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AVERAGE 
CHEMICAL ANALYSIS*

Alcohol
43%

Residual sugar
4-5 g/l

Recommended serving 
temperature
Do not chill, so that the 
delicate bouquet can fully 
develop, serve at 18°C.  

Ageing potential
It retains flavour and 
organoleptic properties 
even after several years. 
Avoid sunlight.

Varietal profile Composed after the precious 
cuvée of Teroldego Gran Masetto.

Vineyards Choice of grapes from the 
communes of Mezzolombardo and 
Mezzocorona.

Distillation The pomaces are distilled in the 
traditional manner in small distillation columns, 
to maintain its natural finesse.

Refinement 5 years of maturation in French 
barriques of Gran Masetto.

Description Amber appearance with a bouquet 
reminiscent of toasted Piedmontese hazelnuts, 
dried dates, plum tart and chamomile. The 
taste is soft, full, intense and with an excellent 
persistence.

Food recommendations Gran Masetto Grappa 
is a natural digestif. Thanks to the soft notes 
developed in barrique, it is also a real pleasure 
in combination with dark chocolate, coffee or 
a cigar.

Origin of the name Masetto comes from the 
Latin „Mansum“, a building with adjoining 
agricultural land, which was given as a reward 
to Roman legionaries. Since 1885 it is the 
place where the Endrizzi winery is located and 
expresses the identity of the Endrici family. Gran 
Masetto is a wine that goes beyond the limits of 
Teroldego and its grappa is the conclusion of a 
journey of research, passion and character.

*The infomation may vary according to the vintage
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