
GRAPE POMACE ORIGIN red Nero d’Avola grapes 

DISTILLATION the pomace is distilled in copper steam kettles

MATURATION 10 months ageing in barriques of diverse essences

ALCOHOL CONTENT 44% Vol.

PACKAGING ariane bottle, 500ml in single cardboard box

TASTING NOTES Don Antonio Grappa with its appealing amber color 
is ample and inviting with a big personality. A delightful concert of 
sensations in which ripe fruit like black currant, apricot and 
marasca cherry play off the subtly spicy notes of cocoa and 
vanilla. It is an ideal accompaniment to almond cookies and 
sweets.


