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G RAPPA D I LUGANA I NVECCH IATA

From the artisanal steam distillation of our best Lugana pomace in small oak

AG E I N G

D I S T I L L AT I O N  M E T H O D

S E N S O RY  A N A LYS I S

T Y P E  O F  S T I L L

In oak barrels

Alcolic content 45% by vol.

C H E M I CA L  A N A LYS I S

Batch

Obtained from Lugana pomace, it has a limpid amber 
colour, an ample and embracing bouquet, with great 
personality. Its elegant and rich taste echoes such 
sensations. Best served 14-18°C.

Small copper boilers

BAR R I CATA

D I S T I L L AT I O N  T E M P E R AT U R E

110°C in water vapour

AG E I N G

More than 18 months in small oak barriques

PRODUCED IN ITALY


