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With the 2005 vintage, we hatched the plan to create a spirit using the mare of
our Bricco dell'Ueeellone. The resulting Grappa is aged for three years in
barriques used previously to age this wine. Being winemakers, we number our
Grappa, silk-screening the vintage onto the bottle, something which is rare in

the world of spirits and distillates.

The taste is exciting: the austere and elegant sensory
profile reveals the DNA of Barbera and the essence of
Bricco dell'Uccellone.
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