
Region:  Campania
 
Ingredients:  Water, pure alcohol, sugar, and organic DOP Calabrian
licorice powder.

Area: Family-owned fields of DOP licorice root from the region of
Calabria.  Plant was originally pulled up and tossed since locals thought it
was a weed not knowing the value of its roots. 

Total Production: 900 cases.

Process:  Liquiz is traditionally made with the wild root of the Calabrian
licorice plant (Only the part grown underground is used) that has been
dried and made into a powder, grain alcohol and sugar.  After a period of
emulsification, a final refining takes place before bottling and release
resulting in a balanced liqueur.  Any sediment is due to being a natural
product.

Alcohol Content:  26%.

Color:  Dark black color. 

Bouquet:  Strong anise-herbal with slight bitter note and aromatic earthy
tones.

Tasting Notes: Rich, sweet anise with a tangy/savory/lemon quality will in
the finish that coats your palate.  Always store in the refrigerator so it’s
ready to be used.

Food Pairing:  This Liquiz is a natural liqueur prepared without
preservatives or additives.  Try it in a variety of cocktails or with
espresso/cappuccino.  Also a great ingredient for cooking or any time by
shaking and serving cold in a liqueur glass without ice.

Ageing:  3-8 years

Serving Temp:  55℉ (13℃)

UPC:  00029600
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