VINI

Limoncello Limotto

e

O Tenuta luzzolini

F

L' Type Limoncello

L Origin Limoncello, Calabria

O Producer Tenuta luzzolini Cird
Contents 70 cl

E Serving ca.-15°C

- temperature

P‘J Alcohol 33%
content

7. | Article no 70004700
Comments

The lemons used for the Limotto are obtained from the Tenuta luzzolini's own lemon
trees and are not grown with artificial fertilisers. The simple and natural family recipe
without colourings and stabilisers testifies to the authenticity of the product.

Pairing

Itis suitable as a degistif after a fine meal or for the preparation of ice cream

Tasting notes

Radiant, yellow-fruity limoncello with fruity citrus notes. On the palate it is elegantly
creamy with a wonderful freshness. The Limoncello Limotto is served ice cold.
Limoncellos are also often used as an ingredient in cakes, ice cream and other
desserts, such as Tiramisu al Limoncino.
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