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Marmelatta

A sublime dessert wine, our Orange Moscato is heady with warm overtones of
orange marmalade, stone fruits and honey. Moderately sweet, it’s crafted in the style
of an aperitif, with a long, delectable finish. We think it's a perfect match for dark

chocolate, fruit pastries and just about any type of cheese.

The Orange Muscat grapes we selected for this wine were grown in our neighbor’s
vineyard, just north of our estate. Muscat is one of the oldest grape varieties and
over time it has evolved into literally hundreds of variations. We particularly love the
Orange Muscat for its racy, fresh and aromatic traits.

This wine was fermented in stainless steel casks and held to 2.5% residual sugar,
with no malolactic fermentation.

VITALS:

100% Orange Muscat
Average Brix: 24

Alcohol: 12.2

TA: .66

pH: 3.25

230 cases, bottled in 375 ml
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