
RARE AND PRECIOUS 
GRAPPA NONINO RISERVA

Distilled by Benito Nonino  
in copper batch steam stills in the  

Nonino Distilleries. 

AGED 22 YEARS
under seal of the Customs and Monopoly Agency

in the Nevers oak barrique nr 1062 
and in the Ex-Sherry small cask nr 362 

in the Nonino ageing Cellar nr 1, 
266 anhydrous liters 

equal to 883 bottles of 700 ml. 
at 43% vol.
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Grundstoff Frischer, von der Familie Nonino ausgesuchter Trester von roten und weißen Trauben 
aus Friaul.  

Fermentation In Edelstahlbehältern.

Destillation zu 100% nach handwerklicher Methode Diskontinuierliche Dampfdestillation 
nach alter Familientradition in besonderen, exklusiven Kupferbrennkolben, die von Benito 
Nonino erneuert wurden. Die Destillation zu 100 % nach handwerklicher Methode erfolgt sehr 
langsam, wobei, im richtigen Moment und für jeden einzelnen Brennvorgang, die Abtrennung des 
Vor- und Nachlaufs durchgeführt wird. Ausschließlich der reinste und beste Teil des Grappas, 
das sogenannte  Herzstück, wird beibehalten. Jeder Brennvorgang ist einzigartig und demnach ein 
„einmaliges Ereignis“. Benito Nonino überwacht persönlich alle Phasen der Destillation, um absolute 
Spitzenqualität des Grappas zu gewährleisten.

Natürliche Reifung 22 Jahre Reifung in der vom Zoll- und der Monopolagentur versiegelten 
Eichenbarrique Nevers Nr. 1062 und im kleinen ehemaligen Sherry-Fass Nr. 362 im Nonino-
Reifekeller Nr. 1. Danach erfolgt die Flaschenabfüllung ohne jegliche Zusätze, also 0% Farbstoffe. 

Reifebeginn Mai 1994 Angaben zum Reifebeginn des GRAPPA NONINO RISERVA aged 22 years sind 
in den vom italienischen Zoll und der Monopolagentur beglaubigten Registern der Nonino Brennerei 
rückverfolgbar. 

Entnommen am 10. Januar 2017, 266 Liter anhydrischer Alkohol, dementsprechend 442 Liter gleich 
883 Flaschen zu 700 ml, 43 % Vol. 

Abfüllung In Italien produzierte Flasche aus Glas mit Diamantschliff, von Hand bemalt mit 
24 Karat-Gold, handgefertigter Verschluss aus Glas und 24 Karat-Gold.

Verkostung Bei Zimmertemperatur in einem großen Ballonglas servieren. Vor der Verkostung  muss 
der GRAPPA NONINO RISERVA aged 22 years einige Minuten im Glas ruhen: durch die Sauerstoffzufuhr 
entfaltet sich das Bouquet, die Harmonie von Duft und Geschmack wird vollkommen.

Aussehen Farbe Gold-Orange.

Geruch Voll und intensiv mit Noten von Creme, Honig, Früchten, Anklänge von Orangen, 
Schokolade und eine feine, natürliche Rauchnote. 

Geschmack Vollmundig und anhaltend. Am Gaumen werden die Aromanoten zusammen mit 
fruchtigen Anklängen von Aprikose, Creme, Trockenfrüchten, Gewürzen und Pfeffer sowie eine feine, 
natürliche Rauchnote bestätigt. 

Wann und wie man den wertvollen und seltenen GRAPPA NONINO RISERVA aged 22 years 
trinkt. Er wird bei Zimmertemperatur in einem großen Ballonglas serviert und passt perfekt zu 
geschmacksintensiven Käsesorten, zu Foie Gras, zu Kuchen sowie Creme- und Schokoladengebäck. 
Er ist ein Begleiter beim Lesen und passt auch zu einer guten Zigarre, pur getrunken ist er ideal in 
Momenten der Entspannung.

GRAPPA NONINO 
RISERVA aged 22 years
UNDER SEAL
FOR THE 120 YEARS
OF THE NONINO 
DISTILLERIES

ph
ot

o 
T

as
so

tt
o&

M
ax

THE ART OF DISTILLATION HAS BEEN A 
PRIVILEGE OF THE NONINO FAMILY 
SINCE 1897.

1897 Orazio Nonino establishes in Ronchi di 
Percoto the premises of his distillery, which 
until then has existed only as an itinerant still.

1 DECEMBER 1973 they revolutionize the 
way of producing and introducing Grappa in 
Italy and throughout the world. They create 
the single varietal grappa, Monovitigno® 
Nonino, distilling the pomace of Picolit 
grapes separately and turning Grappa from 
Cinderella into a Queen of distillates!

29 NOVEMBER 1975 they create the 
Nonino Risit d’Âur Prize (gold vine-shoot) with 
the aim of saving the ancient autochthonous 
Friulian vines which are dying out and 
obtaining the EC authorization to replant 
Schioppettino, Pignolo and Ribolla Gialla 
vines in order to preserve the biodiversity of 
the territory.

30 JUNE 1977 they create the Nonino 
Literary Prize, which in 1984 will be 
completed with the International section.

27 NOVEMBER 1984 they create the Grape 
Distillate: ÙE®. The Ministerial authorization 
for the production of the Grape Distillate 
(D.M. 20.10.84) is granted following a 
specific request by the Noninos.

15 NOVEMBER 1989 The Noninos plant 
they own experimental vineyard in Friuli, in 
order to produce ÙE® Grape Distillate of 
unmatched quality.

3 APRIL 2000 Cristina, Antonella and 
Elisabetta Nonino, after years of research 
create GIOIELLO® the distillate of ‘Purity’, the 
Aquavitae obtained from the distillation of 
pure honey.

4 DECEMBER 2003 The President of the 
Italian Republic, Carlo Azeglio Ciampi, 
awards Giannola and Benito Nonino the 
prestigious Leonardo Prize For Italian 
Quality for the “absolute Quality, Research 
and Innovation … The Noninos are 
considered the true Ambassadors of Italian 
Grappa throughout the World”.

6 DECEMBER 2003 the New York Times 
dedicates to the Nonino family the Saturday 
Profile “A Dynamo and her Daughters turn 
leftovers to Gold”.

FEBRUARY 2015 Grappa Nonino, the 
symbol of Italian excellence, is displayed in 
the London window of Harrods dedicated to 
the most precious distillates in the world.

JUNE 2016 Grappa Nonino is ready to take 
off with Alitalia: the world representative of the 
Italian excellence in the production of Grappa 
and Distillates and in the Culture of 
Distillation, the Nonino, together with some of 
the greatest Italian brands, has been selected 
to represent the maximum expression of the 
Made in Italy in the skies of the entire world.

18th MARCH 2017 Nonino is “Spirit 
Entrepreneur of the Year” Excellence in 
wine&spirit.

1897-2017 
120 Years of the Nonino Distilleries

AGEING 
Nonino Aged and Riserva Grappa and ÙE® 
have always followed a natural ageing in 
barriques and small casks under seal and 
permanent surveillance by the Customs and 
Monopoly Agency in the 5 Grappa Ageing 
Warehouses of the Nonino Distilleries and are 
bottled without the addition of coloring 
additives. All incoming and outgoing 
movements of Grappa and ÙE® Grape 
Distillate subject to ageing are traceable in the 
Nonino books certified by the Customs and 
Monopoly Agency. Today the 5 Grappa 
Nonino Ageing Warehouses boast nr. 1960 
small casks and barriques made of different 
kinds of wood, among which Nevers, 
Limousin, Grésigne and ex-Sherry Oak and in 
Acacia, wild Cherry and Ash wood.
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METHOD

ZERO
COLOR
ADDITIVES

Primary Product Fresh pomace, from white and red grapes of Friuli, selected by the Nonino family.

Fermentation In stainless steel tanks.

100% Distillation with artisanal Method Distilled in copper batch steam stills according  
to the Family’s ancient tradition in special and exclusive stills renewed by Benito Nonino.  
Distillation, 100% with artisanal method, takes place very slowly, with head and tail removal,  
batch by batch, at the right moment, preserving only the purest and best part of Grappa: the heart. 
Each batch is a “unicum”, a unique event. Benito personally follows the stages of distillation  
to guarantee the highest quality of Grappa. 

Natural ageing 22 years under seal and permanent surveillance by the Customs and Monopoly 
Agency in the Nevers oak barrique 1062 and in the Ex-Sherry small cask 362 in the Nonino Cellar  
Nr 1, bottled 0% color additives. Bottled without coloring agents, 0% coloring.

Beginning of the ageing: May 1994 The movements for the beginning of the ageing of GRAPPA 
NONINO RISERVA aged 22 years can be consulted on the Nonino books certified by the Italian Customs 
and Monopoly Agency.

End of the ageing: Drawn on 17 January 2017 Anhydrous liters 266 equivalent to liters 618 equal 
to 883 bottles of 700 ml. 

Alcohol Content 43% vol.

Glass Bottle 700ml, hand painted in 24K gold and “diamond wheel” cut, “handmade” glass  
and 24K gold stopper.

Packaging Individually packaged. Elegant and decorated frame and case.

Tasting It should be served at room temperature in a wide balloon type glass.  
Before tasting GRAPPA NONINO RISERVA aged 22 years must rest some minutes in the glass: taking 
oxygen the fragrances are exalted and the nose - palate harmony is completed. 
Visual Sensation Orange Gold color. 
Olfactory Sensation Rich and persistent with a scent of cream, honey, fruit, hints of orange, 
chocolate and a light smoked scent, natural. 
Taste Sensation Rich and persistent, in the mouth it confirms its apricot fruity shades, cream,  
dry fruit, spices, a scent of pepper and a light smoked scent, natural.

When And How To Drink It is rare and precious, GRAPPA NONINO RISERVA aged 22 years should be 
served at room temperature, in a wide balloon type glass. Ideal if paired with great personality cheese, 
foie gras, baked sweets, cream and chocolate.  
An active companion while reading or accompanied with a good cigar, perfect if tasted in purity in a 
moment of relax.

 Ancient symbol of alcohols in the Middle Ages


