Secolo
Secolo 89
Young Grappa
O,
60% vol.
Epulae 2022 WWSA 2022 Falstait Spirits Spirito di Vite 2018
Anfora Platino Silver Medal Special 2021 Gran Menzione d’'Argento
89 Punkte !
]
l
Raw material
Grape pomace The grape pomace is collected fresh, also fermented, TO CelebrCtte J[he Cel’l’[el’l(:try b - -
from selected suppliers. . (
Distillation occurs in eight copper pot stills. Of our Companyl a grappa Of 4,'
Ageing The use of low temperature direct steam (slightly ' > A
higher than 100°C), blown into the base of the Strong CharaCterl f]-ne C[nd \"f',' g,v
- distillation stills, enables the extraction of volatile : '
components from the pomace mass without bc{lanced' nghly C[I‘OII‘.LCIth, Yet
damaging them, especially the aromatic ones. ' e : s
Serving temperature The origin, from the pomace of white grapes, helps to round’ Surpr]'Slng JI.OI the lnflnlte
18°C mark a strong aromatic pgrsonahty; the contribution sensations Offered for tC[SJ[lng
of black grape pomace gives roundness and
unmistakable harmony. Certainly for meditation.
The choice of alcoholic strength (60°) clearly . ,
enhances the aromatic intensity typical of grappa Slp SIOWIY to CIppreCICIte the
with an incredible softness in spite of the significant
alcohol content. An elegant balance is assured Jl:l'lC)U. SC[I'ld bouquets on the nose

together with a pleasant prolonged persistence.

and sensations
on the palate.
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Sizes and packaging

| DOMENIS 1589
By MENIS1598
=g

‘ulm.

50cl 150cl 300cl 600cl

Single package

| pack of 10 single-shots
10x (5 ml each)

in a carton of 10 packets

(50 cl total)

- / secoo

5cl 50cl




