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Vine: 100% Moscato Bianco di Canelli.

Colour: straw yellow with very fine perlage.

Smell: intensely aromatic, with hints of white 
flowers, sage, peach and tropical fruit.

Taste: sparkling, sweets but never cloying, with 
good acidity and minerality.

Alcohol content: 5% vol.

Packaging: 6 bottles cardboard.

It is the company’s workhorse that well represents 
our passion for making wine.
After having chosen the harvest period in a 
maniacal way to establish the perfect degree of 
ripeness with the highest peak of aromas, the 
grape is harvested, the press is integrated and 
processed in such a way that it spends as little 
time as possible from harvesting to processing to 
obtain a must of the highest quality. When needed, 
it is fermented in autoclaves at a temperature of 15 
°C until it reaches 5% of alcohol and 2,5 atm of 
pressure.
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