ODDERO

GRAPPA DI
MOSCATO DASTI

CASCINA FIOR]

VARIETY
Moscato Bianco 100%

VINEYARD

Location: Trezzo Tinella Cascina Fiori

PRODUCTION
600 bottles

DISTILLATION
We use the pomatces obtained affer pressing our own grapes of Moscato Bianco from our
vineyorcls in Trezzo Tinella. It is a discontinuous distilation system with sfeom—clroughf copper

pots.

MATURING

The distillate is refined in stainless steel tanks for about 9 months.

SENSORY CHARACTERISTICS

Our Groppo of Moscato is |impid and transparent, with infense aromatic perfumes, harmonious
and e|egcmt rich and Frogronf as the grape berries. Gentle and soft on the po|c1fe, ogreectb|y
aromatic.

The alcohol groclcd’ion is 40% by vol.

D ERD

) 4
PODERI E CANTINE ODDERO | Fraz. S. Maria, 28 - 12064 La Morra (Cn) ITALY | Tel: 0173-50618 | info@odderoit | www.oddero.it



