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GRAPPA da PROSECCO GRAPPA da PROSECCO
Fine Vecchia Fine Vecchia

Aged at least 24 months in
french oak barriques with
light and medium toasting.
Crystal clear, with delicate
pale yellow nuances.
Particularly elegant in its
complex aromatic notes.
Floral, candied fruits,
chocolate, sponge cake
and almond fragrances.
To be tasted smooth
after meal or with dark

chocolate or biscuits
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Aged at least 24 months in
french oak barriques with
light and medium toasting.
Crystal clear, with delicate
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