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HIS TORY

The Mafalda Distillery was founded
in 1994 among the rolling hills of
the Oltrepo Pavese region, housed
in a historic building that was home
to ltaly's first Cooperative Winery,
established in 1902 by Senator Luigi
Montemartini with the contribution
of the family that now runs the
company. This location, a symbol of
the local winemaking tradition,
represents the heart of our
production.

Initially focused on producing
Grappa using copper pot stills with
a water bath in a discontinuous
method, the distillery soon
expanded to include the production
of classic method sparkling wines
fromm Pinot Noir grapes, a local
excellence and the flagship of our
offering. Over the years, our passion
for distillation led to the creation of
grape and fruit-based spirits,
progressively ~ broadening  our
product range.

In 2024, marking thirty years since
its foundation, we introduced new
categories: gin, brandy, liqueurs,
vermouth, aperitifs, and bitters,
alongside a line of zero-alcohol
products. This innovation addresses
the growing demand for mindful
consumption, offering high-quality
alternatives without compromising
the sensory richness that defines
our creations.

visit the website
mafaldaspirit.it

3 +39 0385 262252
marketing@mafaldaspirit.it

Spirito Italiano S.R.L. Via Marconi 10
27040 Montu Beccaria (PV)

The name Mafalda originates from
a majestic cask donated to the
Montu Beccaria Cooperative Winery
by King Vittorio Emanuele Il
named in honor of one of the king's
daughters. This name embodies the
bond with history and the local

territory, values the distillery
continues to uphold.
Today, Mafalda represents the

perfect balance between tradition
and innovation. Historic stills stand
alongside modern technologies,

enabling the creation of unique
products that blend ancient recipes
with new inspirations, enhancing
the quality and excellence of the
region.
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Today, our distillery is a blend of
tradition and innovation, where
spirits, liqueurs, sparkling wines,
and aromatized wines are crafted
from carefully selected raw
materials, processed with artisanal
care and respect for the land. Every
product embodies local quality and
excellence, thanks to the use of
copper stills and time-honored
techniques that give our spirits,
such as grappa and gin, their
unique sensory profiles.

Our classic method sparkling
wines, made from Pinot Noir
grapes and aged extensively on the
lees, celebrate the elegance of the
region, offering complexity and
sophistication.

In our in-house laboratory, skilled
personnel develop and refine
recipes that blend tradition with
creativity.
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STRENGTH

We work on an artisanal scale,
where every production phase is
carried out with passion and
human care. Our products
combine ancient techniques with
modern technologies, enhancing
local resources and promoting
sustainability. Customization is
another one of our strengths: we

From this research, and with an
awareness of new consumer
needs and sensitivities, we have
created zero-alcohol products,
designed to offer an alternative
with the same quality and
integrity as traditional products.

Our range of liqueurs includes
refreshing aperitifs, intense
bitters, and traditional amari
that reflect the essence of the
territory. Our vermouths, true
gems among aromatized wines,
are perfect for enjoying neat or
as a base for sophisticated
cocktails. Completing the lineup
are alcoholic and non-alcoholic
soaking  solutions  for the
confectionery  industry, = all
designed to enhance  every
occasion  with unmatched
flavors.

create tailor-made solutions to
meet the desires of clients
seeking uniqueness.

Thanks to our dedication and
ongoing pursuit of excellence, we
are proud to represent the best of
Made in Italy in the world of
spirits, liqueurs, and sparkling
wines.




TRADIZIONI
DI COLLINA

LINE

We celebrate the art of authentic drinking with a selection of amari, grappas, and
vermouths that blend artisanal expertise with the richness of traditional flavors. Designed
to honor tradition in places where quality meets conviviality, it is aimed at those seeking
products that tell a story.

The line also includes a non-alcoholic option, offering all the pleasure of flavor without
compromise, crafted for those who desire an authentic and responsible experience. This
collection stands out for its refined character and deep connection to the roots of the land,
delivering moments of genuine and unforgettable enjoyment.

Check out the online catalog
mafaldaspirit.it

©® +39 0385 262252 » marketing@mafaldaspirit.it
Spirito Italiano S.R.L. Via Marconi 10 - 27040 Montu Beccaria (Pv)
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AMARO AGRUMATO AMARO LIOUORIZIA AMARO CENTERBE AMARO LIBERO
Alcohol Content ¢ Yh Capacity  Alcohol Content \Yh Capacity Alcohol ContenNh Capacity Alcohol Content ¥ Capacity
24% 70 cl 28% 70 cl 42% 70 cl 0% 70 cl

Citrus liqueur crafted from the
infusion of the finest citrus
fruits. Fresh and refined, with
captivating elegance, it is
perfect to enjoy neat or to
elevate unique cocktails.
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GRAPPA SOFFICE

Liquorizia, a licorice amaro with
an intense and enveloping
flavor. It enhances the aromatic
notes of the finest Italian
licorice, making it an ideal
choice as a refined digestive.
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GRAPPA GARBATA

Centerbe liqueur, bold and
robust, crafted from herbs,
spices, and roots. With an
intense flavor, it is perfect
enjoyed neat for those who
appreciate authentic and
vigorous tastes.

3
<

'
3

VERMOUTH LA RUGIADA

Amaro Libero, zero alcohol but
full of flavor. A responsible
choice that delivers all the
pleasure of a great amaro,
perfect for any occasion.
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VERMOUTH IL VESPRO

Alcohol Content % Capacity

42% 70 cl

Alcohol Content \Yh Capacity
42% 70 cl

Alcohol Content \Yh Capacity
17% 75 cl

Alcohol Content \Yh Capacity
19% 75 cl

Soffice is a young and
crystalline grappa that
celebrates our long-standing
tradition. Pure and fresh, it
captivates with its smooth and
balanced character.

Garbata owes its name to the
elegance imparted by long aging in
wood. Distilled in our bain-marie
stills, it is amber and velvety, with
notes of vanilla and sweet spices.

White vermouth crafted with
selected wines and natural
infusions, enriched with
cinchona from Cinchona
officinalis. Floral, spicy, and
sweet-bitter notes lead to a
persistent finish.

Red vermouth made with
selected wines and natural
infusions, enriched with
rhubarb. A complex and
enveloping flavor with bitter,
spicy notes and a long,
harmonious finish.




TICINUM

LINE

From the majestic Swiss Alps to its confluence with the Po River, the Ticino flows through
lands rich in history, culture, and traditions. A long journey that embraces unspoiled
landscapes and enchanting cities, including Pavia, the keeper of one of its most fascinating
legends.

It is said that on Christmas Eve of the year 999, when the old Roman bridge had collapsed,
a mysterious man dressed in red appeared to pilgrims trying to cross the river through
thick fog. He offered them a bridge made of vapors in exchange for the first soul to cross it.
But Archangel Michael intervened, convincing the devil to build a stone bridge instead.
Cleverly, he sent a goat to cross first, thus outwitting the devil. Since then, on foggy days,
the bridge seems to reemerge from a distant past, shrouded in mystery and magic.

The products in the Ticinum line celebrate this extraordinary journey, capturing the
essence of the lands traversed by the river. An amaro and a gin that combine the bold
character of the mountains with the softness of the plains, offering a sip that tells a story
of a journey between past and present. Ticinum is not just a tribute to Pavia but to all the
lands the river touches, bringing with it stories, flavors, and emotions to be shared
everywhere.

Check out the online catalog
mafaldaspirit.it

©® +39 0385 262252 » marketing@mafaldaspirit.it
Spirito Italiano S.R.L. Via Marconi 10 - 27040 Montu Beccaria (Pv)
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GIN ARCHANGELUS

AMARO DIABOLICUS

Alcohol Content \Y, Capacity
40% 70 cl

Alcohol Content

| Capacity
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Thanks to traditional distillation
methods, Archangelus gin
preserves and enhances the
natural flavors of the
botanicals.

It stands out for its deep
aromatic bouquet, which begins
with the pure essence of
juniper berries, delivering a
truly unique sensory
experience.

Crafted from the infusion of
carefully selected herbs, Amaro
Diabolicus offers a balance
between sweet and bitter notes,
with balsamic and spicy
undertones that leave a
pleasant, refreshing, and
lingering sensation.
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FASHION

LINE

Innovation, energy, and style come together in this unique collection, created for those
who love to stand out. Three gins with a modern character and a contemporary grappa
make Fashion an icon of originality. Each product is designed to offer a surprising sensory
experience, capable of satisfying the most refined palates.

Conceived for settings where charm and atmosphere intertwine into an engaging
experience, it captivates with its bold look and refined flavors. Perfect to enjoy neat or as a
base for creative cocktails, the products in this line express personality and freedom,
inviting you to live every moment with style and passion.

Check out the online catalog
mafaldaspirit.it

©® +39 0385 262252 » marketing@mafaldaspirit.it
Spirito Italiano S.R.L. Via Marconi 10 - 27040 Montu Beccaria (Pv)
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GIN SPEZIATO

Alcohol Content Capacity
42% 70 cl

GIN AGRUMATO

A gin with an intense flavor,
crafted from juniper and spicy
botanicals, inspired by the
Donna Cannone: a majestic gin
that captivates with its warmth
and complexity.
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GIN FRUTTOBOSCO

Alcohol Content Capacity

42% 70 cl

Alcohol Content g Yh Capacity
42% 70 cl

Fresh and vibrant, inspired by
the Lanciatore di Coltelli:
juniper and citrus are perfectly
balanced, offering a refined
aroma and a flavor that leaves
an impression from the very
first sip.

GRAPPA GLACIALE

A gin infused with wild berry
botanicals, inspired by the
Trasformista: add tonic, and it
changes color, surprising with
a unique touch of magic in the
glass.

Alcohol Content % Capacity

40% 70 cl

Grappa Glaciale is a refined spirit,
crafted from carefully selected
pormace and distilled with
precision. Perfect for cocktails or
served ice-cold, it offers a fresh
and harmonious tasting
experience.
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LA CANTINA
DI MAFALDA

LINE

This line was created to represent the excellence and variety of our region, combining our
artisanal mastery in producing classic method sparkling wine with selected high-quality
wines. The sparkling wine, the result of a process entirely managed in our facilities,
embodies elegance and complexity, while the wines expand the offering with flavors that
tell stories of unique traditions and identities. An ideal collection for those seeking
authenticity and sophistication in every glass.

Check out the online catalog
mafaldaspirit.it
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BLANC DE NOIR

Pinot Noir Brut

FELICINA

Bonarda dell'Oltrepo Pavese Vivace
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TOMASO

TOMASO

Rosso provincia di Pavia

Alcohol Content

Capacity
12,5%  ©Y 75 cl

Alcohol Conten&% Capacity

12,5% 75 cl

Alcohol Content g

Capacity
13,5%  ©Y 75 cl

Classic Method Sparkling Wine
made from 100% Pinot Noir,
produced in our cellars. Elegant
perlage, floral and citrus
aromas. On the palate, it is
savory, fresh, with a creamy
mousse.

Intense red color with violet
hues. On the nose, notes of
raspberry and plum; on the
palate, sparkling, balanced,
with an elegant licorice finish.

Intense ruby red with aromas of
red fruits, nutmeg, and
blueberries. On the palate,
full-bodied and persistent, with
lively acidity and balanced
tannins that enhance its
structure.




"MAFALDA”
SELECTION

by Spirito Italiano

Mafalda is always in pursuit of excellence, with a keen and curious eye that knows how to
recognize true quality. From this passion comes La Selezione di Mafalda, a collection of
sparkling wines, wines - including dessert wines - craft beers, and delicacies of all kinds,
carefully selected from various regions of Italy. Each product shares the same high
standards of quality that define our brand, ensuring a tasting experience that celebrates
the best of Italian traditions.

A selection that never stops evolving, always ready to embrace new excellences,
expanding the range with refined and authentic flavors, all guided by the same passion
and care that Mafalda would choose for itself.

Check out the online catalog
mafaldaspirit.it

©® +39 0385 262252 » marketing@mafaldaspirit.it
Spirito Italiano S.R.L. Via Marconi 10 - 27040 Montu Beccaria (Pv)



MAFALDA

CASCINA GIAMBOLINO

Mafalda combines Italian style with
the finest expressions of its wine
and the long-standing tradition of

Oltrepo Pavese.
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BIO PER SCELTA
DINAMICO BER NATURZ

MICACE

Cascina Giambolino, located in
Villaromagnano (AL}, cultivates 10
hectares of vineyards in the Colli
Tortonesi DOC area (Unesco 2017),
producing Barbera, Timorasso, and
other local varieties.
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MASSERIA
ROMANO

MASSERIA ROMANO

PONTE
DEL
LOSCO

PONTE DEL LOSCO

Three friends, united by their
passion for winemaking, launched a
project in Abruzzo with biodynamic
vineyards, focusing on sustainability
and harmony between land, nature,

and people.

SERRAMARROCCO

Summer 1974: Michele, a rising
actor, and Mimmo, a farmerin
Ascoli Satriano, solidified a deep
friendship amidst ancient vines and
the scents of the land.

CHESSA

I VINI DELLANIMA

CHESSA

Ponte del Losco, founded in 2018 in
Nonantola, cultivates 4 hectares of
Pignoletto and Lambrusco di
Sorbara and 2 hectares of hops,
combining tradition and agronomic
quality with direct management.
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VITICOLTORE

ERMINIO CAMPA

In 1624, Serramarrocco became a
Barony thanks to the merits of Don
Giovanni Marrocco. Today, with 22
hectares of DOP Erice vineyards,
the estate combines tradition and
winemaking innovation.

Wine, inherently mystical and
intimate, reflects the human
essence. In Usini, a unique terroir
in Sardinia, we craft Vermentino
and Cagnulari, authentic
expressions of our land.

Check out the online catalog

In Torricella (TA), the family
business cultivates 20 hectares of
Primitivo di Manduria using the
Pugliese alberello method. Clay
soils, a mild climate, and modern
techniques ensure excellent quality.

srchmelzer

SCHMELZER

In Gols, Austria’s largest
winegrowing village, the
Schmelzer Winery cultivates 12
hectares, 70% dedicated to red
grapes. The Schmelzer brothers
specialize in Zweigelt, crafting
wines with a local touch.
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