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HERITAGE - TRADITION - CRAFT

P31 Overview

Owners: Ermes Fornasier / Mattia Ardenghi
Country: Italy

Region: Padua, Veneto

Total Production: 200,000 bottles/annum
Alcohol/Volume: 11.0%

Founded: 2017

Background and Tasting Notes

A fresh, seductive, and elegant Italian aperitivo, P31 combines
modernity and tradition from the heart of Venice. The P in its
name pays tribute to famed Venetian explorer Marco Polo
and to Padua’s Pedrocchi, one of the most important
historical cafés in Italy and P31's birthplace. The secret recipe
of 31 ingredients includes chamomile, ginger and vanilla,
which intertwine with spicy notes of cinnamon and ginger
and hints of coriander, rhubarb, and absinthe. The result is an
aromatic, tantalizing aperitivo that balances sweetness, bitter
essences and heady herbs. Perfect for a summer spritz!

Production

Crafted via a hydroalcoholic infusion of 31 unique plants and
aromatic essences. Maceration allows all the natural
components to soak in a water bath, composed of ethyl
alcohol and water. The hydroalcoholic extract created is
further enhanced with the addition of sugar syrup and refined
filtration, ready to be bottled

Key Ingredients / Botanicals

Rum-based liqueur with addition of 31 plant flavors and
aromatic essences

Key botanicals include - absinthe, cinnamon, rhubarb, gentian,
clove, ginger, chamomile, orange, coriander, vanilla

Available Sizes / Formats

700ml bottles /1.0 liter bottles , 6 units per case

For drinks recipes and other information please visit https://p31aperitivogreen.com/en/
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