
DUSK NEGRONI BRANDY
Emilia Romagna, Italy
Villa Zarri

www.villazarri.com

Method & Production

A new range of pre-mixed, ready-to-drink cocktails from Villa Zarri. Re-defin ing a classic Negroni

cocktail, it is made by mixing Villa Zarri 10-Year-Old Brandy, their B itter, and Vermouth Rosso.

Tasting Notes

Bright ruby red colour. It has an elegant and explosive fragrance of cinchona bark, sagebrush, sour

cherries in  liquor, bitter orange, rhubarb and beeswax. The flavour is balanced and consistent, with a

long gradual fin ish, pleasantly and intensely “cinchona-scented”.

Food Matching

Pour over ice cubes in an Old Fashioned glass, and add a wedge of fresh orange to serve. 

Code Label name Vintage Alcohol Closure
type

Case size Organic Biodynamic Vegan Natural

Spirits & Liqueurs

VZ845 Dusk Negroni Brandy NV 26.7% Stopper 6X0.70lt No No Yes No
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