
D I  P U R A  V I N A C C I AD I  P U R A  V I N A C C I A

G R A P P A  D I  B A R O L O

0101LE G R A P P E :  G LI  O M ET TILE G R A P P E :  G LI  O M ET TI

G R A P P A  M A D E  F R O M  S E L E C T E D
P U R E  “ N E B B I O L O  D A  B A R O L O ”
G R A P E  M A R C S  O N L Y .

R A W  M A T E R I A L

D I S T I L L A T I O N  A N D  P R O D U C T I O N  C Y C L E

T A S T I N G  N O T E S

Refined in oak barrels to merge aroma and flavour.
This Grappa acquires smoothness, perfume, a velvety
flavour and unmistakable straw colour.

Pure selected Nebbiolo da Barolo grape marcs only.

By batch (discontinuous), distillation in small copper “boiler” and 
separation of good alcohol from methyl alcohol using double column.

Straw-coloured.

Intense and delicate with soft spicy notes.

Soft textureand intense taste, persistent,
velvety and balanced with harmonic woody notes.

Distilled according to the Montanaro traditional 
method: originals  alembics in copper steam powerd.

Refinement in oak barrels for about 24-30 months.

43° 50 - 70 cl


