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Quintessential Wines

W I N E  D A T A
Producer

Vino dei Fratelli

Region
Asti (Piedmont), DOCG

Country
Italy

Wine Composition
100% Moscato d’Asti

Alcohol
5.5%

Total Acidity
5.4 G/L

Residual Sugar
130 G/L

pH
3.10

D E S C R I P T I O N
Straw-yellow in color. Vino dei Fratelli
Moscato d’Asti has intense aromas of flowers
and honey, with a hint of tropical fruit. It is
100% Moscato, with fine structure and strong
flavors – sweet and very fragrant, delicate and
harmonious on the palate.

W I N E M A K E R  N O T E S
This Moscato comes from white grapes
grown at Valdivilla
Santo Stefano Belbo, in the heart of the
region known for making
wines of great structure and strong aromas.
The soil is calcareous white marl, with streaks
of sand and sandstone, and the vines have a
southeast to western exposure. The grapes
are cultivated via the classic Guyot method,
and state-of-the-art technology is employed
during the winemaking process. A rich, thick
must is created and kept at extremely cold
temperatures (just above freezing). When the
wine is to be shipped, the must is fermented
and bottling takes place immediately
thereafter, in order to ensure that the
resulting wine is very fresh, bright and
aromatic – with the characteristics of the
grapes from the vines in this singular region
showing through very well.

S E R V I N G  H I N T S
A delightful aperitif, which also works very
well as a dessert wine.


