SCHEDA TECNICA

Name: Grappa di Nebbiolo da Barolo

Denomination: Grappafrom Nebbiolo of Barolo

Harvest: manual in cases

Vinification: after the end of fermentation and the post-
fermentation maceration of our Barolos, the must is
carefully pressed in a soft press and immediately taken to
the distillery. There the distillation takes place in steam
stills, in a historic line of the 1930s, recently recovered.

Ageing: in steel for afew months

Production: about 300-400 bottles a year

Tasting notes:

Colour: trasparent, clear, bright, crystaline

Bouquet: soft, floral hints of violet and rose, spicy, sweet
notes

Taste: full and ripe flavor, enveloping and deep with a

note of acacia honey and licorice, aftertaste of the original
grape variety

Service temperature: 15-18°C

Recommended pairings. served at the end of amedl it is
an excellent digestive. It can be accompanied by aromatic
and spicy sweets, perfect pairing with dark chocolate.

The grappa: produced with traditional methods in one of
the historic and oldest distilleries in the area, our grappa
Is a continuation of local traditions, it is a white grappa

(not aged) just to emphasize its freshness and natural
body.
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