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PIEMONTE DOC MOSCATO

ORGANOLEPTIC CHARACTERISTICS

COLUR
Light brilliant gold.

BOUQUET
Fragrant and typical of moscato grapes that
have recently been harvested.

FLAVOUR

Soft and vivacious with an elegant and lingering
aroma: Intense notes of flowers (elder and
acacia), fruit (apricot and peach) and sage.

COMBINATIONS

This wine should be enjoyed with desserts,
particularly with fruit tarts and hazelnut
pastries.

ALCOHOLIC CONTENT

55% Vol — 12% Total. W
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