TENUTE SILVIO NARDI

GRAPPA DI BRUNELLO

Type: distillate of Brunello pomace

Area of origin of the pomace: Municipality of
Montalcino

Vine variety: 100% Sangiovese

Soil composition: jasper and shale

Training system: spurred cordon

Harvest: manual

Processing: once the transformation process
is completed, the finest pomace is immediately
sent to the distillery to obtain a fine, aroma-
rich grappa

Minimum alcohol grade: 42% by vol.

Size: 0.50 Lt.

Bottles produced: 3,000
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