
REGION: VENETO

SOIL: Mix of Limestone and Clay

GRAPE VARIETY: 100% Moscato

HARVEST: End of September

VINIFICATION: The grapes are separated 
from the stems and pressed, the must base 
is placed into a fermentation tanks with 
specially selected yeasts. Subsequently 
it is transferred into a steel autoclave for 
a secondary fermentation to reach the 
desired pressure. At this point the Moscato 
wine is cooled to -2°C in order to conserve 
its sugar residue and aromas.

AGEING: Before bottling the wine undergoes 
microfiltration, and it is then left to refine 
in the bottle for several weeks.

COLOUR: Straw-yellow with delicate 
greenish highlights

AROMA: Fragrant muscat grape aroma with 
clear acacia and linden flower highlights

TASTING NOTES: Delicately sweet, but no 
cloying thanks to a marked acid content 
that brings out its fragrance

PAIRINGS: Enjoy with flavorful appetizers, 
cheeses and spicy dishes. Wonderful with 
fruit and chocolate.

SERVICE TEMPERATURE: 6°-8° C (43°-46°F)

ALCOHOLIC GRADE: 8%

RESIDUAL SUGAR: 95 g/l

Indicazione Geografica Tipica - Veneto

Aroma:   White rose and ripe honeydew melon.

Tasting Notes:  Flavors of peach and tangerine, bright,   
  fresh and balanced.

Pairings:   Excellent with spicy asian fare, cheeses,   
  charcuterie and antipasto.

SPARKLING WINE
PRODUCT OF
ITALY UPC CODE

Net Cont. 750 ml Alc. 8% by Volume

MOSCATO
FRIZZANTE

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, 
WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY 
BECAUSE OF THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF 
ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR 
OR OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS. 

CONTAINS SULPHITES
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