SCUPPOZ LIQUORI
SUPPOZ Amaro della Laga

Scuppoz (a word from local dialect that describes the clinking of glasses
during a toast) is one part laboratory and one part atelier, helmed by
inspired distiller Adriano Cicconi, who today runs the company that was
founded by his father, Benito, in 1982. Scuppoz’s mission is to “make the
craftsmanship and high quality products of our Abruzzo region known
throughout the world,” says Anna lannetti, Adriano’s wife and the
enterprise’s charismatic marketing voice. From homemade concoctions
served in the family’s trattoria to bespoke bottlings on beverage carts
and backbars of Michelin-starred restaurants, Scuppoz represents the
ultimate in Italian artisanal spirits production.

COMPANY: Scuppoz Liquori

CREATOR: Adriano Cicconi

ESTABLISHED: 1982

REGION: ITALY e Abruzzo ¢ Ampovalano di Campli

STYLE: A medium-bodied, viscous yet classic infusion of herbs and botanicals
in a grain neutral spirit, naturally sweetened and colored.

ESSENTIAL INGREDIENTS: Gentian root; quinine bark; chamomile; mint;
rhubarb; wormwood; amargo (quassia)

ABV: 30%
CLOSURE: Cork

TASTING IMPRESSIONS: Amber/gold-hued; medium weight and viscosity,
driven by warm spice and mountain herb notes. Precision balance of
bitterness and sweetness, leading to a warm, smoky, herbaceous finish
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