
Piolinkomax
 
EXPERIENCE

ABOUT PIOLO & MAX: This craft spirits producer works from a 
facility in the heart of the Friuli Venezia Giulia capital city of 
Trieste. This historic port city occupies a thin strip of land 
between the Adriatic coast and Slovenia’s border on the 
limestone-dominated Karst Plateau. Italian, Austro-Hungarian 
and Slovenian influences are all evident in its layout, which 
encompasses a medieval old city and a neoclassical Austrian 
quarter. The Piolo & Max range is truly small batch production — 
very much made to order as customer demand dictates. The small 
team of five crafts each product, bottles, and labels by hand.

CHARACTER: Piolinkomax, the completely original version of the 
traditional Pelinkovac liqueur of Balkan origin. Pelinkovac is a 
bitter liqueur based on wormwood. Popular in Croatia, Serbia, 
Montenegro, Bosnia-Herzegovina, as well as in the Iron Range of 
Minnesota, where many immigrants from these countries settled. It 
is an infusion of three different qualities of Absinthe, Santonego or 
Maritime Absinthe, orange peel and the hand of Piolo & Max!

ENJOY WITH: Sip Piolinkomax before or after a meal. Try enjoying 
it as an aperitif before your meal or as a digestif to finish a nice 
dinner. Can be served neat, on the rocks, and with a wedge of 
citrus to mellow the flavors.

PRODUCTION

INGREDIENTS: An infusion of wormwoods, wild fennel, orange peel 
a proprietary recipe of botanicals.

SOURCING

MADE IN ITALY: Piolo & Max proudly sources its ingredients from in 
and around Friuli Venezia Giulia. Trieste is a thriving port city of just 
over 200,000.

PRODUCTION: Uva Imports is the exclusive U.S. importer of Piolo 
& Max Piolinkomax.

SCIENCE

ABV: 21%

LOCATION:
Italy > Friuli Venezia Giulia

> Trieste

STYLE:
Bitter liqueur

PRODUCER:
Piolo & Max


