VINI

Grappa Moscato Stravecchia Albarel

Villa de Varda
Type Grappa
Origin Italy, Trentino
Producer Villa de Varda Trentino
Expansion 3 years in barriques
Contents 70 cl
Serving 14-16°C
temperature
Alcohol 40 %
content
Grape Moscato
varieties
Article no 70335724
Comments

Grappa Moscato Stravecchia Albarel Alta Selezione by Villa de Varda is a distillate
made from the best muscat grape marcs from Trentino: they are first distilled and
aged longer in barriques. This process results in a unique grappa ideal for special
occasions. This pearl from Villa de Varda is packaged in the mahogany wooden box
with the technical letter signed and numbered by the master distiller Luigi Dolzan.

Pairing

After a meal or just to enjoy.

Tasting notes

Warm amber tone with golden reflections. With excellent aromatic delicacy, rich in
aromas, powerful, with seductive notes of pineapple, citrus fruits and floral notes of
elderflower, acacia, lily of the valley and wisteria. Particularly soft and refined, rich in
aromas, with mild notes of nuts and herbs, chocolate and with a rich bouquet of floral
and fruity aromas.
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