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DE MIR ANDA

2017

D E N O M I N A T I O N 

W I N E  A P P E L L A T I O N :  Asti Spumante DOCG

G R A P E  V A R I E T Y :  100% Moscato

F O R M A T S :  750 ml 

V I N I F I C A T I O N

Fermentation in autoclave for about 1 month. Aging on-lees in temperature-

controlled stainless steel tanks for about 36 months.

T I R A G E :  about 9 months af ter harvest.

A G I N G  O N - L E E S :  about 36 months.

T A S T I N G  N O T E S

C O L O R :  straw yellow.

P E R F U M E :  notes of fresh fruit and white f lowers.

T A S T E :  complex but ref ined, with notes of pear, apricot, and honey.

Finish has good minerality and is balanced. Perlage is creamy and persistent. 

T E C H N I C A L  C H A R A C T E R I S T I C S 

A L C O H O L  L E V E L :  8%

T O T A L  A C I D I T Y :  5.9 g/lt

P H  L E V E L :  3.4

R E S I D U A L  S U G A R S :  130 g/l

A S T I  S P U M A N T E


