




















History, territory, tradition, technological innovation and internationalization. These are the Paolucci Liquori’s key
words. This factory, whose origins date back to early Nineteenth century, still represents a source of pride for the entire
province. It has been awarded many prestigious acknowledgements, from the Gold Medal at the Global Exposition of
Rome in 1922 to “Brevetto della Real Casa” in 1934 (an honour conferred in the past by the Italian king to products
of very high quality). Following very ancient recipes, natural and attentively selected ingredients are used to produce
Italian liqueurs and distillates, in particular those typical of Central Italy. Tradition and state-of-the-art technologies
are fused in the production methods of this fourth generation company.

Paolucci Paolucci
Fruit of an ancient recipe dated 1873, Amaro Ciociaro is Obtained, following an ancient Mediterranean recipe, by
a perfect synthesis of tradition and territory. Obtained by infusion of lemon juice and skids, Limoncello Villa Hemery
infusion in hydrated alcohol of a complex variety of aromat- has a dull yellow colour and a fresh, fragrant, aromatic and
ic herbs, it offers an intense brown colour and a nose pivoted persistent taste, which is sweet but never fulsome.

on a mixture of officinal herbs accompanied by notes of ink
and balm. Full, balanced taste characterized by a charming
citrus note and by a pleasant sugar residue which makes this
amaro slightly sweet.

TYPE Digestive Amaro TYPE Liqueur
INGREDIENTS Hydrated alcohol, sugar, INGREDIENTS Hydrated alcohol, sugar,
caramelized sugar, natural infusion of lemon skids and
aromatic herbs. lemon juice, natural aromas.
ALCOHOL 30% ALCOHOL 30%

CAPACITY 12/750ML CAPACITY 12/750ML & 12/200ML



Paolucci

SAMBUCA

Very ancient and noble liqueur centred on an aniseed
aromatic component and on other vaguely herby
sensations. Dry, delicately sweet and intense taste.
The aftertaste is coherent and echoes delicate touches
of star anise.

TYPE Digestive Liqueur
INGREDIENTS Hydrated alcohol, sugar,
natural aromas.
ALCOHOL 42%
CAPACITY 12/750ML & 12/200ML

Paolucci

8 AMARETTO

Italy’s most delicate yet flavorful liqueur, both the
nose and palate burst with a tantalizing combination of
apricot and almond flavors. Served neat, on the rocks
or a component of a variety of mixed drinks, Paolucci
Amaretto is the perfect addition to an evening of fine
cuisine with friends, family or lovers. The original
Paolucci Amaretto recipe dates back to 1873.

TYPE Classic Liqueur
INGREDIENTS Hydrated alcohol, sugar,
caramelized sugar, natural
aromatic herbs.
ALCOHOL 30%
CAPACITY 12/750ML & 12/200ML
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Paolucci

FRAGOLETTA

Delicate and fragrant wild strawberries are present
in smell, taste and even physically, in their integrity.
Very aromatic, fresh, intense, pleasant and persistent
dessert liqueur.

TYPE Dessert Liqueur
INGREDIENTS Strawberries, sugar, hydrated
alcohol, aromas
ALCOHOL 30%
CAPACITY 12/750ML

Paolucci

SAMBUCA BLACK

This family recipe is distilled from a unique blend
of natural ingredients including anise, elderberries,
elderflower and sugar. A deliciously smooth finish
with intense flavors that can be enjoyed straight up
or with coffee.

TYPE Digestive Liqueur
INGREDIENTS Hydrated alcohol, sugar,
caramelized sugar, natural
aromatic herbs.
ALCOHOL 40%
CAPACITY 12/750ML



