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Grappa Eligo dell`Ornellaia
Tenuta dell`Ornellaia

Type Grappa

Origin Grappa, Toscana

Producer Tenuta dell` Ornellaia Firenze

Expansion 18 months in barriques

Contents 50 cl

Serving
temperature

10 - 14°C

Alcohol
content

42 %

Grape
varieties

Cabernet Franc, Cabernet Sauvignon, Merlot,
Petit Verdot

Article no 72101500

Comments
Grappa Ornellaia is a distillate obtained from the marc of Cabernet Sauvignon and
Merlot grapes from the Tenuta dell'Ornellaia in Bolgheri. After fermentation, the wine
is pressed and the pomace is then taken directly to the distillery. This rapid
processing guarantees a high alcohol content and a special variety of aromas and
thus the best quality during the distillation.

Pairing
After a meal or just to enjoy.

Tasting notes
Rich scents of cloves, vanilla and plums. Soft, warm body with a long, harmonious
finish.


