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MOSCATO D’ASTI D.O.C.G. -  SANTO STEFANO 
Santo Stefano,  as  the vi l lage where Beppe and Rosalba have 
raised their  family and their  farm,  a  small  gemstone in  the 
Langhe bui l t  over  the r iver  Belbo and bir thplace of  Cesare  
Pavese,  great  I ta l ian wri ter  of  the twent ie th  century.  Moscato 
d 'Ast i  "Santo Stefano" ref lects  the grandeur  of  i ts  name:  s t raw 
yel low COLOR with a  f ine and br i l l iant  per lage,  encloses  the 
NOSE aromatic  Muscat  grapes with pr imary hints  of  honey 
and f lowers  that  are  combined with the sense of  smell  of  
crusty bread and yeast .  At  TASTE, the feel ing is  sweet  and  
Par t icular ly  sui table  in  the ki tchen in  PAIRING tradi t ional  
piedmontese desser ts :  eggnog,  bunet  chocolate  and pastr ies .

ORGANOLEPTIC CHARACTERISTICS AND DESCRIPTION
LOCATION OF THE VINEYARDS :   Piemonte -  Langhe,  
Santo Stefano Belbo

METHOD:  Soft  pressing of  the must ,  cold macerat ion for  
24/36 hours ,  i t  i s  fermented in  tanks at  a  control led tempera-
ture  for  7  days,  and then there  is  the second fermentat ion,  
blocked with cold.  The resul t  is  microf i l tered and put  into 
bot t les  with s ter i le  and isobaric  method in  order  to  maintain 
the natural  CO2.

COLOR:  Straw yel low.    

SMELL:  Dis t inct ive scent  with hints  of  pr imary Moscato 
grapes,  honey,  rose,  l ime blossom and acacia .

TASTE:  Sweet ,  aromatic  with good s t ructure .

FOOD MATCHING:  Sweets  in  general ,  especial ly  of  dr ied 
pasta .  Good as  an aperi t i f  and excel lent  as  a  dr ink.

Alcohol:  5%        

Sugar:   140 gr / l

Bottle in 
vertical 
position

10-12°C
 

 Cup 100% Moscato 
Bianco 


