
 

 

 

OLTREPÒ PAVESE D.O.C. MOSCATO DOLCE 
 

 

 
GRAPES 

100% Moscato  
 

PRODUCTION AREA 

Torrazza Coste, Codevilla 
 

GROWING SYSTEM 

Guyot 
 

YIELD 

4.500-5000 Vines/Ha 
 

VINEYARDS 

The vineyards have altimetric characteristics ranging from 100 to 450 meters 

above sea level, with different exposures and highly heterogeneous soils. 
 

WINEMAKING  

The grapes undergo soft pressing, immediate filtration, refrigeration, and 

storage of the must at 0°C in stainless steel tanks with controlled 

temperature. After about 3 months, the must is inoculated with selected 

yeasts for fermentation in autoclave until the desired alcohol content is 

reached. 
 

AGEING 

In stainless steel tanks.  
 

TASTING NOTES 

Straw yellow color with golden reflections.  

Fine and Creamy perlage.   

Intense and typically aromatic on the nose. The characteristic aroma of 

Moscato recalls wildflowers, particularly wild rose and sage leaves. The taste 

is sweet and persistent, with good and well-balanced acidity. 
 

SERVING TEMPERATURE 

6°-8°C 
 

ANALYTICAL CHARACTERISTICS 

Alc. Vol. 6,00%; Total acidity 6,00gr/lt; Residual sugar 100gr/lt 

 


