
 

Since 1851 this authentic Italian Amaretto has been produced and bottled in Saronno, 

Italy. It is made according to an old and unique family recipe by the infusion of the      

famous “Amaretti del Chiostro di Saronno” cookies.  

IMPORTED BY LAIRD & COMPANY—SCOBEYVILLE, NJ         WWW.LAIRDANDCOMPANY.COM 

SIZE UPC SCC Pallet/Tier Case Wt. Bo�le Wt. Case Dim. Bo�le Dim. 

750ML/6 0-84848-73330-6 100-84848-73330-3 120/20 18 LBS. 2.9 LBS. 9 X 6.5 X 10.5 2.8x2.8x9.75 

INGREDIENTS 

- Refined European beet sugar 

- Alcohol distilled from molasses 

- Amaretti del Chiostro di Saronno cookies-flavored with apricot 

kernels 

- Distilled cocoa 

- Proprietary extracts and other ingredients chosen by Lazzaroni 

- Natural peach flavoring 

- Carmel coloring 

PRODUCTION 

- Ingredients are infused in 47%-49% alcohol 

- Amaretti del Chiostro di Saronno cookies are infused in alcohol 

for 1 month 

- Natural Peach flavoring added 

-P roprietary aromatic ingredients and cocoa are infused over 3 

months 

- After infusion the sugar is added and reduced to 24% alcohol 

before bottling 

COLOR:  Warm caramel and amber 

TASTE:  Sweet, soft, wonderfully balanced flavored liqueur with 

tones of biscuits and peaches. 

AROMA:  Delightful bouquet with fresh fruit aromas. 

USE:  Best consumed chilled, combined with ice or ice cream.  

Enjoy in cocktails. 

LAZZARONI 

AMARETTO 

PEACH 

ALC. 24% BY VOL. 


