PAOLINA
LIQUORE DI FINOCCHIETTO

The use of wild fennel in this /iqueur imparts a c/isﬁncf/y
floral and delicate aroma. Distinct fennel flavor is well
balanced with hints of lemon and white flowers on the
po/afe. Delicious cold on a hot c/oy, orasa c/igesﬁf
after a meal.

Category: Liqueur

Area of Production: Campania, ltaly

|ngredien1‘s: Mountain spring water, beet sugar, alcoholic in-
fusion of wild fennel seeds and flowers

Alcohol Content: 30%

Distillation: Maceration of fennel flowers in alcohol for 7-10

days
LIGUBRED Filtration: Yes
R T O .
PENISOLA ¢ Aglng: None

SORRENTINA

LIQUEUR
LIQUORE ALC. 30% VOL,
4 ey

p-S. seroll for cocktail vecipes...




COCKTAILS

CRYSTAL VISIONS

Ingredients:

2 oz Ironclad Hot Honey Bourbon

3/4 oz Paolina Finocchietto

Boi|ing water, as needed

Preparation:

Add bourbon and Finocchietto to a mug and top with
boi|ing water. Garnish with lemon pee|, cinnamon s’ric|<,

and star anise

FENNEL AVIATION

Ingredients:

2 oz dry white wine

3/4 oz Silvio Carta Bitteroma Bianco

1/2 oz Paolina Finocchietto

1/4 oz Heimat Elderflower Liqueur

1 dash eucalyptus extract

Preparation:

Combine dll ingredien’rs in a wine g|oss and stir to inegrate.

Garnish with fresh flowers

HOT TODDY

Ingredients:

2 oz Silvio Carta Gin Gillo

3/4 oz fresh|y squeezed lemon juice

1/4 oz maraschino liqueur

1/4 oz Paolina Finocchietto

1/4 violet liqueur

Preparation:

Shake all ingredients over ice and strain into a chilled coupe

g|css. Garnish with a cherry

SOILAIR ¢
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COCKTAILS

FENNEL MARTINI

N,
N :
N
il
\ F
-

Ingredients:

2 oz Loft & Bear Vodka

1/2 oz Ulrich Dry Vermouth

1/2 oz Paolina Finocchietto

Preparation:

Shake all ingredients over ice and stir into a chilled coupe

glass

FENNEL MARGARITA

Ingredients:

2 oz Vivir Tequila Blanco

1/2 oz Paolina Finocchietto
1oz fres|’1|y squeezed lime juice
1/2 oz agave syrup

Preparation:

Shake dll ingredien’rs over ice and gornish with a lime

FENNEL NEGRONI

Ingredients:

11/2 oz Silvio Carta Gin Gillo

1 oz Silvio Carta Bitteroma Bianco

3/4 oz Paolina Finocchietto

Preparation:

Stir ingredien‘rs in a mixing g|oss with ice and strain into a

glass with fresh ice
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