
 
 

 
 
 
 

Varietal:   
  100% Muscat Canelli 

 
Appellations:  
Paso Robles 

 
Vineyards: 

Penman Springs Vineyard 
 
Harvest dates: October 3, 2005 

  
Brix: 26.4 
 
Ageing:  5 months in Stainless Steel  
and French Oak  
 
Alcohol:  14.5% 
pH:  3.32 
TA:  6.8 g/L 
RS:   2 g/L 
 
Bottling date:   May 3, 2006 
 
Production: 151 cases 
 
Release date:  June 3, 2006 

 
Winemaking: 

 
 This Muscat was cool fermented 
in stainless steel to dryness over 
a period of  three weeks.  It was 
then racked to a mixture of  
stainless steel and neutral French 
oak barrels for ageing.  Careful 
lees contact was used to impart a 
rich mouthfeel without diminish-
ing the  fresh acidity of  the wine. 
This wine underwent no malolac-
tic fermentation. 

 
Retail price: $12.00 

 

TASTING NOTES: 
This Muscat is dry with a crisp finish 
and hint of kiwi fruit.  We recommend 
this wine for spicy dishes particularly 
Thai, Asian and Caribbean cuisine and 
savory seafood. 
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