SARACCO

FACT SHEET

Location:


Castiglione Tinella, Piedmont
Owner/Winemaker: 

Paolo Saracco

About Saracco:  
Paolo Saracco is known in Italy as the “King of Moscato.” He is one of the top producers of Moscato d’Asti in Piedmont and is the only producer in the country focusing exclusively on Moscato d’Asti. 
Moscato is one of the true delights of the wine world and Saracco’s is a model example. It is clean, crisp and wonderfully refreshing with fruity peach, lychee, pear and floral aromas and flavors. These delicately effervescent wines are light and refreshing with an elegant finish, appealing to both novice and sophisticated palates. With less than six-percent alcohol, Moscato d’Asti is enjoyed in Italy throughout the year and around the clock; it is the perfect light-alcohol, yet sophisticated, beverage. To insure freshness, Saracco bottles his Moscato to order throughout the year.
Wine Production:

Moscato d’Asti 





SRP: $15.00


Vinification: 
Saracco’s Moscato d’Asti is made from Moscato Bianco Canelli (100%) sourced from various estate vineyards in the village of Castiglione Tinella in the Cuneo province of Piedmont. 


Grapes are gently pressed and the juice is held in cooling tanks (38°F).  Fermentation takes place in special pressurized tanks.  After roughly a week of fermentation, when the wine has reached the proper balance of alcohol/sugar/acidity, it is chilled down and fermentation is arrested. The wine then goes through a sterile filtration to eliminate the yeasts, and is then bottled cold. Finished wine contains only about 5.5% alcohol. 

Visiting Saracco: 
In addition to running the winery, Paolo Saracco has a four-star hotel adjacent to the vineyards. 
Go to www.albergocastiglione.com for more information. 
For more information and for information on U.S. Distribution, go to www.dallaterra.com.
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