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The 2006 Mosby Stelli e di Moscato or Little
Stars of Moscato is an off-dry sparkler. Reminis-

to serve with brunch, as an accompanimenttoa §
cheese plate. The seductive nose of orange
blgs!bm.and citrusy flavors, with lovely tanger-

sugar is beautifully balanced by the refreshing
acidity. Try this wine with Pecorino cheese
drizzled in honey, Prociutto-wrapped figs or an
assortment of dried fruits and nuts.
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