
M O S C ATO  D ' A ST I  ‘ D O S M A N ’  
BONFANTE & CHARLIE,  

MOSCATO D'ASTI ‘DOSMAN’ D.O.C.G 

APPELLATION 
Asti - Piedmont, Italy 

VARIETAL COMPOSITION 
Moscato Bianco 100% 

ALCOHOL CONTENT 
5.5%  

WINEMAKING 
The grapes are harvested when the brix is optimal and then crushed. 
The must is chilled almost to the point of freezing to halt the 
fermentation process. By law, Moscato D’Asti can only 
contain 5.5% so the fermentation process is halted 
leaving much of the natural sugars remaining in 
the wine. No secondary fermentation allowed 
in the bottle. 

TASTING NOTES 
Gently sparkling and is considered a 
more artisanal product than typical Asti 
sparkling wine. Right before bottling goes 
through a filtration process that leaves the 
wine with a translucent golden color. 

FOOD PAIRING 
Stone-fruit Panzanella (Italian bread-salad) with 
Zabaglione. For Italians, is the "perfect breakfast 
wine”, could be served with fruit pastries, butter 
cookies or typical Christmas panettone.

I M P E R O
W I N E  D I S T R I B U T O R S

FOLLOW ME TO ITALY 
www.imperowinedistributors.com 

In exclusivity only for Impero Wine Distributors  
Available in FL-SC-NC-VA-WV-MD-DC-MD-ME-TX-OH-CA 


