
Technical Data 
Moscato Bianco (White Muscat) 100% 
Vineyard:  300 m above sea level in the southwestern section of the appellation. 
Yield:  9000 kg per hectare, 50,000 bottles 
Vini�cation:  Estate-grown white muscat grapes, hand-harvested and gently pressed with 
must preserved in cooling vats (-1.5° C), fermented at controlled temperature. 
Ageing Potential: 10+ years 
Serving temperature: 8-10°C

5% alc./vol.
Case 12 x 750 mls 
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+67436

      BCLS Retail  $22.99          +67436           Wholesale $15.88

A lightly crackling, sweet and aromatic wine with low (5%) alcohol, made from 
100% sustainably estate-grown white muscat grapes, hand-harvested and vini�ed. 

Straw yellow with greenish hues in colour, this delicious wine features intense 
and vibrant aromas and delicate �oral tones of jasmine, rose, sage and mint on 
the palate, coupled with fruity notes of peach, apricot, pineapple and banana, 
and ending with a delicious and lengthy �nish of fresh citrus. 

Pleasantly refreshing, it can be enjoyed on its own as an afternoon aperitif, or 
accompanied anytime with a remarkably diverse variety of cuisine.  

Ideal with fruit and vanilla desserts, European-style pastries and 
cakes, and sweet breakfast crepes or wa�es, but also pairs very 
well with charcuterie/cold cuts such as Prosciutto, Salami, Jamón 
Ibérico; vegetable platters; soft, seasoned and pungent cheeses; 
spicy Asian cuisine such as Sichuan, Thai and Indian curries; hot 
Mexican and Latino dishes, and other aromatically or exotically 
spiced dishes.   Serve at 8-10°C. 

Moscato d’Asti 2019
Moscato d’Asti DOCG

CERTIFIED SUSTAINABLE
Integrated Crop Management National 
Quality System of Italy  AND 
Environmental Agro Climatic Certi�cation.


