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70 cl / 20°

Category: Bitters

Raw material: Arancia rossa di Sicilia IGP

Production method: Infusion

Box: Yes
 

WHY IT’S DIFFERENT
  Amaro Camatti is a historic Genoese speciality, created in 1924 in Recco by

Umberto Briganti. Its original recipe, today guarded by the Bergamino

family, remains partly secret in accordance with tradition. The production

process has remained as artisanal as possible: after careful selection of the

raw materials - among which almond, cinchona, peppermint, gentian and

bitter orange stand out - the process of infusion and maceration is carried

out, designed according to the characteristics of each herb and vegetable.

The resulting infusion is left to decant in stainless steel barrels or casks and

then filtered to remove any impurities. In 2023, the bitter was awarded the

prestigious title of World's Best Bitter by the jury of the World Liqueur

Awards.

 

HOW DO I DRINK IT?
  Amara è un liquore dalle note amaricanti, ideale sia come aperitivo servito

con ghiaccio che come digestivo proposto liscio e servito freddo. È un

ottimo ingrediente per la miscelazione, ad esempio dello Spritz. Per

apprezzarne al meglio gli aromi, il cocktail ideale è l'Amara Ginger: 40 ml

Amara, 60 ml Slavcek spumante metodo classico Vicorija, 20 ml Fever-Tree

GInger Ale, da preparare in bicchiere colmo di ghiaccio e guarnire con

zenzero fresco, scorza di arancia e ramoscello di timo.

 

Powered by TCPDF (www.tcpdf.org)

Scheda generata automaticamente il 13/10/2026

Velier S.p.A. - Villa Nuovo Paradisetto, Via V Maggio 85 - 16147 Genova, Italia
P.IVA 00264080102 - Tel. (+39)0103108633 - Email: customercare@velier.it www.velier.it

web version on

Pagina 1 di 1

http://www.tcpdf.org

