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Top-Level Gold Medal

Raw material

Pomace This grappa, created for the 120% Anniversary of TO Ce]'eb rate ]'20 Years Of
DOMENIS1898' activity, has been distilled from fresh and ma St eTY, p a SSi on an d C[l“’[,

selected pomace by drip method, with a slow and

Ageing ;:g;jeil;lgfei;tﬁation to recover the best aromas from the we have CreC[ted L A 1 20 .
18 months in antique oak Aging for 18 months in cmtigue oalk casks, thle wood Resu]_t Of a cc[refu]_ Se]_ection
aromas are extracted only in the right quantity, to .

- enhance the typical grappa fragrances. among the grappds ]eC[].OU.S].Y
Serving temperature The 41,20 degrees of alcohol nearly on a whim, but , s
18°C suitable to make this grappa very intense and elegant preserved 1n DOMENIS ]_ 898

on the nose, at the same time with extremely soft and , ,
fine taste and, above dll, very persistent. CeHC[l“S tO Ob’[C[ll’l a unlque

product, encloses the distillation
art knowledge in a precious
decanter: amber in colour,
particularly intense and
harmonious aroma thanks

to an aging in barrels of
valuable wood immersed in the
silence of a dark and mulffled
environment: this and much

more is LA120.

Sizes and packaging

70cl
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