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PREMIVM MOSCATEL

Watch: https://youtu.be/20XqlkCnpm8

Crafted using the Asti method, with exuberant Moscato Alexandria 
and Moscato Giallo grapes carefully selected.

Wine style: Sparkling Moscatel

Varietal: 75% Moscato Alexandria and 25% Moscato Giallo

Terroir: Serra do Sudeste / Serra Gaúcha

Temperatura de serviço: 04º to 08ºC

Pairing: Fruit-based desserts, pies and cakes. Cellaring up to 3
years, provided it is kept sealed in its original closure, in a dry, cool
place and protected from light.

Sight: Greenish-yellow color, with delicate perlage and intense
brilliance.

Nose: This sparkling wine reveals an intense fruity aroma,
highlighting notes of white and citrus fruits combined with delicate
floral nuances.

Palate: Light and elegant, with perfect balance between acidity and
sweetness.
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PREMIVM MOSCATEL

Te c h n i c a l  I n fo r m at i o n

Varietal Clone: VCR5
Rootstock Clone: P1103
Training System: Vertical Shoot Positioning
Density/ha: 4,000 plants

Pruning Type: Spur cordon
Bud load/ha: 50,000
Viticultural Practices: Shoot thinning, topping, leaf removal
around clusters, cluster thinning for yield control
Harvest: Manual and selective

Product Code: CV111GF
EAN Code: 7898276972854
DUN Code: 17898276972851
Units per case: 6

VINIFICATION

Asti Method
Manual cluster selection on sorting table;
Destemming of fresh grapes;
Gentle discontinuous pressing;
Cold static must clarification;

Use of selected yeasts Saccharomyces cerevisiae;
Alcoholic fermentation in pressure tank at 12º to 14ºC;
Fermentation stopped at 7.5% alcohol, preserving natural residual
sugars;
Filtration;

Bottling and labeling.

 

ANALYTICAL DATA
Alcohol: see product label
Total Acidity: 92 meq/L (tartaric acid)

Volatile Acidity: 4.33 meq/L (acetic acid)
Density: 1.025
Dry Extract: 85 g/L
Total/Free SO2: 95 / 21.1 mg/L

Total sugars as glucose: 60 g/L
pH: 3.31
Pressure: 6 kg/cm2
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