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PRODUCT OVERVIEW 
	TA S T I N G N OT E S

•	 Slight spicy embrace followed with cocoa and 
mint

•	 Envelopes the mouth in a warm embrace, slightly 
spicy and very cohesive, softly compelling, to exalt 
the dense aromatic properties, enhanced by a long 
wake of chocolate and mint

	 S E RV I N G R E CO M M E N DAT I O N S
•	 Neat
•	 Snifter or Glencairn glass

The Villa Zarri, located in Emilia Romagna Italy, 
and is a truly breathtaking Villa dating back to 
1578. Although renovated in the eighteenth 
century, the Villa still boasts an enclosed park 
with a round tympanum in the center. Still 
remaining is a chapel dedicated to Saint Joseph 
in which an inscription reveals it was built by the 
Marchese Nerio Lorenzo Pietro Angelelli “upon 
returning from his travels to distant lands”. The 
Villa has been passed onto Leonida Zarri who 
restored the villa to its current state, in which 
visitors can enjoy.

In 1986 the Brandy Villa Zarri was born with the 
aim of becoming the best Italian Brandy in the 
world. The Zarri family, currently headed by Guido 
Zarri, began with Guido’s father purchasing The 
Villa Zarri during WWII.

The initial 13 years of ageing take place in a 
350-liter French oak barrel from the Limousin 
Forest. The following year the distillate is 
transferred to a 300-liter oak barrel previously 
containing 1998 Marsala Florio Vergine.

2002 VILLA ZARRI MARSALA FLORIO CASK 
ITALIAN BRANDY 18 YEAR 
Villa Zarri Distillery

49%
ALC/VOL

700mL
BOTTLE

The Italian Brandy of Excellence

Transfer to older barrel 
for remaining 16 years***

+
1 year in new 

Limousin Oak Barrel 

Resting on 
5% of lees**

+ 1 Year in 200L 
Marsala Cask+

PROOFING SPIRIT 

	P RO D U CT I O N P RO C E S S

++Harvest of 
Trebbiano Grapes* 

Fermentation using 
proprietary yeast 



++

=Villa Zarri 18 Year Marsala 
Cask Italian Brandy

Crushing of 
grapes 

2x Distillation Using 
Alembic Charentes Still 

* Harvested specifically 10 days before fully ripe; no pesticides 2 months prior to harvest
** Provides for exact ester content desired
*** 5 Year previous use in aging brandy minimum



FULL PRODUCT LINE

BOTTLE PRICE

CASE PRICE

DISTRIBUTOR SALES REPRESENTATIVESKU

ORIGIN

N

 BOLOGNA
EMILIA ROMAGNA
ITALY
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