Grappa
Dei Dossi

OF CHARDONNAY AND
PINOT NERO

Distilled by hand from Chardonnay and Pinot
Noir pomace from Franciacorta with the
traditional system in discontinuous copper
steam boilers which allows the least volatile and
most aromatic part of the product to be
extracted, giving the grappa finesse, elegance
and pleasantness to the taste. The refinement in
barrique has completed the aromatic
complexity of this grappa, enhancing the sweet
aromas of vanilla and dried fruit.

ANALYTICAL DATA
Alcool: 40%

SERVICE TEMPERATURE
15 degree

AVAILABLE IN SIZES
Standard 0.5 L

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

“ .A. a onftina.co

------------



