
From the pomace of one of the finest grapes of Friuli grown in 
estate-owned vineyards comes this exceptionally elegant, prestigious 
grappa. Delicately perfumed yet richin multilayered nuances. 

Monovarietal: Picolit. Distilling technique: in small steam 
alembics. Ageing: in steel vats. Ideal serving temperature: 
13-14°C. Alcoholic strength: 41% vol. Pairings: fresh seasonal 
fruit or fruit ice cream.

grappa picolit
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