Moscato

Carlo Pellegrino - Moscato

APPELLATION
Trapani

VARIETAL COMPOSITON
Moscato

ALCOHOL CONTENT
7% Alc. By Vol

WINEMAKING

Traditional harvest period starting from the first ten days of
September. Partial maceration, soft pressing and partial
fermentation at controlled temperatures in stainless steel tanks
and second fermentation in pressure tanks. Two month ageing

in bottles.
@ TASTING NOTES
PELLEGRINO )
e 18505 Intense aromatic notes of yellow peaches and

orange blossoms, with light hints of apricofts.

MOSCATO Fresh and sweet, with pleasing notes of

TERRE SICILIANE yellow peaches and loquats and hints of
INDICAZIONE GEOGRAFICA TIPICA . .
cifrus fruit.

FOOD PAIRING

Perfect as an apertiff or with desserts
with pastry cream, Pandoro, Panettone
or with fresh fruit as strawberries, kiwi and

i

CANTIN

| PELLEGRINO
— 1880~ —

red oranges.
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