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The Estate: Organic family operation in Asti where Susanna and her
husband decided to go back to their roots in the year 2000. La
Gironda produces traditional Piedmontese wines with a focus
on Barbera d'Asti and aromatic wines.

Location: Moscato d'Asti DOCG, Piedmont, Italy.

Varietals: 100% Moscato

Vinification: Soft pressing, skins off. The must is decanted and kept at a low
temperature, then re-fermented in autoclave at a controlled
temperature until 5.5% alcohol by volume. Sterile bottling
through filtration.

Alcohol: 5.5%

Tasting Notes: Straw-yellow. Aromatic Moscato bouquet, intense with hints of
flowers. Sweet, sapid, aromatic with a light trace of salvia. Rich,
with good structure and a long lasting finish.

Food Pairing: All desserts, especially hazel-nut cake and zabaione cream.
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