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Milla

ALCOHOL:
35% vol.

SIZE:
70cl.

PRODUCTION PROCESS:

Milla is a liqueur made from the infusion of
Camomile flowers in the grappa. The Camomile
flowers are picked when fully ripened then left to
steep for eleven months in the grappa. This liqueur is
obtained from a traditional and easy recipe, typical in
the Langhe territory, the land of Barolo and
Barbaresco.

DESCRIPTION:

Milla is the new Marolo brand that replaced the
Liquor of Grappa and Chamomile, completely
renewed thanks to the precious work of famous
international designers. During the previous years
the imitations attempts have been a lot; that's why
Marolo created Milla, to protect the originality of the
recipe and to go towards the taste of the young
clients who are anthusiastically appreciating and
consuming more and more this product. Milla is
wonderful to be drunk chilly or frozen.

PACKAGING:
every bottle is sold in a single case.
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