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B A R R I Q U E
E X - B R U N E L L O

Va r i e t y :
Sangiovese grapes

A l c o h o l  c o n t e n t :
40% vol.

A rt i s a n a l  d i s t i l l at i o n :
traditional, manually-operated, Charante still double distillation

Ag i n g :
in oak barrique used for Brunello wine

C o l o u r :
dark yellow

B o dy :
intense and elegant

Ta s t i n g  n ot e s :
silky on the palate with intense notes of forest fruit and
hints of small berries jam.

S e rv i n g  s u g g e s t i o n s :
serve at a temperature of 18/20° in a ballon glass.

Most Ex- Brunello barrique is produced by pressing fresh, de-stemmed

harvest grapes, from Nebbiolo. The sweet and fragrant pulp is

trasformed into must. The must is then distilled, according to the

Tosolini tradition, with the charante steam still, a superb double

distillation for purity and a chilled filtration to preserve the best

quality. The maturation of 12 months into oak barrels that previously

held the BRUNELLO WINE adds to the fragrant distillate the vanilla notes

and a warm fruit character with a hint of sweet cherry and spices.


