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GRAPPA

DI BRUNELLO DI
MONTALCINO

TENUTE SILVIO NARDI
MONTALCINO

GRAPPA DI BRUNELLO

Production area: municipality of Montalcino.

Grape variety: 100% Sangiovese.

Soil composition: jasper and shale.

Training system: spurred cordon.

Harvest: manual.

Processing: the finest pomace of the oldest vineyards are

processed and immediately sent to the distillery to obtain a
fine and aromatic grappa.

www.tenutenardi.com



