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Lizzanello
Piazza S. Lorenzo

ITS TRADITION

A LONG TIME AGO, EXACTLY IN 1825, LEONARDO CALOGIURI CREATED
A SMALL FIRM FOR THE SALE OF EXTRA-VIRGIN OLIVE OIL AND WINES AND
BEGAN TO USE FOR HIS OWN FAMILY A PARTICULAR GRAPE MUST, HANDED
DOWN FROM HIS FATHER AND NAMED IT "VINCOTTO"®.

THIS TRADITION GOES THROUGH SIX GENERATIONS UP TO NOW.
ABOUT 12 YEARS AGO GIANNI CALOGIURI DECIDED TO DEVELOP AND
COMMERCIALIZE THIS PRODUCT USING THE LONG-AGED STOCK OF
VINCOTTO®.

ITS UNIQUENESS

THE UNIQUENESS OF THE VINCOTTO® |S BASED ON A TRADITIONAL
SECRET RECIPE, STRICTLY GUARDED BY THE CALOGIURI FAMILY, WHO HAVE
LIVED IN LIZZANELLO (LECCE) FOR OVER 500 YEARS.

WHAT IS THE VINCOTTO®
THE VINCOTTO IS OBTAINED FROM TWO DIFFERENT KINDS OF GRAPES:
NEGROAMARO AND MALVASIA NERA.

NOWADAYS ACCORDING TO GREAT INTERNATIONAL CHEFS,
THE VINCOTTO® ORIGINALE IS AN ELIXIR SWEET AND VELVETY WITH
DELICATE AND HARMONIOUS FLAVOURS OF SPICES, GRAPES AND PLUMS.

THE GRAPES ARE LEFT TO DRY ON THE WINES AND AFTERWARDS ON
WOODEN TRELLISES, THEN MUST IS BOILED VERY SOFTLY FOR OVER 24
HOURS TILL IT IS REDUCED TO ONE FIFTH OF THE INITIAL VOLUME.

THE ORIGINAL VINCOTTO® S VERY RICH BESIDES OF POLIFENOLI (NATURAL
ANTIOXIDANTS)

AGING

THE VERY THICK PRODUCT OBTAINED IS POURED INTO SMALL OAK BARRELS
TOGETHER WITH THE VERY OLD MOTHER VINCOTTO® AND AGED IN
THESE BARRELS, FOR OVER 4 YEARS SO THAT ITS TASTE CAN DEVELOP ALL
FLAVOURS.

NO ADDITIVES, PRESERVATIVES OR DYES ARE USED.

NO ADDED SUGAR.



VINCOTTO® ORIGINALE

THE TRADITION, THE PARTICULAR
CREATION, THE UNIQUENESS
AND THE VERSATILE UTILZATION
MAKE THIS ELISIR A SEASONING
RARE AND TASTY.

SINCE 1825 THIS PRODUCT HAS
GAINED THE PALATES AT FIRST OF
THE REGION AND THEN OF ALL
THE COUNIRY.

AT PRESENT IT IS EXPORTED TO
OVER 36 NATIONS IN THE
WORLD AROUSING A GREAT
INTEREST IN THE MOST FAMOUS
INTERNATIONAL CHEFS.

AVAILABLE IN BOTTLES OF:

0.85fl.oz| 1.71l.oz | 3.4fl. oz

INGREDIENTS

COOKED GRAPE MUST OF NEGROAMARO
AND MALVASIA NERA GRAPES.

GREAT ON MEATS, SAUCES, SOUPS, FRUIT
SALADS, ICECREAMS, DESSERTS.




