GRAPPA
PROSECCO

REGGENZA’

DESCRIPTION: a grappa born from a careful selection of Glera grape
pomace, fresh and soft harvested, distilled with a discontinuous still that
works under vacuum in order to enhance the varietal aromas.

ORGANOLEPTIC CHARACTERISTICS: the color is transparent and
brilliant. The nose reveals an orchestra of olfactory scents ranging from
delicate fruity notes of apple and pear to the floral of jasmine and acacia
flowers; interesting balsamic declination with hints attributable to aromatic
herbs and juniper. On the palate it expresses its cleanliness, freshness,
elegance and gentle softness.

ALCOHOL CONTENT: 40% vol.

SERVING TEMPERATURE: 10-12 °C

BOTTLE: 100 cl

REGGENZA

PROSECCO

Fine distillato
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