Meletti

Anisetta

The Ditta Silvio Meletti was founded way back in 1870 by Silvio Meletti who, after
a long series of studies in the field of distillation and research in the field of raw
materials, developed a particular recipe and a meticulous production process that
allows him to obtain a one-of-a-kind product: Anisetta Meletti. Together with
Anisetta, various bitters, elixirs, vermouths and other liqueurs make the Meletti

name popular throughout Italy and the world and lead Silvio Meletti to win gold ;
medals at the most prestigious international fairs. In 1879 King Umberto I %:nm
granted the Meletti Company the coveted patent of "Supplier of the Royal Ascout-nam
Household". 153 years after their birth, Meletti liqueurs are still produced by SRR

their descendants with the systems studied and imposed by the founder,
continuing to obtain appreciation and recognition throughout the world. In 2021
the Italian Patent and Trademark Office recognized Meletti as a Historic
Trademark of National Interest

Tasting notes Excellent aromatic intensity, round, floral and fruity taste
without aggressive notes. The aftertaste is very persistent
and extremely elegant.

Production The production process takes place through
discontinuous distillation of green anise seeds and other
natural aromas, such as seeds or fruits, which represent
the secret of the recipe and which determine the elegant
aroma of the liqueur. A syrup of water and refined sugar is
added to the distillate after which it is aged in the
company's steel barrels where it must rest for several
months before becoming ready for bottling.

Uses Inimitable and satisfying alone, it can also be enjoyed on
the rocks, with the fly (3 roasted coffee beans immersed in
the glass), iced, excellent for ennobling coffee, for
flavoring desserts or enriching fruit salads. As an aperitif
diluted with ice water or soda. Become the protagonist of
cocktails and long drinks to amaze friends or guests at a
social event.

ABV 34%

EAN 8000655701019 (700 ml.)
Meletti Spicy
Ingredienti:

¢ 30ml Rum Plantation Stiggins' Fancy Pineapple
¢ 30ml White Cuban Rum

e 10ml Anisetta Meletti

e 3 bar spoon marmellata di arance

e 3 dash Angostura Float
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