
Grappi Chocolate Liqueur 







Chocolate Liqueur with Grappa 

This liqueur is obtained from the mixture of alcohol, aged Grappa 
(3 years) made from fresh pomace typical of the Piedmontese 
tradition and cacao powder. 

  

Serve in a small tulip shaped crystal glass at a temperature of 10-
20°C. 

  

Characteristics: 

Color: Rich brown 

Scent: Strong chocolate fragrance, with alcoholic scent of Grappa. 

Tasting notes: Full bodied, fondant, persistent aftertaste. 




