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While there are some world famous Italian exports that travel well —think

pasta, pizza, Pavarotti—there are others that really, inexplicably, dont. The
aperitivo slots into this second category, not because mulling over a bitter
drink and some hors doeuvres from around 7pm - 9pm in the company of
close friends isn’t globally appealing, but perhaps because doing so only really
works in benign Mediterranean climates. We certainly don’t have anything
like it in the UK. Still, considering that I'm writing this back home in the
middle of August, and it’s 13 degrees and pouring rain, that shouldn’t come as
much of a surprise.




. The origins of the aperitivo are rather obscure, though the practice of drinking
something bitter and alcoholic specifically to whet the appetite seems to have
originated in Turin at the end of the 18th century. The man credited with
inventing the aperitivo was Antonio Benedetto Carpano—creator of the first
Vermouth in 1786—who marketed his concoction of fortified white wines,
herbs and spices precisely for this purpose. But it was in nearby Milan, during
the 1920s, where the bitter drink and snack combination we’re familiar with
today really took off. And to this day the great northern city is still hands-
down the best place to go in the world for an authentic, quality aperitivo. |

_Less obscure are the ’s etymological origins. The word comes from the Latin

verb aperire, which means “to open”. From this it diffused across the various '

~ romance languages giving the French their aperitif and the Spanish... well,
- their tapas. The idea that drinking something boozy while eating small

amounts of food opens up our appetites for more might be counterintuitive. i

But knowing how much the Italians love their food we should probably trust i

them on this one. And when it comes to the aperitivo proper, less really caIi'f;.ﬁ

be more. After all, why waste valuable stomach space on small snacks When:ff':-"‘*_‘,,

the true Italian meal consists of a primo. pzatto (ﬁrst plate) secondo pzatto' '

(mains) contorni (81des) and dolci (dessert)



in recent years the aperitivo has morphed more into a_ meal in and of 1tself
Thls has deeply upset purists who preach moderatlon When it comes to thé"
aper1t1v0 Overindulgence is sacrilege, so they say, and as a rule of thumb'."—
one plate of food equates to one drink: if you want to eat more,_huy more.
~ They’ll tell you that if you stray from these unspoken rules, you'll be'-breakmg_

~custom, and on the receiving end of dlrty looks from waiting : staff and 1ocals':j 5
ahke This, I can tell you, is absolute rubblsh -




‘f'Essentlally anythmg you fancy, whether it be alcolici (alcohohc) drlnks—— | ..‘l
ﬁ-icold beer, red or whlte wine, a spritz or a cocktail—or analcolici, soft drinks."

- As with Itahan culslne, _there are regional preferences, and if you want to e

_-‘“‘\try somqthlng truly Florentlne, you should go for Negroni. Invented here
(in 1919 ".by the eponyrnous Florentine count Camillo Negroni, it's made by

' 'L'm1x1ng a third gin, a third Campari and a third sweet red vermouth, topped

. off wnfh a shce of orange. The most traditional drink, however, is a spritz of
some klnd generally Campan or. Aperol



https://romancandletours.com/en
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https://www.facebook.com/quelobar.firenze/



http://www.kitschfirenze.com/kitschbar/

There are in fact two Kitsches: The first, simply known as Kitsch, was the
flagship bar, and is situated on the eastern extremities of the city center, just
off Piazza Beccaria. Because it's on the peripheries, it's much more popular
with locals than it is with tourists, who tend to make the pilgrimage instead
to Kitsch Devx, located on Via San Gallo, a 10-minute walk north from the
Duomo and the Church of San Lorenzo.

- Kitsch Devx is always pretty busy, and it can be nigh on impossible to get a
table outside on Friday or Saturday evenings, especially during the summer
months, so booking ahead is advisable. You can do this easily by calling them
on (+39) 0552343890. Whichever of the two bars you go to, the first drink
and access to the buffet costs €10, after which every other cocktail costs €5.
Their drinks are skillfully made too—especially their Pimm’s, which has to be
the best I've tried outside the UK.
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Volume (Piazza Santo Spirito 5r)

With its idiosyncratic décor, its obscure wooden sculptures and its mismatched
studio machinery, Volume still carries the feel of the artisan workshop from
which it was recently converted. This bustling bar is right at the heart of Santo
Spirito’s vibrant, alternative bar scene and is always full of Florentines chatting
away on one of its mismatched leather chairs or sofas, sitting at the bar while
nibbling their way through the crisps and crusty, olive oil soaked bread that’s
aid out, or gathered around the dozen or so tables outside on the piazza.

Soon after ordering your drink someone will bring you your own aperitivo
selection tray, consisting of crisps, bread, olives, dipping slices of carrots and
celery and a selection of dips. It’s not enough for a meal, but it will set you up
nicely for one of the many other culinary treats this neighborhood has to offer
r (the food is always especially good at Osteria Santo Spirito across the square).

- Volume’s volume gets notably turned up later in the evening, both inside and
out. Come on a Thursday and you're likely to catch some live jazz music while
outside, on any night of the week, you’ll be treated (or subjected) to one of the
many impromptu acoustic acts that form on the piazza. I say many because, :

e

in terms of nightlife, Piazza Santa Croce is without doubt the busiest square
in Florence—the trendiest hub of the city’s young and beautiful, busthng all -
year round from around 8 until very, very late. :



http://www.volume.fi.it/
http://www.osteriasantospirito.it/en/index.php

MAD Souls & Spirits (Borgo San Frediano 36r)

Something of a cult following has sprung up around this San Frediano bar
since it opened in October last year. And for good reason, owing to its self-
proclaimed off-the-wall alchemic inventions. If you come here looking for a
glass of local wine or beer, prepare to be disappointed. MAD Souls & Spirits
is all about the cocktails; in fact there something of a celebrity buzz around
the three owners and bartenders—Julian Biondi, Neri Fantechi and Lorenzo
Forzoni—who've managed to create an utterly unique bar that combines the
feel of an ultra-modern cocktail bar with the bar of a five-star hotel.

It needs to be stressed that the emphasis here isn’t on food. Their selection
of crisps or taralli is almost as Spartan as the bar’s bottle green and brick
red industrial interior. But this shouldn’t put you off because their drinks are
unrivalled. And thats not all: given the exceptional quality the drink prices
are also remarkably reasonable—something not lost on the crowds of young
Florentines, exchange students and lucky passers-by who keep the MAD men
in business.

You can of course come to MAD and order something sane, like an Aperol
Spritz. But while you're here, why not carpe diem and try one of the weird
and wacky inventions chalked up on their “Daily Madness” board. That is if

cocktails made from carrot jam, egg whites and bourbon sound up your street.




Oibo (Borgo de’ Greci 1)

Situated right on the corner of Piazza Santa Croce, Oibo has been one of the
cornerstones of Florence’s aperitivo scene since it first opened in 2008. The
popular lounge bar tends to attract a younger crowd made up of Florentine
locals and predominantly American students, many of whom live in the
neighborhood. People tend to lounge around both inside and out all through
the day, but it’s at night that Oibo really gets going.

Their aperitivo runs from 7pm until 10pm and costs €10 with each following
cocktail costing $8. And believe me when I say that their cocktails are so
good that it’s not worth stopping at one. When it comes to the food, Oibo
doesn’t have the widest range. But what they do they do well. I really rate their
coccoli (deep fried balls of bread dough eaten with stracchino soft cheese
and prosciutto crudo) as well as their BBQ chicken—not especially Italian, I
know, but at least it’s not McDonald’s.

I would suggest making a reservation, especially if you're thinking of going at
the weekend or during the summer month from around May to September.
You can do this by calling them on (+39) 0552638611.
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