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Vittorio :oppi and Filippo Antonelli founded the company Antica Torino
to produce and rediscover traditional flavored winesQ liqueurs and
distillates of PiedmontQ creating new recipes inspired by traditionN Their
first product could only be a vermouthQ a symbol of excellence and the
elegant lifestyle of the cityN

The 6ermo�th 2osso comes from constant work at the distillery and
continuous experiments and tastingsQ with the aim of creating an
organoleptic masterpieceN The search for the recipe lasted months and
saw many versions of the product before the definitive one was
establishedQ inspired by the oldest Savoy traditionsN

The ingredients include garden herbs such as rosemary and oreganoQ
which in the past farmers used to flavor winesQ combined with
botanicals from the Piedmontese mountains such as wormwood and
gentianQ as well as exotic ones such as vanilla and cuminN

Thirteen botanicals are artisanally coldImacerated in cerealIbased
alcohol for up to C; daysN The tincture obtained by pressing the
macerations is added to the wineQ which represents DBl of the bottled
productN The particular color is obtained by burning the beet sugarN
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"otanicals and 3picesP wormwoodQ rhubarbQ gentianQ rosemaryQ oreganoQ
vanillaQ cumin etcN
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