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Eggplant
Radish

Asparagus
Brussels Sprouts

Cabbage
Broccoli

Grapefruit
Citrus Peel
Walnuts

Coffee
Black Tea

Wine (mostly red)
Tonic Water
Beer (hops)         

Radicchio
Arugula

Watercress
Dark Chocolate

Bitter Melon
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Bittering agents: cinchona bark 
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Insert picture of two guys eating pasta 
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Insert picture of nutmeg

19

20



11

Milan

Venice/Padua

Caltanissetta

Bormio
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Padua 
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Insert picture of padua, italy
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Insert picture of rhubarb

Rhubarb leaves 
contain a toxic 
substance known as 
oxalic acid. 
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❑ Dark, thick, coffee-colored…

❑ Aroma of cloves and allspice

❑ Orange-licorice-cola-sassafras-
chocolate

❑ Juniper-rosemary-sage

❑ Sweet with a bitter “bite”

❑ Slight “mustiness”

❑ 29% abv

❑A lovely orange-red

❑Orange aromas and flavors 
quite evident

❑Fruity and floral on the nose

❑Nice rich texture

❑Starts sweet, the bitterness 
“sneaks up on you”

❑11% abv
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¾ oz. Bourbon
¾ oz. Aperol

¾ oz. Amaro Nonino
¾ oz. fresh lemon juice

Shake with ice, 
strain into a coupe

Photo credit: liquor.com  

Photo credit:  aperol.com

3 parts Aperol
2 parts Prosecco

1 part sparkling water
Serve over ice

Slice/zest of orange
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Bormio
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Photo via: https://www.amarobraulio.com/
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Bormio

Valtellina DOC

Adda River

Lake Como
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❑ Dark, thick, coffee-colored…

❑ Aroma of cloves and allspice

❑ Orange-licorice-cola-sassafras-
chocolate

❑ Juniper-rosemary-sage

❑ Sweet with a bitter “bite”

❑ Slight “mustiness”

❑ 29% abv

❑ Amber brown/red

❑ Aromas of caramel, spice (clove, anise 
licorice), dried herbs, dark berries, dried 
fruit (prune, raisin), cola

❑ Bittersweet tastes; flavors mirror the 
aromas with the addition of 
balsam/resin/woodsy notes

❑ Lingering, clean (bitter) finish

❑ 21% abv
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Photo via: punchdrink.com 

4 oz. hot water
2 oz. Amaro Bràulio

Stir to combine in a 
tempered glass; garnish 

with lemon peel 

Photo via: punchdrink.com 

1 ¼ oz. gin
1 ¼ oz. Cocchi Americano 

(Bianco)
½ oz. Amaro Bràulio
¾ oz. sparkling water

Stir with ice; strain; garnish 
with lemon peel 
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Milan
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The recipe has remain 
virtually unchanged and 

consists of chinotto, 
cascarilla, and a secret 

mix of herbs, fruits, 

and spices… 
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❑ Dark, thick, coffee-colored…

❑ Aroma of cloves and allspice

❑ Orange-licorice-cola-sassafras-
chocolate

❑ Juniper-rosemary-sage

❑ Sweet with a bitter “bite”

❑ Slight “mustiness”

❑ 29% abv

❑Bright-bright-bright red

❑Notes of quinine, orange zest

❑Floral and herbal on the nose

❑Some fruit (bitter orange) in the 
flavor

❑Sweet on the attack – the bitterness 
builds

❑Lingering finish…still bitter

❑24% abv
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1 oz. Campari
1 oz. sweet vermouth

Build over ice 
Top with sparkling water  

Slice/zest of orange*
*Some recipes also use lemon

Photo credit: liquor.com

1 oz. gin
1 oz. Campari

1 oz. sweet vermouth
Serve over ice 

Slice of orange/zest of orange

Photo credit: liquor.com
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1 oz. Campari
3 oz. orange juice 

Build over ice 
Slice/zest  of orange

Photo credit: cocktailsspiritsliquors.com  

a. One of the heroes 
of Italian 
Unification

b. The first man to 
climb Mount 
Vesuvius

c. The founder of the 
Vatican security 
force 
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Venice
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Insert picture of venice
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a.Thistle
b.Radish
c. Basil
d.Onion 
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❑ Dark, thick, coffee-colored…

❑ Aroma of cloves and allspice

❑ Orange-licorice-cola-sassafras-
chocolate

❑ Juniper-rosemary-sage

❑ Sweet with a bitter “bite”

❑ Slight “mustiness”

❑ 29% abv

❑Darkish-brown; looks like coffee

❑Very herbal aromas and yes…I can 
sniff out the artichoke (“vegetal”) 
aromas

❑Sweet yet very bitter

❑Flavors of caramel, toffee, molasses

❑Bitterness lingers…sharp like lemon 
pith

❑16.5% abv
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Photo credit: Vicky Wasik

¾ oz. Cynar
3 oz. Pink Grapefruit Juice

3 oz. Sparkling Wine

Stir Cynar together with juice, top with 
sparkling wine

Photo credit: grupocampari.it 

½ oz. Cynar
2 oz. Rye Whiskey

¾ oz. Red Vermouth
Maraschino Cherry Garnish

Shake with ice and strain
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Caltanissetta
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Insert picture of san spirit’s abbey
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Insert picture of current bottling facility

Map credit: http://www.lonelyplanet.com
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http://www.amaroaverna.com/it
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❑ Dark, thick, coffee-colored…

❑ Aroma of cloves and allspice

❑ Orange-licorice-cola-sassafras-
chocolate

❑ Juniper-rosemary-sage

❑ Sweet with a bitter “bite”

❑ Slight “mustiness”

❑ 29% abv

❑Dark, thick, coffee-colored…

❑Aroma of cloves and allspice

❑Orange-licorice-cola-sassafras-
chocolate

❑Juniper-rosemary-sage

❑Sweet with a bitter “bite”

❑Earthy notes, slight “mustiness”

❑29% abv
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Photo credit: Camparigroup.com 

2 oz. Bourbon
1 oz. Averna

Dash Angostura bitters
Maraschino cherry garnish

Stir with ice, strain

Photo credit: about.com 

½ oz. Lemon juice
Ginger beer/ale

2 oz. Averna
Lemon wedge garnish

Stir lemon juice and ginger ale w/ice
Float Averna on top
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Milan
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Insert picture of milan

Insert picture of milan
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Insert picture of an array of herbs, spices, flowers, etc
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Insert picture of saffron

a. Max Eckhardt
b. Alfred Pennyworth
c. Nigel Powers 
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Photo credit: Pablo Paseiro via Wikimedia

❑ Dark, thick, coffee-colored…

❑ Aroma of cloves and allspice

❑ Orange-licorice-cola-sassafras-
chocolate

❑ Juniper-rosemary-sage

❑ Sweet with a bitter “bite”

❑ Slight “mustiness”

❑ 29% abv

❑Medicinal, with a licorice spike

❑A cross between medicine, crushed 
plants, and bitter mud

❑Dark brown, opaque

❑Spicy, herbal, redolent of menthol

❑More bitter/less sweet than others

❑39% abv
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Photo credit: http://www.davidlebovitz.com

2 oz. Rye Whiskey*
¼ oz. Fernet Branca
¼ oz. Simple Syrup

2 dashes Angostura Bitters
Stir over ice and strain; garnish 

with orange zest

*Some publications specify Canadian whisky
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Photo credit: Tim Sackton via Wikimedia

1 ½ oz. Gin 
1 ½ oz. Sweet Vermouth
2 dashes Fernet Branca

Shake with ice and strain 
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• http://www.aperol.com/int/en/aperol-world/product/product
• http://www.camparigroup.com/en/brands/liqueursothers/cynar
• http://www.camparigroup.com/en/brands/liqueursothers/averna
• http://www.branca.it/FernetBranca/prodotti/ENG
• http://www.campari.com/
• http://www.kindredcocktails.com
• http://www.seriouseats.com
• http://www.healthy.net
• https://www.amarobraulio.com/
• Martinez-Carter, Karina. The Atlantic, December 30, 2011. Fernet: 

The Best Liquor You're (Still) Not Yet Drinking
• Felton, Eric. The Wall Street Journal, January 3, 2009. Making Bitter 

Fernet-Branca Much Easier to Swallow
• Wilson, Jason: Boozehound. Berkeley: Ten Speed Press, 2010.
• Stock photos via 123rf.com 

109

http://www.campari.com/
http://www.kindredcocktails.com/
http://www.seriouseats.com/
http://www.healthy.net/
https://www.amarobraulio.com/

	Slide 1
	Slide 2: Bitter                       
	Slide 3
	Slide 4
	Slide 5: Amari                       
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10: Aperitivo                       
	Slide 11
	Slide 12: Digestivo                     
	Slide 13
	Slide 14: Carminative                    
	Slide 15
	Slide 16
	Slide 17
	Slide 18
	Slide 19
	Slide 20: Italian Amari
	Slide 21
	Slide 22: Aperol                                    
	Slide 23
	Slide 24
	Slide 25
	Slide 26
	Slide 27
	Slide 28
	Slide 29
	Slide 30
	Slide 31
	Slide 32
	Slide 33
	Slide 34
	Slide 35: Paper Plane                               
	Slide 36: Aperol Spritz                               
	Slide 37: Amaro Bràulio                                    
	Slide 38
	Slide 39
	Slide 40
	Slide 41
	Slide 42
	Slide 43
	Slide 44
	Slide 45
	Slide 46
	Slide 47: Amaro Caldo     
	Slide 48: Nico created by Matty Eggleston (Nico Osteria)              
	Slide 49: Campari                                   
	Slide 50
	Slide 51
	Slide 52
	Slide 53
	Slide 54
	Slide 55
	Slide 56
	Slide 57
	Slide 58
	Slide 59
	Slide 60
	Slide 61
	Slide 62
	Slide 63: Americano                                 
	Slide 64: Negroni                                 
	Slide 65: Garibaldi                                 
	Slide 66
	Slide 67: Cynar                                   
	Slide 68
	Slide 69
	Slide 70
	Slide 71
	Slide 72
	Slide 73
	Slide 74
	Slide 75
	Slide 76
	Slide 77: Bitter Mimosa                                 
	Slide 78: Cynar Manhattan                                 
	Slide 79: Averna                                   
	Slide 80
	Slide 81
	Slide 82
	Slide 83
	Slide 84
	Slide 85
	Slide 86
	Slide 87
	Slide 88
	Slide 89
	Slide 90
	Slide 91: Black Manhattan                                 
	Slide 92: Vertigo created by Duggan McDonnell                                 
	Slide 93: Fernet-                                   
	Slide 94
	Slide 95
	Slide 96
	Slide 97
	Slide 98
	Slide 99
	Slide 100
	Slide 101
	Slide 102
	Slide 103: Fernet con Cola                                 
	Slide 104
	Slide 105
	Slide 106: Toronto                                 
	Slide 107: Hanky-Panky created by Ada Coleman                                 
	Slide 108
	Slide 109: References:                             

