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1   Menton, France, celebrates the 
Fête du Citron each winter, featur-
ing elaborate sculptures and floats 
made from 145 tons of the fruit.

3   The #KnowYourLemons cam-
paign uses the fruit to help people 
visualize the signs and symptoms of 
breast cancer.

WHEN LIFE GIVES YOU LEMONS
Festivals, spirits and PSAs make this sunny citrus their main squeeze. 

P H O T O G R A P H  B Y  M A R K  Z A W I L A 

  TOOLS OF THE TRADE

Clinging to a hillside 
overlooking the Amalfi 
Coast town of Minori, 
Italy, Vincenzo Manzo’s 
centuries-old lemon 
grove yields thousands of 
pounds of large, knobby 
sfusato Amalfitano lemons 
each season. Hand-har-
vested and transported 
by mule down precipitous 
stone stairways, the juicy 
orbs are unique to the 
region. “The trees thrive in 
the pumice-rich, volcanic 
soil,” says Manzo. His lem-
ons add flair to many reci-
pes at Agriturismo Villa 
Maria, the guesthouse he 
and his wife own, but the 
house-distilled limoncello, 
made from the fruit’s fra-
grant rind, is the undisput-
ed culinary star. “We make 
it in a traditional way. Too 
much alcohol makes it too 
strong. If you don’t peel 
the lemons properly, the 
internal white skin makes 
it bitter. If you put in too 
much sugar, it turns too 
sweet. And, of course, you 
need my lemons to make 
it!” he says. Sfusato lemons 
are lauded for being edible 
inside and out, with fleshy, 
almost seedless pulp and 
sweet, buttery skin. Manzo 
himself is prophetic in his 
praise. “Those who eat my 
lemons live forever.”  
—  G I N A  V E R C E S I

VINCENZO 
MANZO
This Italian farmer has 
a zest for lemons—and 
limoncello. 

▶ �Botanically speaking, 
lemons—along with 
other citrus such as 
grapefruit—are actu-
ally a specialized berry 
called a hesperidium. 

▶ �Forgo those cutesy 
plastic lemons when 
cooking or mixing 
cocktails. The recon-
stituted juice inside is 
packed with preserva-
tives and a far cry from 
the real deal.

▶ �Brighten copper 
pots or scrub butcher 
blocks with lemon 
halves dipped  
in coarse salt. The  
high acidity paired 
with the gritty texture 
works wonders.

2   The Vergnano family of Torino 
Distillati has launched Malfy Gin 
Con Limone, infused with lemons 
from Sicily and Amalfi, Italy. A
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