
OCEANO PINK MOSCATO 
ENJOY THE FRESHNESS OF MOSCATO 

 

 

 

 
PRODUCTION AREA: Canelli (Asti), 
Piedmont. 
 
VARIETY: Moscato. 
 
VINIFICATION: Soft pressing of the 
whole grape with membrane 
presses. Static clarification at 
low temperatures and then 
filtration and conservation of the 
must in temperature controlled 
tanks at zero degrees. 
Secondary fermentation of 
residual sugars in autoclaves 
(pressurized tanks). 
 
CHARACTERISTICS: pale Pink 
color (provencal style). 
Pleasantly sweet and fragrant 
aromas of peach, orange blossoms 
and acacia 
flowers, with hints of sage and 
citrus fruits.  
The wine delivers a pleasantly 
sweet taste with flavors of fresh 
white stone fruit lingering on the 
palate. 
 
PAIRINGS:  Moscato low alcohol 
makes for a very versatile food 
companion.  It pairs particularly 
well with almost any type of 
dessert.  A classic Pairing in Italy is 
with prosciutto, figs and melon.  
This wine also goes well with spicy 
Asian foods. 
 
ALCOHOL CONTENT: 5,5% Vol. 
 
SERVING TEMPERATURE: 10 - 11 °C 
 
 
 
 
 


