
 

GRAPPA DI BRUNELLO DI 
MONTALCINO INVECCHIATA

GRAPE VARIETIES The pomace obtained from the fermentation of our 
oldest vineyard, about 40 years old, for Brunello di Montalcino, is 
transferred to the distillery immediately after the "racking" to preserve all 
the aromatic characteristics of the grape variety.

PRODUCTION AREA The grapes from the oldest Brunello vineyard (400 m 
MSL)

SOIL The vineyard is south-east facing, with a sandy-loam texture and 
abundant stone.

PRODUCTION TECHNIQUE The classic discontinuous steam still system, 
traditionally made of copper, is used to preserve all the characteristics of 
the wine from which it is derived. Subsequently, the resulting grappa is 
aged in Limousin oak barrels and ex-Sherry casks for about 18 months.

DESCRIPTION Aged grappa, amber in color with golden highlights, elegant 
and persistent, with notes of vanilla, pastry, and chocolate.

ALCOHOL from 40% vol.
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