
GRAPPA FUORICLASSE LEON 
RISERVA 3 ANNI

PRODUCT CATEGORY

Grappa aged in barrique,70 cl, 38 %vol.

GRAPES

Merlot, Cabernet, Pinot Noir

DISTILLATION

Pomace undergoes partial vacuum batch

distillation in copper stills so that the volatile

substances are extracted at low temperature,

resulting in purer and more intense aromas

than in conventional distillation since they are

subject to less thermal shock. Each grape is

distilled separately. The distillates are then

blended for ageing. Before bottling this

grappa rests at least 3 years in cherry wood

and durmast barrique.

SENSORY FEATURES

Elegant and delicate grappa characterized by

fruity notes, vanilla, raisins and toasted

aromas . Smooth, intense.

SERVING SUGGESTIONS

Serve it with chocolate desserts at a

temperature of 15/18°C in “Bolla” glasses.


