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Blanc Moscato
Young aromatic Grappa

40% vol.

Blanc e Neri

Raw material

Muscat grape pomace The Moscato pomace is collected fresh from Ol’ﬂy an 1mpor’[0[1’1’[ g rC[pe
selected suppliers and distilled with low .
temperature steam (just over 100°C) to enable the VCIrleJ[Y SUCh as MOSCGtO CInd
Ageing extraction of the volatile components without ' . ,
damaging them, particularly the primary the artistry of master distillers
- aromas of the original grape. : :
Refinement in stainless steel vats for at least Cou]'d brlng us d dehcate
one year confers a greater balance compared to : : :
Refinement freshly distilled alternatives. grqppa ]']'ke thlS : The tC[Ste 1S
12 months in stainless steel containers Thf "Itrarlsfolrmation" to the fim_l alcohol content SOft everl Wlth 1tS mOdeI‘CIte
(40°) is obtained by water dilution and cold /
filtration at a temperature which assures CﬂCOhOl content C[ﬂd Variety Of
Serving temoerature preservation of the aromatic components. A , . \
g P colourless crystal clear grappa. The nose hints scents o:nd tCICtl]_e sensations.
18°C are firm and fragrant. \ ,
The delicate aroma of the original grape is ]U_St J[he drlnk fOI‘ a relaXng

pleasantly persistent.

after-dinner moment, to give |
value to time spent with
friends and loved ones. e
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