YOUNG VARIETAL
WINES

PIEDEMONTE
MOSCATEL

GRAPE VARIETY
Moscatel de Grano Menudo.

Natural sweet wine. 100 g/l residual
sugars.

TASTING NOTES

Colour: bright golden yellow.

Aromas: typical aromas of Moscatel,
highly aromatic, with notes of ripe fruit
and hints of citrus zest, combined with
floral notes and alight herbaceous
background.

Mouth: sweet and fresh. Very good
balance between acidity and sugar. Very
persistent.

PAIRING AND SERVING

It goes very nicely with foie and paté and
also with different types of fruit-based
desserts, nut cakes and créme
patissiere. It provides a perfect contrast
for aged cheese. Recommended serving
temperature: 6-8 °C.



