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Made with local wild strawberry,
water, sugar, Italian cream, natural
flavorings and pure alcohol.

Soft creamy red berry fruit with a
nice balanced finish.

Only 900 cases produced.

Use in all types of cocktails-
delicious on ice cream, sorbetto,
espresso and cappuccino drinks,
cakes and/or puddings.

Shake and serve cold in a liqueur
glass on its own.

Ageing: 1-3 years or 6 months in

refrigerator after opening.
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Made with local wild strawberry,
water, sugar, Italian cream, natural
flavorings and pure alcohol.

Soft creamy red berry fruit with a
nice balanced finish.

Only 900 cases produced.

Use in all types of cocktails-
delicious on ice cream, sorbetto,
espresso and cappuccino drinks,
cakes andlor puddings.

Shake and serve cold in a liqueur
glass on its own.

Ageing: 1-3 years or 6 months in

refrigerator after opening.
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o Made with local wild strawberry,
water, sugar, Italian cream, natural
flavorings and pure alcohol.

o Soft creamy red berry fruit with a
nice balanced finish.

o Only 900 cases produced.

o Usein all types of cocktails-
delicious on ice cream, sorbetto,
espresso and cappuccino drinks,
cakes and/or puddings.

o Shake and serve cold in a liqueur
glass on its own.

o Ageing: 1-3 years or 6 months in

refrigerator after opening.
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o Made with local wild strawberry,
water, sugar, Italian cream, natural
Sflavorings and pure alcohol.

o Soft creamy red berry fruit with a
nice balanced finish.

o Only 900 cases produced.

o Use in all types of cocktails-
delicious on ice cream, sorbetto,
espresso and cappuccino drinks,
cakes and/or puddings.

o Shake and serve cold in a liqueur
glass on its own.

o Ageing: 1-3 years or 6 months in

refrigerator after opening.
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o Made with local wild strawberry,

water, sugar, Italian cream, natural
flavorings and pure alcohol.

o Soft creamy red berry fruit with a
nice balanced finish.

o Only 900 cases produced.

o Use in all types of cocktails-
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delicious on ice cream, sorbetto,

espresso and cappuccino drinks,

cakes andlor puddings.
g\ o Shake and serve cold in a liqueur
CREMAn glass on its own.
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Ageing: 1-3 years or 6 months in

refrigerator after opening.
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o Made with local wild strawberry,
water, sugar, Italian cream, natural
flavorings and pure alcohol.

o Soft creamy red berry fruit with a
nice balanced finish.

o Only 900 cases produced.

o Use in all types of cocktails-

delicious on ice cream, sorbetto,
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espresso and cappuccino drinks,
cakes andlor puddings.

Shake and serve cold in a liqueur

glass on its own.
Ageing: 1-3 years or 6 months in

refrigerator after opening.

ANGELIMR

www.angeliniwine.com

Lo ricta doa radione e
s

DISTILLATORI

lloafp
Civina di Fragole CﬂLﬂgg

o Made with local wild strawberry,
water, sugar, Italian cream, natural

flavorings and pure alcohol.

Soft creamy red berry fruit with a

nice balanced finish.

Only 900 cases produced.

Use in all types of cocktails-
delicious on ice cream, sorbetto,
espresso and cappuccino drinks,

cakes and/or puddings.

Shake and serve cold in a liqueur

glass on its own.
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Ageing: 1-3 years or 6 months in

refrigerator after opening.
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o Made with local wild strawberry,
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water, sugar, Italian cream, natural

flavorings and pure alcohol.

Soft creamy red berry fruit with a
nice balanced finish.

Only 900 cases produced.

Use in all types of cocktails-

delicious on ice cream, sorbetto,

E]!]UL espresso and cappuccino drinks,
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cakes andlor puddings.
ﬂ‘ o Shake and serve cold in a liqueur

g glass on its own.
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Ageing: 1-3 years or 6 months in

refrigerator after opening.
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