Typical Geographical Indication
Moscato

The grapes benefit from a perfect microclimate, properly
irrigated with clay soils.

7.5% in Vol.

Province of Pavia, Lombardia Region - Northern Italy

The grapes are harvested in perfect ripeness. Cold must is
brought to a temperature close to freezing. Fermentation
occurs with natural sugars.

Fresh, fragrant with aromas of fruity and honey. Rich in
flavor, it maintains a balance between sweetness and
richness.

It is bottled using the cold sterile microfiltration technique.

Perfect for sipping or as an aperitif, it blends nicely with
fruit and cheese desserts. Serve at 46-50°F.
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