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“The excellences of the Usserd’
Journey through the memory and the italian taste
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USSARO o USSERO derives ﬁfom the German 'husar’, from the Hungarian 'huszar'
and these ﬁfom the Serbo-Croatian 'gusar', in twrn borrowed ﬁfom the Latin
'cursarius’,
which comes from the Greek 'chosérios'.

It has been translated into English 'highwayman', into French and American
'scout’ from which the managerial term 'scouting’ or 'exploration’ and into Russian

'iedao’ (iedao) or 'idealist'.
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The hussars or hussar men were the 'scout’ or 'scout' soldiers of the light cavalry in
some European and North American armies; originating in Hungary (145th
centwy) they were later aotopteoi ioy Frederick 11's Prussian army in the 17th
century and Napoieon introduced them to France, immediately ioecoming a

symbol of the social changes that resulted from the 'exploration’ of the 'ideals' of
the French Revolution, which was spreading timfoughout the European

poputations.

Bringing this name and phitosophy back to today’s tourist phenomena, where
hordes of peop le move ﬁom one point to another of the earth ioy all means and
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ways in search of 'virtue and knowtedge’,

we believe that we propose ourselves, with the piaces we host and above all with the
ways, to an 'exp lorer' tourist in search of the innermost authenticity, to the tourist

who leaves the group to know, understand and dream.
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A "Hussar', a "tourist exp[orer',
travels not only with his ’oody but also with his mind;

if we do not put dreams, imagination, emotion, memory in the suitcase, the

Journey will be reduced to a simp[e and cold visual perception
of what passes before our eyes and there is almost no p[ace in the world that

deserves the cost and inconvenience of ajoumey.

At the time, that name was suited to render services not to mass tourism but to
those who wanted to relive the experience of astay ina place of ho[iday and
culture; "exp lorer tourists" whose memory Carlo Goldoni handed down and whose

Ioeauty contemporavies can still relive.

Caﬁfe, Relais, Osteria and Gourmet dell'Ussero therefore signiﬁ/ p[aces of the

exp lorer tourist.
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e caff, sonee 1775

The Caﬁ\e dell' Ussero is housed in one of the most Ioeauﬂﬁ,d pa[azzi over[ooking

: the Pisan lungarni. 1t is the 15th-century Palazzo Agostini, also known as Palazzo

dell Ussero or Palazzo Rosso, Ioelong'mg to the family of the Counts and ancient
Pisan patricians, the Agostini Venerosi della Seta.
It was founded on1 Septemloer1775

and is the third oldest café in ltaly
after the Florian in Venice (1720) and the Greco in Rome (1760).

T)

Between the end of the 18th century and the middle of the 19th century, the café

' was a workshop of Italian Enﬁgh’tenment and Risorgimento ideas and the famous

expediﬁon of the Univevsi’ty battalion to Curtatone and Montanara was organised

: within its walls.

The adop’cion of the name is due to the documented presence of French Hussar

exp[overs who lived in an inn inside the bui[ding.
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The café, like the Palazzo that houses it, over time took on various names and
nicknames, so much so that it was renamed 'C;f_ﬁ\e delle Stanze/,
due to the connection on the upper ﬂoor with the club of the Regie Stanze Civiche,
the city's oldest club, since 1818,
but also as 'Caﬁé dellUnione/, precise[y because it hosted
the meetings of the furst ltalian Congress of Scientists from 1839.
n1899 the first animated images of the Lumiére brothers were projected there
and in 1905 the ﬁrs’c projection of a spoken ﬁlm.
Since 1959, it has been home to the National Academy of Hussar.

Among the glorious memories of the Risorgimento 'habitués' ave those of:
Domenico Guerrazzi, who was suspended ﬁfom the university fov dec[aimlng a
report on the Carbonari uprisings here, Giuseppe Montanelli, G iuseppe Giusti,

who made himse[ffamous in his 'Memorie di Pisa’ of 1841, Giosue Carducci, Nobel
Prize winner for literature, who created a heroicomic poem here, Antonio Tabucchi,
who began his famous novel 'Sostiene Pereira’ here and still has the memories of its

most illustrious ﬁrequen’cers on its walls.
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During the Second World War, it was Vequ'tsiﬂoned loy the Allied army - the

American forces -in1944 and Veopened asa café—ca}fé the fo“owing year, under the
name 'Usserino’, changing its accommodation and moving to adjacent premises.
1t was not until 1959 that the café retwrned to its origina[ location aﬁer being
restored. Today, the szﬁé dell' Ussero oﬂ:ers a coﬂee bar service in that part of the
Lungarmo Pacinotti that Leopardi,
as soon as he arrived in the city of the Tower on 12 November 1827,
deﬁned in these words:

«I like the look of Pisa much better than that of Florence.
This Lungarno is a specz‘ac/e so wide,

SO ma(gnﬁcem‘, SO c/zeeﬁtl SO /ezug/u'ng that it enchants.
] have seen noz%[ng likee it in Florence, Milan or Rome.
And z‘mé/ ] do not know ﬁn all Q/‘ Europe
one finds many views of this kind.»
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Chapter 1

sitghaitine “Bonitds

Origin: Brasile/India
Roasting:

Slow lItalian-style roasting with
traditional roaster
Maturation:

7 days maturation in silos
Characteristics:

This full-flavoured blend
enhances the smooth and sweet
aroma with persistent crema in

the cup.
COLORE
PERSISTENZA CREMA CONSISTENZA ’

RETROGUSTO CREMA
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, The History - Since 1790
The Bontadi Coffee Roasting Company is unique in Italy both in terms of its
historical tradition daﬂng back to 1790, the date of its ﬁrst registration with the
3 Chamber of Commerce of Trento, at that time the Austro-Hungarian Empire,
and in terms of its current articulation: Production Plant, Bontadi Collection
Museum, Coﬁee Academy and Coﬂee Tasting Shop. T’mrough the history of the
Bontadi fami[y, moreover, we foUow in watermark that of the technical and social
evolution of move than two centuries: 227 years in which coﬁCee has become one of

i the engines of the world economy and a [i’curgy that characterises and unites the
i daily life of many countries.

T)

Time for a coffee

Coﬁcee is an ancient ritual that is Vepeated even ’coday. It represents a break, but

also a moment of gathering and sociaﬁs'mg. Very often, while sipping a cup at '

the bar, one fai[s to take in how much work and how many people work in the

cojfee universe: ﬁrom those who grow it harvest it, dvy it, bag it, store it,

transport it ﬁrom its trop ical areas of origin, to the western roasting p[an’cs. Here '
the ﬁvst magic happens of the transformaﬂon cf the raw bean into cooked, then
the b[end'mg between the various sing[e—origins until it arrives on bar counters

or in homes. Tribute must be pald to the people who passionate[y fo“ow the

@ e L L L L T R ey
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various stages of the producﬂon cyc[e and who ensure that we get a ﬁragrant,
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creamy espresso in our cup thanks to the two thousand chemicals it contains.
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, The coffee cultural denominator .
Coﬁee, which originates ﬁfom the Kaﬁa Plateau in southern Ethiopia, is ﬁrst
documented around 8oo BC.

3 Its name is traced back to its region of origin but also to the Arabic etymon
'qahwa'. 1t was not until 1615 that it was imported loy Arab merchants ﬁfom the
Middle East to Venice, ﬁfom where it then spread throughout the Peninsula..

T)
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spvead, ﬁrom the end of the 16th century to the Ioeginning of the fo“owing
3 century.

: Among the places that contributed to the spread of coﬁee were the [itevary salons
. that began to spread in Europe in the 18th century during the Enlightenment
E period. The histovy of cafés as p[aees of aggregation and cultural promotion
i inaugurated the ﬁgure of the intellectual ﬁreed ﬁfom the demands of the patron
i of the day. In this changed perspective, pnysica[ as well as editorial spaces were
i inaugurated to welcome new, progressive thougnts, destined to bear ﬁui’c in
i many spheves and to found a new vision of the world.

] Pietro and Alessandro Verri in this sense were extraovdinary ﬁgures who
§ characterised the Enﬁgn’cenment in Lombavdy; to them we owe the foundaﬂon of
' the literary magazine that was called 1l Caffe' precisely.

: Published every ten days, ﬁfom 1 June 1765 to 20 I L C A F E E\

T)

: May 1776, it hosted the exchanges of opinion and 5L s
; intellectual  discussions, essenﬂa“y of an BREVI E VAR]J] DISCORSI
E economic and social nature, that took p[ace GIA' DISTRIBUITI IN FOGLI PERIODICI
‘ within an imaginary café run by Demetrio, a café- SRR D G BB LD O ;
' .. , , TOMO PRIMO. '
‘ owner cf Greek origin and a man with a hve[y :
: and open intellect.
: In this rapid cultural excursus, which is by no :
; means exhaustive, Goldoni's comedy 'La bottega
' "
E del caffe’, set in Venice but first staged in Mantua :
‘ in 1750, must not be missing. The story, whose :
: , . , FN . ¥ ENEZIA '
: protagonists give [gCe to a microcosm of gamblers, MDCCLXVL '
] S S — '
} dancers and rich bourgeoisie, unfolds in a piazza ArrrESsO f! mEs b Rieziz o o :
. . Con Licenzu de’ Superiors , ¢ Privilegio . '
@“ overlooked on the shop where the pnzed drink, to I e g
O which great nea[’ch-giving virtues were attributed,

was SGWGO{.
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also the virtues of man.
The cegCé was an open environment that did not require any specia[
requirements to be frequen’ced. Anyone who was wiﬂing to pay the price of a
drink could enter to be entertained on reading Italian and foreign newspapers
or simp[y to enjoy an amiable conversation. The café therefore oﬂered 'Ltse[f toa
very varied public that was able to realise a new form of socia]oility and was
born from the meeting of men be[onging to diﬁferen’c classes, ﬁrs’c and foremost
the nascent bourgeoisie.

It was a ’oreedirtg grovmd for artists, intellectuals and men of letters who spent
hours in the cafés together with others with whom they shared artistic, po[i’cica[,
[iterary or philosophica[ ideas. We still ﬁnd evidence of all this fermen’c in the
documents preserved in our glorious historical cafe’s.

Here then appear, in an ideal geography of culture and taste, the Caﬁe Florian
in Venice, the Pedrocchi in Padua, the Caﬁe delle Giubbe Rosse in Florence and
the Caffeé Greco in the capital.

Places, peop le, ideas held together ’oy the unmistakable aroma of coﬂee.
YT "y o AT O O | 45 L
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Bontadi : the stages od productive development

And it is atways fottowing the smell of coﬁee that we encounter the
extraordinary story of the Bontadi famity.

In the 1700s, the Bontadi famity were targe landowners between Brescia and
Piacenza, where they carried out their predomiriaritty agricultural activities.In
1790, Carlo Bontadi abandoned the famiiy farmirig business and moved to
Rovereto, where he fourided the company that would bear his name. Here, he
immediatety showed his eritrepreneuriai skills in the commercial sector, with
nvestments in equipment and togistics within the company. Among the
various product categories, Carlo also sells raw eoﬂee. A product that, due to
the i/iigh price of the raw material, was ioought as a precious commodity to be
roasted at home in a pan and reserved for exceptioriat events.lt was not until
1850, and Oddone's talent for business, that the commercial network
iriaugurated ioy the fourider was deveioped and perfected. He sigried the ﬁrst
international tmport contracts for raw materials, irictudirig coﬁee, aided in this
by the development of the railway network in Europe.ln 1890, Iperide converted
the shop's activities ioy renouncing the various prodvict categories, giving
prevatence to coﬁcee roasting and nserting the ﬁrst specifie, manuatty operated
equipment with a capacity of 5 kg per roast.

At the beginriing of the 20th century, at the height of the technical and cultural
fermerit imposed by the Belle Epoque, Leo ioegari to use the ﬁrst machine with
an electric motor with a capacity of 30 kg per roast, giving the company great
productiori sotidity.We then come to Remo Bontadi, one of itaty's greatest
coﬁee connoisseurs and connoisseurs who, in 1954, devetoped and expanded
the roasting business, using equipment capaio le of producirig 500 kg of roasted
coﬁcee per hour.

T)
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Due to a lack of heirs and to keep it anchored in Rovereto and Trentino, in
2004 the historic roasting company was sold by the last member of the Bontadi
family, Remo, to Stefano Andvreis, a 51-year—o[d entrepreneur ﬁrom Rovereto.

: Today, Towefazione Bontadi is still strong(y attached to the traditions and
; strict protoco[s to which the raw material is sulojec’ced, ﬁrom cultivation to
; espresso extraction. The company d'ufec’dy foﬂows the sourcing of raw
| materials, se[ecﬁng fazende that ensure the highest standards of harvest
i Veliabili‘ty over the years and the highest qua[ity over time.

E time. Guarantees that respond to the furthest traceability of the raw material,
' phy’cosani’cary, organic and slow food certiﬁcaﬂons of the coﬂees used up to the
storage of the raw product, which takes p[ace t’mfough the best partners. This

T)

production process allows continuous and immediate moni‘coring of the

' coﬂees, which are su’ojected to controls, tests and analyses in order to allow the
best state of preservation at the most appropriate and avan’c—garde faciliﬁes.

The processing phases at the Bontadi roasting p[ant are suloject to speciﬁc

! processes concerning the raw material: each coﬁee is roasted sing[e-origin
‘ to guarantee pevfec’c roasting, a“owing the beans to mutate pevfec’cly
without loeing subjec’ced to stress in terms of diversiﬁcaﬁon of the Vidges

and organoleptic characteristics. The precious raw material is roasted and
inert gas is added to ensure maximum preservaﬁon of the noble
substances of the coﬁees and ﬁnaﬂy stored in silos.

R L L L L L
-

The composition of the blends at the end of single—ovigin roasting and
packaging n a pro’cected atmosphere maintain ﬁagrance and aroma even
[ong aftev packaging. The distribution of the produc’c takes place thvough

the company's internal network, with the company's own vehicles

dedicated to the requirements of the food chain protoco [, drawn up ’oy the
internal HACCP manager. All these elements guarantee Vegu[ar deliveries
within the time agveed with the customers, maintaining the coﬁee’s

Co L L R
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characteristics intact.
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The ﬁrst coﬁee machine was designed and marketed in 1885. Called
'co[umn—shaped' due to its elongated, cylindrica[ shape, it Vesponded to the
ear[y need fov continuous coﬁee dispens ng in pub[ic establishments of the
time. 1t was a comp[ex machine: the main fea‘cwes were the conspicuous
extraction units with accentuated handles that, when moved, allowed the
drink to be dispensed. The boiler was fuelled by fossil-organic fuel, such as
wood or coal. The tapered, cylindrical casing contained the water kettle.
The combination of these components succeeded in extracting a liquid that
was a far cry from the coffee we are used to today: a cloudy beverage,
without cream, dark in colour and with a taste that was highly
contaminated by the metal from which the kettle was made and the heat
source with which it was heated. This coffee extraction system remained in

operation for many years.

ROUX E FAVALE | TORINO.
Editori | eRATRLLI TREVES | MILANO.

5

g dz. mezzo
Badmo gh associatt @ mon z‘aglzare questo numero pr ima di averlo aperto, per non lacerare la grande incisione
che comprende il Panorama di Torino.

17 )&9
----------------------------------------------------------------- =)

0---——--—----------......--.._-...--..-..-._--_.________________..__.__--...___.. .__..._.-..—-—@



1

D1 oo AT [ -
MORIONDG ANGELD R ¢
Nuow apparecchs a vapore per s fig6
. confezione economica o IStanianea et
del calie m havarda sietema AMononds 6
‘ O eyl . ‘A P
: y ‘ N (F ! &
: 7 b A
] > | AN A 4 el =
! | g . 3
' ] )
1 1 v
L]
]
1
]
L]
]
1
L]
.
1
L]
1
L]
1
+
L]
1
1
[}
]
L}
]
L]
[]
L]
1]
L}
L}
t
L]

First patent (vol. 33 no. 256) for the producﬁon of Espresso Coﬁee,
owned by Mr Angelo Moriondo, dated 16 May 1884 and entitled 'New

4 “: steam apparatus for the economic and instantaneous brewing of coﬁee

@ [ L T T T L T Ty

into bevevages. System A. Moriondo'.
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The Brazilian
The second machine patented by Angelo Moriondo

“LA BRASILIANA |

MACCHINA BREVETTATA
pel Caffé istantaneo

AR. PTIORIONDO E

SPACCI DI DEGUSTAZIONE

E SACCHETT! D'ASSAGaGIO
PER LE FAMICGLIE

IN TUTTI I PRINGIPALI CENTRI
DEL PIEMONTE E LIQURIA

LN OV

VENDITA
INGROSSO E DETTAGLIO
CRUDO E TORREFATTO

in grana o In polvere
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The first real espresso with crema
n 1948, the twrning point came with Achille Gaggia who designed and built

the 'hydro—compressed lever' machine, giving the world the ﬁrst real espresso
i3 with crema. The enterprising engineer ﬁfom Veneto had vealised that
: subjecﬂng co_ﬁcee extraction to 6.5 bar pressure emulsiﬁed the compounds,

develop ng the famous crema of espresso.

T)
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/ Q: La Gaggia: modello «Classica» (1948) e

modello «<America» (1956) G AG G IA

modello “America” - 1956
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Place of honour

This tecl'mo[ogica[ innovation also triggered a virtuous phenomenon in
competing companies such as Faema, Victoria Arduino and Cimbali, who

s
i3 commissioned the best designers of the Ttalian fashion era to design

; @
§ spectacu[av~[ooking coﬂee machines to counter Gaggia's ’cechno[ogical ‘
. dominance. ':
i 1t has to be said, in fact, that at that time the coffee machine occupied pride of E
E p[ace on the counter of bars on the mainland, but also on trains and ocean ;
: liners, so much so that it attracted the attention of anyone entering a bar. :
; P © = ARDUINO = ;
- ek PIER TERESI0 g
: S 0 §
E Y7 SO La . 5
: TS AR IR TR . e
E +JC N“Q 'Vl;. ‘ E
- FESe - RTRE (e :
! 83 S <TD /stantanes de :
E frantoneo EIFY YHGR) coffe o hs o s
E Rper liguidi aw |\ & / § espresso che i — :
AR ;
' jtat 2 L o = '
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paid parﬁeu[ar attention to the fema[e world, which was starting to become
more aware of its own social role, not exc[usive[y linked to female activities. In
those years, nobody hired women baristas because the use of the lever to
extract eoﬁee was considered too heavy by the shop assistants, who had to
exert considerable pressure with their arm. Men thevefore pvevai[ed in the
choice of personne[. In order to solve the prob[em, La Cimbali put pressure on
its engineering staﬁ? aﬁer various designs, they realised a [arge pump which,
mounted co”a‘teraﬂy to the cojfee machine, was able to extract the drink
without the help of the lever moved on hand loy the operator. This great idea
failed to be patented and introduced onto the market due to a number of
prob[ems. Cimbali did not on[y invest in techno[ogy but also in marketing,
which left its mark on history. The 'made in Italy' mark and the words 'un
cimbalino' on the ﬁfont pane[ were p[aced on all models that were also sold
abroad. The company's ambitious project was to ensure that customers in
p[aces that dispensed cojjcee would ask for this drink loy ca“ing it on the name
of the machine.

This fashion, in Lombardy and neighbouring regions, had become customary
and it was a source of pride for the company that the most popular drink was

requested with the name that led back to their machines.

w cimbaling

FOCALRER T EA

=)
|
|

e m s m e

fe b D L T




MACCHINE PER CAFFE ESPRESSO

"LA @IMBALL.

MILANO - VIA A. LECCHI, 14 - TEL. 31.401 - 32,033

..... dire ’Ls Cimbali,,
@ dir caffé divino,
percid pid che un caffé
diremo: ‘“un cimbalino,,
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By this time, competition was ﬁerce and a nove[ty arrived on the market that
turned industrial producﬂon upside down: Faema of Milan designed, pa’cen’ced
and marketed the machine that would change the history of COJTee extraction.
The Faema E61 was born, 51 revolutionary for two fundamental aspects: the
inﬁtser was appﬁed to the machine, which allowed coﬁee to be dispensed with
a simp[e lever movement, and at the same time a heat exchanger was ﬁtted.
This made it possib[e to beneﬁt ﬁfom the direct water supp[y to extract the
cojjcee and no longer ﬁfom stagnant water in the kettle. These two aspects made
it possib[e to use the machine with a very simple ﬁtncﬁonaﬁty n techno[ogica[
terms and without the faﬂgue that characterised the previous models; this
made it possib[e to have a beverage uncontaminated by lime and metal
residues ﬁfom the kettle-boiler, [eaving for the ﬁrst time the natural taste of the
coffee’s essential oils in the cup. The invention left its mark and many
competitors suﬁcered such a commercial setback that for many it meant c[os'mg
down or going out of business. Fo“owing the market introduction of the E61,
Ojﬁcine Faema was the vmdispu’ced protagonist of a g[orious commercial
moment: machines with 1, 2, 3, up to 6 brewing groups were developed based
on that project. The invention was so innovative that even today 05% of ccyfee

machines run on the princip les appﬁed at the time to the Faema EG1.
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Coffee roasting

Cojfee began to be roasted in the ear[y 18th century [oy housewives who cooked
it in ﬁying pans over their home ﬁves. The ﬁrst speciﬁc tool for roasting coﬁee,

called a toaster, was the ball roaster of 1720, which was put dhfectly into the
coals to roast the beans. This was fo“owed ’oy the cyl'mdrica[ roasters, ﬁteued on

CO&[ or WOOOL
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In 1814, large European cities Ioegan to be illuminated using gas obtained ﬁfom
the distillation of proper[y pw'iﬁed coal. 1t was towards the end of the 19th
century that this energy source extended its use to other uses, and soon hand- :
opera’ced toasters became popular,

but ]oowered on gas. This made it possib[e to have a controlled roasting of
coﬁee, as the heat was controlled on asimp le tap and no [onger on a ﬁre ﬁte”ed

D an S -

]oy wood or coal, which many times reached uneven temperatures dw'ing

roasting. This meant that mu[ﬂp le voasts were obtained for the ﬁrst time, thus

achieving continuity in quality and pevfec’c roasting of the beans.



-------------------------------------------------------------------

creative impetus of the time, the great Galileo Ferraris discovered and
opﬁmised the rotating magnetic ﬁe[d, gving birth to the electric motor, which
was fo“owed ’oy the ﬁrst roasting machines powered on current, immediate[y
supp[anﬁng those still using wood or coal because the spread of gas was still
limited and not always available. These ﬁvs’c electric roasting machines allowed
a considerable dai[y producﬁon of cooked coﬁfee, with numbers worthy of

’oeing placed among the great industrial events.

Towqfazione Bontadi: a centuries-old tradition in continuing the history of a
company and becoming the nterpreter and continuer of a 'company spirit'
that has made qua[ity its hallmark in over two hundred years of activity.

The roastery, the coﬁ%e museum, the coﬂ%e academy, the coﬂee%asﬁng
cafeteria.

With dedication and commitment at every stage: ﬁrom cultivation to the
ﬁnished product.

(Text taken from BONTADI: Since 1790, a story that continues' by Rocco

Cerone)
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"Hero of the epic, which 1 partly sang, pavﬂy declaimed, was
an Etruscan vase person@ﬁed, which entered the Hussar and
smashed the cups, the gotti, and similar modern

Iouggera’ceﬂe."

Giosué Carducci
(First Ttalian Nobel Prize winner)
who, egcter Iariﬂianﬂy passing an exam,

ran to the Ussero to 'merovise a heroicomic poem
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Origin: Bologna (Emilia-Romagna)

Characteristics: "Sweetness is our material”.

Majani chooses only the best varieties of cocoa to create its
chocolate masterpieces, following all stages of processing,

from the seed to the finished product.

From classic bars, to cremino, to drinkable hot chocolate, a
journey through taste and memory, in what was once called
'the food of the gods'.
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MAJANI

T cioccotato- dal 77 _961
1796 — Birth of Majani

The origin of Gusto di Majani is in a small shop in the Bologna that had just
been annexed to the Cispadane Repubﬁc and occupied on Napo[eon's troops.
Behind the counter, Teresina Majani, progenitor of the oldest fami[y of
chocolatiers in ]‘ca[y, made the ﬁrst delicacies of the Antica Casa

1832 — Invention of the Scorza Majani
From the ngenuity and passion for innovation of the Majani fami[y comes the
ﬁrs’c chocolate in solid form produced n l’ca[y. The 'Scorza’, so called because of
its resemblance to the bark of a tree, is produced with a specially built machine

and becomes a legendary product, still inimitable today.

1867 — A passport toTorino
Giuseppe Majani obtains a valuable passport to go to Turin to buy an

mnovative steam—powered machine. He will use it both to produce chocolate

and the electricity with which to light his workshop and home.

1878 — Official supplier to the Royal Household

Aﬁer the Uniﬁcaﬁon of ]ta[y, Majani began participating in numerous
universal exhibitions, a crossroads for peop[e ﬁrom all over the world and a
stage for g[obal excellence. In 1878, it became the oﬁicia[ supp[ier to the House

of Savoy, receiving the honours still present in the current [ogo.

T)
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, 1971 — Birth of Cremino Fiat Majani .
The true wonder cyc Majani's house was born: the Cremino FIAT, in honour of
the luxuvy objec’c par excellence cyC the Belle Epoque, the automobile. FIAT held
o1 a competition to celebrate the release of the FIAT Tipo 4 model on the market,
and Majani with his amazing 4—[ayer Cremino won it, bea’cing the competition

of all the chocolate makers in Turin.

1950 — Dolce vita bolognese
: Due to the Second World War, the workshop temporari[y retuwrned to its old
premises but soon the Caﬂ:é Majani in Via ]ndipendenza, cradle of the culture

T)

of good chocolate, became the scene of the 'dolce vita Ioo[ognese', hosting artists

: and celebrities.
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[ERI, OGGI E
MAJANI

Today Majani makes its chocolate masterpieces still foﬂow'mg traditional
pvoduction methods and old recipes handed down from generation to
generation. The company's historical expertise is Veﬂected today as in the

excellent quality of its pvoducts that continue to sweeten the pa[a’ces of Italians.

The origin of taste from the cocoa bean to chocolate

Majani does not use semi—ﬁn'tshed produc’cs: the secret of its unique ﬂavow
comes ﬁfom the selection of the best varieties of cocoa beans ﬁrom d'gﬁrerent
territories, cultivated in 20 diﬂ%rent areas of origin. It is their unique aromas
that form the comp[ex and harmonious ]oouquet of Majani chocolate. Aﬁev
drying in the sun, the beans, n jute sacks, arrive at the Majani factory, where
the process comprises nine steps.

The ﬁrst of these is c[eaning and storage, which removes all debris and
impurities ﬁfom the cacao beans, aﬁer which the beans are stored in silos at a
controlled temperature and humidity. This is fo”owed on whole bean roasting,
which requires great expertise: it is during this stage that the dﬁeven’c and
unique aromas that characterise the various recipes are obtained.

Once ski[ﬁdly roasted, they are crushed into small pieces, taking the name of
grain, and at the same time the skin covering them is removed (dehu”lng).

The gvinding of the cacao nibs, ’chvough the mechanical energy app[ied, causes
the solid partic[es to [iqueﬁ/, the cacao butter melts, giving the product a ﬂuid
consistency. Cocoa [iquor is thus obtained. The necessary ingvedien’cs are then

added to the cocoa paste according to recipes by b[ending.
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he resu[’c'mg mixture undergoes the veﬁning stage in which it is ﬁne[y ground
to a ﬁneness of 20 microns and then subj ected to conching, in machines known
as 'conches' that mix the mixture at a controlled temperature fov up to 72

hOMV‘S .

In the tempering stage, the chocolate is ﬁrst cooled and then heated to diﬁreren’c
temperatures, de]oending on the quality of the chocolate, this process s very
important for the chocolate molecules to crystallise properly. Finally, moulding
in which the tempered chocolate is poured into special moulds in which it can
take diﬁceren’c shapes (Ioars, pralines, chocolate eggs. Dedicated lines produce
Cremini and Gianduiotti Estrusi.

i E
MAJANI

Gioccolato dal 17 ﬂ‘

T)
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Well-known persona[iﬁes ﬁfom po[iﬁcs, culture and art sat at
the tables of the Hussero,
from Giuseppe Mazzini
to Garibaldi's Giuseppe Cesare Abba and Vittorio Betteloni;
ﬁrom Paolina Leopardi, sister of the Poet
to physicist Luigi Puccianti, Enrico Fermi's teacher;
ﬁ'om Gug[ielmo Marcont ’co]o’/m Ruskin, the only one to have
described the Ussero sign, dep icting a soldier on a prancing
horse, then thrown into the Arno on the crowd intolerant of

any Vefevence to Austro-Hungarian domination.
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Ferri since 1905
Origin: Mantova (Veneto)

Distinctive signs:

Innovation, quality and technology elegantly combine the
practicality of the hand-sewn biodegradable filter with the
quality of the finest whole-leaf raw materials.
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Artisans of taste ‘
There is much to learn ﬁfom nature, and the ﬁrst and most tmportant thing (s
that it must be Vespected and fo”owed n its timing and processes. This is why,
3 wanting to preserve the countless nuances that the land and climate can give
the same product over time, Ferri has chosen the simp[est and most natural
ways, main[y dvying: in this way the products retain their origina[ properties as
much as possible. 1t is among the few companies in the sector that process its

products directly and independently.

After water, tea, and infusion
products n genera[, are the most
popular beverages in the world.

They are drinks with mu[tiple

properties and boast such a wide

range of varieties that ’chey can
( ; y / /
sa’cisfy the most diverse taste ’_/.{_Ja/ /'9 01) @

PRODOTTI VEGETALI ESSICCATY

requirements. They are produc’cs
drunk in every country in the
world and in many of them are
prepared and consumed in
dﬁfeven’c ways, combined with
dﬁfeven‘c 'mgredien’cs and foods.

A story born more than 100 years
ago, which is realised in the
company's mission to oﬁfer a

choice of high qua[ity produc’cs

@ S L L L L T

that not only have beneﬁcia[

properties for the ’oody, but are

also tasty and p[easan’c.
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Selection and import
The choice of our raw materials is done scmpuiousiy and caveﬁjiiiy, this is the
ﬁmdamentai point ﬁfom which to start to guarantee safe and high—ievei
prodvic’cs.

Mixing and Flavoring

The company experts are aiways working to test and prepare recipes with
classic, ﬂavoreai teas, fmi’t inﬁAsions and herbal teas which, once oiegfined, are

jeaiousiy ]mfeserveoi.

Production

The produc’cion takes piace n a compieteiy artisanal way, both to guarantee
fwther control and to allow attention to even the smallest detalils..

Packaging
Aiways cutting-eoige materials and ’cechnoiogies to oﬂer optimai packaging
solutions for every need. Maximum attention and cvaﬁsmanship have

distinguished Ferri since 1905.

T)
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Over the years, those few tables awanged in the tea room have
hosted the En[ightenmen’c scholar Filippo Mazzei, who
suggested one of the amendments to the American
Constitution "the pursuit of happ iness',

Charles Didier who wanted to set it there
the story of one of the ﬁvst Euwropean best sellers "Chavomay”,
and then again the ﬁA’cwist F'Ll'qopo Marinetti, the writers Bino
Sanminiatelli, Mario Tobino and Giovanni Spado[ini and the
future presidents of the Republic Giovanni Gronchi and Carlo
Azeglio Ciampi, both former students of the University of

Pisa.
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Chapter 4

" Baiatine

Classic Candy — Baratti & Milano

Since: 1858

Origin: Torino (Piemonte)

Ingredients:

Sugar, Glucose Syrup, Almonds, Acidifier: Citric Acid,
Concentrated Fruit Juice (Strawberry (0.7%), Black Cherry
(0.7%), Orange (0.4%), Pear (0.4%), Blueberry (0.4%),
Lemon (0.3%), Apple (0.3%) Flavourings, Mint Essential
Oil. Gluten free.
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¢/
¢ ¥
YA
w . )
3
PanartiNA

@
|
]



- -

@ —-mEmm-———-

Fruit jellies— Baratti & Milano

Since: 1858

Origin: Torino (Piemonte)

Ingredients:

Sugar, Glucose-Fructose Syrup, Fruit Juice (Orange,
Lemon, Strawberry, Peach, Blueberry, Blackberry, Apple)
(22%) From Concentrate, Gelling Agent: Pectin, Acidifier:
Citric Acid, Acidity Regulator: Potassium Citrate, Natural
flavourings, beetroot red and curcumin colourings,
elderberrv extract. Gluten free.

mmmmmmmme @
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A brand with an ancient flavor
The origins of Baratti & Milano pveda’ce the uniﬁcaﬁon of ]’caly: in fact, it was
1858 when the two Canavese confecﬁoners Ferdinando Baratti and Edoardo
Milano created an artisan confecﬁonery and pastry workshop based in via Dora
Grossa 43 (the current via Garibaldi)., destined to become, over a history
spanning more than one hundred and ﬁfty years, one of the most prestigious

brands in the local and national confecﬁonery 'mdustry.

A brand with an ancient ﬂavor that we have a[ways vecognized in the tin boxes,
in the classic candies and in the cremini creams that were created in the

company’s [abova‘covies.

CARAMELLE CLASSICHE

Baratti éMilano
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The tuning point in the [ife of the company occwrred in 1875, when the
headquartevs were moved to the newly created Galleria dell'Tndustria Subalp na
3 located in Piazza Castello, destined to quick[y become one of the most exclusive
meeting places in the city.

The company achieved great success,
so much so that it could soon boast
the status of ojﬁcial suppliev of the
Royal House. The definitive layout of
the place, the one that has been
pvesewed up to the present day, was
comple’ced between 1909 and 191
thanks to the renovation and
expansion works carried out based on

a design on Giulio Casanova and, as

Vegards the interiors, by the scu[ptor
Edoardo Ru’oy.

T)

BARATTI ¢ MILANG

e FORING

These give Baratti & Milano that
important architectural and
artistic proﬁ[e which will be one
of the secrets of its success,
which also has echoes on a
li’cerary level (think of Gozzano's
famous poem, Le glutose, whose
7305 nspiration comes to the author

precise[y on observing the

customers of the restaurant).
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Chapter 5
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Yoga — Since 1946
Origin: Massa Lombarda (Emilia-Romagna)
Characteristics:
: The first fruit juice made only with the best harvest in the i
supply chain at the right level of ripeness, without other :
added ingredients. The unique sugars are natural fruit 5
sugars, for an authentic and genuine flavour.
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The Yoga brand and the history of ﬁmi’c Juices in ]taly are c[osely linked,
Massalombarda ]oe'mg the ﬁrst Italian company dedicated to the producﬁon of

e L L L L L L T R
LR IR A e

this pvoduct, present on Italian tables since the 1 920s. .

The ﬁrst true industrialization of the ﬁruit producﬂon process in ]ta[y was born
ﬁom the work of Ado[fo Bonvicini, a far—sighted entrepreneur who, since the
eaﬂy 1900s, built a warehouse for fmi’c processing adjacent to the Massa

Lombarda station and the agﬂcu[twal land, where Yoga fmi’c is still grown. His

company was the ﬁrst n ]taly to launch a business model capab e of combining

@ B L L
(L L LT

agricultwe, commerce and industry, exporting ﬁfmit throughout Europe.
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1946 — Birth of Yoga
In the mid-1920s Bonvicini had a reﬁfigeraﬂon system built for the preservation
of ﬁui‘c which allowed its processing even in winter and spring. Thus it was that
5 on 1 July 1926 Massalombarda S.A. was born, a company founded with other
: entrepreneurs and the Fruit Growers Cooperative which dealt with ”food
, industry and trade activities"

E Production focused on the creation of Jams, jams, quince jams, fmi’c purees and
i also the first fruit juice called Be-Vi.

i 1t will then take another 20 years to develop the ideal recipes and thus create the
i fmi’c juice par excellence. 1946, in fact, Massalombarda launched Yoga which
i immediate[y became the most recognized brand on the Ttalian market, tm[y

synonymous with ﬁfuit Juice.

Since its inception, on[y Yoga juices are made with ﬁui‘c selected ]oy its farmer

members with care and passion, guaranteeing maximum taste and szycety. An

- o

enﬂre[y Italian story which, for more than 70 years, has been based on the
naturalness, authenﬁcity and nutritional goodness of fmit
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How is a fruit juice made?
Fruit juice is obtained with a mechanical extraction process, and can be
produced ﬁfom hea[thy, ripe ﬁui’c, ﬁfesh or preserved in the cold, hav[ng the
‘-@f colour, aroma and taste characteristic of the fmi‘c ﬁrom which it comes. The Juice
can also be concentrated, called "juice ﬁfom concentrate" on the packaging, it is
obtained on reinserting the water extracted in the concentration phase into the
concentrated ﬁui’t Juice and restoring the aromas lost by the Juice, which are

recovered at the time of the process.

The added water must have appropriate characteristics, especia“y ﬁfom a
chemical, micro]oio[ogical and organolepﬁc point of view, in order to guarantee

the essential quaﬁties of thejuice.
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Fruit juices, such as those of the 100% Yoga Line, have no added sugars because

they contain the same sugars, acids, vitamins and minerals as the ovigina[ ﬁui‘c,

D an S -

thanks also to very rapid processing and pasteurization processes.
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Carpene - Malvolti
Conegliano Valdobbiadene
Prosecco Superiore D.O.C.G.
Origin: Treviso (Veneto)

Vine variety: Glera (100%)
Production:

Charmat Method

Sensory notes:

It has a straw yellow color with
greenish reflections, with a lively
and lively perlage.

The bouquet is floral and fruity
with elegant aromas of apple,
citrus and vegetal nuances.

The flavor has a slim, balanced
body, pleasantly savory, fresh and
elegant.

Alcohol content: 11% Vol.

Suggested tasting:

Excellent as an aperitif or
throughout the meal with
appetizers, light first courses, fish
and white meat
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Carpene - Malvolti
: Conegliano Valdobbiadene
Prosecco Superiore D.O.C.G. :

Origin: Treviso (Veneto)

Vine variety: Glera (100%)

Production:
Charmat Method ;
Sensory notes: :

It has a pale straw yellow color
with a refined perlage.

The bouquet is fresh, savory and
elegant, revealing floral and
slightly citrus scents. »

The taste is dry and austere.

-em e

Alcohol content: 11% Vol.

Suggested tasting:

Excellent as an aperitif or to
accompany fish and vegetable
starters, crudités and seafood and
land first courses.
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1868

Carpene-Malvolti
Conegliano Valdobbiadene
Prosecco Superiore D.O.C.G.
Origin: Treviso (Veneto)

Vine variety: Glera (100%)
Production:

Charmat Method

Sensory notes:

It has a pale straw yellow color
with a creamy and persistent
perlage.

The bouquet is rich in fruity,
floral and vegetal aromas
reminiscent of freshly picked
grapes.

The taste is full and persistent
with a

fresh hint of acidity.

Alcohol content: 11% Vol.
Suggested tasting:

Excellent as an aperitif, perfect
with light dishes of
Mediterranean cuisine.
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PREMIATO ALLE PRINCIPALI
ESPOSIZIONI NAZIONALI ED ESTERE
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Antonio Carpené (1838 - 1902)
Nlustrious scientist, chemist, researcher, father of modern oeno togy, among the
ﬁrst architects of Italian sparkt'mg wine, founder of Carpene~Matvotti and the
ﬁrst oenotogtcat school in 1taty, as well as a ploneer in the prootuction of
. Prosecco. In contact with the most important scientists of the time, he wrote
numerous treatises on oenotogy and patented new teehnotogies for the
prootuctton of wines, contributing to the development and progress of the entire

spavkttng wine sector.

1868 — The foundation of the Company

Having abandoned his teachtng career, Antonio Carpene, together with three

other members, founded the "Societa Enotogica Trevigiana" in Conegttano, a
sort of entrepreneuriat Veattty created to disseminate new knowteotge in the :

agvtcuttwat, chemical and oenotogtcat ﬁetds, for years professed in agrtcuttwat

rallies and in travettng chairs. Thanks to the support of my ﬁrtenot and

ﬁnanctng partner Cav. Angeto Malvolti, an enttghteneat precursor of modern
agrtcuttwe, took over the company a few years later and continued the business

as "Stabilimento Vinicolo Trevigiano Carpene Malvolti".

@ e L L L L T R ey
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Supporter of positive sciences, in contact with the greatest scientists of the time -

’ .: ﬁfom Koch to Pastewr and Ltetotg - he began a fervent activity as ajowfnatist

which led him to write numerous treatises on oenotogy, still velevant and used




...................................................................

Enotogy” urging farrners to believe in the land, in the quatity of its ﬁuit and to
invest in the renewal of the rows. From these incitements shouted with passion
o ﬁrom the top of a chair or a cart in the town squares, that relationship of trust
: and esteem was born, which still today binds the current winemakers and the
farnity.
1873 — The debut of Prosecco

Pioneer of Italian sparkling wine, Antonio Carpené started the production of
Prosecco toy transforming that local wine, until then produced onty by the
farrners of Conegtiano and Valdobbiadene for their own use and consumption

T)

and with homemade and ernpir'icat methods, into an internationatty renowned
wine created for the ﬁrst time time with scientiﬁc methods. 1t was 1873 when
Prosecco made its debut at the Universal Exhibition in Vienna.

: 1876 — The first Oenological School in Ttaly

' The love for the land, for culture and for wine led Antonio Carpene and Gian
: Battista Cerletti to found the ﬁrst School of Viticulture and Oenotogy in itaty in
: Conegliano - established by Royal Decree of Vittorio Emanuele 11 on 9 July 1876

- and still recognized today as one of the most prestigious institutes in Euwrope.

1880 — Italian Champagne

Antonio Carpen (S ﬁrrnty convinced that a product similar to Charnpagne can

e L L L L L L T R
- -

also be produced in ltaly, he applies his knowtedge to the Prosecco grape (now
called Glera) - queen of the Conegtiano and Valdobbiadene area in the province

of Treviso - and creates his Spumante by marketing it with the name "ltalian
Champagne" because the term "Prosecco"” was introduced only in 1924.
Aware that the "Traditional Method" was not suitable for enhancing the

ﬁreshness and aromatic characteristics typicat of Prosecco, he began to

experiment with a new method cf producing sparkting wine - the so-called
"Carpene Method" - researching, devetoping and patenting new technotogies

@ B L L
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e’ and oeno togicat equipment which contributed to the devetoprnent and progress
J of the entire sparkting wine sector.
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Chapter 7
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Barone Ricasoli - Dal 1141 §
Chianti Classico D.O.C.G.
: : Gran Selezione
Origin: Gaiole in Chianti :

(Toscana) :

Vine variety: Sangiovese
(100%). =

From the maximum selection of =
the vineyards adjacent to the
Brolio castle itself.
Peculiarities:

Elegant, intense, with great :
personality. :

Tasting notes:

Ruby red color. On the nose it
expresses elegance, bringing
back ripe red fruit with sweet
woody notes. It enters the mouth
sweet and soft and then gives
way to flavor and sweetness,
thanks to a ripe and silky tannin.
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Alcohol content: 14,50 % Vol.




Barone Ricasoli - Dal 1141
Chianti Classico D.O.C.G.
Riserva :

Origin: Gaiole in Chianti
(Toscana) :

Vine variety: Sangiovese (100%).
Soils: The vineyards lie on 5 main
geological formations: Macigno 3
del Chianti ;

(sandstones), Scaglia Toscana
(galestro), Monte Morello
(alberese), Marine deposits (sandy
deposits with clay in depth) and
Ancient river terrace (silty !
deposits with the presence of
clay).

Tasting notes:

Magnificent wine with great
capacity for life in the bottle, rich
and complex on the nose,
structured on the palate and with
great persistence in the mouth.
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Alcohol content: 14,50 % Vol.



SANBARNABA
VIN BIANCO

Barone Ricasoli - Dal 1141
Vin Bianco Toscana IGT
Origin: Gaiole in Chianti
(Toscana)

Vine variety: Trebbiano (100%).

Peculiarities: Generous,
enveloping, meditative.

Tasting notes:

Elegant and intense. Straw
yellow in colour, with golden
reflections; the nose opens with
floral and fruity notes, followed
by hints of honey, spices and
aromatic herbs. In the mouth it is
soft, harmonious and has a strong
flavor and acidity that enhance
its freshness and pleasantness of
drinking until the long finish.

Alcohol content: 13,00 % Vol.
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Barone Ricasoli - Dal 1141
Toscana IGT

Origin: Gaiole in Chianti
(Toscana)

Vine variety: Chardonnay (100%).
Peculiarities:

Fresh, complex, with intense
minerality; of rare elegance
obtained from a particularly
suitable vineyard. Bottled after
nine months of evolution in wood,
the wine is complex and to be
appreciated even after many years
in the bottle.

Tasting notes:

Straw yellow colour, fresh floral
scents, elderflower and violet on
the nose. In the mouth, the
balanced acidity enhances the
freshness of this wine and its
flavor.

Alcohol content: 13,00 % Vol.
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Barone Ricasoli - Dal 1141
Toscana IGT

Origin: Gaiole in Chianti
(Toscana)

Vine variety: Chardonnay,
Malvasia Bianca, Sauvignon
Peculiarities: Young, joyful,
Immediate. With a fresh and

fragrant profile: ideal for an

aperitif, perfect for everything
else. Gives immediate pleasure.
Tasting notes:

Pale color, straw yellow. The
nose is delicately floral with
notes of elderberry, hints of
white peach and grapefruit. The
taste is fresh and savory, with
balanced acidity and a pleasantly
persistent finish.

Alcohol content: 12,50 % Vol.
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Barone Ricasoli - Dal 1141
Rosso Toscano IGT
Origin: Gaiole in Chianti
(Toscana)

Vine variety: Sangiovese,
Cabernet Sauvignon, Merlot

Peculiarities:

Ripe red fruit, pleasant,
persistent

Tasting notes:

Intense ruby red color. The
nose is ethereal with hints of
ripe red fruit, spicy notes and
tobacco. In the mouth it enters
fresh, soft and structured. The
finish is pleasantly long and
persistent.

Alcohol content: 14,00 % Vol.
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CASA VINICOLA

BARONE RICASOLI

The birth of Chianti

The Ricasoli famiiy aireaoiy ﬁgwes among the noble feuoiai dignitaries of
Chariemagne’s Empire. At the beginning of the 13th century the branches of the
famiiy ioegan to muitipiy, and then reunited again between 1700 and 1800.
Depioyeoi with their armies in aiefense of Flovence since 1200, generations of
Ricasoli nobles have traced the course of inistovy in the ioackgrovind of the Brolio
Castle: ﬁrom the eternal battles with Siena, up to the Liniﬁca’cion of ]taiy.

1t will be Bettino Ricasoli, the "lron Baron", who will hold the position of
President of the Council of Ministers for two terms in the post-Cavour United
itaiy.

The inistory of the Ricasoli famiiy has been linked to wine since 1141: written
testimonies oiating back to that date attest that the Brolio Castle was aireaoiy in
the possession of the famiiy. Aﬁer centuries engaged in the oiefense of the lands
and feuoiai ioroisnips, ’chey were the ﬁrst to dedicate themselves to the
oieveiopment of agricuitwe and vineyarois, Veaiizing the great poten’ciai of the
Brolio territory and the famiiy tree, reproaiuceoi n a print ﬁrom 1584, is one of
the ﬁrst images of Chianti.

From the end of the 17th century, interesting documents report the ﬁrs‘c exports
to Amsterdam and England, while at the beginning of the 20th century Brolio
wines, now wioiespreaoi and appreciated, were Vequesteoi and exporteoi all over
the world: ﬁfom China to Saudi Arabia, ﬁom South Aﬁrica to Guatemala, ﬁrom
Costa Rica to the British Aﬁfica of the time.

But it is thanks to Baron Bettino Ricasoli (1809-1880), an illustrious politician
and wine entrepreneur of great foresight, that the formviia fov Chianti, the
current Chianti Classico, was born in 1872.

rmmmmmmemm———————— .__.._.,__@
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Contemporary traditions
Famous and known mnot only in Chianti Classico and in Tuscany, Bettino
Ricasoli was therefore the inventor of the modern recipe for Chianti Classico
o which included the presence of a blend of 70% Sangiovese and a remaining ©
30% divided into the presence of Canaiolo and Malvasia Bianca.

Today the blend has changed sﬁghﬂy but the basic idenﬁty coined almost 150

years ago and which bears the signature of an ancestor of Francesco Ricasoli,

current owner and pres ident cf Barone Ricasoli, who has led the family business
like him in his time, we must be able to make traditions contemporary, and

keep them alive, and ’coday's renewed focus on Sangiovese, like Colledila,

i since 1993, remains. precise[y the teach'mg of the Tron Baron to indicate that,
; Roncicone and CeniPrimo, it is there to prove it.

I
therefore know how to interpret and modify them in a dynamic way in order to :

At Barone Ricasoli the main focus [son high qua[ity wine and in particu[ar on

the most famous grape variety in Tuscany and ]’ca[y: Sangiovese.
With 240 hectares of vineyards destined for Chianti Classico, "Barone
Ricasoli" is the company with the [argest v'meyavd area in the entire
denomination. A[ways bred in the best conditions in a respectab[y -
uncontaminated pedoc[imate and graced on temperature variations and the
exposure and gen’cle slopes of the Tuscan hills, the Sangiovese produced in
Brolio has a natural brilliance and liveliness that distinguish it V'Lght ﬁrom the
start.

Many YGSGaVC’ﬂ WOV’KS have Ioeen cawied out in recent years by Francesco

Co L L R

Ricasoli and carried out with the he[p of sector speciaﬁsts with the vision of

operating 'mcreasing[y in modern and sustainable precision viticulture.



-------------------------------------------------------------------

The cellars .
The vat cellar is located at the foo’c of the Brolio Castle, separated ﬁfom the main
Ioody of the company, and is used exc[usive[y for winemaking. The renovation of
i3 the ancient cellars was carried out partly fo“owing a ca‘reﬁd aesthetic and
ﬁmc’cional recovery of the original 19th century rooms, and partly on seeking a
modern and techno[ogicaﬂy cutt'mg-edge organization of the spaces.

The harvest is carried out separate[y for each parcel of vineyavd; once harvested,
the grapes are transported to the cellar in containers with a maximum load of
200 kg and then Ioegin a winemaking process in small steel vats. These choices
allow caveﬁd control of the fermentaﬁon process, as well as keeping the

characteristics of each individual v'meyard parce[ separate.

The experiments linked to the know[edge of the tervitory led us to the choice of
separate viniﬁcations even within the same parcel, depend'mg on the
E morpho[ogical similarities of the subsoil; the structure of the winemakmg cellar
E is designed so that the ﬁU'mg process of the vats occurs on gravity and,

consequen’dy, also allows for delicate punching down, such as to obtain the

T)

extraction of the most noble substances from the skins.

At the end of the fermentaﬁon process, the wines are transfewed to oak barrels,

tonneaux and Ioawiques in the aging cellars. Frequent [a]oovatory checks
accompany Ricasoli wines t’mroughout their evolution up to the [ong (sometimes -

very [ong) Veﬁnement in the bottle which takes place n special thermo-

conditioned rooms, before [eaving for the many destinations in the four corners

of the world.
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Birrificio Menabrea
Origin: Biella (Piemonte)

Type: Premium Lager
Alcohol content: 4,8 % Vol.

Characteristics: Low-fermented
light beer, with a typical blonde
color and a full-bodied and
persistent foam, made with the
best raw materials: malt, corn,
hops, water.

Profile: Soft and balanced
aroma, with a full flavour, round
body that goes perfectly with
different types of combinations,
including shellfish, fish,
vegetables and pizza. Perfect at a
temperature of 6/8° C.
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Perfect at a temperature of 6/8° C.

Birrificio Menabrea
Origin: Biella (Piemonte)

Type: Premium Lager Amber
Alcohol content: 5,0 % Vol.

Characteristics: Amber colored
beer with bronze reflections, due
to the mixing of dark malts, with

persistent cream colored foam.

Profile: Amber of the Marzen
type, it has a good body, with a
delicate and creamy structure.
Sweet on the palate, it has an
intense aroma of toasted malt and
a dry, well-balanced finish. It
goes well with rice-based dishes,
white meats and mature cheeses.




Birrificio Menabrea
Origin: Biella (Piemonte) :

Type: Premium Strong Lager :
Alcohol content: 8,0 % Vol.

Characteristics: Low fermented
double malt light beer. Golden in
colour, it has notable body, :
structured and rich, and a
balanced taste between sweet and
bitter.

Profile: Characterized by strong
hints of malt and an initial
sweetness that is balanced by the
final bouquet of intense hops. It
goes well with cured meats, red
meats and mature cheeses.
Perfect for one

temperature of 6/8° C.
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Birrificio Menabrea
Origin: Biella (Piemonte)

Type: Rossa doppio malto
Alcohol content: 7,5 % Vol.

Characteristics: Low fermented
and double malted, it has
abundant and persistent foam,
with the unmistakable aroma of
toasted malt and cane sugar
which gives it its typical red
colour.

Profile: Soft balance, tending
towards sweet, with a structured
body. It goes well with red
meats, mature cheeses and cocoa
desserts. Perfect for one
temperature of 6/8° C.
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Birrificio Menabrea
Origin: Biella (Piemonte)

Type: Weiss
Alcohol content: 5,2 % Vol.

Characteristics: Unfiltered, high
fermented, made with traditional
ingredients which remain in
suspension during the production
process, giving it its typical
veiled appearance.

Profile: Weiss «white, with a
straw yellow colour, structured
body and dense and abundant
foam. Harmonious and fresh
balance. It goes well with various
dishes, from tempura to pork,
fresh cheeses and desserts.
Perfect for one

temperature of 6/8° C.
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Since 1846 it has been the oldest active brewery in ltaly

An absolute record, given by the alchemy of three elements: orig'mal beer recipe,
quali‘cy of raw materials, Iorew'mg culture.

Pevfect waters ﬁom an organoleptic point of view to combine with the "noble
hops" of Hallertau in Bavaria, the yeast strain, the malt of Vitry-le-Frango'Ls, n
the heart of the Champagne region, selected direc’dy loy the Master Brewer. A
research carried out with the know[edge and passion of all those who work on

the creation of Birra Menabrea.
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: 1846 is the date of birth of the establishment when G. Welf of Gressoney and the ;
E brothers Antonio and Gian Battista Caraccio, coﬁee makers in Biella, founded a é
[aloova’cory to produce beer, with the aim of making the most of the pure waters i

that ﬂow from the mountains of Oropa, then main[y used loy the ﬂovu’ishing
wool indus’cry of the area.
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1882 pvoved to be a more than positive year fov Menabrea. Production was
concentrated on two beers, a blonde pi[sner type and a dark miinchner type.
Above all, the second received approva[ on the market, also appreciated by the
then ﬁnance minister Quintino Sella (a true examp[e of a gastronomic
' ambassador who oﬁcered his guests and Roman notables tastings and giﬁs of
- products ﬁfom his native land) who deﬁned it as "exquisite beer, which does
honor not on[y to his factory but also to the Biella area". n the same year Carlo
Menabrea received the nomination as Knight of the Order of the Crown of Ttaly
from Umberto 1.

Finauy, Menabrea has a[ways been attentive to culture. In addition to creating a .
small museum inside the fac‘cory, he established the “Paolo Thedy Award” .
scho[arship, dedicated to the memory of the fowfth descendant Qf the founder

of the ]orewery, who passed away in 2005. An award to support research on beer

in ancient times in Piedmont and in the areas of north-western ]taly. He even
strong[y contributed to the deve[opment of Christmas Beer in our country. In
fact, the Pombia conference is traditionaﬂy the opportunity to taste a preview of
Menabrea's Christmas beer.

/ Q: n 1996, on the occasion of the 150th anniversary of activity, the Biella company

@ S L L L L T
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created a special edition of the bottles, all characterized by the writing "150th

nniversary" on the collar of the bottle.
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The bui[d'mg, unique n its kind in western Tuscany, property
of the Agostini family since 16 November 1496, represents a
notable examp le of late Gothic architecture of the ancient
Maritime Repulo[ic;
it is the result of the union of two medieval tower-houses with
uniform fagades.

It is characterized ’oy singular terracotta decorations, which
John Ruskin, one of the main supporters of the difﬁAs lon of
the Gothic style in the second half of the 19th century, really
liked.
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Distillerie Nardini — Dal 1779
Origin: Bassano del Grappa
(Veneto)

Alcohol content: 50,0 % vol.

Production:

Expert distillation of exclusively
destemmed multi-variety pomace
with three distillation methods
(Boiler, Bain-Marie and
Continuous Method).

Profile: With a transparent and
crystalline appearance, it has a
frank, generous, immediate
aromatic profile, with
characteristic floral and fruity
aromas. The taste is balanced,
intense, rounded. Pleasant after a
meal, served at room
temperature or mixed to create
cocktails.
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BNARDINI

DISTILLERIA A VAPORE

Distillerie Nardini — Dal 1779
Selezione Bortolo Nardini
Origin: Bassano del Grappa
(Veneto)

Alcohol content: 42,0 % vol.

Production:

It was born from the experience
of over two centuries in the art of
distilling exclusively destemmed
multi-varietal pomace.

Profile: With a transparent and
crystalline appearance, it has a
complex aromatic profile, where
floral (rose) and fruity (peach-
banana) scents predominate. The
taste is soft, elegant, rounded and
persistent.

Perfect after the meal, to be
served at room temperature.
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Distillerie Nardini — Dal 1779
Selezione Bortolo Nardini
Origin: Bassano del Grappa
(Veneto)

Alcohol content: 42,0 % vol.

Production:
Riserva aged for at least 5 years
in Slavonian oak barrels.

Profile: With a light appearance
with amber tones, it has a
complex and enveloping aromatic
profile, intense with hints of
cocoa, vanilla and cherry. The
taste is soft, delicate, harmonious
with significant persistence.
Perfect in combination with hard
cheese aged over 18 months or
with 75% cocoa extra dark
chocolate.
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Distillerie Nardini — Dal 1779
Selezione Bortolo Nardini
Origin: Bassano del Grappa
(Veneto)

Alcohol content: 45,0 % vol.

Production:
Riserva aged for at least 7 years
in Slavonian oak barrels.

Profile: With a light amber
appearance with a warm tone, it
has a complex aromatic profile
with multiple nuances
attributable to spicy and fruity
notes with hints of vanilla,
morello cherry and berries. With
a rich and persistent taste
referable to the sensations felt by
the perfume.

Perfect to sip at the end of a
meal, with dry pastries and
sweets.
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Distillerie Nardini — Dal 1779
Selezione Bortolo Nardini
Origin: Bassano del Grappa
(Veneto)

Alcohol content: 45,0 % vol.

Production:
Riserva aged for at least 15 years in
Slavonian oak barrels.

Profile: With an amber appearance
with an intense and warm tone, it has
an intense aromatic profile rich in
nuances, spicy notes predominate,
with evident hints of vanilla, ripe
fruit, tobacco and cinnamon. With a
rich, intense and highly persistent
flavour. The aftertaste reveals the
complex nuances of barrel aging.
Perfect in combination with cigars or
dark chocolate.
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B°’NARDINI

DISTILLERIA A VAPORE

Distillerie Nardini — Dal 1779
Selezione Bortolo Nardini
Origine: Bassano del Grappa
(Veneto)

Alcohol content: 45,0 % vol.

Production:

Unique and precious, in a limited
edition of 3,240 numbered and
certified bottles, where, unlike
traditional reserves, the final
blend is placed in barrels to age.

Profile: With an amber yellow
appearance with warm tones, it
has a complex and delicate
aromatic profile rich in nuances
with evident hints of vanilla and
light floral notes.

With a full and refined taste; the
aftertaste reveals complex
nuances given by the exceptional
aging of 22 years.
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The first distillery in taly: Nardini, a 241-year history
Since 1779 Nardini has always been a family—mn company, becoming part of
the exclusive club of bicentenary family companies "Les Henokiens". A life
@’ dedicated to exalﬂng its territory, the cradle cf a precious product still today,
: aﬁer more than two centuries. Today it is the 7th generation to carry on the

fami[y tradition and spread the culture of an Italian icon in the world: Grappa
Nardini.

1739 — Birth of Bortolo Nardini
: Son of Bortolo Nardini and Maria Maddalena Giacomuzzi, Bortolo Nardini was

born on 25 May 1739 in Segonzano (Tn) in the Cembra valley. In the country

T)

with an ancient winemaking tradition, it was a very widespread practice to

' distill the pomace to obtain a source of income and sustenance. At the time,
distillers moved ﬁfom house to house, with a mobile still, to distill the pomace
: deriv'mg ﬁrom the producﬂon of wine "fov third parties” and Bortolo Nardini,

having undertaken this "profession", went as far as Bassano del Grappa.

1779 — First grappa in ltaly :
Having reached Bassano del Grappa, Bortolo Nardini was the victim of an
accident which forced him to stop in the city. During his convalescence, he had

-

the opportunity to get to know Bassano better and to understand its strategic
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importance as a commercial crossroads between Valsugana and Venice. With a .
precise vision and the tenacious desire to transform it into reali’cy, he pwfchased

the Osteria al Ponte, today "Grapperia Nardini", to produce grappa with a

permanent still and resell it. For the ﬁrs’c time it was no [onger the distiller, with

his mobile still, who went to the farmers to distill but the farmers themselves
who gave him the pomace for the producﬁon of grappa. Bortolo calls his grappa

"Aquavite di pomace’, in the Latin manner without the "c", playing on the

@ B L L
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/ .: e’cymo[ogy which sometimes calls it "aqua di vita" and other times "aqua della
vine". The ﬁrs’c Italian grappa, Grappa Nardini, is born.




...................................................................

In 1860 - Steam distillation .
Between the end Qf the eighteenth century and the heginning of the nineteenth
century, the distillation of Nardini Grappa took ptace with traditional direct-

¥ ﬁre stills and the distillate was preserveot in targe copper jars which are still on
; disptay today in the Grapperia al Ponte. But it was in 1860 that the famity
introduced a great innovation in the grappa distillation process: the steam still.
The adoption of steam allowed the quatity of the grappa to be signiﬁcantty
improved compared to direct ﬁve stills, attowing the quatity of the pomace to be
preserved without hurning it. Today it is one of the most used methods in the

T)

entire grappa production.

: In1910 - Grappa Riserva
- The new generation of Nardini: Bortolo, Orazio, Mario, brings an important

: innovation: the grappa reserve, "Aged in oak barrels in the manner of cognac'.

: Grappa Nardini Riserva is born.

1919 - The double rectification :
Aﬁer the war, the Nardini famity introduced another novetty in the distillation

process, the double Vectiﬁcation technique, an operation that ensures superior

- -

purity to the prootuct because it allows you to work with more precision on the
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selection of alcohols, improving the quatity of the ﬁnat result .

In 1963 - Vacuum steam distillation

The Nardini famity introduces vacuum steam distillation, an innovation aimed

at the continuous search for the quatitative pevfection of its prootucts. This new

technique allows the alcohols to volatilize hy sutojecting the pomace to lower
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temperatures, thus attowing the originat organoteptic characteristics of the raw

material to be hept unaltered and characterizing the Nardini Gvappa with its

unmistakable ﬂorat hoviquet.
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2006 — Inside the mixology

Since the eaﬂy 2000s, Nardini, guided ’oy its piloneering spirit, has started a
collaboration with the best international bartenders to promote the culture of
@f grappa in mixing. A new way of consuming the national distillate, celebrated in
E 2006 with the ﬁrs’c ]oub[icaﬁon of a book containing over 40 gvappa—based
' cocktail recipes: “The Grappa Handbook”, written on Marcin Miller.

2019 — The first Single Cask
: To celebrate the 240 years of the Distillery, the Nardini Family introduces on the

T)

market the Grappa Riserva 22 Anni Single Cask Selezione Bortolo Nardini, an

important mnovation in the world cf Nardini grappas: for the ﬁrst time it is the

' ﬁna[ product that is dropped into a sing[e barrel and [eﬁ to mature for 22 years
before being bottled and not an aging cuvée assembled after the period n

5 barvel.
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A g[orious page written on the 389 young peop le of the
Tuscan University Battalion who were trained in arms inside
the café and who fought in Curtatone on 29 May 1848 to
build the idea of a new state: Italy.

There were many Pisan students who, as volunteers, [eﬁ with
the Univers ity Battalion, disﬁnguishing themselves for their
courage and who used to meet at the Ceﬁé dell'Ussero with

their pmfessors, on the Lungarno.
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Poli Distillerie — Dal 1898
Whisky Segretario di Stato
Origin: Schiavon (Veneto)
Alcohol content: 43,0 % vol.

Production:

From pure barley malt, the
distillation is artisanal with a
discontinuous cycle bain-marie
still. Aged 5 years and refined in
Amarone barrels.

Profile: With a dark amber
appearance, it has a complex
aromatic profile with hints of

toasted dried fruit, raisins,
plums, chocolate and smoked
spices. The taste is fruity and
spicy, with notes of malt and
fresh wood, a persistent,
powerful and harmonious finish,

a medium smoky aftertaste.

To be served neat or with ice.
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October 15, 2013: what an ex’craovdinary day for us ﬁfom Schiavon, a small town
in the heart of Veneto. Our most illustrious countryman is appointed Secretary
of State of the Holy See. “Such an event deserves to be celebrated with a special
spirit!” tells me the

Mayor Mirella Cogo. Aﬁer deep reﬂecﬁon, we decide to throw our heart over
Hadrian's Wall. We got to work, studied, chose the most suitable Ioarley,
modiﬁed ouwr bain-marie still, carried out tests and attempts, conducted
numerous tastings and above all waited many years to create a one~of~a~kind
product: a pure malt whisky. aged in Amarone barrels: an international spirit,

with a Venetian soul, just as we imagine him to be, our Secretary of State.

The alembic still

Poli is a historic company with traditional and innovative systems.

The 12 Knights ancient still comp lete[y made of copper, among the rare ones still
in existence, composed of 12 discontinuous cycle ﬂowing steam boilers, ideal for
the distillation of red grape pomace.

Athanor system with two classic bain-marie boilers installed in 2001, used for
the distillation of grapes, ﬁfl,tit and wine.

Crisopea system with two vacuum bain-marie boilers, installed in 2009 aﬁer
years of research. Used for the distillation of pomace fvom white grapes,

considered the most innovative system in operation today for the producﬂon of

Grappa.
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Q, The story of a family
A company is made up of ’oui[dings, machinery, equipment but above all

peop le who know how to give things a soul.

Over the centuries the Poles have been shephevds, hatters, 'mnkeepers and
ﬁna“y distillers. The goods that were produced and marketed have changed:

cheese, straw hats, wine, Grappa.

T)

have never changed: the sense of du‘ty, the sense of social responsiloi[ity, the

E However, the values that have 'ms]ohfed and continue to nspire these activities
é respect for one's customers and for the things that are produced, the honor for

one's lineage. And gC it is true that the genea[ogy of a fami[y is based on the male

line, it must however be said that the women of the Poli family have a[ways
p[ayed a [ead'mg evolu’cionary role and it is pvobably thanks to them that the

' Poli men have been able to express their producﬂve and commercial skills.

! These are the principles that nspire us every day and that bind all the

generations that precede us.
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The tradition of "suspended” dates back to the battle of
Curtatone (as in the famous Neapoﬁtan and Milanese cafés,
or of coffees left paid for by customers).

On December 10th of each year, on the occasion of
International Human Rights Day, the
practice of “Suspended Coffee”.

Even Caﬁé dell'Ussero had jo'med the national day, drawing
attention to the good Risorgimento practice of "suspended”, a
small and concrete dai[y good action. a gesture of solidari’cy
that we hope will spvead to other places in the city.
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Chapter 11

infusion in copper boilers.

ZuPlun Distillerie §
Origin: Castelrotto (Trentino)
Alcohol content: 45,0 % vol.
Production:
: Made from 24 herbs from the
Dolomites, lemons from Lake
: Garda and elderberry, it has a
discontinuous distillation :
process, double distillation and :

Profile: With a light, colorless
appearance, it has an aromatic
profile of fresh juniper,
mountain herbs and freshly
ground pepper. On the palate it
develops its fruity aroma
together with subtle bitter notes
of gentian root; with an
aromatic, full and highly
persistent aftertaste.

Perfect straight or for mixing in
Gin and Tonic.
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The Spirit of Garda Lake

YELLOW
GIN

Sl Rl

ZUuPlun Distillerie
Origine: Castelrotto (Trentino)
Alcohol content: 42,0 % vol.

Production:

From 15 herbs from the
Dolomites, including galbule
and lemons from Lake Garda. It
has a discontinuous distillation
process, double distillation and a
bain-marie in copper boilers.

Profile:

With a light, transparent
appearance, it has a decidedly
citrus aromatic profile with
warm Mediterranean notes. The
taste and aftertaste develops
light citrus notes which however
do not predominate, pleasantly
spicy.

Perfect for mixing into Gin
Tonic.
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ZUuPlun Distillerie
Origine: Castelrotto (Trentino)
Alcohol content: 42,0 % vol.

Production:

From 24 herbs from the
Dolomites, including
pomegranate with whole seeds,
wild fennel and mint. It has a
discontinuous distillation
process, double distillation and
a bain-marie in copper boilers.

Profile: With a light,
transparent appearance, it has a
spicy aromatic profile, typical
gin aromas with fruity and sour
notes of pomegranate. The
taste and aftertaste develops a
harmony between typically
grassy tones and the fruity ones
of pomegranate. Perfect for
mixing into Gin Tonic.
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The inspiration

“You don't have to be crazy to

& distill great [iquor, but it he[ps
' immensely.” Already in a document
from the 14th century we ﬁnd
E mention of the P[vmhof in Siusi allo
i Sciliar. n the past the company
i was part of the land ho[dings of

Castle Hauenstein and was

rmmmmmmemm———————— .__.._...__@

therefore the property of none
other than the poet Oswald von

Wolkenstein. But not even his [ive[y

' imagination could have imagined
' that here, 1000 meters above the
: sea, ﬁne spirits and ﬁui’c distillates

: of qua[ity and international fame

WOM[O[ be IOOY’VL

Florian Rabanser is a master distiller who lives at the foo’c of the Dolomites.

In his spirits, n gin in parﬁcular, he has summarized all his love for authentic

e L L L L L L T R

ﬂavouvs; so about 15 years ago he purchased and restored the P[unhof n a
sp[endid position in Castelrotto and founded a small disﬁ“ery there. With his feet
in his homeland and his head in the world, Rabanser focuses in his spirits on the
qua[ity of the excellent produc’cs of South Tyvolean fmi’c growing and viticulture,
on the herbs of the nearby Alpe di Siusi and on selected Vegional 'mgredients ﬁrom

near’oy regions, such as Va[po[ice”a or the Lake Garda.

Co L L R

'
1]
1
©)




L]
1
L
L)
L]
i
[3
[]
]
[}
L}
[}
L]
L
(]
L]
t
L]

'
1]
1
©)

...................................................................

the most representative of the territory, as it contains, so to speak, the soul of
this territory.

The ﬁrs’c Gin to be produced in ]ta[y and the ﬁrst Gin distilled in the Dolomites,
it vetraces the paths of the numerous legends of witches that roam the Sciliar
p[ateau. This distillate hides the secrets of ancient herbalism, whose ingredients
and herbs grow in the Dolomites and Alpe di Siusi — with the exception of the
lemon pee[ ﬁrom Lake Garda. In addition to Juniper and 24 other mountain
herbs ﬁrom the Val di Siusi, inﬁuc’cescences, ﬂowers and roots cy(‘ the legendary
elderberry are also processed. The water used for processing comes from the

g[aciers of Val Senales. Harsh, sharp, wild and extremely delicate.

Yellow Gin

More in line with today's taste trends is Yellow Gin, whose Juniper aroma is
enriched on the scent of lemons fvom Lake Garda, of which it tells its spirit. A
summery and modern Gin grows with herbs and spices ﬁfom the lake. The citric
part comes from the lemon from the “La Garbera” lemon house on Lake Garda.
The Gin typo[ogy is also characterized by the cypress galbuli which are pavﬁaﬂy

used as a Juniper Vemedy. Summery, simple, ﬁfesh.

Grenoir Gin
Grenoir is a Mediterranean Gin. The base of this Gin is made up of juniper and
lemon accompanied ’oy wild fenne[, mint and pomegranate. Grenoir Gin
redesigns the characteristics of a real Gin with Mediterranean and ﬁrmty notes.

The pomegranate gives the product its name.
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«Someone who drank strong coﬂ%e
not on[y does it appear livelier in the mirror,

but he also sees his image more V'Lvid[y."

Honoré de Balzac
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Chapter 12

distillation takes place in a
still in a discontinuous bain-
marie system.

i

' T
i Antica tradizione di Sicilia §
Origin: Avola (Sicilia)
| Alcohol content: 52,0 % vol.
i -:!‘% é
: , y Production:
: e White agricultural rum,
; produced exclusively from
5 sugar cane juice fermented :
— for 4 to 10 days. The =

ANTICA . Profile:
TRADIZIONE RS With a transparent white

d‘“c““ appearance, it has a complex
aromatic profile with strong
hints of fresh cut grass and

: banana.
With a full, soft, intense and
persistent flavour.
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Ancient Sicilian tradition
Corrado Bellia (for his friends “Ron Currau”) has returned to producing Rum
in Avola with the “agricuttwat” system, creating the onty sugar cane ptantation
currently present in Italy, fottowing the techniques described in 1878 by the
botanist Giuseppe Bianca .

The cannamela
The history of sugar cane (in dialect "cannamela") is closely intertwined with
the tnousand—-year history of Sicity. The Arabs in 8oo AD they introduced the
cultivation of the ptant and the production techniques of sugar to the island,
which Vepresenteot the ﬁrst substitute fov honey. Aﬁer the conquest of the
Normans, Frederick 11 of Swabia strengthened the prootuctton of sugar, which
became the most important and proﬁtatote activity of processing agrtcuttwat
products, so much so that it was deﬁned as "white gotat”. The produetion of
sugar tnroughout Sicity was so devetoped that in the province of Palermo alone
in the 14th century there were more than 30 "trappeti" operating where the
canes were presseot and the Juice was boiled which, through evaporation,
produceot sugar. The favorato le climatic conditions that S'Lcity has oﬁereot to this
ptant fov centuries and which are founat in this part of Stctty, where hot
summers alternate with mild winters, favor regutar growtn of the ptant and a
better quatity of the Juice ﬁfom which the Rum. The decline in Sicilian sugar
productton began in 1600, due to climate changes which, as sources of the time
state, stgntﬁcantty reduced the avattatoittty of water resources, of which "the
ptant s very voracious". Within a few decades, cultivation tnevefore
ottsappeaved ﬁfom the rest of the island, but it remained onty in Avola toy will of
the Marquises Pignatetti Aragona Cortes who continued to produce sugar in

their ﬂefdom.

T)

D an S -



-------------------------------------------------------------------

The production
Equa”y ﬁmdamenta[ is the still, of which there are various models: direct ﬁre,

bain-marie or steam. Avola Rum is distilled with the discontinuous bain-marie
system.

Avola Rum is the ﬁvst 100% Sicilian rum and stands out ﬁrom the others as it is
100% agricul’cwa[ rum, in which molasses is not distilled, but pure cane juice,
called vesou, squeezed immediately aﬁer harvesﬁng and fermented to
transform all the sugar component in alcohol. The use of caramel is prohib ited
n cerﬁﬁed agricu[twal rums, as it would change both their appearance and
taste. For this reason, "white" agT'Lcu[’cwa[ rums are transparent and are

generaﬂy put on the market aﬁer three months or so of rest in oak or stainless

steel barrels.
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In this café in Pisa, in 1820, the oldest ltalian episode of

go[iardia is documented, described on Ersilio Michel in the

Goliardia museum in Bologna:

“a certain Ricci, a student from Livorno, climbed onto a table

and read in pu’o[ic a satire in sestinas that mocked the more
po[i‘ce and moderate students; he imag'med them forming a
monarchical government, with the King giving them Court
positions and es’ca’o[ishing the chivalric Order of Donkeys.
The fo“owing day, Ricci had two hours to leave Pisa,
suspended by the University".
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Chapter 13

VW,
"l tir v

Since: 2013
Origine: Mugello (Toscana) 5
Alcohol content: 40,0 % vol.
Production:
The distillation practice is :

entirely certified organic. It is
made using two unique
constituent elements: pure water :
from the Tuscan Apennines and
alcohol from organic Tuscan soft
wheat.

Profile: When tasted it is
slightly scratchy on the palate,
never aggressive, long in

EE TR

Z escaping the taste with notes of
Organic Vodka fresh pepper and helichrysum,
fuscany | references to flour and green

MADE IN ITALY

juniper, savory and enveloping: a
product of pure Tuscany.
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The first Tuscan Vodka .
Once again ﬁfom a land of great agvifoooi traditions, a prooiuct is born that

nterprets the character, tradition, innovation, s‘crengih and eiegance of "made
S in Tuscany".

The aim
VKA is a project that has Tuscany at its centre, its constituent elements its land,
its water and its workers. Organic Tuscan wheat and water from the Mugeiia
Apennines are the ingreoiien’cs that characterize VKA, distinguishing it
unequivocaiiy as a product and as a brand. 1t starts ﬁrom the phiian’chropic
project of some local entrepreneurs to restore the essence of fertiiity to the land
with the pvooiuc’cion of excellent raw materials, underiining the centraii’ty of
local prooiuc’cs.
Futa s.r.l. is the company that has been prooiucing VKA since 2013 and whose
commitment is to enhance the Tuscan organic wheat production chain and
encourage cooperatives and agricui’cwai entrepreneurs, thus encouraging
- growing emp ioyment in the sector.
: The farmev and the land are the points of Veference of a project that starts ﬁfom
the quaii’ty of Tuscan raw materials and arrives at their evolution, deaiing with
the international market.

T)

The identity
The choice of the acronym VKA piaced verticaiiy on the bottle is the result of
this ideoiogy: gf the bottle is piaced horizontaiiy, the woroiing Vka represents a

- -

system in which the V and the A become symioois of greater and less (> <) which
indicate the center (-) the earth and the needle of the scales (V). To represent
the pevfect balance between the earth and its elements.

VKA ﬁnois its essence in the caryopsis: the grain seed which is distilled to obtain
organic alcohol following a "4 column" process with double effect in continuous

vacuum. Filtration occurs thvough activated carbon and oiemethyiation. The
pevfec’c mix is then obtained with the addition of water ﬁrom Alto Mugeiio,
/ Q: which characterizes the prooiuct unequivocaiiy.
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Peculiarities
VKA stands out in the mouth for its clear notes of vanilla and go[den app le,
for the scent @C ﬁfesh wheat and medicinal herbs combined with hints of
3 almond, which surprises gC drunk at room temperature where the softness on
' the pala’ce is enhanced.

The organic character of the project is expressed in the choice of "ecological"
E packaging made with recyc[ed paper, wheat and strictly eco—compaﬁb e g[ues.
i The bottles are also en’cive[y vecyclab[e, inc[uding the cap, which is also made
E of glass.

In a short time it received unanimous acclaim in various countries around the

@
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world: in Russia, the e[egance cf the texture was evaluated together with the

fearsome and renowned local vodkas recognized for their excellence in a blind

comparison which in the end saw the made vodka excel in Tuscany.
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VODKA VKA

THE FIRST TUSCAN VODKA
FROM.ORGANIC FARMING
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A monument to culture, to Italian histovy and

to that of the city of Pisa.

«The Caffe dell'Ussero,

for over 200 years..
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This book is dedicated to you, Tourists Exp lorers
so that you can travel ’chrough history
thvough the taste of Italian excellence

collected at the «Caffe dell’Ussero».

Each pro duct,
sole representative of your category in the venue,
was chosen to lead you

in the memory of the most ancient knowledge and ﬂavours

and to the discovery of new sensoria[ity.

'\..'1_‘-’ u -

I eedins B\ l

Designed ’oy: Emiliano lpsaro Passione
Edited ]oy: Stephanie Cossu

\"- : u mm I’
\



