VECCHIO MAGAZZINO DOGANALE
AMARO ‘ROGER’

An intense and dark red color with intense aro-
mas. Bitter citrus on the nose is followed by wild
flowers and spicy mediterranean garrigue. The
bitter flavors are strong with a persistent, lasting

finish.

Category: Amaro

Area of Production: Italy, Calabria

Ingredients: Alcohol, Bisignano bitter oranges,
Imperiale lemons, local roots, herbs and botanicals
(rhubarb, Pellaro bergamo’r, gen’rian), sugar, water
Alcohol Content: 30%

Filtering: None

Aging: None

p-s. seroll for cocktail recipes...
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COCKTAILS

AMERICANO FANTASTICO

Ingredients:

3/4 oz Amaro Roger

3/4 oz Ulrich Aperitivo

11/2 oz Bergamot Fantastico
Club soda

Preparation:

Stir with ice in a highball & Garnish with a lemon twist

MAD MULE

Ingredients:

2 oz Amaro Roger

1/2 oz freshly squeezed lime juice
2 1/2 oz ginger beer
Preparation:

Build in a rocks glass over ice and stir

NEGRONI FANTASTICO

Ingredients:

1/2 oz Amaro Roger

1/2 oz Ulrich Aperitivo

1/2 oz Gin Agricolo Gadan

1/2 oz Silvio Carta ‘Mazzini" Vermouth Bianco

1 oz Bergamot Fantastico

Preparation:

Stir all ingredients in a rocks glass over ice. Garnish

with an orange twist
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COCKTAILS

AMARO SOUR

Ingredients:

2 oz Silvio Carta Gin Gillo

1 oz Amaro Roger

3/4 oz freshly squeezed lemon juice
11/2 tsp granulated sugar

blood orange

Preparation:

Muddle sugar and orange in a shaker, then add

gin, amaro, and lemon juice. Shake until chilled

BLACKBETTY

Ingredients: ‘

1 oz Moko Rum

1 oz Amaro Roger

1 oz Ulrich Fernet

1/2 oz sherry

Preparation:

Stir all ingredients in a mixing glass over ice and
strain into a fresh glass. Garnish with an orange

twist

SCORCHED EARTH

Ingredients:

1 oz Amaro Roger

1 oz Los Amantes Mezcal ‘Joven’

1 oz Carlo Alberto Bitter Rouge Red

2 dashes orange bitters

Preparation:

Stir all ingredients in a mixing glass over ice and
strain into a fresh glass. Garnish with an orange

twist
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