Pizzolato
Muse Moscato

THE FACTS

COUNTRY: ltaly

REGION: Veneto

APPELLATION: Treviso

CEPAGE: 100% Muscat

WINEMAKING: Soft pressing. Must remains in steel
pressurized tanks, with Charmat method for 2 months.
ALCOHOL BY VOLUME: 6.5%

THE STORY

The Pizzolato family has been working in agriculture for more
than five generations living in harmony with nature and the
environment. The estate covers 58 hectares and it
collaborates with neighboring producers contributing an

additional 48 hectares of organically grown grapes. The
estate is located in the rich and flourishing countryside in the
north of Treviso and the vineyards are situated on the plains

and hillsides in this DOC area.

THE ADJECTIVES

OVERALL: Sweetly floral & easy

AROMAS / FLAVORS: Honeysuckle and apricot
jam with peach nectar and golden apples
MOUTHFEEL: Well-balanced acidity & delicate
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100% Organically grown grapes. Vegan.
SUSTAINABILITY: Certified Organic, Vegan

PAIRINGS: Herbal & spicy cheeses, Gorgonzola. A
perfect dessert wine.
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