
Curiosities:
This amaro is made through the infusion of 100%
Arabica coffee beans from El Salvador, Santos,
Colombia, and Honduras, roasted in Sardinia. The
coffee is macerated with strawberry tree honey, a
rare, bitter honey found only in Sardinia. The
beans are not pressed during the process, making
the liqueur caffeine-free.

Serving Suggestions:
Best enjoyed neat, on the rocks, or as a key
ingredient in cocktails like the Espresso Martini.

Amaro Bomba Carta Caffè Tustatu

Type: Amaro

Bottle Size: 70 cl

Alcohol Content: 26% Vol

Appearance: Characteristic of coffee

Aroma: Very complex, balanced, with high

aromatic intensity

Taste: Sweet and fragrant with fresh, fruity notes,

balancing acidity. The aftertaste is intense,

highlighted by the blend of different coffee varieties

and the presence of bitter strawberry tree honey, a

rare and authentically Sardinian honey


