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Grappa Mattone extravecchia
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The process takes place through a discontinuous distillation system, and is the result of a 
selection of steam-distilled marc aged in Tronçais d’Allier barriques for 36 months.

Obtained from the marcs of the Rosso Mattone - Montefalco Rosso Riserva DOC 

Amber colour

With a broad, enveloping scent, with great personality. Great harmony of sensations among which 
ripe fruit in syrup, dried fruit, tobacco, light hints of chestnut honey and nuances of oriental spices 
stand out.
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an unexpected softness.
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Obtained from the pomace of Rosso Mattone, a soft, silky distillate, perfect to conclude your 
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