
PRODUCT OVERVIEW
TA S T I N G N OT E S

• Fine bitter notes
• An abundance of gentle, herbal botanicals
• Soft gentian nuances laced in artichoke hearts
• Overall immensely palatable

S E RV I N G R E CO M M E N DAT I O N S
• Serve slightly chilled as digestivo

BRAND OVERVIEW
In 1865, Bartolomeo Vergnano took a keen 
interest in alchemy and knowledge of Italian 
botanicals to formulate artisan liqueurs 
following the Piedmont liqueur-making 
tradition.

Today, after three generations, Valter 
Vergnano has the same enthusiasm and 
alchemist inclination. The core focus has 
been professionalism, transparency, raw 
materials quality, and first rate finished 
products.

16.5%
alc/vol

750mL
bottle

“Perfect after dinner but intrepid bartenders will see its 
many cocktail applications.” 

– Ultimate Spirits Challenge 2018
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CIOCO ARTICHOKE LIQUEUR
Fratelli Vergnano 1865

Artichoke + Bitter Orange +
Herbs + Melasso Alcohol

Touch of 
Sugar

Herbal, Bittersweet Amaro+ =
INFUSED FOR A 

PROPRIETARY TIME PERIOD

C H O K E M E L I K E YO U LOV E M E
2 oz	 Rye
½ oz	 Cioco
½ oz	 Sherry
1 dash	 La Fee Absinthe Parisienne

Stir ingredients with ice
Strain into an old fashioned glass with one 
large rock
Garnish with grapefruit or lemon twist
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