
MILLA 
Marolo’s meticulously hand-
crafted Grappa & Camomile is 
a liqueur obtained from the infu-
sion of camomile blossoms in 
grappa made from fresh and 
carefully selected Piedmontese 
Nebbiolo grapes. The camomile 
flowers are picked when fully 
mature, then dried in the shade, 
left to steep for 11 months in the 
grappa and filtered. A time-
honored tradition of the Langhe 
hills - the land of Barolo and 
Barbaresco - is transported to a 
new realm of elegance. 
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Grappa di Moscato 
Paolo Marolo creates this dis-
tinctive grappa from the fresh 
pomace of Piedmontese Mo-
scato grapes fermented immedi-
ately after crushing. The distilla-
tion process retains the richness 
of the aromas and the freshness 
of the grapes, producing a 
grappa with fragrance, an array 
of full flavors on the palate, and 
a soft and persistent finish. For a 
special treat, it is served in a 
frosted glass, straight from the 
freezer. Marolo elevates the 
grappa genre to new heights of 

refinement! 
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Grappa di Brunello Marolo 
fashions a fabulously refined 
grappa from selected Sangio-
vese pomace of Brunello di 
Montalcino. The pomace is 
transported to the distillery -- 
from vineyards that produce 
some of Italy’s greatest and 
longest-lived red wines -- 
immediately after crushing, to 
preserve optimum freshness. 
The exquisite rich flavors of 
the Sangiovese grape come 
through with vividness, round-
ness and elegance. 
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Grappa di Barolo  
Maestro Grappaiolo Paolo 
Marolo creates this special 
blend from grappas distilled 
from selected fresh Nebbiolo 
grape pomace of the incom-
parable wine of Barolo. Aging 
the grappas 36 to 42 months 
in wood before blending 
(30% in 600-liter acacia bar-
rels and 70% in 228-liter oak 
barriques) imparts a lovely 
straw color, a deeply ample 
aroma, and enormous full-
flavored character balanced 

by velvety smoothness. 
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DOPO “5” from  
Moscato 
Paolo Marolo creates this 
grappa with MOSCATO 
grapes, then it is aged for five 
years in French oak 60 gallon 
barrels.  It is a warm, smooth 
and velvety grappa that goes 
well after ("dopo") a meal of 
rich meat dishes.  I created this 
grappa, inspired by the incredi-
ble steak houses I visited in 
America.  It is a MAROLO 
signature to offer a fragrant 
aromatic MOSCATO grappa 
aged in wood.   An interesting 

peculiarity: the barrels for aging this grappa come from a producer of 
Moscato Passito di Pantelleria who used them to age his wine and 
therefore this 5 year old grappa reflects in its taste the sweetness of 
the Moscato Passito di Pantelleria.  
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Shelf talkers 


