
 

 

 

 

 

 

 

 

Grappa Giare Amarone   
 

 

 

Article code 200242 

Description Grappa Giare Amarone  

Volume 70 cl 

%Vol. 41% Vol. 

Kg/bottle  1,45 Kg 

Bottle size 225 x 114 x 53 cm  

Intrastat Code 22082026 

Aging process: 
  

3 years in oak barrels (500 lt) 

Bouquet: full, decisive 

 
 
Structure: velvety, persistent 

 

 

Grappa with a fine and decisive aroma and a pleasantly captivating taste that is 
harmonious and persistent on the palate. Obtained by distilling precious Amarone 
varietals (Corvina, Rondinella, Molinara marcs) in Bagnomaria steam pot stills it is left to 
age for a period of at least 36 months in small oak barrels of 500 litres, during which time 
the Master Distiller closely monitors the development of the blend, checking the scents and 
aromas to achieve a unique balance. 
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