DE FORVILLE

MOSCATO D’ASTI

ORIGIN
Asti, Piedmont, Italy

WINE TYPE & VARIETIES
Sweet slightly sparkling,

Moscato Bianco

VINEYARD
Cascina But, located in
Castagnole Lanze

SOIL
Sand, clay limestone

AGE OF VINES
TBA

VITICULTURE
Sustainable

VINIFICATION
Charmat-Marinotti.
Fermentation stopped by

cooling temperature at 5% abv

to retain remaining sugars
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The founder, Gioacchino De Forville, with Walloon origins, in 1860 built up
the first bonds between the family and the territory, and he immediately
started to believe in the potential of Nebbiolo. Together with other
producers, he followed the teachings of Domizio Cavazza, professor at the
Royal Oenological School of Alba, defending and promoting the quality of
wine. In 1899 the Parliament approved a bill called "For the safeguard of
the true Barolo and Barbaresco wines”. It was the first step towards the
acknowledgment of two great wines.

The De Forville family consolidated their ties with Nebbiolo for
Barbaresco and the village of Barbaresco, where the winery was built. The
following generations, with Vincenzo, Paolo and Mafalda, continued the
work of Gioacchino.

The family met Bruno Anfosso, who became Mafalda’s husband; the last
generation is represented by their children, Paolo and Valter Anfosso, who
have been managing the winery which is now more than 150 years old
and closely tied with the territory of Barbaresco. The vineyards of the
winery De Forville stretch over about eleven hectares in the communes of
Barbaresco and Castagnole Lanze. Nebbiolo and Dolcetto are cultivated
in best crus of the village of Barbaresco: Loreto, Ovello and Cavanna.

The winery De Forville produces its wines from its vineyards located on
the hills of Barbaresco (Nebbiolo and Dolcetto) and Castagnole Lanze
(Barbera d’Asti, Moscato e Chardonnay). Attention to the grape quality,
history and territory melts with a family-run business, which leads to a
wine made from “the heart”. To Paolo and Valter wine is not only a drink; it
is the heritage of a territory that has to be protected and promoted among
those who appreciate wine that is produced respecting the tradition
which made it great, and which has adopted innovative technology to
support the production.

A Moscatos d’Asti to surely be poured and enjoyed with all summer flirting
sweets but should also not be underestimated (carelessly) filled up to the

brim in upscaled plastic cups with copious amounts of ice*!

*tip from a d-amn fine sommelier friend.
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