
Perusin is derived from an ancient recipe for herb liquors made at home by generation after

generation of womenfolk. It is an original and intelligent combination of herbs and roots from the

foothills of the Veneto, together with citrus fruit peel, all macerated in alcohol and distilled grape.

Displaying an intense amber color, it has a pronounced, ethereal aroma with herbal overtones. The

delicious palate is smooth, warm and perfectly rounded. Great at the end of the meal, it is best served

at a temperature of around 16°C.

PERUSIN

LIQUORE ALLE ERBE DI CAMPAGNA
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