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RUTHERGLEN MU SCAT  -  N V 
 

TASTI N G NOTES 
 
 

Vinification: 
The gr apes wer e harvest ed at  18 t o 20Beaume, 
cr ushed t hen pr essed ver y hard using a t ank 
pr ess and in many cases a ÒScr ew Pr essÓ.  The 
lat t er  met hod of  pr essing is used due t o t he 
f act  t he f r uit  is quit e r aisin like. I n or der  t o 
get  t he high sugar  levels in t he f r uit , t he 
ber r ies need t o hang on t he vine unt il t hey 
st ar t  t o shr ivel which concent r at es t he sugars.  
Once pr essed out , t he j uice is Òset t led clearÓ.   
 
Ver y lit t le f er ment at ion is allowed t o occur  and 
once sugar  levels are at  t he desir ed level t he 
f or t if icat ion t akes place t o br ing t he wine t o 
appr ox imat ely 18% alc/v ol.  This is done using 2 
year  old SVR Br andy Spir it  which is a neut r al 
f lavour ed spir it  and once added, st ops any yeast  
act ivit y t her ef or e put t ing a halt  t o any 
f er ment at ion. (Rect if ied Gr ape Spir it , 
ot her wise known as Spir it i Vini Rect if ia) 
 
The wine is t hen t r ansf er r ed int o large oak 
barr els f or  t he f ir st  years aging.  Following t his 
year  in t hese large f or mat  barr els, t hey are 
t hen t r ansf er r ed int o barr iques (225l t s 
barr els) f or  anyt hing up t o 20 years and even 
longer  in some cases.  
 
Dur ing t he ageing pr ocess, t he sugar  and acid 
levels ar e concent r at ed due t o t he wat er  
cont ent  evapor at ing t hr ough t he oak barr els. 
 
This wine was exclusively made f r om Rut her glen 
Br own Muscat  or  t o be pr ecise, Muscat  a Pet it e 
Gr ains which loosely t r anslat ed means ÔBr own 
Muscat Õ 

Tasting notes: 
Nose: Raisins, Dat es and Gr andmaÕs Chr ist mas 
pudding are t he f ir st  memor ies t hat  come f looding 
back. 
Palate: Rich, Luscious, Text ur al and unct uous 
(Oily) Evident  immediat ely is t he super b balance 
bet ween t he concent r at ed sweet ness and acid. 
Finish: Super  smoot h and incr edibly long. 
Food: A per f ect  accompaniment  wit h st r ong 
cheese, walnut s or  f r uit cake.  We f eel t hat  it s 
best  consumed on it s own . . . in f r ont  of  an open 
f ir e. 
Cellaring: Lif eÕs f ar  t oo shor t . . . Enj oy now. 
 
Wine Consultant: J ohn Wade 
 
 
 
 
Technical details:  
Gr apes: 100% Rut her glen Br own 
Muscat  
Harvest : Gener ally lat e Apr il  
BaumŽ: 12.4 
Alcohol: 18.0% 
pH: 3.90 
Tit r at able acid: 3.2 
Tot al SO2: 135 mg/L    
Residual Sugar : 223 g/l t  
 
Miscellaneous: 
Cellar ing: 3 t o 4 years 
Ser ving t emp: 17c 
 

Cellar Door Price: $ 28.50 


