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THE WORLD’S ONLY MEYER LEMON LIQUEUR 

Bred from a combination of sun, fruit and a passionate pursuit for unique spirits, Napa 

Valley Limoncello, “NapaCello” liqueur offers a taste never before found in any other spirit. 

ALL NATURAL INGREDIENTS 

At the heart of this rare liqueur are Organic Meyer Lemons. Meyer Lemons are a special 

type of lemon that are naturally sweeter, less acidic and just plain better tasting than its 

traditional sour cousin. The Organic Meyer Lemons used to create NapaCello liqueur are 

sourced directly from Organic and Sustainable farms located on the beautiful Central 

California Coast. The unique California Coastal microclimate provides cool coastal nights 

that develop the skin color of the fruit, and warm sunny days that develop its sweetness.  
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FROM THE HEART OF NAPA VALLEY COMES AN EXTRAORDINARY SPIRIT 
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COMPLETELY HANDCRAFTED 

Exactly how we combine our ingredients to make our “Limoncello” taste so good is our little secret, but we 

first start by carefully hand-peeling our Organic Meyer Lemons and removing even the slightest trace of the 

bitter pith found in all lemons. While tedious and time consuming, this is the only way to capture just the pure 

essence and all-natural sweetness of the Meyer Lemons. 

Following our old-word techniques, we infuse the lemon peels with a specially distilled ultra-premium spirit for 

at least 60 days. Once ready, the infused spirit is then turned into a liqueur using Organic Cane Sugar and 

Mountain Spring Water. Finally, unlike most liqueurs, NapaCello is aged for up to 6 months to further develop 

its flavors. 

There are absolutely no additives, flavors or preservatives in the mix - Just the pure, golden sweetness of 

California Organic Meyer Lemons in the form of an Ultra-Premium Liqueur made for the true connoisseur in 

search of something extraordinary, rare and unique. 

TASTING NOTES 

On the palette: Very deep and concentrated flavors of naturally sweet, juicy, lemons with a hint of vanilla 

and spice, followed by a long silky-smooth fruity finish. No harsh alcohol burn or bitter syrupy aftertaste. 

On the nose: Lemon, honey, melon with ripe fruit and floral undertones. 

HOW TO ENJOY 

At the Bar: NapaCello is wonderful to sip straight anytime and equally pleasant when used to mix into a 

variety of cocktails. From traditional to newly created “mixologist inspired” cocktails, NapaCello is certain to 

offer flavors never before found in any other spirit or cocktail. 

In the Kitchen: Used by many top chefs, NapaCello has many culinary uses including in the creation of 

desserts, dressings and marinades. The potential in this area is endless. 
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Napa Valley Limoncello “NapaCello” is available at fine restaurants, bars and spirits retailers. 

For more information visit napacello.com. Please enjoy responsibly. 
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4225 Solano #596 
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