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PIEMONTE D.O.C.  MOSCATO PASSITO  -  ALBAROSA
This  wine comes from the intui t ion and the desire  to  tes t  the 
Moscato grapes from the vineyards of  Valdivi l la :  small  
c lusters ,  very heal thy,  pat ient ly  hung in  the sun by Rosalba 
(hence the name "Albarosa") .  I t  i s  character ized by nature  as  
a  medi ta t ion wine,  character ized by golden yel low COLOR, 
very s t rong and tending to  amber.  I t  i s  dis t inguished by i ts  
PERFUME blunt  of  "cooked" Moscato and scents  of  sage,  
rosemary and vani l la .  The aging of  the grapes and the alcohol  
content  gives  i t  a  TASTE sweet  and complex that  impresses  
the aromatic  del icacy which is  very pers is tent . Ideal  a lone or  
as  desser t  wine,  thanks to  i ts  s t rong s t ructure ,  especial ly  in  
PAIRING to fermented cheese.

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

METHOD:  The grapes are  dr ied on selected rows shel tered 
from the rain,  then gent le  pressed:  a  cold macerat ion of  the 
grapes for  two days fol lows.  The must  is  c leanup with f i l t ra-
t ion,  and then the fermentat ion at  a  control led temperature  of  
16 °  C s tar ts .  When i t  reached about  2% alcohol ,  you put  the 
product  in  barrels  where i t  f inishes  the fermentat ion.  The 
length of  the fermentat ion and of  the aging in  oak barrels  
depends on the year :  usual ly  i t  las ts  for  5-6 months.  At  the 
end,  i t  i s  put  in  s ta inless  s teel  tanks for  2  months for  a  new 
aging,  then the wine is  c leaned and put  into s ter i l ized bot t les .

COLOR:  Golden yel low,  very s t rong.  

SMELL:  Aromatic  scent  with hints  of  dr ied Moscato grapes,  
honey,  vani l la ,  sage,  moss,  l ime and rosemary.

TASTE:  Sweet ,  warm, with a  complex s t ructure .

FOOD MATCHING:  Excel lent  with fermented cheese (gorgon-
zola)  or  to  be consumed in  meditat ion.

Alcohol:  11,5%    Sugar:  170gr/ l
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