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DISTILLERIA A VAPORE

BASSANO DEL GRAPPA - ITALIA

Born at the beginning of the 1900s from an intuition of the Nardini
Family, Grappa Riserva Nardini 3 anni is a precious distillate,
enclosed in a packaging that enhances its natural refinement and
historicity. Symbol of a unique capacity of continuous and
enthusiastic innovation, Grappa Riserva Nardini rests for at least
3 years in Slavonian oak casks. The ageing process enriches its
perfume and taste with subtle wood scents, giving it warmth,
softness, elegance and a rounded taste simply perfect to be tasted

neat after dinner at room temperature.

A UNIQUE, UNFORGETTABLE FLAVOR

Tasting notes: Fragrant, delicate and harmonious scent.
Colour: Transparent with amber tones.

Palate: Smooth, intense, enriched by the complex nuances of
cask ageing.

Type of distillation: Pot Still, Bain-marie and Column.
Ageing: Aged for a minimum of 3 years in Slavonian oak casks

Serving suggestions: Perfect after an important meal; best
served at room temperature.
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Distilleria Nardini S.p.A. - Via Madonna di Monte Berico 7 - 36061 - Bassano del Grappa (VI) - Italia - T +39 0424 227741 - F +39 0424 220477 - www.nardini.it
Capitale Sociale € 5.000.000 i.v. - P.lva, C.F. e Reg. Imp. VI 04285140242 - Codice SDI: AU7YEU4 - PEC: distillerianardini@legalmail.it

Distilleria Nardini S.p.A. informa che, ai sensi dell’art. 13 del GDPR, i dati personali vengono trattati dalla scrivente sulla base del rapporto contrattuale in essere, per darne esecuzione e per le finalita connesse. Titolare del trattamento &
Distilleria Nardini S.p.A., gli interessati possono rivolgere richieste per I'esercizio dei diritti posti dalla normativa scrivendo all'indirizzo nardini@nardini.it. L'informativa estesa é visibile al sito www.nardini.it



