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MOSCATO SPUMANTE

ORGANOLEPTIC CHARACTERISTICS

PERLAGE
Fine and persistent.

COLOUR
Intense straw yellow.

BOUQUET
Aromatic and delicate with ripe fruit notes and
a typical fragrance of moscato grapes.

FLAVOUR
Harmonious and delicately sweet.

COMBINATIONS

Best served when wine is still young, to fully
appreciate its distinctive features. The ideal
accompaniment to desserts, in particular fruits.

ALCOHOLIC CONTENT
6,5% Vol — 2% Total.

SERVING TEMPERATURE
6° -8° C.
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MOSCATO

CAPETTA L.VI.P.S.p.A. * Corso Piave, 140 * 12058 S. Stefano Belbo CN ¢ tel 0141-841611 fax 0141-843277 capetta@capetta.it



