
McLaren Vale 

 

Moscato  2011  

Vintage 

Palate 

Pairing 

The 2011 vintage saw cooler and wetter conditions than 
normal, but allowed for excellent acid retention in the 
grapes and provided an elegant balance of sweet, fruity 
characters and zingy, refreshing acid.  

Fresh and fruity with a gentle fizz, perfect for the warm 
summer months or simply because you like the sweeter 
things in life!  

Fresh white muscat grapes, rose petals and hints of 
white peach are highlighted with a subtle sweetness 
and fine persistent bead. 

Sunshine, good friends and a great Aussie pavlova with 
strawberries and cream.  
 
 

Also keep in mind for Eggs Benedict with fresh baked 
leg ham on Christmas morning!  

Story 

Winemaker - Shane Harris 
Alc - 6.5%   TA - 7.18g/L          pH - 2.83  RS - 82g/L 
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P +61 8 8383 2700  F +61 8 8323 7766  W www.pertaringa.com.au  E wine@pertaringa.com.au 

Nose 
Fragrant lychee, jasmine, green tea and rose petals. 


