
Moscadello di Montalcino
Late Harvest DOC

PRODUCER'S STORY

Tenute Silvio Nardi is one of the first wineries in 
Montalcino. Silvio Nardi bought the estate of Casale del 
Bosco in 1950 and he was the first producer from 
outside Montalcino, as well as one of the founding 
members of the Consorzio del Vino Brunello di 
Montalcino in 1967. In the 70’s he bought the estate of 
Manachiara, in the East side of Montalcino. The estate 
has always been managed with enthusiasm and 
dedication by the Nardi family who has pursued their 
commitment to quality and investment in research 
while maintaining its farm characteristics. 

WHAT HAPPENED IN 2018?

Winter characterized by average rainfall and some 
snow, which made up for the considerable lack of 
water. The year began with temperatures above the 
seasonal average, which lasted until the end of 
February. Frequent and abundant rainfall in May, 
accompanied by high temperatures, allowed
optimal vegetative development. Flowering began at 
the end of the month. Thanks to the significant 
humidity accumulated in the soil, the vineyards were 
able to withstand the high temperatures of June and 
July. Fruit setting was completed by mid-June. There 
was a slight delay in veraison. Temperatures fell 
significantly in the last few days of August. This led to 
uneven ripening, but then the limited amount of rain 
on the grapes guaranteed good ripening. 

WHAT DOES IT TASTE LIKE?

Straw yellow in colour with golden highlights. The nose 
on this wine is classic muscat and strong ripe fruit 
aroma of apricot, peach and pineapple, supplemented 
by pleasant spicy and nutty overtones. Velvet-smooth 
and enfolding in the
mouth, it is extremely soft, round and gracefully
contoured. Excellent structure and nose-palate
length.

WHAT TO DRINK IT WITH?

Dried pastry and sweets, cheeses. 

WHAT’S IN IT?

VINTAGE 2018

GRAPE VARIETY Muscat 100%

REGION Tuscany, Italy

WINEMAKER Emilia Nardi

ALCOHOL (ABV) 15,5%

STYLE Sweet and fresh

FARMING Sustainable

AWARD


