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TECHNICAL NOTES
Vini�cation: the best-known and 
most popular sweet Italian 
D.O.C.G. sparkling wine is made by 
softly pressing the grapes whole, 
and then �ning and �ltering the 
must before it is fermented in 
pressure tanks (Charmat Method) 
at a low temperature.
Ageing: this is a wine for drinking 
when it is young to appreciate its 
extraordinary freshness; on 
account if the special techniques 
used in its production, it is ready 
for consumption just a few days 
after bottling.

TASTING NOTES
The unmistakable personality of 
this Asti is the result of a vintage 
blend of the best, carefully-se-
lected grapes from each harvest. 
The unique Asti Millesimato Fonta-
nafredda is an aromatic sparkling 
wine with an which turns every 
occasion into a celebration: the 
ideal companion for a thousand 
moments of fun and joy. The 
fragrance of its aroma, which is 
typical of the grape-variety, �lls 
this wine with an inviting, sweet 
nose of musk, sage and honey, and 
of the �owers of linden, acacia, 
hawthorn and orange trees, arou-

sing engaging sensations lengthe-
ned by a lingering cheery �avour. 
All its promise is con�rmed in the 
classic goblet: the straw-yellow 
colour, the fragrant, attractively 
sweet and well-balanced bouquet, 
and the taste of just-picked grapes.

PAIRINGS
Very enjoyable at any time, it is 
also a perfect match for many 
sweets, especially �ne, delica-
tely-�avoured desserts. Outstan-
ding with fruit.

13% vol potential,
7% vol e�ective

System: guyot

First ten-days
of September

South-east,
south-west
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200-300m slm

7 - 8 °C

0,75 L White Moscato

Calosso d’Asti, 
S. Stefano Belbo,
Treiso, 
Serralunga d’Alba, 
Alba

Calcareous
soil


