GRAPPA
Grappa is a fragrant grape-based pomace brandy of between 37.5% and 60% alcohol by volume (75 to 120 US proof) of Italian origin. Literally "grape stalk", most grappa is made by distilling pomace and grape residue (mainly the skins, but also stems and seeds) left over from winemaking after pressing. It was originally made to prevent waste by using leftovers at the end of the wine season. A similar drink, known as acquavite d'uva, is made by distilling whole must. The flavour of grappa, like that of wine, depends on the type and quality of the grape used as well as the specifics of the distillation process. Grappa is now a protected name in the EU, just like Barolo wine and Parmigiano cheese.
POLI GRAPPA TORCOLATO

Made from 'passito' Vespaiolo and Tocai grapes for Torcolato dessert wine. Aromas of exotic fruit, dried fruit and raisins.  A young grappa from late distillation. 

POLI GRAPPA VESPAIOLO

A single-vintage, young grappa.  Made from Vespaiolo grapes from the Breganze hills in the Veneto. Aromas of apple, honey, fig with a delicate and elegant presence on the palate.  
AMARI

PLEASE ALSO SEE THE ATTACHED AMARI NOTES

ARGIOLAS TREMONTIS MIRTO

A unique Sardinian liqueur made from the berries of the Mirto (Myrtle) plant. Myrtle is one of the most distinctive essences of the Mediterranean and has long been recognized for its healing properties. This liqueur is violet red in color with herbal aromas. It is bittersweet on the palate and backed by flavors of mint, eucalyptus, juniper and spices. Sardinian tradition is to drink Mirto at the end of a meal. It is best served well chilled.

CIO CIARO

Originally produced in 1873 from a carefully guarded botanical recipe, Amaro CioCiaro is a deliciously bittersweet Italian liqueur. Amaro CioCiaro, a mixture of carefully selected natural ingredients, is the product of an authentic recipe from the "Ciociaro" region of Italy. This "region" has no defined border or historical identity, and the name Ciociaro was adopted by a fascist movement of Frosinone as an ethnical denomination for the Lazio town's province, when it was created in 1927. The name actually refers to a traditional type of sandal, a "ciocia", still worn by certain sheep and cattle herders in the Central Appennines.  This tasty liqueur was created and safeguarded by the Paolucci family since 1873, and is best-served as an after-dinner digestivo, though can also be enjoyed on the rocks or with seltzer after as aperitivo. It also makes a great punch when served at room temperature with lemon peels.

FERNET BRANCA
Fernet is a type of amaro, a bitter, aromatic spirit. Fernet is made from a number of herbs and spices which vary according to the brand, but may include myrrh, rhubarb, chamomile, cardamom, aloe, and saffron, with a base of grape distilled spirits, and colored with caramel coloring.  Fernet-Branca, an Italian brand of Fernet made by the Fratelli Branca distillery, is usually served as a digestif after a meal but may also be served with coffee and espresso.  Fratelli Branca Distillerie claim that the recipe has remained unchanged since its invention in 1845. According to the company, Fernet was created by the "self-taught apothecary" Bernardino Branca. The name "Fernet" belonged to a Doctor Fernet, a fictional Swede with whom Branca originally shared the credit for Fernet, presumably to add authority to claims of the drink's health benefits. Fernet Branca is an Italian amaro developed in 1845. The family's secret recipe still has never been disclosed, but what they can tell you is that it is a combination of 27 different herbs picked in four continents and aged for more than a year in oak casks.
LUXARDO AMARO ABANO

The herbs in this Amaro grow wild in the Euganean Hills and are infused with cardamom, cinnamon and bitter orange peel. Amaro Abano is a medium bitter, extremely popular in Italy, especially in the Veneto. 

NARDINI AMARO FELSINA

Nardini Amaro is a balanced, distinctive digestif infused with bitter orange, peppermint, and alpine yellow gentian. This deeply mahogany-hued liqueur displays aromas of licorice, mint, caramel, and citrus, while the palate perfectly balances fruit and herb, bitter and sweet. From Bassano, Veneto.  Base of grappa. 

NONINO QUINTESSENCIA
From Friuli. The base ingredient in Amaro Nonino is a grappa made by the same Nonino company from a blend of Ribolla, Traminer and Verduzzo grapes. The grappa is mixed with some grain alcohol, and infused with ingredients such as herbs, caramelized sugar, cinchona (aka quinine), quassia wood, rhubarb, saffron, bitter orange, sweet orange, tamarind and roots such as galenga, gentian, and liquorice. The roots and herbs used come from an area of the Fruili district called "Carnia", a semi-mountainous region on the Austrian border. Amaro Nonino is aged in oak barrels for 5 years. It is a reddish-amber colour and has a herby fragrance, with a mildly bitter spicy taste, with a touch of liquorice and sweet, burnt orange. The taste lasts in the mouth. 

RAMAZZOTTI AMARO
In 1815, Ansano Ramazzotti opened a wine and liquer shop where he developed a special Amaro tonic of herbs, orange peel and other ingredients which quickly gained popularity due to its versatility as a perfect aperitif or digestif.  It is mid-range in bitterness in terms of Italian bitters, and relatively smooth. It has a sweet medicinal taste with notes of orange and vanilla. the manufacturer says that there are 33 ingredients, including gentian, cinchona tree bark, rhubarb, cinnamon, oregano, sweet oranges from Sicily and bitter orange from Curaçao. It is 30% alcohol.  It was once bottled in Milan and still maintains strong association with the city.  However, due to bombings during WWII, they relocated to Canelli, a town in the province of Asti in the region of Piedmont.  

SANTA MARIA AL MONTE
S. Maria al Monte Amaro, while a fernet-style liqueur, beautifully balances bitterness, herbaceousness, and sweetness. While compellingly complex, this liqueur distinguishes itself with pronounced mint on the finish. A product of the Valle d'Aosta region of Italy, Santa Maria al Monte is a digestivo that uses bitter orange peel and ginseng among its flavoring agents. It has a moderately medicinal nose with a strong menthol character. It is relatively high in alcohol at 40% and packs a bracing, bitter punch going down.

