VEGLIO MicHELINO E FiGgLIO

Veglio Michelino e Figlio is a small, family-owned & operated vineyard located in the beautiful
Piedmont region in northwestern Italy. Veglio Michelino e Figlio produces red and white wines by
using traditional techniques with experience passed down from previous generations. The property
includes more than 25 hectares, 20 of which are dedicated to the vineyards, while the rest are used to

cultivate hazelnuts.
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Grape Variety: 100% Moscato
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Classification: DOCG Sweet White Wine
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Production Zone: Langhe - Asti - Piedmont

Harvest: Grapes are harvested between the first and second weeks
of September.

Processing: Grapes go through a soft pressing and then fermented
at a controlled temperature in stainless steel tanks.

Alcohol Level: 5.5% by volume

Duration: Best within 2 years

The vines from which this wine is produced are cultivated in the
town of Serralunga d’Alba, where the western exposure combined
with the characteristics of the land allow the grapes to ripen to an
intense bright yellow. The wine paints a picture of the sweet
succulent grape bunch from which it is derived. It contains intense
aromas reminiscent of freshly picked grapes. This Moscato d’Asti is
a sweet white wine that is perfect for concluding a meal or drinking

with dessert. Best when served between 46-50° F.

Imported by: Bacco Wine & Spirit, LLC



