
MOSCATOD’ASTI
DOCG
VINE VARIETY: White Moscato

COLOUR: Straw yellow with light golden reflections

BOUQUET: Intense aroma, recalling notes of wisteria,
acacia and fresh fruit

FLAVOUR: Sweet, characteristic, aromatic

ALCOHOL CONTENT: 5,5% Vol.

MATCHINGS: It is ideal with peaches, strawberries and
fresh fruit salades, tarts, cakes and pastries

SERVING TEMPERATURE: 8° - 10° C 
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In the sun-kissed hills of Asti, where the warm Mediterranean breeze meets the cool
Alpine air, Moscato Bianco finds its most perfect expression. This is not just a wine;
it is a celebration in a glass – a taste of Piedmontese joy captured at the very
moment of harvest. In the glass, it shimmers with a pale straw-yellow glow, threaded
with delicate golden reflections that catch the light like liquid sunshine.

The nose is an intoxicating bouquet of fresh white peaches, orange blossom,
and honeyed apricots, woven with unmistakable notes of sage, lemon zest, and
a whisper of wildflowers. On the palate, it is a gentle caress – lightly frizzante, 
delicately sweet, yet perfectly balanced by a vibrant, refreshing acidity that cleanses 
the palate. Flavours of ripe pear, candied citrus, and a hint of fresh mint dance
across the tongue, leading to a finish that is clean, bright, and utterly moreish.

This is the wine that forgives all sins – perfect as an aperitif, a companion to fresh
fruit, or a luminous partner to spicy Asian cuisine. Enjoy it young and vibrant,
chilled to perfection, capturing the joy of summer in every sip. A natural match for
fresh berries, fruit tarts, aged Gorgonzola, or simply enjoyed on its own as a moment
of pure, uncomplicated pleasure.


