Moscato d’Asti DOCG

Producer
Winemaker
Estate Founded
Country

Region
Appellation
Grape Varietal
Soil Composition
Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Enrico Serafino
Giuseppe Caviola
1878

Italy

Piemonte (Roero)
Asti DOCG

100% Moscato

Limestone

200 meters

Must held in stainless steel tanks and
refermentation happens in pressured
tanks.

No additional aging, the wine is bottled
and released in the spring

5.5%

Moscato varietal sensory characteristics
are highlighted on the nose with scents

of geranium, rose, and orange blossom.

Lightly sweet on the palate, the delicate
and persistent perlage freshens and

livens the flavours.
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