MOSCATO
CENTRAL COAST

ale. 12% by vol.

2021
MOSCATO

APPELLATION: Central Coast, California

ABV: 10%

TA: 0.59 g/100m|

pH: 3.41

RS: 5.9g. 100ml

OAK: N/A

OAK AGE: N/A

AROMA: Orange blossom, floral bouquet with peach and pear

PALATE: Honeysuckle, pear and green apple. Sweet crisp finish PAIRINGS: Green curry,
spicy spaghetti arrabbiata or flaky fish SIZES AVAILABLE: 750m!

HARVEST NOTES: Every vintage has its personality. 2021 is no exception. The spring
did not produce any real frost events that could have harmed the tender vines. Most of
spring was mild and caused a lingering set of the grapes on the vine. Summer was
generally mild with no major heat events. The challenge was getting even ripeness with
the delayed fruit set. Patience and constant field sampling paid off! Some varieties came
in early, and some lingered on until nearly Thanksgiving but in the end, everything made
it for our Estate wines and as always 100% organic certified. Look for bright fruitin the
white wines and soft tannins in the red wines.

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. 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. Raywood
wines are hand-crafted from select vineyards from the Central Coast of California. The wines
take advantage of the wonderful climate of warm invigorating days and cool nights. Raywood
wines are produced by Castoro Cellars in Paso Robles, California.

Full of aromas to please. Serve cold.

TRUE TO THE VARIETY, RAYWOOD DELIVERS!




