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White Sparkling Wine




ANDREUCCI
-~ WINES

www.andreucciwines.it

GRAPE VARIETY
1009% Moscato Bianco

AREA OF PRODUCTION
Between the municipalities of Asti and Alessandria in Pledmont Region

DESCRIPTION

Brilliant straw-yellow with gold tints. Fine, vivid and lingering perlage.

At nose is intensively aromatic, with the typical fragrance of the Muscat
grapes. Delicate and with a fruity aroma that reminds the yellow peach
and the mature apricot. The smell of sage and the musky aroma, wich are
typical of the grape of origin, characterize the product. At taste is sweet
and harmonic, with a good balance between acidity and the sugars.

This typical dessert wine is very versatile and is served fresh (8-10°) with
cakes, fruit, ice-cream and dry confectionery. According to the tradition,
this wine is ideal even for an afternoon break.

AGE POTENTIAL
3 years

ALCOHOL
5.50% by vol

BOTTLE and CASE
Elegant Borgogna - 12 or 6 bottles in elegant horizontal case




