Fiori
Moscato

Varietal: 100% Moscato Bianco Acidity:

Practice: Dry Extract: gr/Ltr
Appellation: IGT Veneto Production: cs
Alcohol. 5% Elevation: mtr
Residual Sugar: gr/Ltr Age of Vine: years
Winemaker: Soil:

Tasting Notes: Straw color with golden tones, Fiori is off-dry and slightly
frizzante. This fruity and refreshing wine can be enjoyed anytime but shines at
the end of a big meal.

Vinification: Grapes are soft pressed. The must is fermented at temperatures
between 64°F and 68°F in stainless steel tanks to preserve its delicious fruit
flavors. The wine is then stored at 64°F in special stainless steel tanks until
bottling.

Food Pairing : Delicious on its own or with fresh fruit, cheese or a light
dessert.
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