
Asti Spumante
Region:                   Piemonte
Classification:     DOCG
Area:                        Wide stretch of Langhe and Monferrato hills including
                       part of the provinces of Asti, Cuneo, and Alessandria.
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20 Foot Container:    605 Cases
40 Foot Container: 1,155 Cases
Bottle Style: CHAMPAGNOTTA
Case UPC Code: 0-82308-92002-0
Bottle UPC Code: 0-82308-02002-7
Pallet Configuration: 11 x 5 = 55 / 11 x 6 = 66
Case Cube: 0.90 cu. ft. (29.42 cm³)
Case Weight: 40 lbs. (17.30 kg)

Case Dimensions: 14” x 11.50” x 13”
 (35.56 x 29.21 x 33 cm)

Size: 12/750 ml

Specifications:

Temperature: 42˚ - 45˚ Fahrenheit, 6˚ - 8˚ Celsius

Food:  With ham: its residual sugar keeps naturally sweet and often glazed
  or honey-baked ham from making it taste bitter, and its acidity and
  carbonation combine to cut through the meat’s fatty richness and
  stand up to any side-dish or casserole.

Aging:  For consumption within a year.

Alcohol: 7.5%

Aroma:  Typical and delicate bouquet.

Taste:  Aromatic fruit, sweet, well-balanced.

Type:  Sweet, sparkling wine

Description: The 100% Moscato Grapes picked manually are immediately pressed
  and then must be filtered and refrigerated, is preserved at low temper-
  atures until the following fermentation phase, in order to preserve the
  freshness of its bouquet. The sparkling process is carried out by using
  the “charmat” method at a controlled temperature.

Color:  White

Description:
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