
 

The 13 Best Fruit Liqueurs 
From limoncello to grapefruit to lychee, these are the best bottles for springtime 

sipping. 
By Kate Dingwall  

 

Bellissimo Limoncello 
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Beverage expert and sommelier Fabrizio Di Rienzo (LAGO Lake Zurich, Fabio 

Viviani Hospitality) loves fruit liqueurs, but they need to be authentic and high 

quality. “A perfect example is the limoncello and orangello from Bellissimo, a 

Midwestern distillery that’s close to two of our restaurants,” he says.  

“What makes this bottle stand out is it’s crafted using real fruit, without any added 

coloring,” Di Rienzo says. “While their color may be lighter compared to more 

industrially produced competitors, the flavor is truly exceptional. You can taste the 

difference with every sip. I enjoy serving limoncello and orangello on their own as 

after-dinner digestifs because they round out a meal beautifully.” 
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