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TIME FRAMES FOR ARTISANAL DISTILLATION
“FROM THE VINEYARD TO THE BOTTLE, AN EXCELLENT DISTILLATE IS THE RESULT OF OVER 2 YEARS’ ARTISANAL WORK”

VINEYARD CUTHARVEST FERMENTATION DISTILLATION FILTERING AGEINGPRESSING
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 6 months to obtain
ripe grapes

2 hours to obtain the alcoholic
vapours in the artisanal Friulian 

hand-operated pot stills

2 hours during which the
Master Distiller separates

“The Head, the Heart and the Tail” 
of the distillate

Grappa is freezed at -18°C
for 24 hours and then

filtered to obtain a distillate
free of impurities

 12-18 months ageing in
barriques or stainless

steel tanks

2 months of harvesting
4 hours of gentle pressing to
maintain the pomace moist

In 5 days, the pomace ferments 
and  its sugar is transformed into 

alcohol ready for distillation
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Girale
Grappa Chardonnay 40°

Barrique (Ciliegio)

Grancuvee
Grappa Uve Friulane 40°

Barrique (Rovere)
The Distillery Edition

Ex - Porto Barrique

Ramandolo
Grappa di Ramandolo 40°

Barrique (Rovere)

Villalta
Grappa Friulano 40°
Barrique (Castagno)

Arcano
Grappa Friulano 40°

Barrique (Susino)
The Distillery Edition
Ex - Sherry Barrique

The Distillery Edition
Ex - Rhum Barrique
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The Distillery Edition
Ex - Whisky Barrique
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GRAPPA



GRAPPA SGROPINO

15 ml Bepi Tosolini Grappa Agricola, chilled
1 scoop lemon sorbet, slightly softened

100 ml prosecco, chilled



VENTO (GRAPPA SOUR)

Don’t have 

45 ml Bepi Tosolini Grappa Moscato
22.5 ml freshly squeezed lemon juice

15 ml Honey mix (3 parts honey to 1 part water)
15 ml Chamomile liqueur

10 ml Egg white or acquafaba



GRAPPA MOJITO



GRAPPA SMOKED 
OLD FASHIONED



LIQUEURS



SALIZÁ SOUR



ESPRESSO TOSOLINI



SALIZA SOUR
ITALIANS DO
IT BETTER



DOLCE VITA SPRITZ



LEMONSECCO SPRITZ



VERY BERRY MULE



ITALIAN CUP



AMARO TOSOLINI 
& TONIC

Amaro Tosolini and fill to top with 



AMARO TOSOLINI  
SOUR



NEGRONI TOSOLINI



20 ml cucumber vodka
40 ml Amaro Tosolini

40 ml Lemon Soda

pour on ice into a low Tumbler, stir and garnish
with mint leaves, lime slices and pieces of

strawberry.SUMMER CUP



ACQUAVITE D’UVA
MOST



MOST SOUR

1. Add Most acquavite d’uva, lime juice, simple
syrup and egg white to a shaker and dry-shake (no ice)

for 15 seconds.
2. Add ice and shake again until well chilled.

3. Strain into a sour glass and add mint leaf to garnish.

45 ml Most acquavite d’uva
20 ml Lime juice

15 ml simple syrup
One egg white
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www.bepitosolini.it

export@cameldistillerie.it


