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CHARACTER
“““TThe most recogngniiz ded a inisetttte liliqueur iin SSppaiin. ItIts hcharactte iri tstiic a dnd ii ini imittablble 

bbbouquet is ddeerived from a blend of the essential oils from various aromatic herbs; the 

fffoormula ststiill remains a carefully guarded secret. All the f lavours of the anisette with a 

lluusciouusly sweett ff llavour ”.”

CRAFTING & AGING
AAAAnises and other aromatic seeds such as Matalauva seed (Green anise),

AAAAnise seedss (Pimpinella Anisum) and Badiana (Star Anise), are distilled in

cccooppper alemmbic pot stills with more than 130 years of continual use, in order

tttoo oobtain thheir essential oils.  

AAAAnis del MMono is created by blending  and macerating, in large stainless 

ssstteeel tanks,, the ingredients together with cane sugar, demineralised 

wwwwatter and hhigh quality neutral alcohol, derived from beet molasses in the

aaapppropriatee proportions for the style of anis.

TTTThee ingreddients are stirred and then left to rest for 72 hours to homogenize 

ttthhee blend bbefore filtration and bottling.

SENSORY ENJOYMENT
BBBBAALSAMIC & AROMATIC

LLOOK: BBrilliant, clear and colourless.

AAROMAAS & FLAVOURS: Smooth, shows and aromas of fresh anise. 

Itt ś a subllime and precius harmony of spice and sweet, with an incredible

luuscious ffinish.

SERVING & GASTRONOMY 
AAAAnis del MMono is the perfect digestive after a meal, in a glass over ice with 

aaa  spplash of water, but it ś also great for mixology, like mixed with gin, 

wwwwhipping cream and egg white. 

TTTTryy its amaazing flavour mixed with espresso, cream and lemon peel.
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