TALENTI

MONTALCINO

GRAPPA DI BRUNELLO Dl
MONTALCINO

GRAPE VARIETIES The pomace obtained from the fermentation of
Brunello di Montalcino, immediately after the “racking,” is transferred to
the distillery in order to preserve all the aromatic characteristics of the
grape variety.

PRODUCTION AREA Estate-owned vineyards located on the south-
easterly and south-westerly slopes of Montalcino.

SOIL
Sandy topsoil with clay and friable stones.

PRODUCTION TECHNIQUE The traditional method of discontinuous
steam still, to preserve all the characteristics of the wine from which it
originates.

DESCRIPTION Fresh grappa with a transparent white color, harmonious in
flavor with an intense and fine taste, where the grape and fruit flavors
stand out with a clear alcoholic note.

ALCOHOL from 45% vol.
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