
Production Area

Piedmont Region
on the hills in the 

Provinces of Alessandria,
Asti and Cuneo

Varietal

100% White Moscato
Hand-selected grapes

Vinification

Fermented at low temperatures 
until it reaches 5.5 alcoholic degrees

Bottle Refinement

At least 1 month prior to its release
Color • Bouquet • Flavor 

Pale or golden yellow more or less intense
Fragrant, typical of the 

Moscato grapes
Sweet, deliciously aromatic characteristic

Compimentary Foods

Fresh fruit salads, 
Peach and lemon mousses,

Fruit tarts, cakes with whipped cream,
and pastries

Duchessa Lia

MOSCATO D’ASTI DOCG
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