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The history of Mastri Distillatori Caffo
goes back to the last decade of the
1800s when Giuseppe Caffo started
distilling local pomace (the solid
remains of grapes after the wine
making) using artisan methods on the
slopes of Etna. 
The same passion of those days is still
alive, and with over a century of
experience the Caffo family continues
this tradition, producing excellent
spirits, such as the famous Vecchio
Amaro del Capo, and distilling the best
pomace themselves in order to obtain
prestigious types of grappa in their two
distilleries located in the Calabria and
Friuli regions. 



CFF14
VECCHIO AMARO DEL CAPO 
70CL 
It is a herbal liqueur produced in Calabria. It is made with more
than 30 ingredients including herbs, spices and citrus fruits.
Many of these ingredients come from Calabria: liquorice, wild
fennel, bergamot, etc. 
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CFF15
VECCHIO AMARO RED HOT EDITION 
70CL
It is the Amaro Del Capo with the addition of spicy chilli from
Calabria, known by the name "diavolicchio" (little devil). 
With a slightly spicy finish, its taste results in being very pleasant
for all palates.

08

CFF18
GRAPPA FRIULIA 
1LT
This grappa is the result of a careful selection and subsequent
blend of the best batches of grappa obtained from the distillation
of pomace from white and red berried grapes of different varieties,
including some typical of Friuli - Italy.
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CFF19
VECCHIA GRAPPA CAFFO 
70CL
Vecchia Grappa Caffo is the result of over a century of experience
in the field of distillation. Its method of working provides a slow
steam distillation of fine Italian grapes and subsequent aging of
the precious distillate in barrels for 18-24 months.
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CFF16
SAMBUCA SANTA MARIA AL MONTE 
70CL
Sambuca S. Maria al Monte is made according to an original
recipe using only natural ingredients through the distillation, in
an ancient copper still, of Calabrian elder flowers and star anise.
Sambuca is traditionally served with three coffee beans
symbolising health, wealth and happiness.

CFF04
LIMONCELLO DEL SUD LIMUNI' 
1LT
Limunì, Limoncello from the South, is obtained by infusing alcohol
with peels of lemons from different regions of South Italy. 
The lemons are processed within 24 hours they are harvested. 
100% Natural: no colourings, no flavours, no preservatives!!!
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CFF17
GRAPPA VERMENTINO SANTA MARIA AL MONTE 
70CL
The grappa of S. Maria al Monte is born from the distillation of
selected grape pomace from Vermentino grapes, typically found
in the Ligurian Riviera, which due to their characteristics
contribute to making the distillate harmonious, delicate, and
elegant.
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CFF11
LIMONCINO PORTOFINO   
70CL
This refined liqueur is produced in the traditional manner, using a
natural manufacturing process that involves only the peels of
carefully selected lemons from “Cinque Terre” in the Ligurian
Riviera. 
100% Natural: no colourings, no flavours, no preservatives!!!
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