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December 2020:
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.
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What's for lunch?
Discover our new food &
cocktail recipes...

BEST IDEAS FOR YOUR CHRISTMAS PRESENTS!
Order our re ned gift boxes and donate a sensorial
experience to be enjoyed with every sip.
We care about details and the attractive design: you just have
to choose the package you prefer!

BUY NOW

EXTRAORDINARY
DECEMBER OPENINGS
We are open Saturday
5th, 12th and 19th
December
Morning 10 am - 12 pm
Afternoon 2 pm - 6 pm
CLOSING DAYS
On the 24th and 31st
December the distillery will
be closed in the afternoon
while on the 25th and 26th
December, 1st and 6th
January all-day long.
*Changes will be possible in case
of updates to the COVID-19
prevention legislation

PUMPKIN
PAPPARDELLE

DOMENIS1898 has created three vermouths

WITH TALEGGIO
CHEESE AND
FUTURA
SAMBUCA

with a unique and unmistakable taste.
1898 Vermut Blanc, Rosé e Ros are ideal tasted straight or on

TYPE
Course: rst

the rocks are perfect ingredients to make your favourite
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cocktails special!

BUY NOW

Di

culty: medium
Serves: 4

Time: 60' prep + 15'
cooking
INGREDIENTS
FOR THE FRESH
PASTA
300 g whole wheat
our
2-3 eggs
300 g cleaned
pumpkin
salt
FOR THE SAUCE
150 ml fresh milk
200 gr taleggio

BIG NEWS IN DOMENIS1898 DISTILLERY!
Congratulations to our winners at Spirits Selection by

cheese
30 ml FUTURA
Sambuca

Concours Mondial de Bruxelles! An exclusive jury, made up
of some of the best tasters in the world, evaluated the many
products in the competition, awarding the Trittico DOMAZ,
Queen Mary, Storica Barrique Millesimata and the brand new
I III Re Refosco with the silver medal.

STEP 1: Dice the pumpkin
and steam it. Drain it well
and blend it.
Pour the purée into a pan
and put it on the stove to
dry it as much as possible.
Place the our to form the
classic fountain and add a
pinch of salt. Pour the
I III Re Refosco among the best grappa in Italy
A round of applause for the newcomer which has earned the
"cinque grappoli" award of BIBENDA 2021!

Let's nd out all I III Re line >>

pumpkin and a beaten egg
into the centre.
Knead, being careful not to
make the dough too wet,
therefore add the eggs one
at a time. Continue
kneading for ten minutes,
until the dough is rm and
elastic. Let it rest, covered
with a napkin, for 30
minutes.
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STEP 2: Then, roll out the
dough with a rolling pin,
after having sprinkled the
board with our.
Once the thickness of three
millimetres is obtained,
roll the dough and cut out
strips of 15 millimetres
A rain of medals at
Women's Wine & Spirits Awards 2021!
Blanc e Neri Ribolla gialla SILVER MEDAL
Blanc e Neri Schioppettino SILVER MEDAL
Lady Domenis - Shades Of orange GOLD MEDAL

wide.
Place them on a oured
surface without
overlapping them to
prevent them from
sticking. Let them dry for
at least 60 minutes.

Luce Di Uve - Grappa di Prosecco SILVER MEDAL
Trittico Botanic bitter GOLD MEDAL
Trittico Noten BRONZE MEDAL
Vegan Cocoa GOLD MEDAL

STEP 3: While the water to
cook the pappardelle is on
the re to reach the boiling
temperature, put the milk
and the Taleggio cut into
small pieces in a bainmarie. Let the cheese melt
slowly, stirring
occasionally. Then add the
sambuca.

STEP 4: Cook the fresh
pasta in the previously
salted water, drain and
serve with the creamy
taleggio sauce.
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Tradition and future. A
possible combination
thanks to a liqueur with an
unmistakable aroma. Ice
and co ee bean to taste it
by enhancing all its
characteristics.

BUY NOW

COCKTAIL: FUTURA CLUB
INGREDIENTS
1½ oz Futura12
1 oz Fresh lemon juice
½ oz Sugar syrup
Egg White
6 Raspberries

GARNISH
Raspberries

GLASS
Coupé

DIRECTIONS

We have created a product
that looks ahead and
reinterprets the ancient
tradition of Italian spirits.
With moderate alcohol
content and soft and
re ned, it is an “easy”
grappa, suited to delicate
palates after lunch and
dinner.

Cool the glass with ice. Pour the lemon juice, the sugar syrup
and Futura12 grappa into a shaker.
Add 6 raspberries and gently press them with a muddler.

BUY NOW

Add egg white and continue with a dry shake, then ll the
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shaker with ice and shake. Strain the drink into the
previously cooled glass with a double strain and garnish with
raspberries.
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