ICE GRAPPA

J ICE GRAPPA IS MADE WITH A TRADITIONAL
i PROCEDURE THAT CAN BE DESCRIBED IN THREE

PHASES:

1) PANCALIERI PEPPERMINT LEAVES (ITALO-MITHCAM
BOTANIC VARIETY), ARE INFUSED WITH THE GRAPPA.
AFTER 60 DAYS, THE GRAPPA 1S SEPARATED FROM THE
LEAVES WHICH ARE PRESSED TO BEST EXTRACT THE OIL
CONTAINED IN THE PLANT. THE LIQUID OBTAINED BY
THE PRESSING IS ADDED TO THE GRAPPA THAT HAD

BEEN PREVIOUSLY SEPARATED FROM
!: THE LEAVES;
2) THE SECOND PROCEDURE INVOLVES THF
RE-DISTILLATION OF THE ABOVE PRODUCT WITH A
:“_ DISCONTINUED METHOD AND AT A LOW
" TEMPERATURE, IN ORDER TO AVOID EXCESSIVE
| 4 EVAPORATION OF THE EXTRACTED AROMATIC PART:
a 3) THE THIRD PROCEDURE INVOLVES REFRIGERATION
! AND FILTRATION.

1 DATA SHEET

1) COLOUR: THE GRAPPA IS TRANSPARENT AND HAS AN
ALCOHOL CONTENT OF 38% VOI,

] 2) AROMA: YOU CAN APPRECIATE THE FRESHNESS OF
THE GRAPPA TOGETHER WITH A DELICATE, SWEET

5 ey HINT OF MENTHOL ON THE NOSE;
= 3) HOW TO SERVE: THIS GRAPPA MUST BE SERVED AT A
““f-“u- TEMPERATURE OF 4-6°C. AT THIS TEMPERATURE, THE

PRODUCT’S ORGANOLEPTIC EXPANSION CAN BE BEST
ENJOYED WITH ITS SURPRISING AFTERTASTE AND
HIGH SENSATION OF FRESHNESS.
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