MARTINOTTI METHOD
Controlled Designation of Origin
CL 75 SWEET SPARKLING

COLOUR
Straw yellow, with golden tinges

AROMA
Intense, elegant and with flowery and sage
scents

FLAVOUR
Sweet and harmonic, fresh and persistent

ALCOHOLIC CONTENT
6% vol

SERVICE TEMPERATURE
6/8° C

FOOD PAIRING

Excellent and thirst-quenching served cool
in summer. It nicely accompanies sweets
and fruit.

GRAPES
100 % Moscato

bio
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Azienda Agricola
QUAQUARINI FRANCESCO
Italy - Oltrepo Pavese - Canneto Pavese PV

are obtained phone +39 0385 60152
(i OIEARIC fax +39 0385 262056

AGRICULTURE,
controlled

email: info@quaquarinifrancesco.it

and certified. web site: www.quaquarinifrancesco.it




