Press Release – embargoed until XX May, 2017
NUMBER ONE ITALIAN NON-ALCOHOLIC APERITIF CRODINO OFFICIALLY LAUNCHES IN
THE UK
Campari UK presents the perfect opportunity for the trade to capitalize on consumer
demand for premium soft drinks options

London, UK, XX May 2017 – Campari UK today announces the official launch of its nonalcoholic aperitif offering – named CRODINO – to the UK market.
CRODINO is the most-consumed non-alcoholic aperitif in Italy. The product takes its
name from Crodo, a small town located in the North West of Italy, where it has been
produced and bottled since 1964. Its secret recipe is a traditional infusion of carefully
selected herbs, spices, woods and roots which are ripened for six months, before being
converted into blond spirits – giving it a distinctive and refreshing aroma.
This aperitif provides a perfect alternative to alcohol for the after-work and early
evening drinks occasion – and capitalizes on the current trend towards bitter flavours.

The two key serves of CRODINO are:
•

•

Straight: As it has no alcohol content, Crodino can be enjoyed in the Italian way –
as a standalone, just by pouring it into a glass with plenty of ice and a fresh
orange slice that exudes the spicy aromas
Crodino Fizz: Alternatively, another option is to blend Crodino and soda water,
served in a balloon glass with ice and a garnish of orange slice

The launch of CRODINO to the UK market comes at a time of increasing consumer
demand for alcohol alternatives; and provides the trade with a real opportunity to
capitalize consumer desire for a premium soft drink experience – allowing them to
socialize without consuming alcohol.
Data from the Office of National Statistics found that 40% of adult respondents had not
drunk alcohol in the last week, and half of that 40% said they were teetotal – the lowest
rate of alcohol consumption since the survey began over 10 years ago.1 It’s also notable
that the 16-24 age group was among the age groups least likely to have consumed
alcohol in the last week.2
There are a range of reasons that consumers are aiming to reduce their alcohol intake;
from a desire to improve their health, to the rise of brunch and all-day dining as drinking
occasions – and CRODINO offers these consumers a premium alternative that is an
“alcohol lookalike” and has a sophisticated, bitter flavour.
Data shows that consumers are searching for more sophisticated and discerning nonalcoholic drinks experiences; recent CGA insights recorded a 31.8% increase in
consumption, in the premium soft drink category in 2016.

1
2

http://www.bbc.co.uk/news/health-39785742
http://www.bbc.co.uk/news/health-39785742

Pietro Mattioni, Managing Director of Campari UK, commented: “We continue to see
great performance from our Italian brands, with Aperol and Campari in particular
showing strong growth. There is a clear demand for bitter drinks, so it’s great to be
expanding our offering in the UK by adding a non-alcoholic aperitif – CRODINO – which
offers customers a sophisticated alternative to alcohol. CRODINO has long enjoyed great
success in Italy and we are confident that it will be a popular addition to the UK drinking
and dining scene.”
CRODINO is NOW officially available to the on trade in the UK, with a recommended
retail price of £2.50 for a straight serve.
CRODINO will feature on Carluccio’s menus nationwide from 9th May, as an addition to
their soft drinks offering.
-ENDSABOUT CRODINO
Crodino is a single dose, non-alcoholic and sparkling aperitif, with inimitable bitter taste and unmistakable
golden blond color. Crodino is the most famous non-alcoholic aperitif in Italy. The secret of its success is
the unique and appetizing taste, obtained from an extract still produced according to the traditional
recipe. Its formulation, which has remained unchanged since 1964, is obtained by the perfect mixing of
water from the Lisiel source in the upper Piedmont, and an infusion of herbs, spices, woods and roots that
give Crodino its distinctive flavor and aroma.
Crodino takes its name from Crodo, a small town located in the North West of Italy, where it has been
produced and bottled since 1964. Crodino has been a part of Gruppo Campari since 1995.
About Campari UK
Campari UK is Gruppo Campari’s subsidiary in the UK market, headquartered in London. A multicultural
and dynamic team, Campari UK comprises 40 ‘Camparistas’ from numerous different nationalities.
At the heart of Campari UK are two main portfolio offerings. The first is the Italian portfolio, featuring
distinctive brands such as Campari and Aperol. The second group is the White & Dark spirits portfolio, led
by the Jamaican rum brands Appleton Estate Rum and Wray & Nephew Overproof – complemented by
brands including Wild Turkey Kentucky Bourbon, Grand Marnier & BULLDOG Gin.

The company is proud to offer an unrivalled range of more than 40 premium spirit brands; each with
speciality offerings in their quality, innovation, and style.
Visit www.campariuk.com to find out more about the company and range of products or follow Gruppo
Campari UK on Twitter at @GruppoCampariUK.
Please enjoy our brands responsibly.
ABOUT GRUPPO CAMPARI
Davide Campari-Milano S.p.A., together with its affiliates (‘Gruppo Campari’), is a major player in the
global beverage sector, trading in over 190 nations around the world with leading positions in Europe and
the Americas. The Group was founded in 1860 and today is the sixth-largest player worldwide in the
premium spirits industry. The Group’s portfolio, with over 50 brands, spans spirits, the core business,
wines and soft drinks. Internationally-renowned brands include Aperol, Appleton Estate, Campari, SKYY,
Wild Turkey and Grand Marnier. Headquartered in Sesto San Giovanni, Italy, Campari owns 18 plants and
2 wineries worldwide and has its own distribution network in 19 countries. The Group employs around
4,000 people. The shares of the parent company, Davide Campari-Milano S.p.A. (Reuters CPRI.MI Bloomberg CPR IM), are listed on the Italian Stock Exchange since 2001. For more information:
http://www.camparigroup.com.
Please enjoy our brands responsibly.

