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MILLENOVECENTONOVANTANOVE
Moscato d’Asti DOCG

Grape variety: 100% Moscato Bianco
Classification: Moscato d’Asti DOCG
Production technique: 100% white Muscat grapes thinned out at veraison, very low

yields per hectare, further sorting during the harvest. Vinifica-
tion in steel using old processing techniques. Still wine.

Alcohol content: 5.5% Vol

Aging capacity: 30 years

Formats: 750ml

Vintage: 1999, bottled a few months after the harvest, aged in

glass, standing for 20 years.

This Moscato d’Asti has the spirit of a carefree boy but with his head on his
shoulders. Incredibly fresh, delicately mint and balsamic, it accords on a score
supported by a very pleasant acidity, caramelized notes, almost toffee, hints of
licorice, accents finely honeyed and a slight bitter zephyr that prevents any risk
of cloying. A surprisingly fine and elegant, sincere and sunny sweetness that
goes well with the golden color of this precious Moscato that has aged for
twenty years in the bottle. Stille of pure low-alcohol joy.
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