VINI

Grappa Stravecchia Alta Sel. Bisnonno
F

Villa de Varda

Type Grappa
Origin Diverse Spiritousen, Italien
Producer Villa de Varda Trentino
Expansion in barrique
Contents 70 cl
Serving 14-16°C
temperature

Alcohol 40 %
content

Grape Moscato, Muller Thurgau, Pinot Nero / Pinot
varieties Noir / Blauburgunder
Article no 70315708
Comments

Strictly selected grapes. Discontinuous distillation process in copper stills, separating
the pre-run and the post-run to preserve the pure selection, the "heart" of the
grappa. The distillation is very slow so that the delicate components that give the
aroma and flavour can evaporate and condense in the right way. Matured for 3 years
in 225-litre barriques made of different types of French noble wood with medium
toasting. Subsequent assemblage of the best vintages.

Pairing
After a meal or just to enjoy.

Tasting notes

Intense and seductive fragrance with hints of vanilla, coffee, almonds, pine nuts,
dates, freshly baked bread, apple, citrus fruits, ripe red fruits. Soft and very aromatic
on the palate.
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