


MONCUCCDO

MOSCATO D’ASTI
DOCG

We are used to never being over the top, but sometimes whimsical and eccentric wines are born: the
Fuoriclasse. M for Muscat, M for Moncucco, the hill overlooking Santo Stefano Belbo and famous for
its Muscat grapes. Harvested when fully ripe, it produces an exhilarating sweet wine, rich and

creamy, with a beautiful acidic freshness an impressive ageing capacity
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TECHNICAL NOTES TASTING NOTES PAIRINGS

Vini cation: the grapes are picked by The vineyard's distinctive qualities areVery enjoyable on its own, it is also a
hand, with a part being pressedbroughtout clearly in the wine's lovelyperfect match for many types of
immediately on arrival in the winery,straw-yellow colouring with golden dessert, including elaborate sweets.
while the remainder are de-stemmedhighlights, but above-all in the

before undergoing brief maceration inexplosion of aromas that are strongly

a heat-controlled tank, where they arereminiscent of the smell of the muscat

kept for around 12 hours at agrapes the wine is made from: in

temperature of 5 °C. Very gentle particular hints of ripe pear, white

pressing only extracts the peach, honey, locust tree, linden and

free-running juice from the grapes,orange blossom, sage and lemon.

separating it from the solid parts. Thickness shows mainly on the palate,

The fermentation begins when thewith a mouth- lling sensation that

temperature arrives at 18 °C, and isicely balances the sharp freshness

brought to an end when 5,5 degreesand remaining pétillant prickle of the

of alcohol have been reached. fermentation. Highly persistent, it

Ageing: stored in steel at a clearly conjures up the light and

temperature of 0 °C. warmth of just-picked bunches of ripe y
muscat grapes. =1 /
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