VINI

Primagioia Composita Aquardens
Distilleria Berta

Type Brandy / brandy
Origin Grappa, Piemonte
Producer Distilleria Berta Mobaruzzo
Expansion 12 months in the finest French oak barriques
Contents 70 cl
Serving 16°C
temperature

Alcohol 43 %
content

Article no 72002700
Comments

Beautiful and unique composition of young and mature Grappa and Acquavitae from
grapes and fruits. A noble assemblage of Acquavite di Vinaccia (grape distillate),
Acquavite die Vino (brandy) and Acquavite di Frutta (fruit distillate). The whole thing
was matured in the finest, medium-roasted French oak barriques for 12 months. This
grappa is the result of a careful selection of very good grappas, produced in recent
years and aged in casks of Troncais d'Allier oak. The composition of the different
vintages and grape varieties give this grappa elegance and complexity of aromas and
feelings that only the best spirits in the world transmit.

Pairing
After a meal or just to enjoy.

Tasting notes

Complex fragrance, rich, fascinating with great personality. A magnificent concert of
emotions in which tobacco, cocoa and vanilla stand out. The seductive scent
sensations are confirmed in the taste.
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