
100%  Moscato

Traditional cold fermentation 

production method to preserve sugar 

and aromas of the Moscato grapes.  

Pale yellow straw color.   

Explosive nose of  peach and apricot 

fruit and floral jasmine, light and 

delicate frizzante style with crisp acid 

and light sweetness.

The Moscato grape has been grown in Piemonte as 

far back as the 13th century. Located in the hills just 

south of the town of Asti, this cooler zone with its 

limestone and sandstone soil is ideal for development 

of flavor in the Moscato grapes.  With the growth in 

popularity of Moscato d’Asti in the 20th century, 

Moscato is currently the most widely planted white 

grape in Piemonte.


