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INTRODUCTION

ABOUT TAMBO

TAMBO was born from a century-old recipe 
from the DELLEPIANE family and arises 
from the idea of     expanding to the world an 
Argentinian flavor as it is the Dulce de 
Leche. It is a specialty of unique taste 
which is part of the gastronomic and 
cultural heritage of Argentina. Dulce de 
Leche is pre-eminently one of the most 
delicious delicacies in existence.

Tambo is a creamy liqueur which stays 
loyal to the taste of the true Argentine 
Dulce de Leche. 

The origin of our milk comes from holando- 
argentino cows (a breed of cattle derived 
from Holstein-Friesian), bred in small 
pieces of land in our province of Buenos 
Aires. This geographic area ensures that 
dairy cattle are mainly grass-fed.
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From this small quantity of these exemplary 
animals, there comes this raw material that 
we use to generate this peculiar 
creaminess of Tambo and which makes it 
unique. Other features of outstanding 
importance are time between milking and 
manufacturing, which is under 72 hours, 
and the temperature of preservation, 
transportation and storage which is kept 
under 7° C. 
This ensures us a raw material of an 
excellent quality to elaborate a Dulce de 
Leche additive-free during the process. It 
is important to point out also the 
traceability of the whole process, which 
starts with the choice of a bull having a 
recognized pedigree, which will be in 
charge of serving each one of the cows 
which make up this small production batch, 
so as to obtain our best cream.



TASTING NOTES
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TAMBO

To produce TAMBO Liqueur, we use 
natural Dulce de Leche made by us from 
the very beginning of the business. Milk is 
mixed up with sugar and heated in our 
pans. Then we continue with its 
evaporation and here is when the process 
of “caramel - coating” begins. During the 
process it is also added an alcoholic 
maceration of vanilla strings which 
becomes part of the taste blend, adding up 
some sweet, soft and unmistakable notes, 
which provide Tambo its exclusive nature.
We are talking about a product associated 
with indulgent consumption, which gives 
pleasure and refers to an experience of full 
enjoyment.

Sweetness and smoothness in the mouth 
are its main features. Then we gradually 
discover the presence of vanilla and 
toffee notes blended with the Dulce de 
Leche and finally, the presence of cream 
rounding off in the mouth.

It can be enjoyed alone or with ice.
 



HISTORY OF TAMBO

When Mr. Pablo Dellepiane got to Buenos Aires from Genoa, 
Italy, around 1890, he knew the native taste of the Argentine 
Dulce de Leche, and, from that time forth, it has been his 
favorite flavor. Every night before going to bed, he ate a 
teaspoon of this delicacy.

We want to be able to bring to world’s flavors a taste originated 
in fields of the Dellepiane family, located at the province of 
Buenos Aires, the foundation stone of market-leader-company 
for over 100 years.

For that reason, in the 120th anniversary of the company, we 
want to honor the favorite taste of the company’s founder by 
doing the best we know how to do: liqueurs. The result is 
Tambo, a fine Dulce de Leche creamy liqueur which is 
traditional, warm and familiar.

/3

Cuando Don Pablo Dellepiane llegó a Buenos Aires desde 
Génova, Italia, allá por el año 1890, conoció el sabor autóctono 
del Dulce de Leche Argentino y de ahí en adelante siempre fue su 
preferido.  Todas las noches antes de ir a dormir comía una 
cucharadita de este manjar. 

Queremos poder llevar al paladar del mundo un sabor originado 
en los campos de la familia Dellepiane, situados en la provincia 
de Buenos Aires, la piedra fundacional de una empresa líder del 
mercado de licores desde ya más de 100 años.

Es por esto por lo que en el 120º aniversario de la empresa 
queremos rendirle honor al sabor preferido del fundador de la 
empresa haciendo lo que mejor sabemos hacer: licores.  El 
resultado es Tambo, un fino licor cremoso de Dulce de Leche 
tradicional, cálido y familiar.



HISTORY OF THE DULCE DE LECHE

We travel through the time, exactly to 1829, to remind the 
origins of the authentic Argentine Dulce de Leche. By that 
time Argentina was at war fighting for power of federalists 
against Unitarians - two political parties with strong 
ideological differences. On the one side, federals were 
seeking a free republic, with a certain autonomy of the 
provinces and wanted to form the constitution of the United 
States of America. On the other side, the Unitarians fought 
to centralize power in Buenos Aires. Additionally, they 
encouraged free trade which generated profits to the 
central government. 
On June 24th, Generals Juan Manuel de Rosas and Juan 
Lavalle met in the ranch La Caledonia, in the city of 
Cañuelas, in the north-western area of the province of 
Buenos Aires. Rosas was the chief of the federal forces 
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HISTORY OF THE DULCE DE LECHE

and Lavalle was the commander of the Unitarian army. Argentina 
was in a framework of a civil war but the Dulce de Leche would 
make an impact which would mark our history. 
Rosas’ housekeeper was preparing a “lechada” (a mixture of milk 
and sugar) in her copper pot, which the general used to drink to
complement his “mate” [mate tea]. When Lavalle got to the 
ranch, tired for his long trip, he lied down to rest on Rosas´s bed. 
The housekeeper went to that room to bring a welcome “mate” to 
the chief of the federalist forces. She was shocked and became 
enraged by the presence of the enemy chief lying down on her 
master`s camp bed; she went to warn the guard for his 
disrespect while the “lechada” went on warming up. When she 
got back to the kitchen, she realized that the milk had thickened 
turning a caramel color. It is said that when Rosas tasted it, he 
immediately approved it and offered to his opponent until then, 
generating a climate of peace which would end in the signing of 
the historical Pact of Cañuelas, bringing to an end to the 
never-ending wars between both forces. Presently, no one would 
deny that this dairy product boasts a deserved argentine 
citizenship card and it identifies us.
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THE BRAND

A “Tambo” is the live-stock farm designed to the milking of 
cow milk. This is one of the main ingredients together with 
sugar, for the production of Dulce de Leche.

For the brand of this product so like the Argentineans, we 
wanted to make reference to the countryside and to 
indigenous, and this is represented by the word Tambo: a 
word that comes from Tampu, a Quechua term referring to 
a staging post in the way of the “chasqui” (the messenger 
that went over on foot the Inca empire, the were like 
pre-Colombian postal offices). 

In Argentina, this was its first meaning, a tambo was a 
staging post in the way which was used to feed the 
travelers which had cows and then, in the course of time, 
derived in what we know in these days as tambo. 

The bottle is copper-colored because it refers to ancient 
copper pots in which the Dulce de Leche was traditionally 
made and still today they are recommended to be used for 
its preparation. This metal distributes heat consistently, 
thus enabling the success of the preparation.

/6



LOGO

For the logo we were inspired in the cow as 
an essential element for the production of the 
Dulce de Leche by referring to the subtle 
horns, different from those of the bull, thus 
achieving a simple and effective isologue, 
which is easy to remember. 
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PHOTOGRAPHY
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P.O.P. MATERIAL 

CANDLE - DULCE DE LECHE FRAGANCE

APRONSBAGS

SHOT GLASS - 130MLDESSERT OR COCKTAIL GLASS - 250ML GLASESS - 200ML

MUG

/9

Cuando Don Pablo Dellepiane llegó a Buenos Aires desde 
Génova, Italia, allá por el año 1890, conoció el sabor autóctono 
del Dulce de Leche Argentino y de ahí en adelante siempre fue su 
preferido.  Todas las noches antes de ir a dormir comía una 
cucharadita de este manjar. 

Queremos poder llevar al paladar del mundo un sabor originado 
en los campos de la familia Dellepiane, situados en la provincia 
de Buenos Aires, la piedra fundacional de una empresa líder del 
mercado de licores desde ya más de 100 años.

Es por esto por lo que en el 120º aniversario de la empresa 
queremos rendirle honor al sabor preferido del fundador de la 
empresa haciendo lo que mejor sabemos hacer: licores.  El 
resultado es Tambo, un fino licor cremoso de Dulce de Leche 
tradicional, cálido y familiar.
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INDUSTRIA ARGENTINA

WWW.TAMBOLIQUEUR.COM.AR

 P.O.P.  MATERIAL

BANNERS 6 - BOTTLE BOX



ESPADRILLES RUANA TAMBO

LEATHER KEY RING CAP 

P.O.P. MATERIAL 

ICE BUCKET BACKGAMMON TRIP

Cuando Don Pablo Dellepiane llegó a Buenos Aires desde 
Génova, Italia, allá por el año 1890, conoció el sabor autóctono 
del Dulce de Leche Argentino y de ahí en adelante siempre fue su 
preferido.  Todas las noches antes de ir a dormir comía una 
cucharadita de este manjar. 

Queremos poder llevar al paladar del mundo un sabor originado 
en los campos de la familia Dellepiane, situados en la provincia 
de Buenos Aires, la piedra fundacional de una empresa líder del 
mercado de licores desde ya más de 100 años.

Es por esto por lo que en el 120º aniversario de la empresa 
queremos rendirle honor al sabor preferido del fundador de la 
empresa haciendo lo que mejor sabemos hacer: licores.  El 
resultado es Tambo, un fino licor cremoso de Dulce de Leche 
tradicional, cálido y familiar.
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P.O.P. MATERIAL 

EXHIBITORS EVENTS
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AWARDS
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COMMENTS FROM 
THE JUDGES:

"…simply delicious"

"…extremely rich and 
full of flavor"

"… .stormed into the 
market to succeed"



RECIPES
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TAMBO SPRINGFIELDS
• 60 ml Tambo Liqueur
• ½ Banana
• 30 ml Triple Sec Liquor
• 30 ml Gin Burnett´s
• 2 teaspoons of sugar
• Blender

WAFFLES WITH 
TAMBO SAUCE
Sauce:
• 200g of Dulce de 
Leche
• 50cc Tambo Liqueur
Extra:
• Fruits



RECIPES
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T- PEACH
• 50 ml Tambo Liqueur
• 20 ml Peach Liquour
• Half natural peach
• 30 ml Cream
• 10 ml Syrup

PANNA COTTA TAMBO
Ingredients for 6 servings:

For the Panna Cotta:
• 500cc Cream
• 125g Sugar
• 7g Unflavored gelatin
• 35cc Water

For the sauce:
• 150g Dulce de Leche
• 50cc Tambo Liqueur

Extra:
• 250g Dulce de Leche



@tambo.liqueur

Find steps and more recipes:

RECIPES
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17% Alc/ Vol

Size 6 x 750 ml

LOGISTIC DATA

EAN ITEM INTERNAL CODE

TAMBO DULCE DE 
LECHE LIQUEUR

PRODUCT NAME

7790260015489 1548

GROSS WEIGHT NET WEIGTHDUN EAN 14 HEIGHT

14 cm 21 cm

LENGTHWIDTH

CASES DATA

30,5 cm4,5 kg5,90 kg17790260015486

N.C.M.CASES P/LAYER LAYERSCASES P/PALLET TOTAL HEIGHT

1131 kg 2,028

M3 PALLETTOTAL WEIGH

PALLETIZED

169 cm537185 2208.70.00



THE COMPANY

· Emplacement Villa Mercedes San Luis

· Total surface 30.000m2

· Factory surface 8.000 m2

· Private labels production

· 4 production lines

· Production capacity 16.000.000 cases/year

THE FACTORY

Dellepiane Spirits is one of the main company’s in 
Latin America with more than 120 years in the spirit 
market.

Today Dellepiane continues its expansion plan 
gaining new markets around the world. We currently 
export our products to more than 20 countries.

Dellepiane Spirits is a company in constant 
movement, always trying to adapt to the new trends 
of the market. Constantly innovating with new flavors 
and products.
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and Lavalle was the commander of the Unitarian army. Argentina 
was in a framework of a civil war but the Dulce de Leche would 
make an impact which would mark our history. 
Rosas’ housekeeper was preparing a “lechada” (a mixture of milk 
and sugar) in her copper pot, which the general used to drink to
complement his “mate” [mate tea]. When Lavalle got to the 
ranch, tired for his long trip, he lied down to rest on Rosas´s bed. 
The housekeeper went to that room to bring a welcome “mate” to 
the chief of the federalist forces. She was shocked and became 
enraged by the presence of the enemy chief lying down on her 
master`s camp bed; she went to warn the guard for his 
disrespect while the “lechada” went on warming up. When she 
got back to the kitchen, she realized that the milk had thickened 
turning a caramel color. It is said that when Rosas tasted it, he 
immediately approved it and offered to his opponent until then, 
generating a climate of peace which would end in the signing of 
the historical Pact of Cañuelas, bringing to an end to the 
never-ending wars between both forces. Presently, no one would 
deny that this dairy product boasts a deserved argentine 
citizenship card and it identifies us.

THE COMPANY

THE PLEASURE AND QUALITY THAT CAN ONLY GUARANTEE 
A TRADITION OF MORE THAN 120 YEARS MAKING LIQUORS.

OUR BRANDS
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www.dellepianespirits.com.ar
comex@dellepiane.com.ar

Tel: +54 11 4789 5100
Av. Cabildo 2426 l Piso 1 · C.A.B.A. · Argentina

D e l l e p i a n e  S p i r i t s

@ d e l l e p i a n e 1 8 9 8

@ d e l l e p i a n e  s p i r i t s




