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Moscato 2013

South Australia

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

Vintage: A long Indian summer in 2013 allowed for a
long ripening period for those regions and varieties
that needed it, but Moscato was not one of them. We
picked the Muscat grapes for this Moscato in mid-
February and boy, is it looking good!

Nose: Zesty lime with honey and floral notes, including
lemon blossom and rose petal.

Palate: Vibrant and fresh with good acidity to balance
out the sweetness. Citrus notes of lime intermingle
with honeysuckle, peaches and rosewater, which
follow through to the creamy palate.

Pairing: A perfect wine for any time of the day, from
breakfast with your Eggs Benedict, served over ice on
a hot day after mowing the lawn, as an aperitif before
a meal or served with a light dessert such as pavlova
with strawberries and cream.

- ] Cellaring: Drink now
Moscato
Winemaker: Shane Harris

Alc: 6.5% TA: 7.45g/L

pH: 3.08 RS: 87g/L
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