Colour: Pale straw

Aroma: Floral and vibrant with hints of marshmallow

Palate: Tropical summer fruits & fragrant rose petals
with a freshing spritz

Winemaking

To preserve freshness and quality, fruit was harvested in the cool
of the night. Individual batches were cool fermented in stainless
steel, followed by ferment arrest to maintain the sweetness and
integrity of the fruit. Prior to bottling, the wine was blended,
stabilised and filtered.

Vintage

A wet spring followed by a mild summer during the 2021 growing
season provided the ideal framework for lush vine canopy
development and was a refreshing change following the dry
conditions of 2019 and 2020. The anticipated rainfall of early 2021
held off during the harvest period providing perfectly mild
conditions. The resulting wines are excellent, with the whites
showcasing stunning varietal expression as well as some
superbly refined reds.

Enjoy with
Sichuan style prawn and pork wontons, slow cooked duck
in a rich Thai style red curry sauce

vintage: 2021

varietals: Muscat Gordo of Alexandria
region: Victoria

cellaring: Best enjoyed young
alc/vol: 7%

pH: 3.15

acidity: 6.0 g/l

moscato




