
Tropical Passion Fruit Moscato
Made with 100% REAL FRUIT – 5.5 % alcohol
Grape Variety: 95% Moscato, 5% Natural Tropical Pulp
Description:
Tropical Passion Fruit Moscato is straw yellow in color. It is bright and refreshing with fine 
structure. The aromas of  tropical fruit follow through to the palate for a harmonious 
finish. In every bottle of  Tropical Passion Fruit Moscato, there are 2 whole passion fruits 
inside. 
Winemaker’s Notes:
The Moscato grapes for this wine come from vineyards located in Santo Stefano Belbo
villages, at 200 to 300 ft. above sea level.  Vinification is via autoclave, according to the 
Charmat Method, until it reaches 5.5% alcohol.  Then, wine undergoes cold fermentation 
and aging in stainless steel vats for ten days, after which time it is blended with the pulp 
and bottled.
.

Tropical Mango Moscato
Made with 100% REAL FRUIT – 5.5% alcohol
Grape Variety: 85% Moscato, 15% Natural Mango Pulp (no added flavors)
Description:
Tropical Mango Moscato is straw yellow in color. It is a delicious blend of  Moscato wine 
and mango pulp that captures the aromas and flavors of  the tropics. Bright notes of  
tropical fruits and full, ripe mango are balanced by a crisp and refreshing finish. In every 
bottle of  Tropical Mango Moscato, there is 1/5 of  a mango inside. 
Winemaker’s Notes:
The Moscato grapes for this wine come from vineyards located in Santo Stefano Belbo
villages, at 200 to 300 ft. above sea level.  Vinification is via autoclave, according to the 
Charmat Method, until it reaches 5.5% alcohol.  Then, wine undergoes cold fermentation 
and ageing in stainless steel vats for ten days, after which time it is blended with the pulp 
and bottled.
.

Tropical Strawberry Moscato
Made with 100% REAL FRUIT – 5.5% alcohol
Grape Variety: 95% Moscato, 4% Concentrated Small Alpine Strawberry Juice
Description:
This Moscato comes from a grape variety that has probably the highest level of complex 
aromas of any Piedmont grape. The wine has the distinctive Moscato aroma and flavor, 
with added complexity from the concentrated strawberry juice. In every bottle of Tropical 
Strawberry Moscato, there are approximately 10 strawberries inside. 
Winemaker’s Notes:
The Moscato grapes for this wine come from vineyards located in Santo Stefano Belbo
villages, at 200 to 300 ft. above sea level.  Vinification is via autoclave, according to the 
Charmat Method, until it reaches 5.0% alcohol.  Then, wine undergoes cold fermentation 
and ageing in stainless steel vats for one month, after which time it is blended with the 
strawberry juice and bottled.
.



Tropical Passion Fruit Moscato
Made with 100% REAL FRUIT – 5.5 % alcohol
Grape Variety: 95% Moscato, 5% Natural Tropical Pulp
Description:
Tropical Passion Fruit Moscato is straw yellow in color. It is bright and refreshing with fine 
structure. The aromas of  tropical fruit follow through to the palate for a harmonious 
finish. In every bottle of  Tropical Passion Fruit Moscato, there are 2 whole passion fruits 
inside. 
Winemaker’s Notes:
The Moscato grapes for this wine come from vineyards located in Santo Stefano Belbo
villages, at 200 to 300 ft. above sea level.  Vinification is via autoclave, according to the 
Charmat Method, until it reaches 5.5% alcohol.  Then, wine undergoes cold fermentation 
and aging in stainless steel vats for ten days, after which time it is blended with the pulp 
and bottled.
.

Tropical Mango Moscato
Made with 100% REAL FRUIT – 5.5% alcohol
Grape Variety: 85% Moscato, 15% Natural Mango Pulp (no added flavors)
Description:
Tropical Mango Moscato is straw yellow in color. It is a delicious blend of  Moscato wine 
and mango pulp that captures the aromas and flavors of  the tropics. Bright notes of  
tropical fruits and full, ripe mango are balanced by a crisp and refreshing finish. In every 
bottle of  Tropical Mango Moscato, there is 1/5 of  a mango inside. 
Winemaker’s Notes:
The Moscato grapes for this wine come from vineyards located in Santo Stefano Belbo
villages, at 200 to 300 ft. above sea level.  Vinification is via autoclave, according to the 
Charmat Method, until it reaches 5.5% alcohol.  Then, wine undergoes cold fermentation 
and ageing in stainless steel vats for ten days, after which time it is blended with the pulp 
and bottled.
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Tropical Strawberry Moscato
Made with 100% REAL FRUIT – 5.5% alcohol
Grape Variety: 95% Moscato, 4% Concentrated Small Alpine Strawberry Juice
Description:
This Moscato comes from a grape variety that has probably the highest level of complex 
aromas of any Piedmont grape. The wine has the distinctive Moscato aroma and flavor, 
with added complexity from the concentrated strawberry juice. In every bottle of Tropical 
Strawberry Moscato, there are approximately 10 strawberries inside. 
Winemaker’s Notes:
The Moscato grapes for this wine come from vineyards located in Santo Stefano Belbo
villages, at 200 to 300 ft. above sea level.  Vinification is via autoclave, according to the 
Charmat Method, until it reaches 5.0% alcohol.  Then, wine undergoes cold fermentation 
and ageing in stainless steel vats for one month, after which time it is blended with the 
strawberry juice and bottled.
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