
‭Red Moscato 2023‬
‭WINEMAKER NOTES‬
‭There are many reasons why a winemaker may choose to‬
‭blend different grape varietals together. Sometimes the‬
‭winemaker is looking for a specific color, bouquet, or flavor‬
‭that can only be achieved by blending. Other times it is just‬
‭good fun to blend two or more wines together and see what‬
‭happens.‬

‭In this blend, Muscat Blanc and Muscat Canello were‬
‭combined with Merlot and Petit Verdot  to achieve a vibrant‬
‭raspberry color.‬

‭TASTING NOTES‬
‭This sassy fuchsia hued Red Moscato has aromas of fresh‬
‭juicy raspberries, pink lemonade, and orange zest. The flavors‬
‭of pink lemonade carry over and mingle with white peach and‬
‭casaba melon. The delicately sweet finish lingers and fades‬
‭into flavors of strawberries and kiwi.‬

‭TECHNICAL NOTES‬
‭Varietals & Vineyards:‬
‭41% Muscat Blanc from Reddy Vineyard, Brownfield, TX‬
‭34% Muscat Canelli from Diamante Doble Vineyard,‬
‭Tokio TX‬
‭15% Merlot from Reddy Vineyard, Brownfield, TX‬
‭10% Petit Verdot from Reddy Vineyard, Brownfield, TX‬

‭Harvest Date:‬
‭August 2023‬

‭Aging:‬
‭100% Stainless Steel‬
‭Bottled April 11, 2024‬

‭Food Pairing:‬
‭Pair with field green salad with mandarin oranges,‬
‭spinach artichoke dip, shrimp scampi, red beans and rice‬
‭with andouille sausage, cajun pasta, craisins over soft‬
‭goat cheese, Mexican elote, lemon butter pasta,‬
‭macaroons, lime tart, strawberry lemonade pie.‬
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