
INGREDIENTS: Nebbiolo marcs produced in the Lessona township, 
from fresh grapes selected during the harvest

ELEVAGE: lengthy, in stainless steel tanks

ALCOHOL CONTENT: 43% by volume

BOTTLE: special, elegant bottle, individually-packaged

COLOUR: pale, transparent

NOSE: rich bouquet, floral notes predominate over fruit

PALATE: harmonious, full and powerful, great intensity, 
mineral notes. Long finish

PAIRINGS: cheese and dried fruit

TASTING SUGGESTIONS: serve at between 9 and 12°C, 
in a tulip-shaped glass

Grappa di Bramaterra
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