
Italian limoncello and green Japanese peppercorn granita
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The PDO (Protected Designation 
of Origin) and PGI (Protected 

Geographical Indication) logos on 
food and beverages from the EU 

protect the names of products from 
specific regions that follow particular 

traditional production processes. 
They are a guarantee of authenticity 

and quality.

EU quality schemes 

Find your Perfect Match
Perfect Match is about introducing Japanese consumers to food and drinks from 
the European Union. Why ‘Perfect Match’? Because Japanese and EU produce 
is highly compatible in terms of quality, safety and authenticity. Consumers in 
Japan and the EU share the same values and high standards. Food and beverages 
from the EU are top quality, safe to eat and wonderfully diverse. Every region has 
specialities of which they are justly proud, and many have hundreds of years of 
tradition behind them. 
By trying out food and drinks from the EU, home cooks will be inspired to get 
creative in their kitchens – including EU ingredients in Japanese dishes, or 
producing mouth-watering fusions of East and West.

Fire and ice! Italian limoncello granita with  
a peppery bite
Add a bitter-sweet twist to a classic frozen dessert. Limoncello is a famous Italian 
liqueur made from lemon zest, which matches beautifully with refreshing and 
stimulating Japanese peppercorns. A sweet summer treat for adults.

EU and Japan on a plate



Ingredients - for 2 persons
• 100ml limoncello (30% alcohol) 
• 100-150ml water 
• 2 tbsp green Japanese peppercorns (approx. 15g)

Preparation
1. Mix the limoncello and water together well in a container and freeze 

overnight.

2. Scrape up with a spoon to serve in bowls, with some green Japanese 
peppercorns sprinkled on top.

Sorrento lemons PGI
Limoncello is a neon-yellow, slightly oily, cloudy liqueur traditionally 
made from Sorrento lemons, which have a Protected Geographical 
Indication (PGI). Lemons from the Sorrento Peninsula in southern Italy 
are famous for their fragrance, juiciness and perfect balance of sweetness 
with high acidity. Growing in a mild Mediterranean climate in groves 
that descend to the sea gives them a unique flavour and aroma. Liquore 
di Limone di Sorrento (PGI) is a genuine limoncello made from the peel of 
Sorrento lemons infused in alcohol and sugar, and can only be produced 
in limited number of municipalities within the Campania region.

Alternatives
Costa d’Amalfi lemons also have a Protected Geographical Indication 
(PGI), so limoncello made from Amalfi lemons would be a worthy substi-
tute. Liquore di Limone della Costa D’Amalfi (PGI) has been made to very 
similar methods to the Sorrento limoncello for at least two centuries. 
There are other EU-produced limoncellos and lemon-based liqueurs you 
can try. Kitro of Naxos is a Greek lemon-scented liqueur with a Protected 
Designation of Origin (PDO). Exclusive to the Island of Naxos, it is made 
from distilling the leaves of the citron tree. It is available in three varie-
ties: green, gold and clear, the green being the most appropriate for the 
granita as it is around 30% alcohol.

Visit foodmatcheu.jp to discover more. 
  foodmatcheu


