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FAMIGLIA

ASTI

D.O0.C.G.

APPELLATION
D.O.C.G.

AREA
Asti (Piedmont)

GRAPES
Moscato Bianco d’Asti

ALCOHOL LEVEL
7% vol.

SIZE(S)
750ml

SERV. TEMPERATURE
Best served cool, around
6°-8° C (42°-46°F)

VINIFICATION

The juice, obtained from soft crushing, is
stored in pressurized stainless-steel tanks,
where fermentation takes place. The total
sugar content of the grapes in the juice is
partly transformed into alcohol, and the
unfermented balance gives the finished
product its natural sweetness.

COLOR

Straw yellow with bright gold highlights,
accompanied by a full, lively mousse and a
very fine perlage.

BOUQUET

The aromatic tones typical of the Muscat
grape are fully manifested in the wine's
aroma, which is intense and extraordinarily
captivating.

PALATE

Sweet, balanced, unusually fresh, richly
fruity, superbly balanced and satisfyingly
persistent.

FOOD PAIRINGS

It has always been a perfect match for all
kinds of pastries, from cakes and tarts to
sweet cookies.
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