
The Muscat Canelli found in our vineyard was originally introduced not because 
demand dictated it, or because we wanted to experiment with how the grape 
would grow in Carneros; but more so through a pure appreciation for the varietal. 
Our first cuttings of Muscat were brought over from the Moon Mountain AVA in 
Sonoma and grafted onto existing rootstock to replace Semillon vines already 
growing in the vineyard. When making a wine with our Muscat, we wanted to 
create something that had a slight illusion of sweetness but ultimately had very 
little residual sugar. The end result is a dry, perfumey wine that exudes floral 
orange blossoms and is a white wine you can drink on an everyday basis.

Dry Muscat
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WINEMAKER:

Michael Lancaster

ALCOHOL BY VOLUME

13.9%

AGEABILITY

2-3 Years

BLEND

MATURATION

8 Months Neutral French Oak

PRODUCTION:
20  Cases

AVA:

Carneros (Sonoma)

100% Muscat Canelli

2019

Regarding the conditions during the 2019 
growing season, it was especially noteworthy 
for the cool weather and slow ripening, 
allowing full flavors to develop as well as 
producing good acidity and excellent 
balance.  Rain was prevalent through 
mid-May which affected flowering and fruit 
set, and consequently gave some concern to 
crop size, but thankfully overall yields were 
only down slightly down from typical years.

The fruit was picked on October 15th, 2019 
and the wine was bottled on June 2nd, 2020.


