco Terzi Lana 
(Brescia, 1631-1681). 

Francesco Terzi boasted extensive 
knowledge of physics which he applied to 
distillation. The third volume of his work 
“Magisterium Naturae” in fact centres on 
the ancient art of the still. According to 

LOMBARD ROOTS
Aged, single grape variety distillates 
The pure spirit of Franciacorta
BY VITTORIO BRAMBILLA
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some theories, which are unconfirmed 
however, in his research he was aided by 
another Jesuit priest, the German Athana-
sius Kircher (Geisa, 1602 - Rome 1680), 
author of the work “Mundus Subterraneus”. 

Lombardy is a region that boasts a great 
array of grape varieties alongside some re-
gional grapes such as Bonarda, Croatina 
and Groppello. The most prolific area in 
Italy for Pinot Noir is the Oltrepò Pavese, 
while in Valtellina we find Nebbiolo. This 
grape variety is an ambassador of the Pied-
montese terroir and expresses itself very 
well in wines such as Sfursat. The areas 
around Brescia, Bergamo and the famous 
Franciacorta region provide considerable 
quantities of prized fresh pomace for dis-
tillation. 

Some exclusive Lombard wine cellars 
produce their own grappa. Alongside these 
we still find artisanal stills that work off flow 
steam boilers. However, the last 50 years 
have been a serious and unhappy time for 

the Lombard distillation industry due to the 
closure of many distilleries.  

Among the most famous Lombard 
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players in the grappa industry, we have 
Distillerie Franciacorta, a historic house 
whose origins date back to 1901, when it 
was founded in Gussago, in the province 
of Brescia, by the Gozio family. Already a 
wine maker, Luigi Gozio was supported in 
his business by his sons, Paolo and Gi-
useppe, who in 1930 directed the company 
towards distillation when they installed a 

modern steam system. In 1977 that family 
business became a major and structured 
industrial concern that took the name of 
Distillerie Franciacorta s.p.a. Major brands, 
such as Piave Grappa and René Briand 
Brandy, were also acquired at the end of 
the nineties, consolidating its position on 
the market. 

Today the offering at Distillerie Francia-
corta extends to liqueurs too, and it has an 
international market reaching 50 countries. 
In addition to a wide range of grappa, Dis-
tillerie Franciacorta counts Amaretto Gozio 
and Eclisse Liquirizia liqueurs among its 
products.  

Another major distillery is the Borgo An-
tico San Vitale, which is also part of the 
Franciacorta group. Located in the heart of 
Franciacorta, in Corte Franca’s Borgonato 
district, Borgo San Vitale is an old village 
dating back to the Middle Ages (9th cen-
tury) and is also home to the distillery of 
the same name. The buildings underwent 

GRAPES

ABOVE, BORGO 
ANTICO SAN 
VITALE. IN THE 
CENTRE, THE 
PINOT NOIR 
VARIETY. TOP, 
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FRANCIACORTA 
VINEYARDS.
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significant restoration after years of archae-
ological research. Within the distillery is 
the starred restaurant “Le due colombe” 
and guests can go on a museum-like and 
experiential tour on distillation. Among stills 
and oak barriques, over 100 years of dis-
tillation history are brought to life in this 
reminiscent location.  

Ninety percent of all pomace produced 
in the area goes to Distillerie Franciacor-
ta.  The grappa produced there is 100% 
obtained from local pomace. The quality 
of the pomace is identified by pulp that is 
still full of nutrients, oxygen, aromas, and 
alcohol. At Distillerie Franciacorta, grappa 
production involves extra-soft pressing and 

that the phlegm, a raw alcohol, is cooled 
and then filtered a second time to remove 
any impurities. Juices are extracted from 
one part of the phlegm and are added in 
a second step of the double distillation. 
The spirits rest in oak barrels for at least 
12 months. 

These distillates have a contemporary 
spirit that maintains the typical tradition 
of the area and is expressed in a range 
of aged and single-variety spirits – pure 
essence of Franciacorta.   

Since 2019 Distillerie Franciacorta is 
part of the multinational Stock Spirits 
Group.  

Vittorio Brambilla
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GRAPPA FRANCIACORTA – BORGO 
SAN VITALE BARRIQUE 14 MONTHS
100% grape pomace from Franciacorta.
ABV: 42%
Appearance: clear, amber in colour and 
bright.
Nose: fine and elegant, with aromas of 
bread, vanilla and sweet pastries, red 
fruit in alcohol (plums, cherries).
Palate: smooth, just the right amount 
of alcohol, persistent with hints of tropi-
cal fruit, vanilla, tobacco, and almonds.

GRAPPA FRANCIACORTA – BORGO 
SAN VITALE TRADITIONAL
100% grape pomace from Franciacorta.
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ABV: 42%
Appearance: crystal clear, transparent.
Nose: elegant, delicate and slightly ar-
omatic, with hints of white flowers and 
honey.
Palate: smooth, just the right amount 
of alcohol, a pleasantly bitter af-
ter-taste in which hints of fresh fruit 
emerge that dominate the complex 
aromatic signature.

GRAPPA FRANCIACORTA LA NATIVA
100% grape pomace from Franciacorta.
ABV: 40%
Appearance: amber.
Nose: intense with hints of grapes and 
spices, earthiness, and nougat.
Palate: smooth in flavour but full-bod-
ied, slight spiciness and wooden hints 
from patient ageing over 12 months in 
oak barriques.

Another prized range of Distillerie 
Franciacorta is “Le Ampolle”. These are 

grappas aged in barriques or 24-month 
reserves. Obtained from Chardonnay and 
Pinot in Franciacorta, or internationally 
awarded grape varieties such those from 
which Amarone, Brunello and Barolo are 
obtained. 
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Tassarolo is a small town in the 
Alessandria province of about 600 
inhabitants. Records of this small 
town date back to a papal bull by 

Pope Innocent II dated 13 April 1143. In 
it “Libertas Romana”, i.e. apostolic pro-

tection, was granted to the Benedictine 
Monastery of Santa Maria di Castiglione 
in the diocese of Parma, which the church 
of Tassarolo was part of. 

In 1500 Tassarolo fell under Emperor 
Charles V’s empire. We find ourselves in 
the area of Gavi, the famous wine ambas-
sador of this region. The history of Tassaro-
lo is linked to that of the Spinola family of 
Genoa, one of the oldest historical families 
in Europe. The origins of the Spinola family 
date back to the year 900 and it can be 
compared to the Medici family of Florence 
in terms of importance. 

Among the Spinolas there were shipmas-
ters, cardinals, doges of the Republic of 
Genoa, bankers, crusade commanders and 
generals. A series of fortresses defended 
their properties, such as the famous Tas-
sarolo castle that is now being restored 
and has been owned by the Spinola family 
since 1300. For many centuries the Spino-
la family used these fortresses to control 

THE TREASURES  
OF TASSAROLO
Wines and vermouths 
as nature intended
According to the recipes 
of ancient apothecaries
BY VITTORIO BRAMBILLA
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the only corridor between the Republic of 
Genoa and the European continent. 

The Spinolas’ main income was right-of-
way taxes with which many businesses and 
expeditions were financed. For example, 
Christopher Columbus was hired in Lisbon 
by the Spinola Company, which later con-
tributed towards covering the expenses of 
his voyage to discover America. 

The Tassarolo castle was built around 
an 11th century tower and subsequently 
extended and renovated during the Renais-
sance. The building below the colonnade 
was the mint, where the Spinola family 
minted coins until the 17th century. One of 
the sections of the past Spinola state is an 
agricultural estate that underwent renova-
tion in the 1970s. Today this estate is the 
Castello di Tassarolo Agricultural Holding of 
the Spinola Marquises, led by Massimiliana 
Spinola who returned to Tassarolo in 2005 
from London where she lived.  
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Deeply connected to nature that she 
loves unconditionally, in 2006 Massimili-
ana Spinola evolved the company towards 
adopting biodynamic agriculture. “Shortly 

after returning from London where I had 
lived for many years,” explains Massimil-
iana, “I began to form relationships with 
Slow Food, with which we share many prin-

FAMILIES

THE SPINOLA 
FAMILY TREE. 
RIGHT, 
MASSIMILIANA 
SPINOLA. 
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ciples. One of their partners, an agrono-
mist and biodynamics researcher, came 
to the company one summer evening and 
with a spade in his hand took a tour of our 
property, in our vineyards. He returned a 
few hours later and told me that there was 
only death around there, that the area was 
heading towards desertification due to ma-
ny years of conventional agriculture. After 
two days of deep sadness, because life 
is sacred to me, I decided to convert the 
whole business to biodynamic agriculture”.  

The company mission is to respect na-
ture in all its forms, regarding the environ-
ment cohabited by humans, plants, trees, 
animals and insects as an essential unit. 
Respect can only exist if we listen, and bio-
dynamic agriculture is born from listening 
to nature, enriching the earth, recreating 
relationships and recreating life.  

In fact, biodynamic agriculture opposes 

the thieving principles of industrial agricul-
ture that make the soil unyielding, arid and 
lifeless; that produce tasteless crops lack-
ing nutrients and that are so poisonous 
that insects stay.

Today, the company located in the Mu-

BUSINESSES

CELLAR 
MASTER, MIRI 

VELLI, AND 
MASSIMILIANA 

SPINOLA. 
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nicipality of Tassarolo in the heart of the 
Gavi region owns 18 hectares of vineyards 
around the winery. The varieties grown are 
Cortese di Gavi, Barbera and Cabernet 
Sauvignon. The company is also working 

on amphora wines and in addition to a 
range of biodynamic natural wines, “Ada-
gio” a Barbera Chinato wine (16% ABV), is 
counted among the products of the Cas-
tello di Tassarolo farm. This Piedmontese 

PRODUCTION

A STEP IN THE 
HARVESTING 
PROCESS. 
RIGHT, MIRI 
VELLI AND 
AMPHOR 
WINEMAKING. 
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speciality has its roots in the wisdom of 
the ancient apothecaries, the pharmacists 
of the past, and is the result of their great 
knowledge of spices, medicinal and aro-
matic herbs.  

The grapes selected from different plots 
on the property are harvested from the 
end of September. For 15 days the wine 
remains on the skins. This helps to devel-
op its aromas and adds fruity hints, giving 
greater structure to this Barbera. Two-year 
maturation in oak casks then follows. Yel-
low cinchona bark, quassia wood, gentian 
root, cardamom seeds, juniper berries, 
tonka bean, mace and chamomile are the 
botanicals that are infused in alcohol. The 
extracts obtained are combined with 100% 
organic Barbera. The blend rests in small 
oak barrels for about six months to achieve 
the right balance between the various com-
ponents.  

After bottling, this wine can age for over 
20 years. It is an intense ruby red in co-
lour with orange hints. The bouquet with 
its hints of red fruit is completed by the 
spicy notes and aromas of the essences. 

In the mouth, the bitterness of the cincho-
na is well balanced by the sweetness of 
the sugar and there is a sequence of pleas-
ant long-lasting flavours that end with a 
slight bitter after-taste. 

29August 2022



This elegant meditation wine is ideal as 
an aperitif, digestive or served hot as a 
“panacea”. It goes very well with desserts 
of all kinds and ice cream, but its qualities 
are best enhanced with bitter chocolate 
and chocolate-based desserts. 

The two vermouths produced, both 
at 16%, are also of interest. Aromatic 
herbs and spices are carefully selected 
and measured to transform Gavi DOCG 
into vermouth. The white vermouth is a 
pale straw-yellow colour. On the nose we 
instantly get balsamic and herbaceous 
notes marked by the aromatic hint of 
wormwood. The palate is characterised by 
the sensational grape flavour combined 
with citric notes of citrus fruits and bal-

anced by the bitter presence of rhizomes. 
The red vermouth is orange-red in co-

lour. On the nose we immediately get the vi-
nous and citric note mixed with a pleasant 
spicy sensation that completes and defines 
the style. This vermouth gives way to hints 
of the base grape, and the spicy and citrus 
tone precedes a long, mostly bitter finish. 
Today the Castello di Tassarolo Agricultural 
Holding of the Spinola Marquises is an ex-
ample of sustainable agriculture balanced 
with providing quality products. This leaves 
no room for quick and convenient compro-
mises that do not enhance respect for the 
nature in a world that needs protecting for 
those to come.

Vittorio Brambilla
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Sicily is the region that over the 
last year has perhaps attracted 
the attention of the Italian na-
tional spirit industry the most. 

This is thanks to several projects that 
have their roots in ancient customs and 
knowledge while at the same time looking 
to grab the attention of a market that is 

hungry for products with strong identities 
and traditional values – like in the case 
of Avola Rum and Agalia that we covered 
in the past.

Mount Etna, the majestic largest ac-
tive volcano in Europe and a World Her-
itage Site, is known for its soil which 
gives rise to wines representing the es-

A VOLCANIC VODKA
The purest water and ancient wheat 
for an authentic Sicilian spirit
BY ALESSANDRO NUCCI

32 August 2022
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sence of Sicily. Thanks to the eruptions 
and lapilli that have accumulated on the 
ground over the centuries, the soil has 
been fertilised naturally and enriched 
with minerals such as zinc, sulphur and 
potassium. On the slopes of the volcano, 
ancient grains are also grown from which 
a unique vodka is born.

Vulcanica Vodka, in fact, is identified 
with grains that, more than just being 
ancient, are well suited to the Etnean 
soil and have represented the local food 
tradition for thousands of years. 

In May, a group of bartenders and jour-
nalists were invited to Sicily for a Vulca-
nica Vodka Experience which was held 
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on the slopes of Etna. After taking quad 
bikes up to 1,500 meters above sea lev-
el, the participants became familiar with 
the places where Vulcanica Vodka is born 
while being immersed in Sicilian nature.

The idea of a Sicilian vodka came from 
Stefano Saccardi, who had considerable 
experience in the spirit industry, and So-
nia Spadaro, sommelier and wine produc-
er. Vulcanica Vodka is the classic exam-
ple of a product that seeks to innovate 
by enhancing its ancient and authentic 
regional identity, giving the product ex-
traordinary value. 

Overall, the Vulcanica Vodka project 
contributes to the development of sus-
tainable agriculture. Indeed, this spirit 
has an exclusively Sicilian soul. Distilla-
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tion is carried out by a small local artisan, 
while the spirit is refined at the former 
Florio factory in Marsala. Six varieties of 
wheat from central-east Sicily are used: 
Timilia, Russello, Maiorca, Margherito, 

Perciasacchi and Biancoilla, all of which 
are also rich in protein and low in gluten. 

The Timilia wheat variety is one of the 
oldest and has been known for centuries. 
This wheat is very popular because it has 
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the advantage that it can be sown until 
late March. Russello was one of the most 
common wheat varieties in Sicily until the 
middle of the last century. Sown on the 
hills around Etna, Russello acquires more 

elegant and refined flavours. It is a grain 
that gives Vulcanica Vodka balanced 
aromatic tones. Maiorca is one of the 
oldest varieties of “soft” wheat and is 
well-known by Sicilian farmers. The use of 
Maiorca wheat softens the flavour of the 
distillate. Sicilian Margherito wheat has 
the same origins as Bidì and Senatore 
Cappelli wheat. In fact, these varieties 
come from a family of North African du-
rum wheat, the Jean Retifà. There are 
accounts of Perciasacchi wheat dating 
back to the beginning of the 1800s. Per-
ciasacchi gives Vulcanica Vodka structure 
and persistence and is grown on the fer-
tile hills west of Etna. Finally, Biancoilla 
is one of the oldest varieties and has 
the highest yield. This wheat prefers flat 
and coastal soils where clay mixes with 

36 August 2022



volcanic sands.  
Its role in Vulcanica Vodka is to give a 

smoothness that softens the 40% ABV 
and provide a sweet after-taste. All these 
cereals are grown exclusively with natu-
ral fertiliser, without any use of chemical 

additives or pesticides. The biodiversity 
of the grains is preserved by a local as-
sociation known as “Simenza” that the 
producers of Vulcanica Vodka actively 
work with. 

Pippo Conti, a passionate biodiversi-
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ty farmer and member of the Simenza 
association was also present during the 
Vulcanica Vodka Experience. 

The importance of alternating the 
crops is not to be underestimated to al-
low the land to “breathe”, avoiding exces-
sive planting. 

Another basic ingredient of Vulcanica 
Vodka is spring water that flows about 
200 meters underground. Appropriate-

ly demineralised and filtered, this water 
completes the zero-mile supply chain of 
the product. After maceration and fer-
mentation with natural yeasts of the grain 
mass, small batch distillation begins. 

Vulcanica Vodka is double distilled. 
The first step takes place in a copper col-
umn still, the second in a pot still. Light 
filtration allows the essential oils of the 
grains to be preserved, making Vulcanica 
Vodka a distillate with a complex taste, 
not transparent and not without flavour. 

Vulcanica has not failed to make a 
mark at international competitions too. 
In fact, at the 2021 World Spirits Compe-
tition in San Francisco, the Sicilian vod-
ka was awarded the Double Gold medal, 
reserved for the best products from all 
over the world.  

In conclusion we can say that in the 
world of vodka, where everything seems 
stagnant, Vulcanica is a breath of fresh 
air thanks to a distillate that has a strong 
symbiotic relationship with its territory 
of origin. 

Alessandro Nucci 
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Led by Arturo Rossi, direct heir of 
the founders, and his son Nico-
la, Rossi d’Angera is a historic 
175-year-old artisan distillery. Per 

annum it produces 150,000 bottles of 
the highest quality grappa, gin, bitters, 
vermouth, amari and other liqueurs dis-
tributed mostly in Italy and to a less-
er extent (±20%) in Germany, Belgium, 
Spain, Switzerland, England, Austria, 
Canada, North America and Australia.

Rossi d’Angera has always used raw 
materials from the lower Lake Maggio-
re area. Among these are the famous 
grapes from which fine grappas origi-
nate: Nebbiolo, Barbera, Vespolina, 
Croatina, Bussanello, Merlot and Char-

donnay grown on the so-called “ronchi”, 
the terraces of the area that define the 
Ronchi Varesini IGT denomination, and 
raw materials from suitable areas in 
Piedmont, (S.S.Belbo, Canelli, Ovada) 
and Lombardy (the areas of Oltrepò Pa-
vese and Garda). 

Raw materials of the highest quali-
ty, which in the Angera distillery are 
processed using traditional and natu-
ral methods, handed down over time, 
while also being partly innovated, such 
as distillation using flow steam boilers, 
concentration in distillation columns and 
manual cutting of the heads and tails 
using temperature control. 

With an essentially unconventional 

GIN HEMP
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taste, Gin Hemp is the new Rossi d’An-
gera distillate that foreruns fashions and 
trends by intercepting tastes and their 
evolution. 

Following Gin Latitudine 45, Gin Hemp 
(45% ABV) is a new tribute to the terri-
tory, obtained by infusing hemp flowers 
from a small producer on Lake Maggiore 
and other traditional botanicals. 

Arturo Rossi, architect of the compa-
ny’s product quality and fifth generation 
master distiller, jumped at the opportu-
nity to experiment with a unique recipe, 
continuing to use local products and 
creating a niche gin that so far is not a 
common occurrence among spirits. The 
process begins with rapid maceration 
and continues with distillation of low-
THC Cannabis Sativa (referred to in Italy 
as ‘light cannabis’) flowers, together with 
juniper berries and 11 other botanicals, 
including vanilla for smoothness, and 
cardamom for a light spicy note.  

The freshness and persistent aroma 
of hemp, delicate but with a pleasantly 
bitter hint, makes Gin Hemp particularly 
suited to modern blending that is ideal 
for summer.

A bold recipe that expands the Ros-
si d’Angera range after the historic Gin 

Latitudine 45 born in the 1930s when 
the trend of mixed aperitifs arrived in 
Europe.

Gin Hemp is a pop twist of Gin Lat-
itudine 45 which takes its name from 

PRODUCERS

ARTURO AND 
NICOLA ROSSI. 
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the geographical coordinates of Lake 
Maggiore that the Rossi’s have always 
drawn inspiration from for their prod-
ucts. Latitudine 45 is an original recipe, 
sincere and faithful to tradition, with the 

addition of local spices and aromas. It 
includes ten botanicals typically found 
in the woods of the nearby Prealps, in-
cluding pine buds and wild yarrow. 

Gin Hemp was born out of the desire 
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to create an extraordinary “spirit”. The 
result is a perfect balance of the herba-
ceous and pleasantly bitter fragrances 
of the flowers. On the nose, citrus and 
spicy aromas stand out, balanced with 
the notes of hemp to create a spirit with 
a unique aroma and flavour. The palate 
is enveloped by herbaceous hints, cre-
ating a well-defined finish ideal for the 
more classic mixes such as gin and ton-
ic, and also refined ones such as “Hemp 
Fizz” by mixologist Riccardo Marinelli. 
Here Gin Hemp, lime juice, agave syrup 
and pink grapefruit are balanced and 
married by combining citrus hints and 
spicy and intense flavours. 

Gin Hemp is flavoured with hemp but 
does not contain THC or CBD, the active 
ingredients of cannabis. So, don’t worry 
and be Hemp!

THE RECIPE

HEMP FIZZ 

INGREDIENTS
 • 40ml Rossi d’Angera Gin Hemp
 • 10ml lime juice
 • 5ml agave syrup
 • Top up with pink grapefruit syrup

Method: Build. Glass: Collins.
Garnish: Pink grapefruit peel.
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The second edition of the Roma Bar 
Show was an event that involved 
the entire capital. Bars, wine bars, 
restaurants and unusual locations 

hosted a series of associated events, all 
of which were fully attended by players 
within the industry.

We took part in an exclusive tasting 
reserved for the press at the Del Frate 
wine bar. The guests of honour were three 
exclusive variants of Plantation Rum, su-
perbly presented by the creator of the 
project, Alexandre Gabriel. The Planta-
tion range is a real invitation to travel to 
distant lands where sugar cane and its 
noble son are the perfect ambassadors. 
From Jamaica to Barbados via Panama, 
Trinidad, Guyana, Cuba and the whole 
Caribbean up to the Fiji Islands. Each 
rum has a soul that reflects its territorial 
identity through flavours and aromas. 

Alexandre Gabriel is the master blend-
er at Plantation Rum and in his countless 

trips to distilleries around the world he 
has developed a gifted sense for select-
ing the best batches of rum. 

Plantation Rum spirits are double 

THE SPIRIT  
OF ALEXANDRE
Three new variants 
of extraordinary quality
From Barbados, the 
best of Gabriel’s project
BY FABIO BACCHI
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aged. The first aging occurs in their place 
of origin to develop their personality. 
Thereafter they are perfected in the Co-
gnac region in the cellars of the Maison 

Ferrand, under the supervision of cellar 
masters with a deep knowledge of aging. 
Every bottle of Plantation Rum shows the 
uniqueness of the distillate: fermentation 

DISTILLATES
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RIGHT 
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times, distillation methods and years of 
aging are always shown on the label. 

A producer of excellent cognacs, Mai-
son Ferrand maintains sound commercial 

relationships with major distilleries in the 
Caribbean to which it sells its ex-cognac 
casks. This was what led Alexandre Ga-
briel to discover some small batches of 
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rum of extraordinary quality and intensity. 
These were highly prized spirits that were 
often used for the personal consumption 
of the cellar master or used to improve 
other blends. It was here that the idea 
of selling rums from the Plantation col-
lection was born. 

The Plantation range includes vintages 
and selections from individual territories 
from which you can taste the authenticity 
of each terroir. The “3 Stars”, “Original 
Dark” and “O.F.T.D. Overproof” are the 
spirits used for mixing, created with the 
input and advice of international bartend-
ing professionals. They are ideal rums 
for creating any type of cocktail, from a 
simple Daiquiri to the most sophisticated 
Zombies. 

The special release Plantation Pine-
apple best represents Alexandre Gabri-
el’s ongoing historical and sociological 
research. Aided in his investigations by 
mixing historian David Wondrich, the own-

er of Maison Ferrand managed to create 
this rum that is a tribute to the famous 
Reverend Stiggins and his favourite drink, 
“Pineapple Rum”, which he used to drink 
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in Charles Dickens’ novel “The Pickwick 
Papers”. Plantation Pineapple was pre-
sented in 2014 at Tales of the Cocktail 

and was not intended for sale. But the 
success it achieved led the Maison to 
start selling it. 
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Plantation Pineapple is just one of the 
countless products created by Alexandre 
Gabriel that looks to the past, without ev-
er losing sight of the needs of the modern 
world. The tasting at the Del Frate wine 
bar was an opportunity to meet three new 
rarities from the Plantation Rum project. 

Alexandre Gabriel retraced his profes-
sional life by telling about his childhood 
spent in the cellar with his grandparents 
who were cognac producers, his sector 
studies and his first trips to the Caribbe-
an which later became a constant in his 
life. Proud of the worldwide recognition 
that his project has achieved, Alexan-
dre Gabriel has introduced the Extreme 
N°5 limited range which includes three 
spirits from Barbados, an island that is 
probably the birthplace of modern rum. 
This range includes three rums of ex-
ceptional aging. 
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Plantation Extreme N°5 Barbados 
WIRD 2007 it is the youngest of the three 
spirits and probably the most exuberant 
with its 58% ABV. Obtained from molas-
ses fermented for three to four days, this 
rum is distilled using a Gregg pot still and 
then a column still. It is aged for 12 years 
in ex-Bourbon casks and finished for two 
years in France at the Maison Ferrand 
cellars in a 350l cask. Fourteen years 
of ageing and 40 grams of esters per 
litre for this spirit which has no dosage 
added and is rich, fresh and spicy on the 
nose. Nutmeg, vanilla, cinnamon, coffee, 
coconut and butterscotch are part of the 
rich bouquet of WIRD 2007. On the palate 
it is rounded and elegant. Hints of lemon 
and chocolate blend with coconut and 
almond, then fruit, tobacco and pepper. 
Its finish is long and dry, spiced with hints 
of chocolate. 
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Plantation Extreme N°5 Barbados 
WIRD 2000 has a sustained ABV at 
47.8%. It follows the same procedure as 
the former, but in this case distillation 
is carried out using a mixed system that 
includes a Gregg pot still and the Vul-
can chamber still & column still. It ag-
es for 19 years in 200l ex-Bourbon bar-
rels and is finished on the continent for 
two years in the Ferrand cellars in 350l 
casks. That makes it 21 years of ageing 
for this release. Here too no dosage is 
added and the esters measure 30g per 
litre. On the nose WIRD 2000 exudes 
a breath of freshness: lemongrass, red 
fruit, oolong tea. This is followed by ripe 
fruit like pears and apricots, then vanilla 
and honey. On the palate it is very round-
ed. Citrus fruits, almonds and more fruit 
– lots of it – emerge. The finish is long 
and fresh with citrus and sweet spices. 

Plantation Extreme N°5 Barbados 
WIRD 1986 is the gem of the triad. This 
is a spirit that has rested for 35 years 
before being bottled at 55.1%. The distil-
late aged for 34 years in 200l ex-Bourbon 
casks before being finished for one year 
in a 350l cask in the Ferrand cellars in 
France. The percentage of esters is 150g 
per litre and no caramel or other dosage 
is added. Barbados Wird 1986 has an 
exceptionally rich nose of tropical fruit 
(mango and passion fruit), then orange 
peel and sweet spicy tones (vanilla), with 
hints of anise and peach. 

On the palate it expresses all its in-
tensity and complexity in perfect bal-
ance with the nose. The alcoholic tone 
is pleasantly soft and bearable despite 
its fullness. The finish is lengthened in a 
whirlwind of fruitiness that is intense and 
characterised by an elegant peppery note 

accompanied by the balsamic flavour of 
mint. 

The exceptional nature of this tast-
ing for the lucky few who attended is 
summed up in the very few bottles avail-
able across the world and which in Italy 
cannot be counted on both hands. 

These rums are produced by the West 
Indies Rum Distillery. No doubt the vision 
of Alexandre Gabriel that has culminat-
ed in Caribbean/European double age-
ing comes through at its best in these 
rarities. 

But knowing his personality, we are 
sure that he is already searching for oth-
er liquid treasures hidden in the most 
concealed corners of Caribbean cellars.

Fabio Bacchi IOVEM is an innovati ve and unique product, 6 elements hidden 
in 9000 years of history that spawn the new drink of the Gods.

The purple nectar, to drink blended
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IOVEM is an innovati ve and unique product, 6 elements hidden 
in 9000 years of history that spawn the new drink of the Gods.

The purple nectar, to drink blended
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A symphony of  34 herbs.

Just relax and enjoy the extraordinary symphony of flavour
 in a glass of Alpestre, brought to you by an orchestra of 34 medicinal herbs, 

blended and aged in oak casks from an ancient recipe. 
A small sip of this distilled spirit will delight both your heart and mind.

alpestre.it
Distributed by: OnestiGroup S.p.A.
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