
432 Maple Street Unit #4, Ramona, CA 92065 (760) 789-9000 • PreissImports.com

03252024

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

•	 It has an olfactory bouquet rich in aromas of 
beeswax, dried iris, liquorice, mint and vanilla, 
distinguished by refined Boise hints

•	 It is elegantly spicy, velvety and enveloping on the 
palate; the long aftertaste is lit up by recurring 
notes of Jamaica pepper, vanilla and liquorice 
sticks

	 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 Villa Zarri products are housed in 350-liter 
French oak barrels in which the pores of the 
wood breathe oxygen and contact the distillate. 
After a set period of time, the brandy is 
transferred to exhausted barrels (used for at least 
5 years) to allow the oxidation process to finalize. 
The final alcohol content of 44-45% is believed 
to be the optimal percentage to maximize the 
enhancement of the distillate.

1997 VILLA ZARRI ITALIAN BRANDY 23 YEAR
Villa Zarri Distillery

45%
ALC/VOL

700mL
BOTTLE

The Italian Brandy of Excellence

Transfer to older barrel 
for remaining 22 years***

+
1 year in new 

Limousin Oak Barrel 

Resting on 
5% of lees**

+
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 23 Year 
Italian Brandy

Crushing of 
grapes 

2x Distillation Using 
Alembic Charentes Still 

* Harvested in 1997 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
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