
Amaro Rempellos, created and lovin-
gly crafted by ‘Animas Liquorificio’ 
the skilled distillers of Siniscola, 
Sardinia , is a fine example of the 
ancient art of Sardinia liqueur 
making.

This hand made bitter with its meti-
culous fusion of berries , herbs, 
leaves and roots encapsulates the 
heart and soul of the mediterranean 
scrub lands which thrive within the 
territory of Siniscola.

With its perfectly balanced mosaic 
of flavours Amaro Rempellos offers 
a subtle combination of balsamic 
tones found only in juniper berries, 
the resinous notes of the mastic 
berry fused with the freshness 
of wild fennel and myrtle.

Amaro Rempellos is a striking, in-
tense, golden green colour and when 
smelled a symphony of Mediterranean 
scents are unleashed... pleasant, 
balsamic notes of juniper nuanced 
with a musky woody bouquet and blen-
ded with lighter notes of myrtle, 
mastic and wild fennel.

Only when sipped can the complexity 
of the liqueur be understood. Full 
bodied and strong the initial sweet-
ness is overcome by a balanced blend 
of bitter and herbs: then a light 
spiciness comes to the fore which 
merges with juniper herby nuances 
creating layers of flavour which 
gradually reveal themselves to the 
palate.

TIPOLOGY
Bitter

ALCOHOLIC STRENGTH
40% Vol.

FORMAT
50 Cl.

PRODUCTION
Hydro-alcoholic infusion 
of herbs, leaves, roots 
and berries from the 
Mediterranean maquis,alcohol

www.liquorificioanimas.it @liquorificioanimas


