
GRAPPA RAMANDOLO
G R A P P A  D I  V I N A C C I A  F R E S C A

0,7L 0,5L

I vitigni rari

On the sloping friulian hills, Ramandolo wine is harvested obtaining

a selected balance between tannin, acidity and sweetness; a golden wine

with scents of dried apricot.

From this precious grape, following the “Tosolini method”

Ramandolo grappa results with great strength and flavour.

Va r i e t y :
fresh pomace of Ramandolo grape

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 steam pot-stills, manually-operated

Ag e i n g :
6 months in stainless steal tanks

C o l o u r :
white, crystal-clear

B o dy :
delicate and intense

Ta s t i n g  n ot e s :
intense fruity hints of peach and apricot. Sweet and delicate
flavor with a pleasant and harmonious aftertaste. Clean and
silky on the palate.

S e rv i n g  s u g g e s t i o n s :
serve at a temperature of 16/18°C in a classic tulip glass.


