
Chemistry

Titrable Acidity    5.5 g/L

Residual Sugar     37.5g/L

pH               3.1

Alcohol     11.5%

Vintage Notes
• Parched vineyards were soothed by rainfall during the winter and early spring.
• Temperatures peaked by July and turned to far milder conditions over the growing  
season than the years prior, cooling off after the start of harvest
• A slight break in harvest occurred in mid-September before the majority of grapes were 
harvested in October, distinguished by a heartening return to typical yields.

Tasting Notes
Softly floral chammomile and orange blossom on the nose, bursting with sweet hon-
eydew melon, candied apricot and lychee flavors.

Appellation
California

Varietal Composition
77% Muscat of Alexandria, 23% Orange Muscat

Vintage
2016

2016 Moscato

Cooperage
100% fernemted in stainless steel tanks

Harvest
January 28, 2017 at 23.8 avg. Brix

Case Production
472 cases bottled on January 28, 2017


