TECHNICAL INFORMATION

VIRTUS - MOSCATO

f*"p . ORIGIN: Farroupilha — Serra Gaucha — RS.
_— . PRODUCT: Monte Paschoal Virtus - Moscato.

. HARVEST YEAR: 2012
. ALCOHOLIC DEGREE: 12,5%.
. TYPE OF GRAPE: Muscat.
. ALTITUDE: 750 metres.
. CLIMATE: Temperate.
. SOIL: Deep, loamy, gravelly and fertile.
A - TRAINING SYSTEM: “Y” type.
. PRODUCTION: 4,0 kg per plant.
‘ *  HARVEST SEASON: 25 to 30 of February.
( ‘ . HARVEST: Manual with grape cluster selection.
1 . PRESSING: Crushing followed by grape pressing.
\ . FERMENTATION: stainless steel with T°C control.
— *  KEG: no.
: e STYLE: Light and aromatic white wine.
e PAYENEAL
GASTRONOMY: Ideal serving temperature between 6 and 8°C. Muscats
are grapes that impress because of the intensity of floral and fruity
aromas. They produce light and very pleasant wines to be consumed
S alone or in the company of salads and light dishes made with fish and
MOSCATO seafood.

750m Mhvol.
DESCRIPTION:
e VISUAL: Brilliant and light yellow with green reflections.
¢ AROMA: Sharp, good intensity and typicity of grape with floral
notes such as acacia and geranium and fresh fruit notes such as
peach, lychee and lemon.
* FLAVOR: Light and easy to drink, a marking acidity that gives
| liveliness and freshness to the product.
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