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Grappa di Moscato vendemmia 2005

MAROLO

DISTILLERIA

VARIETY: Moscato

ALCOHOL: 44 % 

SIZE: 70 cl.

AGING: This grappa comes from the pomace of Moscato grapes harvested in 2005, distilled, and aged for 18 
years in a single oak barrel. Itʼs a tribute to Piedmont and the art of refinement, born from a daring challenge to 
capture the true spirit of the region. We knew the challenge, as Moscato is a notoriously difficult grape to age – 
but through careful distillation and an extended aging process, we managed to transform its fresh floral character 
into a rich, layered profile while preserving the grapeʼs original vibrancy and expressiveness.

LIMITED EDITION: From barrel no. 5057, only 621 bottles produced

DESCRIPTION: Smooth, elegant, and enveloping, this aged grappa is a brilliant showcase of the transformative 
power of time. On the nose, Moscatoʼs typical floral and citrus notes have matured into deep aromas of stewed 
fruit and raisins. Despite its lengthy aging, the grappa retains a lively freshness, enhanced by subtle layers of 
complexity.

On the palate, itʼs silky and velvety, with a full-bodied, enveloping character. The finish is long and lingering 
and beautifully balances richness and softness, making it the perfect choice for savoring at the end of a meal. 
Its refined, yet unexpectedly fresh taste also pairs beautifully with a high-quality cigar, offering a luxurious, 
meditative experience. 




