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Moscato bianco
Piemonte

Terreni calcarei e argillosi, che
danno origine a vini morbidi,
intensi, dalle sensazioni
olfattive complesse.

Vino frizzante prodotto con
fermentazione in autoclave
a temperatura controllata e
microfiltrazione.

Vino dal color giallo paglierino
tenue con riflessi dorati
presenta profumi aromatici,
floreali e fruttati. In bocca e
dolce, morbido ed equilibrato.

Ottimo da gustare
accompagnato a pasticceria
secca, crostate o pesche
ripiene. Servire fresco a 6 - 8°C.

750 ml 6 bt/ct

750 g 9,5 kg

5% alc. vol

Piedmont

Calcareous and clayey soils,
which give soft, intense
wines, with complex olfactory
sensations.

Fizzy wine produced with
fermentation in autoclave at
controlled temperature and
microfiltration.

Wine with a pale straw yellow

color with golden reflections,

it presents aromatic, floral and
fruity aromas. In the mouth it is
sweet, soft and balanced.

Excellent to be enjoyed with
dry pastries, pies or stuffed
peaches. Serve cool at 6 - 8°C.
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