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Mazzetti 3.0 ALTOGRADO - Grappa Riserva
Spirits from ltaly

Producer and bottler: Mazzetti d'Altavilla - Viale Unita D'ltalia 2 -
15041 Altavilla Monferrato (AL) - Italia - +39 0142 926147

Basis: Carefully selected, fresh and still moist wine pomace from
the finest Piedmontese grapes.

Distillation and refinement: Discontinuous process in copper stills
that are indirectly fired by steam. Not stored in wood. Then storage
in stainless steel containers for three months and for another
twelve months in chestnut and oak barrels.

The nose: Harmonious and elegant bouquet with aromas of spices
and tobacco.

On the palate: Outstanding balance. An extraordinary taste
experience is created by notes of dried fruits, vanilla, and nuts. The
high alcohol content fits perfectly into the overall picture of this
Grappa.

Optimal drinking temperature: Between 20 and 22 ° C in a good
grappa glass.

Serving recommendation: At the end of every menu.

Alcohol content: 51,4 % Vol.

Imprint
Cantina24 - Wine trade
Pideritplatz 2
32825 Blomberg
Germany
Tel.: 0049 5235 97473

Protection of minors: We deliver this article only to adults of unlimited legal capacity and reserve the right to demand appropriate proof of age.
The data required for the order, such as name, address, etc., must be provided in full and truthfully.
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