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October 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.

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 
 

As a new client, you will get a 5% discount on your �rst

purchase done WITHIN 31.12.2018. 

What are you waiting for? Do not miss this unbeatable o�er!  

SHOP NOW

What's for lunch? 
Discover our new food &

cocktail recipes...

Duck breast with
Blanc & Neri

Refosco grappa 
 

TYPE 

 Dish: second

course 

 Level: easy 

 Serves: 2 

 Time: 1h 
 

INGREDIENTS 

2 duck breasts 

butter 

q.s. salt & pepper 

Cayenne pepper 

q.s. onion & garlic

powder 

minced shallot 

1 shot Neri Refosco 

2 tablespoon �our 

1 cup chicken or

duck broth 
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SELFIE & WIN! 
 

A.A.A. To all the sprits lovers! 

From November 1st to December 15th, 2018 take a sel�e with

your favourite drink o recipe and one of the DOMENIS1898

products and WIN! 

How to enter: 
 

Simply follow @domenis1898  on Instagram 

 
 

Upload a sel�e with your favourite DOMENIS1898 product 

 
 

Tag #winDOMENIS1898 in the caption 

 
 

You can become one of our Ambassador and win coupons

and DOMENIS1898 products. 

ENTER NOW!

mashed potatoes 

fresh parsley 

STEP 1: Using a sharp
knife, score the duck breast

skin on the diagonal.
Rotate the breast and score
again, creating diamonds
without cutting into the

meat. Season the skin with
salt, pepper, onion and

garlic powder and Cayenne
pepper.

STEP 2: Place skin-side
down in a cold non-stick or
cast iron pan and moisten
with Blanc e Neri Refosco.
Turn the heat to medium

low and cook for 15
minutes.

STEP 3: Remove the breasts
from the pan and place on a
plate. Pour the rendered fat

into a small bowl. Season
the meat side with the

same seasonings. Return to
the pan meat-side down.

Cook for 3 minutes.
Remove to a plate, skin-

side up and cover with foil.

STEP 4: Pour the rendered
fat back into the pan. Add

the shallots and sauté over
medium-low heat. Add the

butter and the �our and
stir to make a roux, cooking

for about 3 minutes. Add
the chicken or duck broth,
salt and pepper. Increase

the heat and stir until
thickened. 

STEP 5: Remove the foil
from the duck and pour the
juices into the gravy. Stir to
combine. Slice the breasts.

They should be slightly
pink. Plate with mashed
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Merano Wine Festival 
November 9th-12th, 2018 

 
The 27th edition of Merano WineFestival, scheduled for

November 9th to 12th, is announced with a touch

of sophistication.  The international event, founded by

the wine hunter Helmuth Köcher and dedicated to the best

wines and foods, will also feature DOMENIS1898 at the

Gourmet Arena: the Aquavitae section, open from 10am

to 6pm, will light the spotlight on our Maison spirits

and o�er tastings in the name of 'responsible drinking'. 

We'll wait for you at Aquavitae section, t.52 for four days of

excellence and quality! 
 
 

A cocktail for Halloween: 
DR. JEKYLL  

 
Give your friends a fantastic treat with this

spooky Halloween cocktail. The party's just beginning! 

 

INGREDIENTS: 

6 cl D4 - dot gin  

3 cl Pomegranate juice 
1,5 cl Simple syrup 

 
GARNISH: 

dry ice 
 

PREPARATION: 

Combine D4 - dot gin, pomegranate juice, and simple syrup

in a shaker. Add ice to the shaker, and shake for at least 30

seconds, and serve. For an added stormy e�ect, add a small

cube of dry ice to the glass.

potatoes and gravy.
Garnish with fresh parsley.

A clear and transparent
grappa with an olfactory

and sensorial memory that
remains �rmly rooted in

the tradition of classic
spirits. For those who

prefer the distinct aromas
associated with a single

grape variety.

A crystal clear gin, product
of a unique recipe among

its kind for style and
aromatic notes on the

palate. The balance of the
many components and its
overall delicacy makes it
particularly suitable for

mixing.

SHOP NOW

SHOP NOW

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. 

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

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

PRIVACY
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Copyright © *|2018|* *|Domenis1898|*, All rights reserved. 
 

Our mailing address is: 
*social@domenis1898.com* 

 
Want to change how you receive these emails? 

You can update your preferences or unsubscribe from this list 
 

 
 
 
 
 
 

This email was sent to annabelle.saraco@norahs.biz 
why did I get this?    unsubscribe from this list    update subscription preferences 
DOMENIS1898 SRL · Via Darnazzacco 30 · Cividale del friuli, UD 33043 · Italy 
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