
A  L O N G  R O A D  A M A R O

M A D E  W I T H  M A D C A P  C O F F E E

S P E C S :

5 7  P R O O F
2 8 . 5 %  A B V .

S H E L F  P R I C E
$ 3 4 . 9 9 P E R  C A S E

W E  S O U R C E  I N G R E D I E N T S ,  N O T  S P I R I T S .

I N  T R U E  C O L L A B O R A T I V E
S P I R I T . . . ”

W A S H / M A S H  B I L L :

1 0 0 %  R E D  W I N T E R  W H E A T  
Grown by our friends at Heffron Farms in  
Belding, Michigan

C H A R A C T E R I S I T I C S :

T A S T I N G  N O T E S :
•	 Bitter sweet nose with deep coffee undertones
•	 Initial pop of bright, sweet citrus gives way to layers of bitter
•	 Finishes with bitter complexity and a balance of tropical sweetness, 

rich coffee and snappy citrus

P R O C E S S  A N D  T E C H N I Q U E S :

•	 Milled from whole grain and fermented & distilled on-site
•	 Infused with a unique blend of herbs and spices, including 

wormwood, gentian, chickory, orange peel, mhyrr and more
•	 Macerated for days and rested for weeks in a traditional manner
•	 Blended with coffee specially selected by Madcap Coffee Co.
•	 Proofed to bottle strength with house simple syrup
•	 Not treated with any carbon or charcoal filtration techniques

“

At Long Road Distillers, we source every single in-

gredient in pursuit of creating the exceptional.

Madcap Coffee tastes thousands of coffees and 

only selects the few they find truly worthy.

Few put as much time and dedication into their 

craft, but that’s the path we both choose.

Together, we have made Amaro Pazzo - a delicious 

ode to our world-class commitments. A diversion 

from the easy way, proof that excellence comes 

from following your convictions and partnering with 

others who do the same.

L O N G R O A D D I S T I L L E R S . C O M

M L C C  C O D E
# 1 9 2 4 8

L I C E N S E E  P R I C E
$ 2 9 . 6 8

T W E L V E
7 5 0

C O C K T A I L  R E C O M M E N D A T I O N S :

S I C I L I A N O

1.5 oz Amaro Pazzo
1.5 oz sweet vermouth
1.5 oz strong cold brew

1 oz Long Road Bar Syrup
1 oz club soda

Stir Amaro Pazzo, vermouth, cold brew and 
bar syrup with ice. Strain into glass. Top with 

club soda. Garnish with orange peel.

N A S S A U  B L V D .

1 oz Amaro Pazzo
1 oz Long Road Apple Brandy

1 oz sweet vermouth
2 dashes aromatic bitters

 
 

Shake all ingredients with ice.
Strain into cocktail glass.
Garnish with lemon peel.


