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Amalfi coast lemon 

 
 

 
     The Amalfitan peninsula represents a wonderful 
example of how the agricultural landscape can 
characterize a geographical area. 

 
 
 
 
 
 
 
 

 
 

 
     The Amalfitan coast is a unique landscape with its degrading 
flowered terraces, the typical “pagliarelle, the charming contrast 
of colours between the green of the leaves, the yellow of the 
lemons, the blue of the sea, the penetrating scent of zagare. 
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     It is certain that the amalfi coast 
lemons were already known at the time 
of the Romans, as shown by some 
mosaics and frescoes of Ercolano and 
Pompei. Initially the lemons were 
appreciated for their aesthetic and 
aromatic qualities and were grown as 
ornamental plants. 
 

 
 

 
 

 
 
 

     The lemons were spread mainly in the towns of Maiori and 
Minori (the Salerno side of the peninsula) and in the towns of 
Sorrento and Massa Lubrense( the Neapolitan side of the 
peninsula). 
 

 
 

 
     In order to protect plants from atmospheric adversities it 
was necessary to cover them with special trellis, which were 
mounted on the pagliarelle, made of raw mats tied with 
branches of chestnut. 
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     Among the most common varieties of lemons on both the  
coasts we find the “sfusato” of Amalfi . It seems derived from 
the so called “femminello sfusato” or “femminello di 
Ravazzina”. 
 

 
 
     On Massalubrense hills and the plain of Sorrento, it is 
common a “Femminello” with fruits of medium-small size, also 
called  lemon of Massalubrense Sorrento or oval lemon. It is a 
variety probably derived from the oval “femminello” called 
“ruvittaru”. 
 
 

The “limone di Sorrento” has the main characteristics  of this variety highlighting 
aspects of particular value such as the intense scent, the sweet and juicy pulp, the small 
amount of seeds. 

The yellow and wrinkled skin of the lemon is the main ingredient of the limoncello 
liqueur. It is made by soaking lemon zests in neutral grain alcohol for a month or more. 
The result is a thick, sweet dessert cordial with an intense lemon-flavour. It is best stored 

in the freezer. 

 

     It was born in Capri at the beginning of 1900; Vincenza 
Canale, owner of a hotel on the island of Capri, was the first 
to offer limoncello, derived from the Caprian word “limonillo”, 
to her guests. Her descendants formed the Limoncello di 
Capri S.r.L. in 1988, the first company to patent and use the 
word “Limoncello”. 

     In Amalfi they say that the liqueur has ancient origins, 
and it was used by fishermen and farmers in the morning to 
combat the cold at the time of the Saracen invasions. 

Its unique and incomparable flavour is the result of a long tradition and a production 
process carried out with the utmost precision. 

History: Symbol of the Mediterranean warmth and sun, the lemon has nevertheless 
Asian origins and comes precisely from the Far East (India and China) where it was found 
growing wild.  

Known in China, India and in the Mesopotamian civilizations for its antiseptic, anti-
rheumatic and refreshing properties. 
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Ancient Egyptians used it to embalm their mummies and they often put it in tombs 
with dates and figs.  

Greeks imported it from Media and used it as decoration and to scent linen and to 
protect it from clothes-moths.  

Even though it is supposed that Ancient Romans did not know the fruit, in 1951 an 
archaeological discovery disproved this widespread opinion: in fact during excavations 
made in Pompei a house, named the " Orchard House", was excavated, and frescoes were 
found depicting various plants among which, precisely, a lemon tree. Considering that 
Pompei was destroyed by the eruption of Vesuvius in 79 A.D. and that Pliny the Elder had 
already mentioned it before his death (during the same eruption) in his work Naturalis 
Historia, it is certain, therefore, that the lemon was naturalized and acclimatized in 
Campania in the first century B.C., even if as a rare fruit. Among the Romans it seems that 
Emperor Nero was a regular consumer of this fruit, obsessed as he was with the 
premonition of a possible poisoning.  

In the West the lemon had become more widespread around the year 1000 thanks 
to Arabs who brought it to Sicily.  

In Europe the first real cultivation of lemons was planted in Genoa in the middle of 
the fifteenth Century. In 1494 lemons appeared in the Azores, while in America lemon and 
other citrus trees were brought by the Spanish and by the missionaries after Christopher 
Columbus’ discovery.  

In the XV century they also discovered that lemon juice treated and kept away 
scurvy, a disease widespread among sailors who lived for long periods only on flours, 
preserved food and other food lacking in vitamin C. 

Only in the XVIII Century lemon started to be used in cooking to flavour foods and 
drinks.  

 

 


