
 

 

 

LUIGI FRANCOLI GRAPPA MOSCATO 

Part of Francoli’s premium range, distilled from the pomace of Moscato grapes 

harvested in Piedmont region DOCG grapes.  Aged in stainless steel containers 

before bottling. 

REGION: Piedmont 

PRODUCER: Francoli SPA 

VARIETAL: Moscato 

ALCOHOL: 42% 

DISTILATION INFORMATON: 

Distillation Tank: Copper 
Aging Tank: Stainless Steel 
Length of Aging Before Bottling: 6 Months 
 

 

 

TASTING NOTES: 

A combination of fruit and nuts 

with a buttery mouthfeel.  Big 

flavors but with a fruity and floral 

feel. 

 

 

FOOD PAIRINGS: 

Complements chocolate and 

chocolate desserts after dinner.   

Also goes well with white and 

vanilla cake. 

 

 


