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Olive liquor /
From drupes, oil. From the leaves
and the cortex of the olive-trees
also a liquor after infusion in
alcohol and the addition of sugar 4
and only natural aromas. Very
original idea. The result of this |
invention of Giuliano Berloni is a
kind of “drambuie”, the Scottish
whisky with honey: forced by the
straitjacket of the liquors, it can't .'
exceed 35°.However, this is a '
grant of languid and contempo-

rary tastes. For the friends of the /
national institute of rural socio-
logy, Berloni prepares a dry
version, 50° in order to accentu- Il bere

ate the leaves and cortex of the L'haute couture

tree. Basically.it' s a return to del perlage in rosa
“Plinio il Vecchio™ (Naturalis

Historia, XXIll, 76), who decanted
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