
Moscadello di Montalcino 
2023

It is the oldest wine made in Montalcino, praised by Francesco Redi 
in his poem "Bacchus in Tuscany".
It is produced with Moscato grapes that are lightly pressed and 
fermented in a cool environment.
It is a sweet sparkling wine, with natural pris de mousse, with floral 
notes typical of the Moscato grapes.

 

Wine Moscadello di Montalcino

Varietal Moscato Bianco

Vintage 2023

Alcohol 6.5%

Source Estate vineyards planted at 127 metres (416 feet) above sea level.

Vine training system Cordon spur

Harvest By hand

Vinification Cold fermentation in autoclave with natural pris de mousse.

Tasting Notes

Straw yellow with fine, persistent perlage and a floral bouquet, 
typical of Moscato grapes. Fresh sweet flavour make it very 
pleasant on the palate.



Food Pairings Creamy desserts and dry pastries.
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