VINI

Grappa Giare Amarone
Distilleria Marzadro

Type Grappa
Origin Rum, Italien
Producer Distilleria Marzadro Nogaredo
Expansion 36 months in small oak barrels 500 It.
Contents 70 cl
Serving 16°C
temperature
Alcohol 41 %
content
Grape Corvina, Molinara, Rondinella
varieties
Article no 70210000

Comments

Grappa made from a single grape variety with an intense aroma, with a remarkable
sensory impression and a very harmonious taste experience. Obtained through the
Bagnomaria distillation of GewUrztraminer marc in a discontinuous still, the grappa is
aged for at least 36 months in small oak barrels with a capacity of 1000 litres. During
the maturation period, the master distiller attentively follows the evolution of the
blend, checking flavours and aromas until a unique balance is achieved.

Pairing
After a meal or just to enjoy.

Tasting notes

Intense, aromatic, with a delicate and harmonious texture.
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