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Confectionery
line

Luxardo
Since 1821

ALCOHOLIC AROMAS
Original specialities
Maraschino Luxardo Originale 70°

Luxardo,
liqueurs with a signature taste.

Careful harvesting of marasca cherries, controlled
fermentation and distillation, are some phases of
the process which make this product original and
inimitable
Code 90101

Established in 1821 and still 100%
controlled by the founding family,
Luxardo is one of the oldest

Charlotte 70°

European firms producing liqueurs

Charlotte Luxardo is an aroma specifically
designed to be used in cream cakes.
In fact, these types of cakes can often be
distasteful with an unpleasant
“refrigerator flavour”. Cream needs
to be suitably “skimmed” with a slight
addition of alcohol (which, furthermore, is
unperceivable by the end consumer).
Charlotte Luxardo can be used
as a normal “soak” for the sponge layer
of the cake to keep it soft and fragrant,
or added to cream (8/12 cl. of pure 70°
aroma per litre of product when whipping)

and spirits. Transferred from Zara
to Torreglia (Padova) in 1947
because of the Second World War,
it is one of the few proprietary
brands active in almost all the
international markets.
The firm owns over 29.000
Marasca cherry trees and it is the
only company with such an

Code 94001

agricultural installation in the
European Union.

From left to right:
Giorgio Luxardo
Piero Luxardo
Franco Luxardo
Guido Luxardo
Matteo Luxardo
Filippo Luxardo

Cherry Sangue Morlacco 70°
Luxardo Cherry concentrate, it is Luxardo’s second historical
speciality after Maraschino Originale. It is a liqueur of marasca
cherries (a sour cherry variety exclusively cultivated by
Luxardo) a variant of cherry brandy.
It is obtained by the infusion of fermented marasca juice.
Luxardo cherry liqueur was renamed with the curious name
of Sangue Morlacco (Morlacco blood) by the poet Gabriele
D’Annunzio in 1919, at the time of the Fiume military expedition,
due to its dark red colour (furthermore, the name
“Morlacco” is derived from the name of a proud people of
the Dalmatian hinterland)
Code 60701N

Rum Based
Mambo Dry 70°
Original sugar cane distillates
from Jamaica and Martinique,
directly imported by Luxardo
at full alcohol content and in
original wooden barrels,
are included in this
Luxardo Mambo Dry
exclusive recipe
Code 92801

Coffee
Caraibi 70°

Caffè Extra 70°

Caffè Santos 40°

Caraibi 70° rum-flavoured aroma is
specifically made for demanding pastries
in terms of aromatic yield. It stands
out for its long-lasting flavour, and is
specially suited for soaking babà.
The exclusive Caraibi 70° formula
includes sugar cane distillates from
Jamaica and Martinique, directly
imported by Luxardo at full alcohol
content, and other aromas
to refine the flavour as
required by traditional
Italian confectionery

With an attentive hot
infusion procedure that
lasts about two days,
a rich coffee infusion
with all its aromatic
characteristics is
obtained

Caffè Santos is one of
Luxardo’s top pastry
aromas. It is a coffee
aroma distinguished by
the high aromatic yield
obtained thanks to a
special balanced blend
of Arabian coffees that
prevent the woody and
acidic aftertaste of the
“robusta” varieties

Code 90301

Code 67601

Code 92501

Montigo Super 70°

Calypso 70°

Created with one of Luxardo’s most
exclusive recipes, Montigo Super 70°
is a “blend” of 100% original rums
directly imported in wooden
barrels from Jamaica and Martinique.
For over forty years it has been
a “classic” in the Luxardo rum
aroma range

Among the Luxardo rum
based range Calypso is the most
aggressive in terms of flavour and
aromatic persistence, being made
from aged cane distillates
(as demonstrated by its amber
colour) coming from the islands of
Jamaica and Martinique

Code 92611

Code 94701

Herbal Aromas
Lacrime d’Oro 70°
Typical Mediterranean pastry
aroma, Lacrime d’Oro (golden
tears) is made from the infusion
and later distillation of numerous
medicinal herbs (Angelica
Archangelica, Cardamom,
Cinnamon, Nutmeg, Clove,
Coriander, etc.).
After long maceration,
the infusions are fractionally
distilled to separate the most
aromatic components. Intense and
persistent, typical flavour, slightly
pungent and brilliant colour,
these are the characteristics of
Lacrime d’Oro , especially suited
for almond-based pastries
Code 90501

Angelica 70°
A variation of Lacrime d’Oro,
with a less prominent colour
and a more delicate aroma,
Angelica stands out for the
natural colour obtained
by the use of saffron.
It is well-suited for
almond based pastries

Spices
Alkermes 70°

Amaretto 70°

A classic recipe, spicy
(it contains cinnamon,
vanilla, cardamom,
cloves, cochineal
and rose water) and
rich in personality.
Slightly pungent,
it has a brilliant
red colour.
It is indicated for
leavened products
and is traditionally
used in puddings

A sweet and sour
fragrance, with
a strong almond
flavour, amber colour
and typical aftertaste.
Ideal in almond
based pastries and
in puddings or flan
Code 90801

Code 90201

Code 97901

Vanilla 70°
Vanilla bourbon is an orchid species that
produces long beans. Infusing vanilla
beans in alcohol creates a sweet,
smooth and pleasantly fragrant aroma
Code 91301

Fruits

Spices
Lemon 70°
Cardinale 70°

Cocoa 70°

Chocolate 70°

Specifically
designed for
specialty baking,
this Alkermes
variation stands
out for its sulky
red colour,
cardinal red.
Even when highly
diluted, the colour
remains strong and
constant in time.
Ideal for the
so-called pastry
“peaches”

The best cocoa
nuts are
processed
to extract the
aromatic flavours
and distilled
to achieve a
clear aroma
that reflects the
cocoa aroma

The best cocoa
nuts are processed
to extract the
aromatic flavours.
A slow chocolate
infusion.
These are the
ingredients of this
amber coloured
aroma that reflects
the organoleptic
properties of
chocolate

Code 94601

A delicate peach fragrance
is its bouquet created
combining peach infusion
with pure distillate.
Essential ingredient for fruit
cakes or as an aroma in
creams and ganache
Code 96401

Orange 70°
Obtained by distilling and subsequent double
distillation of three types of citrus fruits (sweet
oranges, bitter oranges from Curaçao and
mandarin) it is completed with the addition of
Curaçao infusion to obtain amber hints. This
additional process gives the aroma a decisive
and characteristic taste, slightly tart, but with
the fresh perfume of orange blossoms.
Code 93101

Code 94501

Code 95201

Curaçao Venezia 70°

Curaçao Torino 70°

Tart and fruity flavour.

Dry and aromatic tone.

Fruits
Limoncello 70°

Strawberry 70°
The exclusive and delicate
recipe for this aroma is a
Luxardo classic.
Especially designed
to provide the flavour of
fresh-picked strawberries
without leaving a distasteful
“medicinal” aftertaste.
This is possible thanks
to the high percentage of
strawberry infusion which
is processed with pure
distillate to set the bouquet
and provide it with the
typical sulky red colour

It is a pastry aroma with
a unique fragrance and
aromatic yield.
Obtained by a well-kept
century old family recipe,
Luxardo Limoncello was
already being produced
at the Zara plant at
the end of the 1800’s and
it appears in a ad of 1906.
Adjusted to modern tastes,
this ancient recipe
enhances the natural
aroma and fresh taste
of lemons in pastries

Code 94101

Code 96501

Curaçao Venezia is slightly
tart and has decisively
fruity citrus flavour.
It is a sweeter variation
of the Curaçao Torino

The Curacao Torino 70°
aroma is a strong bouquet
“blend” with a tart zone typical
of its fragrance. With a
determined flavour, it is
distinguished by a predominant
tartness, as required
by the Piedmont tradition

Code 95101

Code 90401

Peach 70°

Cocktail Mix 70°

A delicate peach
fragrance is its
bouquet created
combining peach
infusion with pure
distillate.
Essential ingredient
for fruit cakes or as
an aroma in creams
and ganache

A unique aroma: a “blend”
of pure distillates from
various fruits (citrus,
Marasca cherries,
vanilla, and rum).
A true “passepartout”
for fruit pastries
Code 92201

Code 96301

Fior d’Arancio 70°

Mandarin 70°

The decisive and characteristic taste of Orange distillate
is softened by the addition of a 12 years old Brandy.
This modern flavour is ideal for many types of processes
as an alternative to the “classic” citrus distillate.

Distinguished by a surprising aromatic vivacity, it emanates
the fresh and light flavour of mandarins. Obtained through the
careful selection of the raw materials, it is ideal for pastry use
to enhance the perfume of traditional Mediterranean sweets

Code 92701

Code 90901

NON ALCOHOLIC CONCENTRATES

Nectar

Vaniglia
Bourbon

Mixed peach and
apricot juice based
non-alcoholic semi
processed aroma,
this product is
extremely versatile and is recommended for the
use in fruit cakes.
Especially intended
as an ingredient in
cakes for children.

Concentrate made
with real bourbon
vanilla, Despite
the non alcoholic
category, Vanilla
Luxardo has a little
bit of alcohol.
Cod. 04501

SUGARED AROMAS 27°
Alkermes

Fior d’Arancio

Curaçao

A classic recipe,
spicy (it contains
cinnamon, vanilla,
cardamom, cloves,
cochineal and rose
water) and rich in
personality. Slightly
pungent, it has a
brilliant red colour.
It is indicated for
leavened products
and is traditionally
used in puddings

The decisive and
characteristic taste
of Orange distillate
is softened by the
addition of a 12
years old Brandy.
This modern
flavour is ideal f
or many types
of processes as
an alternative
to the “classic”
citrus distillate

The Curaçao 27
aroma is a “blend”
with a tart zone
typical of its
fragrance. With a
determined flavour,
it is distinguished
by a predominant
tartness

Cod. 56101

Cod. 52701

Cod. 56801

Cod. 04702

Sottobosco
It is a mixed berry juice based non-alcoholic semi-processed
aroma. Specifically, Red Raspberry, Black Raspberry,
Blueberry, Strawberry and Marasca cherry concentrates
to provide a fragrant forest nuance.
To be used to flavour mousse, flan or ice-cream
cakes to enhance the sweet-sour contrast

Caribe
It is a mixed tropical fruit juice based non-alcoholic
semi-processed aroma with an exotic flavour. Kiwi,
Grapefruit, Passion Fruit, Banana, Maracuja, Pineapple,
Guava and Mango
Cod. 04902

Cod. 04802

SUGARED AROMAS 27°
Maraschino

Creola

Benevento

Careful harvesting
of marasca cherries,
controlled
fermentation and
distillation, are
some phases
of the process
which makes
this product
original and
inimitable.
Sugared

(Rum based)

(Herbs)

The strength of
the pure distillate
is blended for
pastry use with
the exclusive
touches of the
secret Luxardo
recipe to adapt
the product to
use in cakes.
Creola Luxardo
was designed to
meet this need,
with a balanced,
intense and
rounded aroma

Typical Mediterranean
pastry aroma,
Lacrime d’Oro
(golden tears) is
made from the
infusion and later
distillation of
numerous medicinal
herbs (Angelica,
Archangelica,
Cardamom,
Cinnamon, Nutmeg,
Clove, Coriander,
etc.). Sugared

Cod. 41001

Cod. 57501

Cod. 57101

Coffee

Triple Sec

With an attentive hot
infusion procedure
that lasts about two
days, a rich coffee
infusion with
all its aromatic characteristics
is obtained.
The aromatic
strength and
robustness of the
infusion is softened
with the addition of
alcohol leaving the
coffee aroma intact

Citrus distillate.
Sugared
Cod. 50701

Cod. 56601

Limoncello
It is a pastry aroma with a unique fragrance and aromatic yield.
Obtained by a well-kept century old family recipe , Luxardo Limoncello was already being produced at
the Zara plant at the end of the 1800’s and it appears in a ad of 1906. Adjusted to modern tastes,
this ancient recipe enhances the natural aroma and fresh taste of lemons in pastries.
The brilliant colour and fragrant perfume of freshly picked lemons are the main features
of Luxardo Limoncello which can be used to soak sponge cake bases in traditional cakes (Mimosa,
Lemon Roulé, etc.), flavour creams and ganaches or even to soak modern limoncello flavoured babà.
It is also exalting the lemon-based ice-creams flavours. Sugared
Cod. 56501

FOR TRUFFLES AND PRALINES
Perla Dry 70°
A special Luxardo Maraschino
reserve. Luxardo directly
supervises the cultivation and
harvest of tens of thousand
of Marasca cherries plants,
a special cherry variety.
By distilling these cherries,
a unique, elegant and finely
aromatic product, Luxardo
Maraschino is obtained.
Highly recommended
for use in pralines (truffles)

FOR TRUFFLES AND PRALINES

Triplum Orange 70°

Aguardiente 40°

Obtained by a double
distillation of three
types og citrus fruits
(sweet orange, bitter
oranges from
Curacao and mandarin)

A brandy obtained by
distilling wine and aged,
in this case, for 12 years.
Aging in Slavonian oak
barrels refines the taste and
bring out the aroma.
Thus an amber coloured
product with a soft and
smooth bouquet

Cod. 93401

Cod. 67801

Cod. 93001

Rum Savanha 60°

Rum Royal Navy 54°

100% rum distillate directly
imported from Jamaica.
This Rum comes from the
distillation of fermented
molasses according
to the typical Anglo-Saxon
tradition. This particular
processing and subsequent
aging gives the rum a full
and aromatic flavour.
Softened with years of
aging in oak barrels.
it is amber in colour with
a full body aroma

100% rum distillate directly
imported from Martinique.
It is obtained by distilling
only the fermented sugar
cane syrup (vesou),
according to the tradition
of the old French colonies.
Distinctive character and
very strong personality.
It is amber coloured with
an aggressive aromatic
nature. Suited for
chocolate processing
Cod. 92901

Cod. 94201

Kirsch 60°
Kirsch is a distillate
obtained by twice distilling
fermented cherries.
Its aggressive flavour
is highly popular in
German confectionery.
It is especially used in
pralines (truffles)
or to complete classic
recipes such the
“Black Forest” cake
Cod. 94401

Red Jacket 40°
The 1988 Finance Act, in
effect since 1990, defines
“Scotch Whisky” a whisky
produced in a Scottish distillery
with water and malt, aged no
less than 3 years with an alcohol
content no less than 40°.
Luxardo directly imports this
“blended” whisky in oak barrels
from Scotland. The mix of
different malt and grain whiskies
from various distilleries is used
to obtain a balanced final
product in terms of taste, quality
and final yield. Always a classic
combination with chocolate
Cod. 61001

Pear Williams 60°
This distillate is obtained
by distilling Williams pear pulp.
This product is clear,
with an aromatic and
aggressive fruity taste.
Highly used for pralines
(truffles) and ricotta
cheese cakes
Cod. 93001

Rum Aymara 70°
100% rum distillate and imported
directly from the French Antilles.
It is white in colour therefore not aged.
Light aromatic profile
Code 92701

FRUIT SYRUPS
Bottles lt. 0,75

and

JAMS AND MARASCA CHERRIES
Tins

Jerricans lt. 5,0

For flavouring coffee, cocktails, long drinks and snow cones

Amarascata

Apry

Pruny

Extra jam of cherries for tarts,
170 g of fruit for100 g of product
and only 30% of added sugar
5,40 kg net - Cod. 07503

Extra jam of apricots
for tarts, 130 g of fruit for
100 g of product
5,40 kg net - Cod. 07701

Extra jam of plums
for tarts, 110 g of fruit for
100 g of product
5,40 kg net - Cod. 07801

Amaretto Banana Bitter Blue Curaçao Caramel Cherries Coconut
Elderflower Grenadine

Kiwi Hazelnut Lemon Lime Melon Mint Mojito

Orange Orgeat Pineapple Strawberry Vanilla

Amaretto Banana Bitter Blue Curaçao Caramel Cherries Coconut
Elderflower Grenadine

Kiwi Hazelnut Lemon Lime Melon Mint Mojito

Orange Orgeat Pineapple Strawberry Vanilla

Strawberry

Orange

Berry

Cherry

Extra jam of strawberries
for tarts, 100 g of fruit for
100 g of product
5,40 kg net - Cod. 08001

Orange marmalade for
tarts, 60 g of fruit for
100 g of product
5,40 kg net - Cod. 07301

Extra jam of berries
for tarts, 110 g
of fruit for 100 g of product
5,40 kg net - Cod. 07401

Extra jam of cherries
for tarts, 150 g of fruit
for 100 g of product
5,40 kg net - Cod.
07901

Marasca Cherries

Marasca Cherries

Crushed Cherries

Variegato Marasca

Caliber 18/20,
with syrup
of cherries
5,60 kg net

Caliber 18/20,
with syrup
of cherries
3 kg net

With syrup
of cherries
3 kg net

Fruit and syrup
of cherries
3 kg net

Cod. 07629SC

Cod. 07629VA

Cod. 07601

Cod. 07629

JAMS AND MARASCA CHERRIES

JAMS AND MARASCA CHERRIES

Jars

Jars

Amarascata 400 g

Apry 400 g

Amarascata is a jam of marasca cherries. It is the fruit
cultivated and processed by Luxardo for distilling its
renowned Maraschino, and for preparing, by infusion,
the marasca liqueur named Sangue Molacco.
Amarascata is well known on the artisan
confectionery market, where it has been distributed
for years for professional use (5,4 kg tins).
The percentage of fruit used is extremely high in the
Amarascata jam recipe: as much as 170 g of fresh fruit
for every 100 g of fi nal jam. The percentage of added
sugar is very low (<30%). No thickening agents of any
type and no preservatives are used:
the only ingredients are marasche and sugar

Apry is extra apricot preserve with a very high
percentage of fresh fruit: 110 g apricots for each
100 g of finished product. Apry is made
according to an old recipe in traditional Italian
confectionery style, but restyled using cutting-edge
production technology, in compliance with the latest
quality and safety standards.
Apry is not a preserve that has been strained or
sieved, as it retains the typical fibrous nature
of apricot pulp while remaining easy to spread.
It is ideal for jam tarts, cooks well in an oven at
180°C without boiling or staining baking tins with
liquid. It does not contain thickening agents,
preservatives, colouring agents or acidifiers.
The only ingredients are apricots and sugar

Cod. 07504N

Cherry 400 g

Berry 400 g

Cherry is an extra fine cherry
jam with a very high
percentage of fruit content:
150 g of cherries
for 100 g of finished product.
Cherry is made with an
ancient recipe from the Italian
confectionery tradition,
reformulated in accordance
with the most modern
technologies that conform
to the latest standards
established by the
European union

Berry is an extra fine
wild berries jam with a very
high percentage of fruit
content: 110g of plums
for 100g of finish product.
Berry is made with an
ancient recipe from the Italian
confectionery tradition,
reformulated in accordance
with the most modern
technologies that conform
to the latest standards
established by the
European union

Cod. 08004N

Cod. 07404N

Orange 400 g

Cod. 07704N

Orange is a fine orange marmalade
with a high fruit content:
60 g of oranges for every 100 g
of finished product
Cod. 07304N

Pruny 400 g
Pruny is an extra fine plum jam with a very high
percentage of fruit content: 110 g of plums for 100 g
of finish product. Pruny is made with an ancient
recipe from the Italian confectionery tradition,
reformulated in accordance with the most modern
technologies that conform to the latest standards
established by the European union
Cod. 07804N

Strawberry 400 g

Marasca Cherries 400 g

Extra jam of strawberries for tarts,
100 g of fruit for 100 g of product

Extra jam of strawberries for tarts,
100 g of fruit for 100 g of product

Cod. 08004N

Cod. 08004N

