
 

 

 

 

 

2009 Muscat Canelli 
Rose Petals. Bushels and bushels of rose petals. The good kind – 

that transform a summer day with just the right amount of 

sweetness in the air (not like grammas perfume). Mingle that with 

layers of papaya, peach and a kiss of minerality. This wine is the 

perfect balance of perfumed brilliance and bracing acidity. All the 

flavors point to sweet, but it is not cloying, just gently filling your 

mouth with a vivacious viscosity that carries into the 

mouthcoating finish. Perfect on both ends of dinner – as an 

aperitif or decadently paired with dessert. 

100% Muscat Canelli 

100% Champoux Vineyard, Horse Heaven Hills 

The Muscat Canelli that we get from Champoux Vineyard is 

always exciting to get into the winery, and the fact that this wine 

is created with only Champoux Vineyard grapes is a real treat for 

us. 2009 again produced another nice, ripe vintage with a nearly 

perfect balance of pH and acidity to work with. Muscat Canelli is 

one of the few varieties that is critical to hand harvest in the cool 

morning hours, and all of the fruit arrived in great shape. Quickly 

pressed, chilled, and settled, the clarified juice is then fermented 

in stainless steel tanks. A specific yeast strain (VL1) for Muscat 

was used for fermentation, which was stopped at about 4% 

residual sugar, balancing with the high natural acidity. The wine 

was bottled in the summer of 2010.  

 

Release Date: 11.1.2010 

Alcohol: 12.5% 

Residual Sugar:    4.00% 

Acidity: 0.82 

pH  3.34 

Cases:  888 

 



 


