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NATURALITY
Made from natural aromatic elements.

WHY IS IT UNIQUE

EXPERTISE
An exclusive recipe combining traditional

methods and innovations to create truly

distinct flavours.

Our Liqueur Master is the guardian of the

secrets passed on from generation to

generation, and ensures expertise continuation

by creating new recipes.

A perfect combination of quality 

ingredients including an almond 

extract**.

Our Liqueur Master has used the Maison’s ancestral 

heritage to research and combine the best ingredients from 

all over the world, and created this aromatic, intense and 

harmonious liqueur.

WHAT IS THE SECRET TO HOW IT’S MADE

BLENDING
INGREDIENT 

SELECTION

ALMOND 

EXTRACT

NEUTRAL 

ALCOHOL

SUGAR

WATER

PLAIN 

CARAMEL

NATURAL 

FLAVOURING

*Natural Flavourings.

**An extract is a solution of which the aromatic part comes 100% from a natural ingredient obtained from an extraction 

process.

AMARETTO

FRENCHNESS

Marie Brizard® Amaretto Liqueur has been inspired by the

Maison’s expertise since 1755.

Maison Marie Brizard®, which was already serving its liqueurs

at the court of King Louis XV, has been sharing French art de

vivre throughout the world for almost 300 years.

It belongs to the heritage of France and is part of the very

small circle of the oldest French companies still in activity.

Marie Brizard® Amaretto Liqueur is characterised by the sweet

and subtle notes of bitter almonds.

23% 
alc.vol.

ALMOND 

EXTACT



TRUE Yes, Marie Brizard® Amaretto liqueur 

contains an almond extract.

Is Marie Brizard® Amaretto liqueur made using 

an almond extract?

DID YOU KNOW

The origin of Amaretto dates back to the 16th 

century in the Province of Varese, in Saronno to 

be precise.

Legend has it that the painter Bernardino Luini, a 

student of Léonard De Vinci, fell in love with the 

lady of the guest house where he was staying to 

the point of wanting to make her the Madonna of 

his painting “Adoration of the Magi”.

To thank him, the young lady had him taste a 

liqueur made using herbs, sugar, bitter almonds 

and brandy that he loved immediately.

TRUE

Amaretto comes from Italy?

BONUS
Amaretto liqueur is excellent for 

flavouring your Amaretti biscuits, giving 

them a delicious and unique taste.

HOW TO ENJOY IT
Our Amaretto liqueur can be enjoyed 

in cocktails and also straight over ice.

COFFEE
AMARETTO

20ml Marie Brizard® Amaretto

20ml Marie Brizard® Coffee 

Liqueur

1 cup of coffee

Sweet whipped cream

MARIE
TOFFEE

30ml Marie Brizard® Amaretto

60ml Caramel tea

Whipped cream

Flaked almonds

Grated nutmeg

GOD
MOTHER

30ml Marie Brizard® Amaretto

70ml Vodka


