LIQUEURS    
A liqueur is an alcoholic beverage that has been flavored with fruit, herbs, nuts, spices, flowers, or cream and bottled with added sugar. Liqueurs are typically quite sweet; they are usually not aged for long but may have resting periods during their production to allow flavors to marry. Liqueurs date back centuries and are historical descendants of herbal medicines, often those prepared by monks, as Chartreuse or Bénédictine. Liqueurs were made in Italy as early as the 13th century and their consumption was later required at all treaty signings during the Middle Ages. Some liqueurs are prepared by infusing certain woods, fruits, or flowers, in either water or alcohol, and adding sugar or other items. Others are distilled from aromatic or flavoring agents. The distinction between liqueur and spirits (sometimes liquors) is not simple, especially since many spirits are available in a flavored form today. Flavored spirits, however, are not prepared by infusion. Alcohol content is not a distinctive feature. At 15-30%, most liqueurs have a lower alcohol content than spirits, but some liqueurs have an alcohol content as high as 55%. Dessert wine, on the other hand, may taste like a liqueur, but contains no additional flavoring.

APEROL

Aperol was launched by the Barbieri company, based in Padua, in 1919 on the occasion of the Padua Exhibition - introducing the revolutionary idea of an aperitif with an alcohol content of only 11%. After the second world war, it really took off, becoming a major success in Italian homes and bars. Aperol is now produced by the Campari company.  Today it is enjoyed by over 3.4 million Italians and is available in every bar and main food retailer in the country.

Aperol's unique flavour and colour is achieved through a subtle blend, with a perfect balancing of different herbs and roots. Its ingredients are, among others, bitter orange, gentian, rhubarb, and cinchona.  The ingredients' quality allows a very low alcoholic strength: 11%Vol.  It is a secret recipe that has been unchanged since its first creation in 1919.  It is sometimes referred to as “Campari Light.”
ARGIOLAS LIMONCELLO

A liqueur obtained from the natural infusion of lemons that have been placed in pure alcohol until the lemon flavors are intensified.  Brilliant lemon yellow in color with a strong fragrance of fresh lemon fruit.  Sweet and pleasant on the palate.  It is an Italian lemon liqueur mainly produced in Southern Italy, mainly in the region around the Gulf of Naples, the Sorrentine Peninsula and the coast of Amalfi and islands of Procida, Ischia and Capri, but also in Sicily, Sardinia, Menton in France and the Maltese island of Gozo. Traditionally, it is made from the Sorrento lemon, though most lemons will produce satisfactory limoncello.
Limoncello is traditionally served chilled as an after dinner digestivo. Along the Amalfi Coast, it is usually served in small ceramic glasses themselves often chilled, the Amalfi coast being a center of both ceramic and limoncello production. This tradition has been carried into other parts of Italy.

BAILEYS

Baileys is an Irish whiskey and cream based liqueur, made by Gilbeys of Ireland. It has a declared alcohol content of 17% alcohol by volume.  Baileys Irish Cream was created by Gilbeys of Ireland as it searched for something to introduce to the international market. The process of finding a product began in 1971 and it was introduced in 1974 as the first Irish Cream on the market. Despite attributions to Andrew Bailey of the R.A. Bailey Company, no such person existed. The choice of the name Bailey was based on branding. It can be compared to other cream liqueurs such as Amarula, Carolans and Sangster's. Baileys was the first 44% liqueur to use cream and alcohol together in a manner sufficiently stable to allow commercial distribution. The alcohol in Baileys is produced from a bacterial fermentation of whey. The cream and alcohol, together with some whiskey are homogenized to form an emulsion, with the aid of an emulsifier containing refined vegetable oil. This process prevents separation of the whiskey and cream during storage. It is commonly used as an addition to coffee in lieu of cream or sugar. 

BENEDICTINE
An herbal liqueur beverage invented by Alexandre Legrand in the 19th century and produced in France. The recipe contains 27 plants and spices.  At the Benedictine Abbey of Fécamp in Normandy, monks had developed a medicinal aromatic herbal beverage. It was produced until the abbey's devastation during the French Revolution. In 1863, Alexandre Legrand set out to recreate the recipe. Working with a chemist, he developed the formula now in use. He began production under the trade name "Bénédictine", using a bottle with an easily recognizable shape and label. The family eventually sold the company to Martini and Rossi, which was in turn bought by Bacardi.

The same company also produces "B & B" (or Bénédictine and Brandy), which is Bénédictine diluted with brandy, making it less sweet than Bénédictine. B & B was developed in the 1930s when consumers began a trend of mixing Bénédictine with brandy to produce a drier taste. Bénédictine is 40% alcohol (80 proof), while B & B is 43% (86 proof).

BERENTZEN APFELKORN (APPLE SCHNAPPS)
For over 200 years the Berentzen family have been creating extraordinary spirits according to original recipes handed down from generation to generation. Today, their original liqueur made from the natural apple, continues to be Germany's most popular liqueur. 

CAMPARI
An apéritif obtained from the infusion of bitter herbs, aromatic plants and fruit in alcohol and water. Campari is a type of bitters.  The history of Campari began in Novara, Italy, in 1860, with the invention by Gaspare Campari of the recipe that is still in use today. It was originally colored with carmine dye, derived from crushed cochineal insects, which gave the drink its distinctive red hue.  The recipe is kept confidential; according to Gruppo Campari, there is only one person in the world who knows the entire formula for the original family recipe. In 1904, Campari's first production plant was opened in Sesto San Giovanni, near Milan, Italy. The Campari brand is now distributed in over 190 countries. Campari is an essential ingredient in the classic Negroni cocktail, in the Garibaldi cocktail and also in the Americano, named at a time when few Americans were aware of Campari. 

COMBIER TRIPLE SEC
The Combier story began nearly 175 years ago in the picturesque village of Saumur, 200 miles southwest of Paris in the heart of France’s historic Loire Valley. It was invented by Jean-Baptiste Combier.  After years of preparation, practice, failure and discovery, Jean-Baptiste’s quest ended with the perfect concoction in 1834: sweet and bitter orange peels from the West Indies, local spices from the South, alcohol from the North, and family-secret ingredients from the Loire Valley – a formula that became the world’s first triple sec: Combier Liqueur d’Orange. The original Combier process begins with the preparation of bitter Haitian oranges and sweet Valencia oranges, the peels of which are carefully separated from the zest, by hand – a very tedious, time consuming process. The stripped peels are blended and combined with a base spirit of agricultural origin that is prepared through the first distillation.

This base spirit is rectified to perfection (96% ABV), its congener-free purity equivalent to the finest vodkas. The natural oils from the fruit are extracted through the maceration over time, following which the second distillation is conducted in 100+ year-old copper pot stills. Only the heart of the second distillation is kept, and that fraction is rectified through a third distillation, to further enhance and refine the perfume.

This results in a true triple sec, which calls for three separate distillations. To that, a careful douceur of sugar syrup is added to soften the complex orange aromas, and the finished liqueur is then reduced to 40% ABV and bottled.  Each bottle of Combier is produced, packaged, and shipped from the same location since the 19th century.

Orange liqueurs can be made with a neutral base spirit or a brandy/cognac base.  Grand Marnier and Cointreau are made with a brandy base spirit, which gives them their color and richer, fuller texture and flavor. 

CYNAR
An Italian bitter apéritif liqueur made from 13 herbs and plants. Most predominant among these is, unusually, the artichoke (Cynara scolymus), from which the drink derives its name. Cynar is dark brown in color, has a bittersweet flavor, and its strength is 33 proof (16.5% alcohol).

Cynar can be drunk as either an aperitif (generally over ice), or as a cocktail (mixed with soda water and lemon or orange slice, or with cola, tonic water, or bitter lemon soda). Europeans often mix it with orange juice. Because of its artichoke component, Cynar is also regarded as a digestive.

FRANGELICO
A brand of noisette, or hazelnut and herb-flavored liqueur (coloured with caramel coloring),which is produced in Canale, Italy. It is 24% alcohol by volume, 48 proof. It was released in the 1980s, gaining attention largely because of its unusual packaging: its bottle was designed to look like a friar, complete with a knotted white cord around the waist. The origins of Frangelico date back more than 300 years to the existence of early Christian monks living in the hills of Northern Italy. According to Barbero, the manufacturer in Italy, the name of the liqueur is based on a legend of a hermit named Fra. Angelico who "created unique recipes for liqueurs." Frangelico is made in a similar manner to some other nut liqueurs: nuts are crumbled up and combined with cocoa, vanilla berries, and other natural flavors, and then left to soak in the base spirit. After the spirit has absorbed the flavor of the ingredients, the liqueur is filtered, sweetened, and bottled.

GALLIANO
Liquore Galliano L'Autentico, known more commonly as Galliano, is a sweet herbal liqueur created in 1896 by Italian distiller and brandy producer Arturo Vaccari of Livorno, Tuscany. Vaccari named the spirit after Giuseppe Galliano, an Italian hero of the First Italo–Ethiopian War at the end of the 19th century. Its vivid yellow color, currently derived from tartrazine (a lemon-yellow azo dye), symbolized the Gold Rushes of the 1890s. Among its approximately 30 herbal ingredients are star anise, Mediterranean anise, ginger, and citrus and vanilla.  Galliano has a similar appearance to Strega, another Italian herbal liqueur. Galliano is sweet and has a complex, vanilla-anise flavor with subtle citrus and woodsy herbal under notes. It is used both as a digestif (meant for drinking after heavy meals), and as an ingredient for cocktails, most notably the Harvey Wallbanger.

The vanilla top note differentiates Galliano from other anise-flavored liqueurs such as Sambuca, Pernod, or Anisette. Galliano is produced by first infusing grain-neutral alcohol with the herbal flavoring agents, distilling the liquid, and then infusing with pressed vanilla. In the final production stage, the vanilla-herb base infusion is blended with distilled water, refined sugar and pure neutral alcohol. Galliano is packaged in a distinctively-shaped bottle, which is reminiscent of a classical Roman column.

CHARTREUSE
A French liqueur composed of distilled alcohol flavored with 130 herbal extracts. The liqueur is named after the Grande Chartreuse monastery where it was formerly produced, located in the Chartreuse Mountains. The monks intended their liqueur to be used as medicine. The recipe was further enhanced in 1737 by Brother Gérome Maubec. The beverage soon became popular, and in 1764 the monks adapted the elixir recipe to make what is now called Green Chartreuse. In 1793 the monks were expelled from France, and manufacture of the liqueur ceased. Several years later they were allowed to return. In 1838 they developed Yellow Chartreuse, a sweeter, 40% alcoholic (80° proof) liqueur, colored with saffron. The liqueur is nowadays produced in a factory in the nearby town of Voiron under the supervision of monks.  
KAHLUA
A well known Mexican coffee-flavored liqueur. It is dense and sweet, with a distinct taste of coffee, from which it is made. Kahlúa also contains sugar, corn syrup and vanilla bean. A few notable cocktails made with Kahlúa include the B-52, Baby Guinness, Mudslide, and the White Russian and Black Russian.  It can also be enjoyed in cold cream, in milk, or mixed with hot coffee or cocoa.

LICOR 43
Cuarenta Y Tres (Spanish for "43"), is a bright yellow Spanish liqueur. It is made from citrus and fruit juices, flavored with vanilla and other aromatic herbs and spices, in total 43 different ingredients (hence the name).

LILLET BLANC

A brand of French aperitif wine. It is a blend of 85% wine and citrus liqueurs made from a variety of oranges. Lillet is matured in oak casks and available in red and white versions. While it has been produced since 1887, the current formulation dates from 1987 (1990 for Red Lillet) and is relatively less bitter and sugary, and more fruit flavoured, than the historical one.  The Lillet brothers' company (distillers and merchants of wines and spirits) was created in the town of Podensac, South of Bordeaux, France. 

The idea of making aperitifs in Bordeaux came from Father Kermann, a monk and doctor who left Brazil at the beginning of Louis XVI's reign. Back in France, he settled in Bordeaux, where he produced liqueurs and fortifiers from plants such as quinine. During that time, Bordeaux became one of the most important places for the European wine business. It also represented France's main harbour for products imported from the Caribbean Islands.

LUXARDO AMARETTO

In business since 1821, Luxardo has a long tradition of making all sorts of various liqueurs almost all of them winning high praise from various organizations and individuals in the trade. As usual with this firm, they take special care with sourcing their ingredients to use only almonds from Avola in southern Sicily- considered by some the best almonds in the Mediterranean. Other amarettos use cheaper alternatives such as apricot pits, concentrated essences, or worse yet, chemical equivalents, as I refer to artificial flavors. Made from pure almond paste and ageing for eight months in larch vats gives Luxardo Amaretto its distinctive and well-rounded almond taste. The name is a diminutive of the Italian amaro, meaning "bitter", indicating the distinctive flavour lent by the mandorla amara--the bitter almond or the drupe kernel. However, the bitterness is not unpalatable, and the flavour is enhanced by sweeteners, and sometimes sweet almonds, in the final products.

LUXARDO MARASCHINO

It is obtained from the marasca, a sour cherry variety exclusively cultivated by Luxardo and are grown in Dalmatia, Croatia, mostly around the city of Zadar and in Torreglia (near Padua in Northern Italy).  The distillate is allowed to mature for two years in Finnish ash vats (this wood does not lend its colour even after many years of maturing), and is then diluted and sugared. Perfume: typical of marasca distillate, with an excellent intense aroma, fine and well amalgamated, without any aggressive note. Taste: smooth but sharp, a sweet liqueur unusual for the punch of the distillate, which can be clearly perceived in spite of the moderate alcohol content. A rounded taste and a surprisingly persistent aroma.  The liqueur's distinctive flavor comes from the Marasca cherries, and the crushed cherry pits lend an almond-like flavor to Maraschino. Honey is also part of the ancient recipe. The distillate is allowed to mature for two years in Finnish ashwood vats (because this wood does not lend its colour to the liqueur even after many years of maturing), and is then diluted and sugared. The recipe for this liqueur was created by the apothecaries of the Dominican monastery at Zara, now Zadar - Croatia, at the beginning of the 16th century

MASSANEZ CRÈME DE CASSIS

Crème de cassis is a blood-red, sweet, blackcurrant flavored liqueur. 

Founded in 1870 in Alsace, Distillerie G. E. Massenez remains today one of the last family-owned firms dedicated to the production of traditional, top-quality brandies and liqueurs. It is in fact this dedication to the "distillerie artisanale" which led Eugène Massenez to develop a formula for raspberry eau-de-vie and making it commercially available. The distillation method is still a closely-guarded family secret.

MASSANEZ CRÈME DE PECHE

Same as above…but peach.

PERNOD ABSINTHE

Absinthe is historically described as a distilled, highly alcoholic (45–74% ABV) beverage. It is an anise-flavoured spirit derived from herbs, including the flowers and leaves of the herb Artemisia absinthium, commonly referred to as "grande wormwood". Absinthe traditionally has a natural green colour but can also be colourless. It is commonly referred to in historical literature as "la fée verte" (the Green Fairy). Although it is sometimes mistakenly called a liqueur, absinthe is not bottled with added sugar and is therefore classified as a spirit. Absinthe is unusual among spirits in that it is bottled at a very high proof but is normally diluted with water when consumed.

Absinthe originated in the canton of Neuchâtel in Switzerland. It achieved great popularity as an alcoholic drink in late 19th- and early 20th-century France, particularly among Parisian artists and writers. Due in part to its association with bohemian culture, absinthe was opposed by social conservatives and prohibitionists. The chemical thujone, present in small quantities, was singled out and blamed for its alleged harmful effects. By 1915, absinthe had been banned in the United States and in most European countries except the United Kingdom, Sweden, Spain, Portugal, Denmark and the Austro-Hungarian Empire. Although absinthe was vilified, no evidence has shown it to be any more dangerous than ordinary spirits. Its psychoactive properties, apart from those of alcohol, have been much exaggerated. 

Pernod Fils was the most popular brand of absinthe throughout the 19th century until it was banned in 1915. During the Belle Époque, the Pernod Fils name became synonymous with absinthe, and the brand represented the de facto standard of quality by which all others were judged. The brand's roots can be traced as far back as the 1790s. According to legend, it was during this time in Neuchâtel, Switzerland that Dr. Pierre Ordinaire created a distilled patent medicine that would represent the earliest origins of the drink. The recipe then came into the hands of Henri Louis Pernod through the means of a business deal, and in 1797, he and Daniel Henri Dubied opened the first absinthe distillery in Couvet, Switzerland.

ROTHMAN AND WINTER/ NUX ALPINA NOCINO
Nocino is a sticky dark brown liqueur from the Emilia-Romagna region in Northern Italy. It is made from unripe green walnuts steeped in spirit. It has an aromatic but bittersweet flavor. It may be homemade, and is also available commercially in bottled form. Commercially available Nocino is typically 40% alcohol by volume, or 80 proof.  Nocino is believed to have originally been produced by the Celts, and, during the Middle Ages, Italian monasteries used nocino for its medicinal properties and also as an alcoholic treat. A longstanding tradition throughout the Alps is the annual production of a rich and aromatic walnut liqueur. Each summer the family picks fresh green walnuts from wild stands of the delicate “Weinsberg” variety near the village of Sankt Peter in der Au. These walnuts steep for months in Weinbrand (a grape brandy) and for the last month with a variety of spices and alpine botanicals. For three generations the Purkhart family has produced this all-natural walnut liqueur from the same family recipe, renowned for its balance and exceptionally smooth finish. 32% Alc.
STREGA SAMBUCA

Sambuca is an Italian anise-flavoured, usually colorless liqueur. Its most common variety is often referred to as white sambuca to differentiate it from other varieties that are deep blue in color (black sambuca) or bright red (red sambuca). 

Product born from the distillation in small steam heated still pots of elder flowers, coffee and other raw ingredients. Hence the Extracted essences give life to a liqueur that must then be aged in order to concur to a natural balance of the aromas. The method used to produce the SAMBUCA by STREGA, is the most ancient and effective one to extract the aromatic principles from the natural vegetable substances.

SOLERNO BLOOD ORANGE LIQUEUR

Solerno is made and bottled in Sicily from local produce in three separate small batch distillations using copper alembic (read cognac pot type) stills.  First is the distillation of the meat of the Sanguinello orange - referred to here in the US as the blood orange.  The second distillation is of the zest or outer skin of the orange to capture the citrus oils. The third distillation is of Sicilian lemons (some of the finest in the world) to balance the liqueur and give it a bit more structure. It is made without any dyes so the color is all natural and honest - clear.  As to sweetening it is made with sucrose from sugar beets, not the devils sweetener, corn syrup, which ruins a lot of liqueurs with it's taste and body. Taste: Sweet oily entry with light sweet candied, sucrose taste (quite distinctive from cloying corn syrup), luscious citrus blending, with a tang and acidity from the skins of the citrus to provide a delicate balance and interplay that yield a drying acidic backbone that gradually plays out across the midline and back of the tongue like a drying sunrise evaporating dew.

ST ELIZABETH ALLSPICE DRAM

From its origins in the tropical hills and valleys of Jamaica, the allspice berry has for generations been prized for its exceptional tastes of clove, cinnamon, and nutmeg and a pepper note that dazzles the palate. The allspice liqueur, known in classic cocktails as "Pimento Dram," brings together the fine pot-still rum and classic allspice berries of Jamaica. Enjoy St. Elizabeth Allspice Dram in classic cocktails, Wassail and other punches, mulled wine, continental and island cuisine.   22.5% Alc.

ST. GERMAIN

St. Germaine is an artisanal French liqueur made from hand-picked elderflower blossoms. The starry white flowers are gathered by 40-50 men pedaling the Alpen French countryside picking the flowers that will be distilled into this intoxicating nectar. Blended with a small amount of citrus and natural cane sugar to accentuate the subtle flavor of the elderflowers, the resulting liqueur is delicate and balanced with fresh floral aromas and flavors and hints of pear, apricot and grapefruit zest.

STREGA

Strega (or Liquore Strega), is an Italian herbal liqueur produced since 1860 by the S. A. Distilleria Liquore Strega in Benevento, Campania, Italy. Its yellow color comes from the presence of saffron in its recipe. Liquore Strega is 80 proof (40%) and among its approximately 70 herbal ingredients are mint and fennel. Strega is considered a digestif, meant for drinking after meals.

Strega has a similar appearance to Galliano (though less vibrantly yellow). It is slightly sweet, semi-viscous, and has a bold, complex flavor with strong minty or coniferous notes. Strega is the Italian word for "witch" and since legends of witchcraft at Benevento date back to the time of the Lombard invasion, it was a natural choice of name for the liqueur.
H BY HINE
H by Hine VSOP Fine Champagne Cognac. The expertise of their Cellar Master, honed by the experience of many Vintage cognacs, is used in the selection of all their blends. H by Hine is a blend of more than 15 Petite Champagne cognacs, the youngest is aged 4 years. It is Hine's most floral cognac. Jasmine, iris, hint of vanilla, carnation ; a very vivacious nose and a delicate velvety palate. 40% ABV.

Red walnut colored brandy with a very pretty, very floral nose, that hints at redwood forest. Light and pretty on the palate, with peppered flowers along with some real, white grape intensity. Finishes quite gently.

LAIRD'S APPLEJACK
Only carefully selected, whole, tree-ripened apples can be used in the making of Laird's Applejack. Many varieties of apples are used, including Jonathans, Winesaps, Staymans, Pippins, and Delicious apples. Applejack is made at the peak of the apple harvest, in early September to mid-November. This insures the quality and sweetness of the apples are at their peak.  William Laird, a County Fyfe Scotsman, emigrated from Scotland in 1698 and settled in Monmouth County, New Jersey. Believed to be a distiller by trade, he applied his skills to the most abundant natural resource available in this area of the New World - apples. Applejack was a well known "cyder spirit" throughout growing America. In the 1820’s, American evangelist John Chapman, better known as "Johnny Appleseed", preached to congregations along the Ohio River Valley, and distributed apple seeds to his followers. He also instructed them in the production of Applejack- hence the continued popularity of Applejack in this region.

HAUS ALPENZ EAU-DE-VIE PURKHART PEAR WILLIAMS

The Purkhart Pear Williams Brandy uses only ”Williams” pears from South Tirol (also known as Alto Adige or Südtirol), whose pears are prized for their opulent and creamy ripe fruit fragrance. Lively and stimulating on the palate, this eau-de-vie reveals a depth of pear flavor that carries well into the finish. For over 40 years the Purkhart family has produced this delicate and beautifully balanced eau-de-vie to an exacting standard. Made only from distilled pears and water.

