
	
  

	
  

 
Santo Moscato d’Asti is a lightly sparkling wine, 
from Northern Italy. Delicate and fresh, this 
sweet wine has hints of honeysuckle and is light 
and soft on the palate. Made from the Moscato 
grape, it is perfect as an aperitif or to pair with 
your favorite dessert.  
 
The Asti region is known for producing the 
best Moscato and the quality is guaranteed by 
the DOCG label and regulation. Low in alcohol 
and perfectly balanced with sugar and acidity, 
this wine is one that always will please!  
	
  

	
  

	
  

Features 
Grape Varietals: 100% White Muscat 
Area of Origin: Piedmont 
Winemaking: Off skins by gentle pressing 
Fermentation: Controlled temperature with 
Charmat Method 
Foaming: 10-12 Days 
Fining: 30 Days 
Classification: D.O.C.G. 
 
Analysis 
Alcohol: 5.5% 
Residual Sugar: 115.0 g/l 
Total Acidity: 6.0 g/l 
	
  
	
  
	
  

	
  


