
STREV Moscato D’Asti DOCG

Origin

Wine making

Pairings
and serving

Tasting notes

100% Moscato Bianco. Marenco vineyards in Strevi.

The grapes, manually selected and harvested, are softly pressed. The juice is then filtered and fermented in pressure
tanks. Fermentatoin is interrupted through filtration when reaching 5% alcol and a delicate perlage.

Straw yellow with intense aromas of citrus, apricot, fig and orange blossom; taste is pleasantly sweet and aromatic
like the Moscato grapes it comes from.

The alcohol content makes it a delicious and natural thirst-quencher anytime as well as a dessert wine par
excellence; it also lends itself to unusual combinations with appetizers, raw fish and sushi. Store the wine in a dry
cool dark place, keeping the bottle in vertical position. Before service chill the wine at 8-10 °C.

The original Moscato Marenco from Strevi: fragrant, savory, naturally sweet, and never cloying. Since 1925


