VINI

Grappa Roccanivo Barbera d*Asti 2014

Distilleria Berta

Type Grappa
Origin Italy, Piemonte
Producer Distilleria Berta Mobaruzzo
Expansion About 8 years in woods with different essences
Contents 70 cl
Vintage 2014
Serving 16°C
temperature

Alcohol 43 %
content

Grape Barbera
varieties

Article no 72009714
Comments

One could easily describe the Distillerie Berta Grappa Roccanivo as the flagship of the
Berta distilleries from Piedmont. In addition to the Riserva del Fondatore, it brings
with it the most prestige, quality and recognition value and underlines the connection
to the country and people, for which the family business has stood for four
generations. The principle of aging in barriques for several years also applies to this
premium marc brandy in the high-quality wooden cassette. The Distillerie Berta
Grappa Roccanivo therefore presents itself from the round, elegant side.

Pairing
After a meal or just to enjoy.

Tasting notes

The aroma of the amber-colored Distillerie Berta Grappa Roccanivo is both fine and
strong in character, complex and sensual. Forest berries and sour cherries provide
refreshing fruitiness, vanilla and chocolate along with a touch of spice for a sweet
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undertone. This is followed by a velvety body. The taste of the brandy from the
pomace of the Barbera grapes convinces with fullness, depth and harmony. Enjoying
this grappa should be celebrated. His name is dedicated to the family estate.
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