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From the Flori family of Treiso, a village just up the hill from the beautiful city of Alba in the province of 
Cuneo, this fourth generation winegrowing family cultivates their varietals on the steep slopes of the 
Barbaresco and Langhe region. After a century of growing grapes and supplying fruit to the top names 
in the region, the new Flori generation have decided to follow their best grapes through fermentration 
into their domaine bottles. The moscato is from a new 13 hectare vineyard (among their 40 hectares in 
total production). All farming is organic.  
 
Grapes are hand harvested and brought to the cellar where vinification is done in refridgerated 
stainless -steel tanks.  In the cellar, brother and sister team of Noemi and Michele Flori take care to 
create an authentic wine with native yeast and allows the natural sugars of the grape to shine giving us 
this gem of a frizzante wine, redolent of white peach, honey and orange blossom. 

 
 
 
 

Size: 750ml 

DOCG: Moscato d’Asti  

Soil Type: Mark and clay           

Varieties: 100% Moscato     

Farming: Organic   

Yeast: Ambient neutral  

Alcohol: 5% 

RS: 136 g/l  

Aging Details: Stainless steel 


