
HARVEST NOTES

Vintage 2019 is like the Tale of Two Cities. The beginning of harvest was a 

bit late to start but the fruit was ripe, juicy, balanced, and full of color. It felt 

like an amazing super vintage was in the making both in quality and timing. 

However, we must never forget that we are farming, and anything can 

happen. A series of early frosts hit, and the vines slowed down making the 

tail end of harvest more difficult and time consuming. 90% of the fruit made 

it in time so overall the outlook is still bright!

TASTING NOTES

APPEARANCE: Medium straw

AROMA: Citrus blossoms, peaches, nectarines, and honeycomb

PALATE: Stone fruits, softly sweet with light effervescent 

TECHNICAL NOTES

VARIETAL: 61% Orange Muscat, 39% Muscat Canelli

VINEYARD SOURCES: Dos Viñas, Jack Knife, Hog Canyon AVA: Paso Robles                

HARVEST DATE: October 5, 2019  BOTTLING DATE: February 28, 2020   

HARVEST SUGAR: 22.1˚ brix  OAK: N/A  OAK AGE: N/A  ALCOHOL: 12.5%  

TA: 0.60 g.100mL  pH: 3.3  RS: 4.55%

NIELS AND BIMMER UDSEN, Owners

ESTATE MOSCATO 2019

Moscato is a grape where the fresh aromas are just as intense and flowery 

in the wine as the grapes! As the fermentation takes place, the whole cellar 

is filled with its beautiful fragrance: juicy peaches, ripe apricots, and white 

flowers. Made in the Moscato fashion, this is sweet and light, but balanced 

with refreshing acidity. Drink this chilled as an aperitif or enjoy its freshness 

with fruit desserts or your favorite spicy foods. 
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WINEMAKER NOTES

The key to making a delicious Moscato is being able to trap in the beautiful 

aromas and flavors of the grape and balance the sweetness with enough 

acid to make it light and refreshing, rather than thick and cloying. A long, 

cool stainless-steel fermentation retains the distinct Moscato characteristics: 

peach, apricot, tangerine peel, and honeycomb. The wine is bottled with 

a little of the carbon dioxide leftover from the fermentation to give a slight 

effervescence and to lift the fruit aromas.
TOM MYERS, Winemaker


