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2019 Muscat Canelli

100 % muscat canelli

okanagan valley

VQA (vintners quality alliance) (i
‘W 5,:l

cases produced: 250 g

750 ml

SKU: +8464

UPC: 793611018204

SCC: 1079361101820

50% chahal vineyard, north of oliver BC
50% slow vineyard, naramata BC
hand harvested 25.09.2019

@ average 20 brix, 3.8 tons per acre

continued press, no skin contact
wild & organic yeast fermented for 19 days

100% stainless steel
3.2PH, 5.7 TA, 11.5 %ALC, 8.0 RS

color: light & bright

nose: orange, mandarin, lychee, peach, sweet rose,
orange zest

palate: light effervescent, lively fruity and refreshing

Lightly-sparkling Muscat with tons of tropical fruit
flavours. Tangy, ultra-crisp wine that's balanced by a
touch of sweetness.

breakfast wine

spicy food, thai, indian, sichuan pepper food,
mexican cuisine

heavier fish, shellfish, chicken, pork
prosciutto, salami

soft creamy brie and camembert

nuts and seeds
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