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Moscato Sparkling

#1 Requested Moscato
on Wine Searcher

Delightful sparkling aromas with

fabulous flavors of peach custard,

bread pudding and caramel apple.

A sexy sparkler for any occasion.

@ WINEMAKING

Crafted from premium Moscato
grapes. Lightly effervescent with
natural sweetness and vibrant

fruit character.

@ TASTING NOTES

Delightful sparkling aromas
| with fabulous flavors of peach
| custard, bread pudding and
caramel apple. Lightly sweet

and refreshing.

QUICK FACTS ‘ FOOD PAIRINGS COLOR

‘ Pale straw with
WINE TYPE | Desserts bright, lively bubbles
Moscato Sparkling ‘ (Bread Pudding,

‘ Cheesecake, p

Fruit Tarts)

ALCOHOL ‘
6.0% by Vol. Fresh Fruit AROMA

RESIDUAL SUGAR Berries)
Sweet
TA. Soft Cheeses

0.55 g/100 mL

pH
3.25

SERVING TEMP. ‘
38—42°F (3—6°C) |

A

TECHNICAL ANALYSIS

AVAILABLE FORMATS
750 mL

Alcohol 6.0% by Vol.
Residual Sugar Sweet

TA. 0.55 g/100 mL
pH 325

’

)

X MOSCATO

00O O

(Peach, Apple,

Caramel Apple
Treats

Brunch Fare

Peach, caramel,
bread pudding,
and light floral notes

PALATE

Sweet, smooth and
fruity with flavors of
peach custard, bread
pudding and caramel
apple. Lightly bubbly
and refreshing.

FINISH

Clean, sweet and
crisp with a touch
of caramel.




