
40° 50 - 70  cl

G R A P P A  M A D E  F R O M  P U R E  S E L E C T E D 
M O S C A T 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

Soft straw-coloured, bold and intense perfume typical 
of Moscato grapes. To the palate this Grappa combines 
smoothness and aromaticity resulting extremely lovely and 
with a long finish. 

Pure selected Moscato grape marcs only.

batch (discontinuous) distillation in small alembics in  copper  and 
separation of good alcohol from methyl alcohol using double column.

Aromatic and fruity, the grappa di Moscato brings to the mind 
the vineyard origins. Smooth, balanced and aromatic with a 
long finish. 

Pale straw-coloured .

Aromatic, fruity.

Smooth, fruity.

Distilled according to the Montanaro traditional 
method: alembics in copper alimented by steam.

Refinement in oak barrels for about 18-24 months.

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  M O S C A T 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


