


Our mission

FRATELLI FRANCOLI DISTILLERIE
IS THE FIRST ZERO IMPACT® GRAPPA DISTILLERY.

THE FRANCOLI FAMILY HAS BEEN DISTILLING GRAPPA  
SINCE 1875 WHILE THE COMPANY WAS ESTABLISHED

IN 1951 WHEN LUIGI FRANCOLI SETTLED IN GHEMME,
IN THE HEART OF THE ALTO PIEMONTE WINE REGION.

OUR MISSION IS TO SHARE THE PASSION OF DISTILLING 
GRAPPA, OFFERING EXCITING EXPERIENCES, WITH

PEOPLE AND THE ENVIRONMENT ALWAYS AT HEART.

Distillare é imitare i l sole  
cheevapora le acquedel mare 

per portarle in cielo a formare
le nuvole e poi le torna alla Terra 

come pioggia







EVERYTHING STARTS 
IN THE VINEYARD

GRAPES ARE HARVESTED
TO MAKE WINE

AFTER VINIFICATION, 
WHAT IS LEFT IS 

CALLED VINACCIA
(GRAPE SKINS AND SEEDS)

WE PUT THEM FRESH AND 
FRAGRANT IN OUR ALEMBIC TO 

PRODUCE OUR GRAPPA

THE RESULTING ASHES GO 
BACK TO THE VINEYARD
AS FERTILIZER

SKINS ARE A VEGETAL FUEL. 
WE BURN THEM TO
PRODUCE RENEWABLE 
ENERGY

SEEDS CONTAIN
GRAPESEED OIL, USED 
FOR COSMETICS
AND FOOD

AFTER DISTILLATION,
THE VINACCIA IS STILL A 
PRECIOUS RESOURCE

Our method, SUSTAINABLE since 1988
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