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Method & Production

The ju ice from different tanks is first blended and then transferred to autoclaves used to 

start fermentation which is activated by raising the temperature and allowing the natural yeasts

to begin the transformation of sugar into alcohol. When the alcohol content reaches 5.5% and a perfect

balance between acidity, sugars and alcohol is achieved, the temperature is lowered in the autoclave

and the fermentation stops. The wine is filtered through microfiltration to give it maximum purity

and transparency, then it is bottled. The pressure in the autoclave is about 2 atm, and goes down to

about 1.5 atm after bottling. The sugar content in  the bottle is about 140 g / L.

Tasting Notes

Luscious sweet, ju icy fru it, balanced perfectly with vibrant acidity. A wine which has so many layers to

it, complex, concentrated and very elegant. 

"If I had a big enough goblet, I’d fill it up and go swimming in the stuff (with my mouth open, of

course)." Best Italian sparkling white wine of the year, Ian D'Agata, Vinous (January 2019)

Food Matching

Excellent as an aperitif, it goes very well with any desserts and it's a real feast with Pandoro or

Panettone, the Italian Christmas cake.

Code Label name Grape variety Vintage Alcohol Closure
type

Case size Organic Biodynamic Vegan Natural

Dessert Wine

SC0124 Moscato d'Asti Moscato Bianco Canell i 2024 5.5% Screw
Cap

6X0.75lt No No Yes No
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