N RUTHERGLEN MUSCA'T

CAMPBELLS CLASSIFICATION: RUTHERGLEN

OF RUTHERGLEN

THE GRAPES

TASTING NOTES

PRODUCTION

Muscat a Petits Grains Rouge (locally Colour  Bright amber gold with copper tints. Alc. 17.5%

known as Rutherglen Brown Muscat) Bé 12°

from Campbells Rutherglen vineyards. Bouquet  Fresh raisin fruit backed by subtle oak RS 220 g/L
characters.
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optimum flavour and balance, this
wine will not improve with further
cellaring and should ideally be
enjoyed soon after opening.

of a number of vintages from
many past years. Wine can
only be withdrawn from this
solera when it matches exactly
with the previous withdrawal
thus ensuring the quality and
consistency of style.



