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I have always felt particularly connected to

Moscato, a grape variety I have known since my
childhood. Back then, I used to take part in the harvest

with my whole family and later, in the evening, accompany

my grandfather Armando to deliver the grapes to the

local cooperative winery. Today I have decided to vinify

it in our estate in this style, using the traditional bottle

refermentation method without the addition of sulphites.

The result is a dry wine with delicate aromas, gentle

effervescence, freshness, excellent drinkability,

and a youthful character.
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Piemonte no added

denominazione di origine controllata

Moscato Secco

APPELLATION Piemonte DOC Moscato secco
GRAPE VARIETY 100% moscato bianco

VINEYARDS AND SOILS Approximately 40-year-old vineyard with
western exposure and calcareous-clay soils

TRAINING S8YSTEM Vertical shoot positioning, Guyot training
HARVEST Hand-picked
HARVEST PERIOD Late August — early September

VINIFICATION Gentle pressing and alcoholic fermentation of the 1 i )

clarified must at controlled temperature in stainless steel tanks until /
the desired level of residual sugar is reached; cooling and filtration ;
follow, then yeast addition and bottling.

AGEING Bottle refermentation takes place at a temperature

of 10-12 °C; afterwards, the wine rests horizontally in the bottle P' :
until spring. lemOIlte LY
TASTING NOTES Straw yellow colour; the nose immediately reveals ?”mmme :
acacia blossom aromas followed by rose and citrus notes; freshness e controllata

and lively effervescence enliven the palate with hints of sage. MOSCatO
SERVING TEMPERATURE 8-10 °C §ECCO

FOOD PAIRINGS Aperitifs, starters, light pasta dishes, fish mains,
vegetables, and cheeses.

AVAILABLE IN 0.75 L BOTTLES

STORAGE AND TRANSPORT CONDITIONS: OUR WINES ARE ARTISANALLY PRODUCED
WITH VERY LIMITED USE OF PRESERVATIVES; THEREFORE, THE FOLLOWING STORAGE
AND TRANSPORT CONDITIONS MUST BE RESPECTED TO PRESERVE THEIR QUALITY
AT ITS BEST, INCLUDING DURING TRANSPORT: TEMPERATURE RANGE BETWEEN

+6 AND +18 °C.

Az. Agr. Paolo Picollo - Piedmont - Italy




