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M AMU’ Piemonte DOC Moscato Secco

Exceptionally aromatic, with pairings to discover

100% Moscato Bianco. Marenco vineyards in Strevi.

Crushing and destemming in ptoected from air environment. Fermenation in steel, short ageing in steel.

Beautiful golden yellow in color. It is aromatic on the nose, with sage and moss scents and pleasant mineral notes.
Dry, enveloping and aromatic on the palate.

Pairs well with seafood, sushi, foi gras, smoked salmon and even raw ham. To try with fresh and medium-ripe

cheese. Store in a dark and cool place. Open and wait a few minutes before serving. Pour in medium-large glasses
at8-10°c.



