SAMBUCA
CLASSIC

Antica Sambuca Classic and the Sambuca based
ligueurs are the result of a perfect blend of
tradition and innovation.

These liqueurs are developed and custom-made
by Rossi D'Asiago in their distillery located in the
Valley between Dolomites Mountains and Venice.
Rossi D'Asiago use only high quality raw materials
and production techniques that follow meticulous
artisanal processes.

The key ingredient is the anise star, that is infused
in alcohol together with a mixture of 17 herbs and
spices, that come from five Continents.

The infusion is then distilled in a bain-marie system
to obtain the anise distillate; the precious heart of
ANTICA SAMBUCA CLASSIC.
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The Antica Sambuca range is very versatile, it can be
enjoyed neat in shot, with ice or mixed in cocktails
which have been developed for ROSSI D'ASIAGO
by Bruno Vanzan.

*“ Antica Sambuca suits
the most creative interpretations,
in a perfect blend of excellence,
tradition, modernity and taste. .
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INTERNATIONAL AWARDS & RECOGNITIONS

ADVisionair.it

Distillatori dal 1868
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Antiche Distillerie Riunite Srl
Via Montegaldelle 72 - 36021 Barbarano (V1) Italy
Tel. +39 0444 795309 - 795223 -

international@rossidasiago.com - www.anticasambuca.com

Fax +39 0444 795295 ®
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