
 

2018 

MOSCATO 

GRAPE VARIETY: 

Muscat Gordo Blanco 
 

REGION: 

The fruit for this wine was harvested from estate vineyards in 

Murray Darling, North West Victoria. 
 

HARVEST DATE: 

Mid-late February 2018 
 

WINE SPECIFICATIONS: 

Alc/Vol: 7.0% pH: 3.46 Acidity: 5.6g/L RS: 96g/L 
 

VINIFICATION: 

Muscat Gordo Blanco grapes were picked when firm and juicy, with 

explosive Muscat flavours. Half the grape sugar was fermented dry, 

resulting in a low alcohol, light bodied wine. An aromatic yeast was 

used to accentuate the fruit character, and very gentle processing 

followed to preserve as much of the natural spritz as possible. 
 

WINEMAKER’S COMMENTS 

COLOUR: 

Pale lime-yellow. 
 

NOSE: 

Crisp green apple with hints of musk stick and mint. 
 

PALATE: 

Sweet tropical fruit, crisp apple and hints of florals with some 

natural spritz on the finish.  
 

CELLARING POTENTIAL: 

Ready to enjoy now. Serve chilled. 
 

IDEAL FOOD MATCHES: 

Fresh fruit platters or a rich chocolate tart 

 


