
 

Moletto Grappas are single-vine grappas created by distilling the marc of 
just one variety of grape. They have refined flavor and unique bouquet of 
elegance. They are produced with traditional copper stills.   
 

     GRAPPA DI ARNEIS  
 

Rich full scent introduces the complete taste experience of this clear 
grappa. It has a round and delicately dry flavor with fruity and floral over-
tones. 

                         GRAPPA DI BARBERA  
 

Clear. Dried pear, prune and pepper aromas. A round, silky entry 
leads to a fruity medium body of dried fruit, sweet cream and  

peppery spice flavors. Finishes with crisp, warming and  
balanced, lingering pear and crème Anglaise fade. A superb and complex 
choice to conclude a hearty Mediterranean meal. 
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GRAPPA DI NEBBIOLO DA BAROLO 
  

Pale golden color. Suede, toasted Brazil nuts and fragrant baked 
plum and pear aromas with a mélange of stone fruit, autumn fruit 

and golden raisin flavors with a delightful acacia honey and heather  
accents reminiscent of lowland Scotch. Finishes with fruit and spice fade 
and a dash of white pepper. A superb aged grappa for after the big meal. 
                                                                                 

Beverage Tasting Institute 

 
GRAPPA DI MOSCATO 

 

Its fragrant, intense scent gives a clear  
indication of its varietal origins. This  
crystal clear grappa offers a balanced 
aroma with a pleasingly generous sense of 
flowers and fruit to the taste. 

MOLETTO GRAPPA 
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