White
Grappa

OF CHARDONNAY

White grappa, obtained from the pomace of
Chardonnay grapes from Franciacorta,
separated from the must obtained by soft
pressing of the grapes. Distillation in traditional
stills has allowed the extraction of the less
volatile and more aromatic part of the product,
which therefore presents delicate, fruity aromas
and a dry taste.

ANALYTICAL DATA
Alcool: 40%

SERVICE TEMPERATURE
10 degree

AVAILABLE IN SIZES
Standard 0.5 L

Produced and bottled in the Gussago plant - BS - Via De Gasperi, 45
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