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GRAPPINO®
BIANCO

Pura essenza della storica Grappa Trentina,
narrata fin dal 1870

The very essence of this historical
Trentino Grappa, celebrated since 1870

ITALIANO

VINACCE
Teroldego ed altre vinacce Trentine

ALAMBICCO

Discontinuo a bagnomaria a vapore

CARATTERISTICHE

COLORE: brillante e trasparente

PROFUMO: armonico, gradevole, intenso,
con note di mirtillo e piccoli frutti rossi
SAPORE: avvolgente e leggermente fruttato

GRADAZIONE ALCOLICA
40% Vol.

TEMPERATURA DI SERVIZIO
Tra 12°C e 14°C, durante la stagione estiva
si consigliano temperature anche inferiori

ENGLISH

POMACE

Quality pomace of Teroldego and other
grapes from the vineyards of Trentino,
harvested fresh and moist for distillation

DISTILLATION
Alembic with a steam-fired discontinuous
artisanal system

ORGANOLEPTIC FEATURES
COLOUR: bright and transparent
AROMA: harmonious, pleasantly intense,
with a slight hint of blueberry and red berries
TASTE: enveloping and slightly fruity

ALCOHOL CONTENT
40% Vol.

SERVING TEMPERATURE
Between 12°C and 14°C, though during
the summer months lower temperatures
are advised
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