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Despite becoming one of the largest produc-
ers of grappa today, the Noninos have not
lost their identity as an artisanal distiller
and family business. Theirs is a company

focused resolutely on quality. In the words of

Antonella Nonino: “our mission is to make
the best grappa in the world!”. o

Top left, the legendary Grappa Nonino Cru Monovitigno Picolit. Top right and bottom, Borgo Nonino where the family hosts private events and VIP guests. Opposite, Cristina enjoying the
dolce vita in the Italian way after a long day. She, Antonella, and Elisabetta are fully immersed in the day to day running of the company. Grappa Nonino is imported by www.ASC-Wines.com.



