
PRODUCT GROUP Semi-sparkling wines

PROVENANCE Precenicco vineyards (Udine) 

SOIL TYPE Clayey

GRAPE VARIETY 100% Moscato

TRAINING SYSTEM Sylvoz 3700 vines per hectare

VINIFICATION Mild pressing with separation of free-run must, 

temperature-controlled fermentation (16-18 °C)

SPARKLING WINEMAKING Charmat method

AGEING Bottle ageing

ALCOHOL CONTENT 11% by vol.

TYPICAL CHARACTERISTICS Obtained from Moscato Giallo grapes, 

this wine has a very intense, persistent, and characteristic bouquet

PAIRINGS Excellent with desserts and sweets, it can be an excellent 

low-alcohol aperitif

SERVING TEMPERATURE Serve well chilled (8° C)

EAN CODE 8032869490137

TYPE OF PACKAGING Six-bottle carton

PACKAGING EAN CODE N/A

MOSCATO
 Frizzante Trevenezie i.g.t.
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