
Moscato d’Asti DOCG
Nivole

vintage: 2018
producer’s vintage notes: The 2018 vintage is characterized by a later winter / spring 
period that had abundant snow and rain, which allowed the water reserves to recuperate nicely 
after the dry 2017 vintage. 
The vegetative cycle began under normal conditions, but May and early June put a strain on 
the viticulturists, whom had to promptly intervene with anti-peronospora treatments and 
agronomic practices to ensure proper plant health. 
The season continued on with a hot and dry summer, but the abundant growth of grapes 
necessitated the vital step of thinning to bunches (eliminating excess grape clusters), which 
allowed the remaining clusters to ripen well. 
It was the late summer / autumn period, with its ideal climate of mild days and cool nights), 
that was decisive in obtaining perfectly ripe and healthy grapes with a fantastic development of 
aromatic properties. 
The harvest took place in the normal time period (September 3 - 9). 
The Nivole 2018 is characterized by intense and fragrant floral aromas, along with musk and 
peach. It has a wonderful creaminess on the palate that is fresh, inviting and never cloyingly 
sweet. Stefano Chiarlo, winemaker

grape variety: white moscato 
soil: of sedimentary marine origin, white soil, sandy
from vineyards in the heart of the historic area most suitable for this grape variety
vineyard exposure: southeast, southwest
method of cultivation: Guyot
harvest: manual harvest
vinification: soft pressing of the entire grape, the must is stored in a tank at -2°C 
followed by slow fermentation in stainless steel tanks at a controlled temperature until 
achieving an alcohol content of 5%. During this process, a part of the carbon dioxide 
developed during fermentation remains “entrapped”, giving the wine its mild, natural 
effervescence. Before bottling, it then undergoes a process of micro-filtration to give the 
wine its clarity, purity and stop any further fermentation of the yeasts.
colour: brilliant straw yellow
nose: floral, typical aromas of Moscato, with notes of peach and apricot
taste: creamy, fragrant, with a pleasant fine bubble and a finish which is particularly fresh 

alcohol: 4.90% | residual sugar: 120 g/l | acidity: 5.80 g/l | ph: 3.16
serving temperature: 10° C
bottle sizes: 0,375 l. - 0,750 l. .
closure: Stelvin


