NV L IQUE UR M U SCAT
2020 R E LEA SE
Alcohol: 18.3%
pH: 3.96
Total acid: 4.73g/l
Residual sugar: 172g/l
Harvested: N/A
Bottled: 4th June 2020
Released: 7th August 2020
TASTING NOTE
Modelled after the enticing and well-known fortified Muscats of
the Rutherglen region in Australia, the alluring and concentrated
aromatics of dried apricots and steeped Earl Grey tea with a hint
of vanilla, draw you into savour this gorgeous fortified wine.
Each year our Muscat grapes are allowed to raisin for as long as
possible before harvest. The perfumed notes follow through on the
palate where you will experience flavors of raisins, caramelized
brown sugar, cinnamon and hints of Earl Grey tea notes unique to
the Muscat grape varietal. This wine showcases power and
complexity that can only come from time. Our Liqueur Muscat is
produced in a Solera system, meaning the average age of the blend
progressively becomes older. The wine is aged in neutral oak barrels
and is a blend of three Muscat varietals, the dominant one being the
Schönberger grape. The resulting blend is as sweet and luscious as
possible yet balanced by a firm drying tanning structure on the
finish.
Since this wine is a combination of vintages, the Liqueur Muscat will
not benefit from any additional cellaring. It is already showing aged
characteristics from the multiple years in neutral barrels. It is a
charming way to end an evening with this beauty.
SOLERA SYSTEM
The Solera System is the aging of wine by blending small fractions of
the contents from different aged barrels in such a way that the
finished product is a mixture of ages - with the average age
gradually increasing as the process continues over many years.
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