
MOSCATO
2025

TASTING NOTES
Vibrant pale pink.

Showing off typical Muscat floral
aromatics with Turkish delight,
rosepetal and luscious raisins jumping
out of the glass.

The palate is true to the bouquet with
sweetness prominent. Turkish delight
and sherbet characters couple
beautifully with fresh spritz, which
adds texture to the mid palate, before
finishing with balanced crispness.

The perfect ‘daytime wine’ for a lazy
Sunday brunch or to balance the hot
spices in a seafood Ramen noodle dish.
Also try with Salt and Szeechian
pepper squid over a papaya, mint &
fennel salad. Spo versaltile !

Enjoy now, no further cellaring
required.

July 2025

PRODUCTION
Alc.
T.A.
pH
RS

7.0 %
7.5 g/L
3.17
72 g/L

The fruit was picked in the
cool of the early morning.
Only the free run juice was
collected and after
clarification, the fermentation
was started using an aromatic
yeast strain. The ferment was
tasted twice daily and when
the correct balance between
alcohol and natural sugar was
obtained the ferment was
stopped, maintaining the
natural sweetness and spritz.
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This appealing wine shows the
versatility of our famous Rutherglen

Muscat grapes.
- Julie Campbell

THE GRAPES
Made from Rutherglen Brown Muscat
(Muscat à Petit Grains Rouge), the
same variety as used for the great
fortified wines of Rutherglen. 
The grapes selected for this wine are
from 60 year old vines in our Bobbie
Burns II vineyard.


