
WINEMAKER'S NOTES:

Our Moscato d'Asti has been passionately created from hand harvested and selected

Moscato grapes from our West and South East vineyards. The grapes have been washed

and dried in our unique grape washing and drying machine and then fermented in small

temperature controlled stainless steel vats at a temperature not exceeding 16 C. It has a soft

lively perlage and a luminous yellow color. The bouquet is fresh, intense and open, with

sensations of acacia, oranges, white flowers and peaches. On the palate it has an fresh,

elegant and harmonious creamy perlage. This sweet young and light sparkling white wine

should be served at between 6 C and 8 C, either as an aperitif or with your favorite desert,

patisserie or pastry and should be enjoyed young.

Moscato d'asti D.O.C.G.
N O C E T O  M I C H E L O T T I

Piedmont, Italy  

VINTAGE: 2007

VINEYARD: Estate

COMPOSITION: Moscato (100)

HARVEST: September 2007

COOPERAGE: Stainless

BOTTLED:

T. ACID: 5.9 g/L

PH: 3.5

ALCOHOL: 5.50%

PRODUCTION: 12,000 bottles

VINE AGE:

TYPE: white
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