
LIQUORE DI PINO MUGO (PINE LIQUEUR)
Piemonte, Italy
Antica Distilleria Quaglia

www.distilleriaquaglia.it

Method & Production

This liqueur is produced from pine cone resins infused in alcohol. The resins undergo a long cold

infusion, so all the aromatic components and layers can completely permeate into the infusion. 

Tasting Notes

The aromas on the nose are immediately intriguing and take you by surprise with the pure and intense

resinous notes and warming, soft h ints of wood. A balancing and refeshing layer of balsamic and spices

then presents itself on both the nose and palate, revealing a liqueur of character and structure. 

Food Matching

Perfect on its own at the end of a meal, or with pastries and dried fru its. Serves with ice. 

Code Label name Vintage Alcohol Closure
type

Case size Organic Biodynamic Vegan Natural

Spirits & Liqueurs

DQ008 Liquore di Pino Mugo (Pine Liqueur) NV 35.0% Stopper 6X0.70lt No No No No
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