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Order the Storica line liqueurs and take advantage of the
Sign in,

15% DISCOUNT
shop and use the code STORICA15

to get the reduction.
This offer is valid until the 30th September and the discount code cannot be used in
conjunction with existing offers, discounts or with other codes,
is valid for a one-time purchase on our online shop only.
While stocks last.

BUY NOW

STORICO MULO
INGREDIENTS
1½ oz Storica Amaro
½ oz Storica Sambuca
½ oz Lime juice
Ginger Beer
Dehydrated lime and star anise for garnish
METHOD
Into a previously cooled mug pour Storica
Amaro, Storica Sambuca and lime juice.
Add ice, then fill with ginger beer. Gently
mix with the bar spoon and garnish with
dehydrated lime and star anise.

Storica Sambuca
Born to create an excellent product: Storica Sambuca. You'd
never expect nothing less from DOMENIS1898: perfection,
tradition and quality. To be enjoyed with ice and traditional
coffee bean or to make unconventional cocktails.

BUY NOW

Storica Amaro
This is not a simple bitter: a refined liqueur, the exact infusion
and distillation of aromas extracted from fruit, flowers and
roots. Storica Amaro is chosen by bartenders to be the star of
their drink lists.

BUY NOW

Veal strips with Storica Nera
by " Il mio Piccolo Bistrot "
TYPE
Course: second
Difficulty: easy
Serves: 1
Time: 1.5 h + 30' cooking

INGREDIENTS
150 gr of sliced veal
6 cl of Storica Nera
6 fresh asparagus
1 tsp of pink pepper
1 clove of garlic
Fresh rosemary
Fresh thyme
Extra virgin olive oil
Salt
Pepper

DIRECTIONS:
STEP 1 - Take the veal slices and beat them with a meat mallet until they become thin,
then with a sharp knife cut the veal into strips of more or less the same size. In a bowl, pour
the veal strips and season with a little of Storica Nera, a drizzle of extra virgin olive oil, half
of the crushed pink pepper, the clean clove of garlic and a few sprigs of rosemary and fresh
thyme. Mix everything, cover with plastic wrap and leave to rest in a cool place for at least
an hour.
STEP 2 - Meanwhile prepare the asparagus. Wash and remove the hardest part, cut all the
same length. Steam for the necessary time, they must be in between hard and soft, they
must be cooked but still consistent. As soon as they are cooked, season with a drizzle of
extra virgin olive oil, salt and set aside.
STEP 3 - In a non-stick pan, heat a drizzle of extra virgin olive oil and the garlic clove of
the marinade. As soon as the clove starts to sizzle, place the veal strips in a pan with all the
marinade aromas. Brown the meat on all sides over high heat. Wet the veal strips with
Storica Nera and set it on fire by tilting the pan towards the flame of the stove to start the
flambé. The flame will go out as soon as the alcohol is consumed, a matter of a few seconds.
As soon as they are cooked, serve immediately. On the plate lay the asparagus as a base, on
top of the veal strips and to finish decorating with the crushed pink pepper berries.

Storica Nera
Our prestigious crown jewel. Appreciated and refined
crystalline grappa that gives the nose rigorous hints. It has a
soft and unmistakable taste, the same for over thirty years.

BUY NOW

DOMENIS1898 Mittelfest Sponsor
Taking part in this multidisciplinary and
international festival means getting to
know the meeting point between the
Italian and Balkan experiences. Until
September 5, Cividale del Friuli will be an
aggregator of thoughts, visions and
perspectives.
SANA 2021
We can't wait to welcome you to the
International Exhibition of Organic and
Natural with the new appointment in
Bologna from 9th to 12th September. This
year we will be present as usual with our
stand no. A59 in pav. 37 and you will also
find us together with the "Il Biologico"
Consortium at the same pavilion in stand
B28 / C27.
theGINday 2021
The most important Italian event
dedicated to the world of gin and its
botanicals is finally back! DOMENIS1898
will be present on September 13th to
delight your taste buds.

Special appointment
On September 16th, Fucina del Bere will
hold a Masterclass at VinòForum in the
splendid setting of the Parco Di Tor Di
Quinto in Rome

Qui potrete accedere alle informazioni relative alla normativa sulla privacy e al trattamento dei vostri dati,
conformemente al Regolamento EU 2016/679. Nel caso non vogliate formulare il vostro consenso al
trattamento dei dati e quindi continuare a ricevere le nostre Newsletter, vi chiediamo cortesemente di voler
procedere alla cancellazione della vostra sottoscrizione.
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