






 
 
MADE IN ITALY 
I AM THE GRAPPA INFLUENCER 
“Grappa? It is a precious distillate, all still to be discovered!” 
 
An interview with 
FRANCESCA NONINO 
POPULAR Editorial 
 
Francesca Bardelli Nonino, sixth generation of the historic family that produces the famous 
distillate that bears her name, is the social face of the Nonino Company. In 2020, she was defined 
as a "grappa influencer" precisely for the innovative way in which she decided to talk about the 
brand. Thirty-four years old, from Friuli, Francesca has in fact intercepted a style all of her own 
to bring the new generations of consumers closer to such a classic product as grappa, using a 
current and spontaneous language, a communication in step with the times that has 
"modernized" the way of telling the story and values of a great Italian company, known 
throughout the world, whose tradition began in 1897. Francesca Nonino talks about herself for 
Popular. 
 
• Francesca Bardelli Nonino: a degree in business economics, representative of the sixth 
generation of the family business. Distinguishing features: are you "the grappa influencer"? 
Yes, I am, I confirm, and it is a title that I bear with pride! Even if, this, is only a part of my work. 
 
• Do you remember the exact moment when you had the idea of revolutionizing your family's 
historic brand through the use of social networks?  
More than a moment, it was a rather long journey. I grew up with the example of my 
grandmother, my mother, my aunts... I couldn't wait to enter that beautiful reality which, from 
the inside, I knew in all its incredible quality, craftsmanship and authenticity. However, I realized 
that, instead, seen from the outside, it was complicated to understand the family dimension, the 
typical dynamics of the old-time home-shops, of our reality. So, to try to get closer to those who 
were my peers at the time, I was about 24 years old, together with a friend of mine I launched a 
format, namely the idea of making cocktails with our products at home. I had recently started to 
deal with Nonino's communications and social media, but... the pandemic arrived and with it also 
the great difficulty of continuing our communication which involved travels, around the world, to 
make our history known, and tours of our distillery. At that point I asked myself what I could 
practically do in such a difficult moment, especially with a limited budget: we are a family 
business, let's remember. I thought about doing some culture on grappa and I started organizing 
free online masterclasses with home tasting kits dedicated to restaurants that couldn't work at 
that time. I launched the campaign on Linkedin, the only social network that allows you to target 
by job title, and I had an incredible success. The campaign, which expected, with my budget of 
300 euros, from 3 to 15 contacts, instead produced 80 and so, taken by the enthusiasm of this 
small great success, I published another video when I was about to send the last kit, emphasizing 
the concept that we Italians never give up and that, even during the pandemic, we had found a 
way to toast and be together. That video went viral, I started receiving requests from all over Italy 



from people who wanted to find out more about Groppa Nonino, the Masterclasses became 25, 
my followers increased and from there everything flew! 
 
• Was the path that led you to become the spokesperson for such a traditional, but also very 
masculine, product as grappa difficult?  
Initially, yes. If you are a young woman and you are part of an important company, you have to 
work hard. I had to prove I was up to it, but this only encouraged me, I followed my path and I 
also managed to get some qualifications that are considered very authoritative in the sector: I 
became a sommelier, WSET level 3 in the world of wine precisely because I wanted to 
demonstrate, simply by handing out my business card, that I was a professional in the sector and 
prepared for that role. 
 
• How did you manage to conquer your large community on social networks? 
I think my winning weapons were authenticity and genuine enthusiasm. One thing I noticed, 
going around the world to tell our company, is that there is no language more powerful than 
passion, regardless of what your story or work is, you can become compelling and exciting for 
anyone, if you are passionate and above all capable of sharing it. 
 
• Is it true that your grandmother is your first follower and also your most loyal fan? 
Exactly! When I started posting more "easy" videos on social media, I always sought and wanted 
her approval. I never wanted to ruin, with a light-hearted approach, a brand that my family built 
long time ago ... 
 
• Is she the one who inspired you? Your grandmother, in her time, revolutionized the way of 
making grappa...  
True, my grandmother was probably one of the first persons to make "influencer marketing". 
Think, together with my grandfather, she made the first single-varietal grappa starting from 
Picolit pomace, a noble native grape variety of Friuli, selected and precious, in a limited edition. 
Naturally that grappa had a higher cost, "kept" in a 200 ml hand-blown phial, a revolution for 
those times but precisely for this reason difficult to sell. And so my grandmother, rather than 
accepting to sell it off, thought of giving it as a gift to the most influential people in the Italian 
economic panorama. Among them there was Gianni Agnelli, who, completely in love with it, sent 
his driver to buy it for Christmas presents. From there, a great word of mouth followed which 
then made Grappa Nonino legendary. 
 
• Can we say that you have modernized the family brand a little? 
Actually, I have modernized the way of telling it, not the brand. Passion and enthusiasm are in my 
family's DNA and the history and values of the company remain the same... I have only changed 
the way of talking about it. With the advent of social media, communication has been 
revolutionized, you have to capture the attention of those who follow you in few seconds; it is a 
powerful medium in which the simplification of information and entertainment have become 
fundamental. You have to tell a story that inspires those who listen to you. I think I have 
succeeded. 
 
• Let’s give our readers some advice. How do you taste grappa correctly? 
It should be tasted cool if it is white, at room temperature if we are talking about aged, barrel-
aged or reserve. The most important thing, however, is to pour it in the right glass. Many times I 
see it drunk in those small shot glasses that kill any type of aroma. If you really don't have a tulip-
shaped glass, taste it in a wine glass because it is important to create the right distance between 
the distillate and the nose, so that grappa can "breathe" and you can appreciate its aromas. It 



should be tasted in small sips: the first to prepare the palate, the second and subsequent ones to 
appreciate its persistence, its aroma, and the warmth of the product. It would be ideal to put your 
nose and mouth together inside the glass because 50% of the experience is made by the aromas. 
However, guys, I recommend you start discovering how wonderful grappa is in cocktails. There 
are bartenders from all over the world who have started mixing this product in cocktails. It is a 
distillate still to be discovered! 
 
• Are there any more projects in store for Grappa Nonino?  
Having our distillate in all the Cocktail Bars, positioned in the speed rocks, that is, in that place 
where Bartenders keep the products they use the most to prepare cocktails. Here, this is our next 
goal and dream. 
 
• What does Francesca want to do when grown up? 
But Francesca is already grown up! (she laughs, ed.) What can I say? Francesca dreams of making 
Italians proud of grappa, at least as much as the French are proud of their champagne or cognac. 
And then, one day, I would like to create my own distillate... just like my mother did! 
 
The Recipe 
Nonino Basil Smash 
 
Ingredients 
70 ml Grappa Nonino Tradition 43° 
20 ml Brown sugar syrup 
30 ml Lemon juice 
A handful of basil leaves 
 
Preparation 
Pound a handful of fresh basil leaves in a shaker. 
Add the liquid ingredients and shake. Filter with a strainer into a tumbler with ice and decorate 
with a leaf of fresh basil. 
 
Joerg Mayer – Le lion Bar de Paris 
Nonino Basil Smash is the twist with Grappa Nonino of Joerg Mayer's famous Gin Basil Smash. 
On the occasion of the Bar Covent Berlin Joerg Mayer accepts Antonella Nonino's challenge: Be 
Brave Mix Grappa! The first cocktail with which he decides to test grappa in mixing is his 
modern classic “Basil Smash”. Replacing gin with Grappa Nonino 43°, he creates a different Basil 
Smash, which conquers everyone with its unexpected fruity taste. 
 


