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September 2018:
Chronicles of a savouring journey through the Bel Paese
Places rich in beauty and in culture, places of artistic charms and of enchanting nights:
DOMENIS1898 reveals the stages of its sensory journey in the most authentic and
intriguing parts of Italy.

What's for lunch?
Discover our new food &
cocktail recipes...

Visit our online shop
Enjoy our products anywhere: in a few simple steps you can
order your favourite products and receive DOMENIS1898
directly to your home!
Sign up, shop and enter promo code

DOMENIS5

Crêpes Suzette
TYPE
Dish: dessert
Level: easy
Serves: 6
Time: 45'

As a new client, you will get a 5% discount.
What are you waiting for? Do not miss this unbeatable o er!

INGREDIENTS
For the crêpes:

SHOP NOW

160 g all purpose
our
325 ml whole milk
2 eggs
150 g unsalted
butter
20 g sugar
q.s. table salt
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2 organic aranges
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140 ml
LADY Domenis
Intense orange
100 g sugar

Barcolana 50th
Trieste, October 05th-14th, 2018
Not a simple regatta, but much more. Barcolana of Trieste is
one of the most awaited events not only by sea and sailing
boats lovers: to celebrate the 120th anniversary
of DOMENIS1898 and the 50th edition of the regatta, we have
a surprise for you...
We raise the anchor on board of Anywave, the wonderful
boat moored in the fascinating location of Portopiccolo,

STEP 1: Melt 50g of butter
in a little pot over medium
heat, then place far for the
ame. Crack the eggs and
combine with half of the

(Sistiana, Trieste), the luxury seaside resort set in a natural

milk, sugar, and salt. Whisk

amphitheatre overlooking the Adriatic Sea.

the mixture until
consistent, then add the

Full steam ahead!
We will wait for you at Barcolana Village, San Giusto Trieste.

our, the rest of the milk
and the melted butter at
room temperature. Store in
the fridge at least one hour.

STEP 2: Place a non-stick
pan brushed with a little

Graspology Workshop

quantity of melted butter,
then pour ½ cup of
crêpe batter into the
pan. Move the pan using a

Three new technical Workshop on History,
Distillation and Mixology of our national pride: the Grappa!
You can touch the soul of this great distillate and try to distil
it with the master distiller. Do not miss the October sessions:
October 1st, at Club Project Brescia

circular motion to spread
the batter uniformly, then
cook a couple of minutes
until the edge of the crêpe
starts to become crispy.
Finally, ip the crêpe and
cook the other side.

October 22nd, at FerroWine Distribuzione Castelfranco
Veneto
October 29th, at Fiba Pordenone

Golosaria Milan

STEP 3: Great the outer

Mi.Co. Fieramilanocity, October 27th-29th, 2018

colourful skin of 1 orange.
Squeeze the juice of 2

After the great success of the last edition, DOMENIS1898

pour in a glass. Pour 80 g of
butter into a saucepan

oranges, then sift it and
returns to Golosaria, the exhibition dedicated to the best
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artisanal productions of our country. Lot of new products to
taste at our stand and - absolutely not to be missed - the
presentation of the book "Bartender at your home" by
Alessandro Ricci starring our spirits!

medium heat and stir
constantly until the cream
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starts to become
brown; add the orange juice
and continue cooking until
the sugar is completely
lique ed. Raise the
ame, pour LADY Domenis
Intense orange and let the
alcohol vapours
evapourate. Then add the
orange zests and cook a
couple of minutes more.

Porsche Green Cup 2018: Grand Final
Only few steps to the nal challenge: who will be the winner
of Porsche Green Cup 2018?
Here below next dates:

October, 7th at Modena Gold & Country Club (MO)
October, 13rd at Circolo del Golf di Roma Acquasanta (RM)
October, 14th at Fioranello Golf Club (RM)

STEP 4: Brush the crêpe

October 19th, at Golf Club Monticello (CO)

with a little amount of
Suzette sauce and close

October 26th-27th at San Domenico Golf (BR)

them bending into
triangles.

Stay with us and keep on dreaming the green multitudes,
while a light breeze caresses you...

STEP 5: Place the crêpes
into the Suzette sauce and
place again the pan over
high heat. This is
the moment of LADY
Domenis Intense orange.
Pour the liquor and set on
re with a Crème Brulee
torch, waiting the
alcoholic vapours evapoura
te.

A cocktail at your home:
RED TROPICAL DREAM
A drink perfect for every season, ideal for a delicious aperitif
with friends, with canapés and snacks. Irresistible for special
happy hour!

INGREDIENTS:
3 cl D_OMEN
1,5 cl Cividât gin
4 cl Pineapple juice
STEP 6: Serve the Crêpes
GARNISH:
cherry

PREPARATION:

Suzette immediately,
powdered with sugar
powder.

SHOP NOW

Pour ice in a high tumbler, cool and lter the water; then
pour over the ice the cold pineapple juice, D_OMEN and
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nally Cividât gin. Mix well using a long spoon to let the
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preparation cool. Add more ice and garnish with a cherry.

D_OMEN

GEOMETRIE

Rosso Base

Cividât

Liqueur rich in intense and
full- avoured orange

Natural and fresh low-

19 botanicals, dyeing or
essential oil of mainly local
herbs, with interesting
addition of di erent citrus
fruits. Cividât is perfect for

also cold. It is suitable also

mainstream tonics.

mixed, to be conquered
from.

at room temperature,
smooth up on the rocks,
mixed with sparkling wine

a single-variety tasting,

to be mixed, even with

alcohol drink with apple
and citrus avour. Straight

notes. A mellow mix of
sweet and bitter, wisely

or orange juice or as a base
of endless combinations of
cocktails and aperitifs.

Here you will be able to access information on privacy regulations and the processing of your data, in
compliance with EU Regulation 2016/679. If you do not want to give your consent to the processing of
data and therefore continue to receive our Newsletter, we kindly ask you to cancel your subscription.

PRIVACY

Follow all the updates, news and posts by visiting our website and social networks

WEB: www.domenis1898.com EMAIL: info@domenis1898.com
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