
 Canelli (AT ) 
14053 - Via G.B. Giuliani, 56

 +39 0141 82 33 49
info@contratto.it

contratto.it

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

After destemming, the grapes are crushed without pressure. From the pressed 

grape we obtain free run must, which is the most precious part of the juice. The 

f irst fermentation takes place in temperature-controlled stainless steel tanks; 

followed by almost 10 months of aging again in stainless steel and then the 

wine is bottled. The second fermentation takes place in bottle and is followed 

by almost 42 months aging on its lees. Riddling is done by hand.

T I R A G E :  about 10 months af ter harvest

A G I N G  O N - L E E S :  almost 42 months

D O S A G E  A T  D I S G O R G E M E N T :  zero

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 :  f loral and citrus scents intersect with aromas of small pastry and 

candied fruit

T A S T E :  fresh and enveloping, with notes of brioches and biscuits. The perlage 

is incredibly f ine and creamy

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 :  7% vol

T O T A L  A C I D I T Y :  6.2 g/l

R E S I D U A L  S U G A R S :  110 g/l

A S T I  S P U M A N T E  C L A S S I C  M E T H O D


