VINI

Liquore Madame Milu Erbe Aromat.
Mignon

Vecchio Magazzino Doganale

Type Amaro
Origin Italy
Producer Vecchio Magazzino Doganale Calabria
Contents 5c
Serving 5-10°C
temperature

Alcohol 45 %
content

Article no 79817517
Comments

He was brilliant and full of surprises. In fact, we didn't see him for months. We found

out he was at the Paris World Fair for the inauguration of the Eiffel Tower. During his
stay in the French capital, he lived in the most famous district of Paris, Le Pigalle,
where the Moulin Rouge is located. There he spent fantastic evenings. There he also
met Madame Milu, a delightful dancer. It only took one look to fall in love with her. It
was a beautiful love story, told in many ways that | read unwittingly, or perhaps out of
curiosity. Madame Milu Liquore da Bere al Bisogno (A liqueur to drink when you need
it). A well-tolerated, innovative and unique liqueur that captures and traces the
method of liqueur making, 19th century Italian style; and all to this day. The original
recipe includes all the different methods of processing plants from our area that are
still picked and sorted by hand today. Chamomile, mint, marjoram, and resin from
Sila pine cones are freshly processed in infusions and then separated again. L
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