
Technical details The extra virgin oil Casale del Giglio is a blend of
Sant’Agostino, Itrana and Frantoio varietals from
the estate’s own olive groves. A complex nose,
characterized by the distinctive grassy fruitiness of
green almond, goes hand in hand with pleasing
notes of cardoon and tomato leaf which then
linger on the palate. Hints of aromatic herbs and
mellow balsamic tones are perfectly balanced by
an agreeable bitterness and an enticing spiciness.
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& Tasting Note

This aged grappa is distilled in traditional pot
stills from the newly fermented skins of Casale del
Giglio’s own Petit Verdot grape vinification
process. The wood enhances the spiciness of the
grape and the aging process softens its rougher
edges as the fresh, spicy, primary aromas blend
with that of the vanilla in the oak. As a result of
many years ‘in barrique’, Grappa Petit Verdot
acquires a beautiful amber hue. 

GRAPPA DI

Petit Verdot

Distiller
Pilzer Distillery,

Faver, Trento.
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