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 is obtained through a secret formula that,  

always respecting the original and legendary 1926 recipe, 

provides for the long and careful mixing of 

10 herbs and spices, predominantly of Alpine origin, 

Into exceptional quality alcohol. 
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Thanks to the effectiveness of their active ingredients, 

the ten selected herbs, mostly medicinal plants, 

deliver a delicious aroma and a strong and enveloping flavour.  
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Artemisia Absinthium, the main ingredient 

used for , grows in the Alpine 

mountains, in the north of Italy, at 2000 

meters above sea level. Only its floral tops, 

cut before whitering, are used. 
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All this is done to produce the highest quality 

and offer our consumers an elixir with an  

unmistakable taste and aroma. 

The elixir obtained is then carefully filtered 

to obtain the distinctive green colour of 

, and its extraordinary and exclusive 

clarity. 
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HISTORY  
The 70° alcohol content comes from the best quality alcohol plus water from the alpine spring - 

more precisely from the Monviso aquifer. 

Its traditional green colour, unmistakable taste and secret recipe make of Xenta Absenta the only 

true heir of the 800's "cursed liquor”, consumed by artists and bohemians. However, these 

characteristics also give it a modern flavour at the same time, in line with times and suitable for 

mixing.  
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Video raccolta 



THE QUALITY   
Xenta Absenta has felt the need to change the look of 

its bottle, so as to bring to light all the positive 

aspects of the product (history, connection to the 

historical absinthe production territory, quality), 

whilst promoting its mixing usage. 
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The historic Moncalieri plant near Turin, built in 1906, is located in an area with a strong liqueur-

making tradition, in the vicinity of which were born companies and brands that have made history. 

Founded by the Ferrero di Riccardo bothers, the company was eventually taken over by local 

entrepreneurs, who have made it an excellent product rooted in the territory, which is able to stand 

out among the production of top quality Italian spirits, among which one of Made in Italy excellence: 

.  

 

 

,  
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The plant covers an area of 14,406 square 

meters (12,000 of which arranged on three 

floors), features a 1,498,800-litre capacity, a 

76,000 sqm storage area, and 400 hl of ageing 

vats. The bottling plant (capable of producing 

10 million bottles a year and over 6,000 per 

hour) runs 4 lines that can be adapted to 

more than 100 different bottle sizes. 
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The historic production plant, thanks to 

state-of-the-art technologies and an 

advanced quality control system, manages to 

meet any production requirement, featuring 

also systems for making infusions and 

natural extracts, distillation, distillation 

refrigeration, brandy and grappa. 
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INGREDIENTS 
The 10 ingredients used in the XENTA recipe 

have been carefully selected respecting the age-old tradition 

and the original 1926 formula, while maintaining the Italian concept 

and adapting to modern needs and consumption trends. 
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1.   WORMWOOD  (Arthemisia Absinthium) FROM ALPS 

2.   ARTEMISIA PONTICA Piedmont 

3.   ARTEMISIA MUTELLINA (Artemisia Umbelliformis and or white Genepy) FROM ALPS 

4.   BERGAMOT PEEL (Citrus Bergamia) Italy 

5.   CLOVES (Syzygium Aromaticum) 

6.   CARDAMOM (Cardamomum) 

7.   GREEN ANISEED (Pimpinella anisum). 

8.   CINNAMON (Cinnamomum Verum) Sri Lanka 

9.   WILD FENNEL (Foeniculum Vulgare) 

10.   CORIANDER SEEDS (Coriandrum Sativum) Italy 
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INGREDIENTS 
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For years,  has been carrying out an enormous educational activity, in Italy and worldwide, 

through Masterclass in which famous bartenders, as Brand Ambassadors, form future mixologists 

and teach them the right use of XENTA during mixing.  

Our Ambassadors have different geographical and linguistic backgrounds. They are selected 

according to the country in which the educational activity is to be carried out.  

The great universality of  and its mixing suitability allows its use with local and ethnic 

ingredients. 
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In 2017, we finally completed an ambitious project with the opening of the at one of 

our main Ambassador's barmen school. He is a famous Italian drink artist and mixologist.  

It is precisely the Italian way of drinking, the enhancement of local ingredients, the reinterpretation 

of great classics in a modern key and the experimentation of new mixing techniques, that make our 

ACADEMY a unique place, immersed in a retro atmosphere absolutely involving, that surrounds and 

enchants the numerous guests visiting it each year. 
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XENTA ACADEMY 
 

The XENTA ACADEMY is also equipped with a 

laboratory dedicated entirely to homemades, 

infusions, processing and study of spices, 

herbs and medicinal plants. 
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Video Academy 



THE OPPORTUNITIES 
Whilst maintaining a strong link with the past, tradition and the historical method of consumption 

XENTA ABSENTA, is also an extremely modern product that looks to the future. 

The use in mixology, the great challenge of the present days, also has deep roots in the past. It is no 

coincidence that, in the recently published book by Harry Craddock (The Savoy cocktail book), of the 

500 or so historic cocktails of the legendary Savoy Bar in London, no less than 100 are absinthe-

based. 
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THE OPPORTUNITIES 
The new recipe in fact, with its spicy taste and hints of herbs makes the product easily usable for the 

twist (reinterpretations) of traditional cocktails like Negroni, Americano, Manhattan, Martini 

cocktail, Tiki, Spritz and many others, but also for the creation of new, original and modern 

cocktails, which can adapt to the tastes of the most varied categories of consumers. 
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THE OPPORTUNITIES 
•  Ideal for the most exclusive and most innovative clubs, where you encounter the rituality and 

unmistakable charm that only XENTA  can bring. 

•  Suitable for all the premises that intend to create events by allocating bar areas, or also entire 

evenings, hosting one of our Ambassadors who, with a special menu dedicated to cocktails made 

with XENTA, can entertain consumers (so-called Guest Bartending). 

•  Perfect at home with friends, in private parties, where absinthe tasting can reach that 

"sacredness" and ritual typical of the artists and painters of the "fin de siècle" in Paris, but at 

the same time, being absolutely modern thanks to a simple mixing process. 
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There are many ways to enjoy  : 

 > Baudelaire used to mix cognac in 

 > Rimbaud used to add coffee liqueur to it 

 > Hemingway used to enjoy it mixed with champagne. 

However, as history and tradition teach, mixing with ice water is definitely the most suitable and 

correct method of consumption to reduce the alcohol content and, at the same time, fully appreciate 

the herbaceous, spicy and aromatic taste of .  
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New generations are massive consumers of mixed drinks.   

 can become a refreshing and tasty aperitif with low alcohol content, become an 

aromatic bitter (an indispensable ingredient of numerous and historic cocktails) or simply bitter 

(amaro), an excellent digestive (thanks to its herbaceous taste), a dash with a strong and rich 

flavour or even an essence to be spread with a special spray dispenser to give the drink an 

unmistakable and characteristic touch.   
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The latest and innovative method of 

consumption, both at home and at the bar, 

sees the mixing of with 

Lemon Tonic. 
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This is the Premium version, the ideal drink for enthusiasts and connoisseurs. 

Only the best sprigs of are used by our expert distillers in preparing this true 

masterpiece. 

The skillful blending of absinthe natural extracts, and the total absence of other flavourings, 

enhance the aroma and taste of the , creating a unique and sophisticated 

product. 

With a 70% alcohol content, it is noted for its slightly bitter taste and intense, well-balanced 

aroma, with fresh notes of anise and mint. 
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The combination of passion and expertise, guiding our master distillers since 1906, 

has led to the creation of this extraordinary and extremely pure distillate. 

The three main ingredients of , such as Artemisia Absinthium leaves, star 

anise and coriander, are combined with pure alcohol in an innovative process of 

triple distillation. The distillate is then mixed with demineralized water to lower the 

alcohol content to 50% vol. 

The slow process of distillation and careful filtering make a distillate 

featuring crystal clear colour, distinctive character, delicate taste and very 

aromatic nose with hints of wild berries. 



THANKS. 
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XENTA.com 


