
A C Q U A V I T E  D ’ U V A
R A M A N D O L O

Va r i e t y :
Ramandolo 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 :
6 months in stainless steel tanks

C o l o u r :
limpid and crystal clear

B o dy :
delicate and intense

Ta s t i n g  n ot e s :
fruity aroma, scent of peaches and apricots; almost sweet
aftertaste with excellente persistence.

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

Grape spirit MOST comes from the distillation of freshly pressed grape

to obtain a fruity, smooth eaux de vie with an aromatic bouquet and

floral prevalence. The artisanal distillation takes place in artisanal

hand-operated stills to preserve the delicate and refined aromas of the

grape.

0,7L


