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Production Area: Veneto, Italy
Vine: Pomace of different vines  

Characteristics:
This distillate maintains the freshness and the aromas of freshly picked 
up grapes. It is produced by respecting tradition, and by distilling in 
small steam alembics the selected grapes, which are rich in must. The 
alcoholic content of 40° allows a short ageing in barrique barrels of 
precious American oak, which gives the distillate unmistakable scents of 
dried grapes, honey and vanilla.

This barriqued eau de vie excellently combines freshness and 
complexity. The young and innovative packaging makes it a 
product with a very strong personality.

Aged Grappa - cl 70

PRIMO ASSAGGIO 
BARRIQUE 
BOTTEGA

E10046050

Organoleptic Characteristics:
Color and Appearance: Amber.
Bouquet: Intense and fruity.
Taste: Clear, elegant, armonic with scents of raisins, honey and vanilla.

Chemical Characteristics:
ABV: 40%

Serving Temperature: 14 °C
Serving Suggestions: So it is perfect after meals. It is a distillate 
‘for thoughts and meditation’. It can accompany the tasting of dark 
chocolate.

Enjoy it within: No time limit recommended.

Recommended Glass: Assaggi Glass.

Platinum +95 - Merano Culinaria Award - 
Italia (2016)
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