FOLETTO
Bitters 1850

THE FACTS

COUNTRY: ltaly

REGION: Trentino-Alto Adige
APPELLATION: Alto Adige
WINEMAKING: METHOD OF PRODUCTION: Maceration,
Percolation, Aging. MAIN BOTANICALS: Cinchona, Bitter
Orange, Yarrow, Larch Bark, Juniper Berries, Hypericum,
Carnation Flowers, Gentian

THE STORY

Foletto’s story began in 1850, when its founder Giovanni
began production in Ledro, a small valley in the heart of
the Alps. Now in its fifth generation of apothecary
pharmacists, the company continues to produce syrups
and spirits with botanical from the Alps and Lake Garda.
Original pharmacy rooms and furnishings dating back over
130 years sit in the rooms above the spirit production
laboratories, including: original stills, pestles, recipe books,
TEAI]ITI[]NAL IHEE and a herbarium created by Dr. Angelo Foletto in the 19th
century containing over 2,700 botanical spices.
BITTEHS PHILOSOPHY: All Foletto spirits take this
e . .u.m.i“i‘.::'.'n‘ré "HERITAGE" inspiration of passion &
perseverance to produce artisanal products
according to ancient recipes and indigenous
_ s medicinal botanicals from the Ledro region. All
Aumei. FOEERIC herbs, no extracts.

THE ADJECTIVES

AROMAS / FLAVORS: Citrus & Cacao
MOUTHFEEL: Enveloping & Tannic

THE SELLING POINTS

SUSTAINABILITY: Vegan, Green Practicing
PAIRINGS: Served as an aperitif with eclectic
mixing soda.
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