
Splendore, Moscato SpumanteSplendore, Moscato Spumante

Producer Colle Morro

Winemaker Vincenzo Marchioni

Estate Founded 1961

Country Italy

Region Abruzzo

Appellation N/A

Grape Varietal 100% Moscato (Frisa & Saracen)

Soil Composition Alluvial, well drained, mixed textured 
soil

Elevation 250 meters

Fermentation Method Pre-harvest thinning to concentrate the 

flavours of remaining grapes. Low-

temperature fermentation in stainless 

steel tanks

Aging Refined in autoclaves for 12 day 

refermentation.

Alcohol Content 6.5%

Tasting Notes Aromatic and delicate fragrance of 
orange blossoms and yellow pulp fruits.  
Lively palate is balanced with acidity and 

sweetness.  Persistent and aromatic 
aftertaste.
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