
D E S C R I P T I O N
This soft golden-colored liqueur has an
especially warm nose, filled with rich yet
delicate and fruity aromas and balanced
notes of chamomile. The taste, like the
nose, is equally sweet and vegetal,
velvety smooth and providing a wide
range of delicate flavors.

W I N E M A K E R ' S N O T E S
Freshly-picked Chamomile flower heads
from the mountains around Trentino are
infused for 60 days in stainless steel
tanks with wheat alcohol and Pinot
Grigio grappa (and added sugar). The
temperature in the tanks are strictly
controlled by Villa de Varda’s distillers.

S E R V I N G H I N T S
Villa de Varda Liqueur alla Camomilla is
best served on its own, slightly chilled,
as a relaxing after-dinner drink or
digestive, and can be the base
ingredient for a number of cocktails.
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W I N E  D ATA
Producer

Villa de Varda

Region
Trentino-Alto Adige 

Country
Italy

Wine Composition
An infusion of the 

heads of Chamomile 
flowers in pure 

distillate
Alcohol

28%


