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DISTILLATO DI VINO (BRANDY)

Veneto, Italy
Capovilla Distillati

www.capovilladistillati.it
Method & Production

Thesourcing of the musts to make these grappeis asimportant as the distillation itself. Vittorio seeks
out themust according to the quality of the grapes each year from a vast array of producersto usein
the grappe

Themustisdistilled using a baine-mariemethod in custom made small copper stills, this distilsthe
grappa at a low temperature, very slowly. Though this method istime consuming it extracts the
maximum amount of flavours and aromas from the must. Thefirst part of the distillation contains toxic
methyl alcohol and thelast part of the distillation contains undesirable elements such as seed oilsand
other unpleasantries. These parts are therefore discarded and what isleft isthe clean and pure heart of
the grappa. The grappa is left to age for a few years before being cut with the freshest spring water
which reducesthe alcohol substantially.

Each bottleisunique thelabel handwritten and hand sealed using wax.
Tasting Notes

A fantastic distillato with slightly fiery aromas bursting with spirit and vivacity. It is complex and savoury
and yet also complemented by an underlying sweet core. It shows notes of caramelised pear and quince
desserts, nuts, vanilla and honey. Complex hints of toasted wood add to theintrigue, with a glycerol
silky warm texture.

Code Label name Vintage Alcohol Closure Casesize Organic Biodynamic Vegan Natural
type

Spirits & Liqueurs

[@Y(0[[9) Distillato di Vino (Brandy) NV 42.0% Stopper 6X05It  No No No No
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