MIELE AMARETTO

Montréal, Québec

LES SPIRITUEUX IBERVILLE

Founded in April 2017 by Mario D’Amico, Les Spiriteux Iberville
is a Montréal-based company that offers spirits that combine
the traditional Italian essence with homegrown flavors and
ingredients. The project is a tribute to the sacrifices made by
his grandfather Mario D'Amico Sr., and a reflection of the
welcoming community of La Belle Province when the family
immigrated to Québec in 1953. The company’s main philosophy
is to revisit classic spirits with a local twist.

MIELE AMARETTO

Miele is the first amaretto in the world to use organic
Québec honey in its recipe. Produced by bees from
the hives of Miels d’Anicet in the Laurentides,

this delicious nectar brings a unique richness to

our spirit, itself made in a church converted into

a micro-distillery in Sorel-Tracy.
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On the nose, sweet honey and nutty almond and sesame
come together for notes reminiscent of biscotti and
honey cake. Luscious textures of honey and toasted
sesame warm the palate complimented by gentle
chamomile and ginger offering a delicate freshness.
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We donate a portion of all our Miele sales to the Miele N -
Montréal Cooperative to support the work our bees do, § ;

the most important pollinators we have.

28% ALC/VOL.
SERVING SUGGESTION 56 PROOF
It’s perfect for making Miele Sour with both Miele and
fresh lemon juice. It’s a great addition to any cocktail in
place of honey syrup, served in an espresso martini, or a gold rush!
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