
BAVA Bass Tuba Moscato d’Asti DOCG 2021

HISTORY
Since 1600, the Bava Family has grown grape vines in Cocconato, a village 

that rises steeply up the hillsides of the Monferrato Astigiano territory, 

founding their winery there in 1911. Over the past century, six generations 

have carried on their family winemaking traditions and have expanded their 

vineyards to include prized estates in Barolo and Nizza. Concentrating on 

high quality Barbera, Nebbiolo and traditional indigenous varieties, Bava 

is dedicated to creating pure and delicious expressions of their historic 

Piedmontese terroir.

VINIFICATION and MATURATION
Bava’s Moscato is grown in the production area of Alta Langa, in limestone 

soils in vineyards at a higher altitude (over 250 metres a.s.l) on cooler 

hills with good atmopheric temperature range promoting the creation of 

terpenes and aromas. For this Moscato, like for Bava’s reserve wines, the 

grapes are picked, arranged in cases and pressed fresh. The aromatic free-

run must is then let to decant naturally at cold temperatures and stored 

until re-fermentation, that is done in steel vats.

Country
Italy

Appellation
Moscato d’Asti DOCG

Region
Piedmont

Varietal Blend
100% Canelli White Moscato

Winemakers
Paolo Bava

Alcohol Content
4.9%

Residual Sugar
130 g/L

Total Acidity
5.86 g/L

Total Sulphur
85 mg/L

pH
3.26

TASTING NOTES
Strongly aromatic Moscato, with an explosive bouquet of flowers and fruit. The tiny bubbles balance out 

the sweetness and underscore its elegance. Perfect ingredient for refreshing cocktails or even for sorbets.
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