GRAPPA DI MOSCATO D’'ASTI

RAW INGREDIENTS: Skins of Moscato d'Asti grape

DISTILLATION METHOD: discontinuous, with an alembic using the Piemontese bain-marie.
AGING: refinement for a few months in oak carati (small Italian casks)

ALCOHOLIC CONTENT: 42°

CAPACITY: 50 cl.

COLOUR: white

AROMA: delicate, fresh and lively

TASTE: soft, lively and undiminished, harmonious

CHARACTERISTIC: the bain-marie method has the advantage of preventing the grappa
from taking on an unpleasant smoky or burnt taste and allows it to

slowly evaporate and retain the wine-like characteristics of the

grape skins. With the discontinuous method, it obtains a few litres

of grappa with unique characteristics.

Prize-winner of “Alambicco d'oro”, the highest recognition of

excellent grappa.
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