CANTINE AURORA MOSCATO DOC

GRAPE VARIETIES: 100% Moscato

Cantina Aurora Moscato Piemonte is fermented in
a pressurized stainless steel tank, called an
“autoclave.” When the alcohol reaches 5.5%, the
fermentation is stopped by chilling down the must.
This results in a light, crisp, sweet wine with a
natural frizzante, or crackle, and a clean finish.
ALCOHOL: 5,5%

SERVING TEMPERATURE: 46°F

BOTTLE SIZE: 0,75L
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TASTING NOTES

Sublime nose of pineapple, lime flower,
ripe mango, lemon meringue, and
candied grapefruit peel. The palate is
luscious and exotic yet maintains
balance through a fine mousse and a
ravishing acidity that lifts it off the
tongue. A truly outstanding wine.

CANTINE AURORA DOLCE STILNOVO
GRAPE VARIETY:

Dolce, Moscato Nero, and Malvasia Nera
Dolce Stilnovo (‘Sweet-New-Style”) is a term used
by literary critics to explain Dante Alighieri’s style of
Poetry. It is also the perfect name for our light, crisp,
frothy, sweet red wine. It is stylized to be similar to
our Moscato Piemonte however it is a pale red wine,
similar to Bracchetto D’Acqui, but less costly.
ALCOHOL 7 %
SERVING TEMPERATURE: 50°F
BOTTLE SIZES: 0,75L
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Red apples and cherry cola are sweet
and inviting aromas. Richly flavored in
the mouth, the deeply concentrated
notes of red grapes and plums are juicy
and soft. The gentle bubble plus light
tannins leave the tongue pleasantly dry.




