DELIZIA
ALLA CANNELLA

An Original Aromatic Speciality

It is perfect to prepare special coffee, cocktails, mulled wine,
sangria, and also very useful in pastry making.

The colour is a brilliant
golden yellow with pale
green highlights.

Thick, nearly viscous.

At first, the aroma of
cinnamon is dominant,
sustained by a perceptible
alcohol component,

then vanilla, nutmeg and
bergamot are clearly
evident.

Sweet, alcoholic, mellow,
all the aromas found in the
bouquet are developed.



DELIZIA
ALLA CANNELLA

Alcoholic Content
30% vol

BoTTLE S1ZE:
10 ¢l

SERVING SUGGESTIONS

If added to cocktails, dessert, special coffee, cream, grog, mulled wine and sangria, it
enriches them with pleasant notes of cinnamon, lemon, and cocoa. It is also excellent
to give extra flavour to the coffee mousse, chocolate mousse and hot chocolate.

SOME RECIPES

Delizia Coffee

1 cup weak coffee
3 cl white rum
1 tsp hazelnut cream

Mix the ingredients
into a glass cup and
add a layer of liquid
cream on top.

Pepper Coffee

1 spoonful halzenut
cream

3 drops Delizia
Cannella

1 cup espresso coffee

Pour the ingredients
into a glass cup. Make
coffee and finish up
with liquid cream.
Sprinkle with pepper
or nutmeg.
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