2025
Moscato

Colour: Light straw with a green hue.

Aroma: Fragrant spring blossoms complemented by juicy summer
fruits.

Palate: Delicate rose petal notes, bright tropical fruit, and a gentle
sherbet lift.

Winemaking

Harvested in the cool night air to capture maximum freshness, the fruit
was cool-fermented in stainless steel, with fermentation halted early
to preserve natural sweetness and fruit clarity. The final blend was
then stabilised and gently filtered prior to bottling.

Vintage

Vintage 2025 began earlier than expected, with varieties ripening
simultaneously and creating one of the most compact harvests in our
history. Warm conditions across the season encouraged excellent
ripeness and strong varietal character. The wines exhibit expressive,
fruit-driven style, with vivid, spicy reds and zesty, aromatic whites.
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Enjoy with
Honey-glazed roasted pork served with grilled zucchini, roasted
sweet potato, and a fresh pear and rocket salad.

Vintage: — =08 Cellaring: —— Best enjoyed young
Varietals: ————  Muscat Gordo of Alc/Vol: ———————————————— 7.5% No animal derived

Alexandria pH: 55— 7 o4l products were used in
Region: ————  South Eastern Australia Acidity: ————————— 6.30g/L the making of this wine



