EX-SHERRY

GRAPPA BARRIQUE

This Grappa of Noble friulian grapes has been selected to gradually aging
in casks that previously held Sherry (Oloroso). A unique combination
between the italian tradition of Grappa and the superb aromas of spanish
Sherry wine. The aging in original Sherry casks is carried out in the
cellars of the Tosolini Family, to obtain a truly distinctive blend,

rich in flavour, that Tosolini describes as the Distillery Edition.

VARIETY:

grape marc from friulian blanded grapes

ALCOHOL CONTENT:

40% vol.

ARTISANAL DISTILLATION:

traditional, manually-operated, pot stills.

AGING:

original ex-Sherry casks

COLOUR: |

intense yellow colour with orange hues. ' N C.f(/&/{.t
BODY: GRAPPA
rich and very complex ll _BEPI TOSOLI

NUMBER OF BOTTLES PRODUCED:

0 A WO EX-SHERRY
TASTING NOTES: | !

soft and velvety with enveloping notes of vanilla, raisins,
sweet spices and hazelnuts. Ex-Sherry casks release spicy
and sweet notes with a nutty finish, typical of liqueur wines.

SERVING SUGGESTIONS:

serve at a temperature of 18/20° in a ballon g]ass.
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