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A G I L E  A M A R O  A L L E  E R B E  2 0 °
Gentian, rhubarb, wormwood, citrus peel and fine
botanicals

Production area: Trentino
Fragrance: intense, fresh, enveloping
Flavor: decisive, made surprisingly fresh by a delicate hint of
mint
Alcoholic Grade: 20% vol

Amaro Agile and Citrange interpret Italian bitter liqueurs as a contemporary language, capable of expressing tradition,
creativity and style through different but complementary interpretations. Two visions that coexist on the same page
and dialogue with each other, reflecting the richness and variety of Italianness in the world of spirits. Agile is born from
a harmonious blend of selected herbs and roots: gentian, rhubarb, wormwood, citrus peel and precious botanicals
come together in a precise balance between intensity and freshness. The taste is strong but smooth, surprisingly
lightened by a delicate note of mint that accompanies each sip and lengthens its persistence. With a low alcohol
content of only 20°, Agile lives up to its name: pleasant, light and versatile, ideal as a digestif but also an elegant
protagonist in contemporary mixology, capable of standing out without ever overpowering. Citrange, “one bitter, or
rather two”, explores a more sunny and Mediterranean dimension of Italian bitters. Lemons and mandarins are at the
heart of two distinct but consistent recipes, designed to enhance the citrus component and its natural bitter nuances.
The addition of selected herbs completes the flavour profile, adding depth, complexity and character. Two authentic
bitters, designed for both after-dinner drinking and mixology, which interpret with personality an idea of contemporary
bitters, where identity, elegance and drinking pleasure come together in perfect balance.


