MARCOBARBA

Barbagraspa
White grappa

———

Grapes: Pomaces from the aromatic
gropes cultivated by the Barbaboyz,
which usually compose the
Barbabolla base wine.

Distillation: Troditional continuous  steom
9\/9+em.

Ingredients: pomaces and terroir. As simple as it is good.

MARCOBARBA
i5 an idea of Marco & the Barbaboyz
They toke care of the vine\/ar‘de and wine made at MENTI Giovanni, where they work and bottle
Telephone: +39 33 55 94 93 49 - E-mail: info@marcobarba.wine
Address: via Dottor Bruzzo 24 - 36053 Gambellara — Italy



