
*The alcohol content may vary depending on the vintages.

brilla.wine

What unites all people of the new millennium is the desire to have fun, to live, to escape... and what more than a sparkling and 
shining object can convey the idea of celebration? #diamondsinside. Each of us has a diamond inside: you just need to discover 
it and share it with the world!

ALC. BY VOL. 6,5% | AVAILABLE FORMATS 0,75 L

MOSCATOMOSCATO
AROMATIC SPARKLING 
WINE

ORIGIN  
In Italy we can find different types of climate, each of which contributes to 
characterizing the landscape, the soil and the crops. A temperate climate is 
predominant, since it is mitigated by the sea, and in winter protected from 
the icy winds from the north by the Alps. The vineyards enjoy good exposure 
to the sun, and the breezes that caress the foliage of the vines ensure the 
healthiness of the grapes by protecting them from excessive humidity. 
Cold winters facilitate plant dormancy, while good summer temperature 
variations promote fruit development and the formation of interesting 
aroma precursors. The vineyards prefer calcareous soils to grow lush and a 
dry and ventilated climate, but they are also able to resist long periods of 
drought.

GRAPE VARIETY   
Moscato

IDENTITY  
Exuberant, fresh, cheeky, pleasant and suitable for any occasion.

WINEMAKING 
Moscato aromatic sparkling wine is obtained by a fermentation process. Start 
directly from the must of Moscato and put it into the stainless steel tanks 
together with some selected yeasts. This allows the fermentation process 
to begin, which is obtained at a controlled temperature of about 16°C. The 
whole process takes place in about 30/40 days and gives delicate and frothy 
bubbles. Once the pressure, alcohol and sugar level are reached, the wine is 
refrigerated, cold stabilized (-2/-3°C), filtered and controlled before bottling.

TASTING 
Typical aromatic, floral and fruity scents of the Moscato grape. Straw yellow 
color with golden reflections. Balanced and soft on the palate.

PAIRINGS 
Enjoy it with fresh and syrup fruit, pastries, biscuits, cakes and pies. Serving 
temperature 4/6°C.
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