
VINEYARD  

The grapes for this wine were sourced from Angove family vineyards and other  
premium regional growers. Soils are predominantly red sandy loam over limestone, 
on gently undulating east west ridges. 

Vintage 2023 brought both challenges and triumphs to the picturesque wine region 
of the Riverland in South Australia. As the grapes ripened under the warm Australian 
sun, winemakers faced unpredictable weather patterns and viticultural obstacles, 
including the largest flood of the mighty Murray River in 50 years, yet emerged with a 
vintage that showcased their resilience and craftsmanship. Yields were well down on 
regional averages leading to intense flavours in the grapes. 

WINEMAKING  

Harvested during the cool light of dawn to ensure no loss of flavour intensity, the 
fruit was then transported to the winery and pressed using modern membrane tank 
presses. After settling the cold clear juice was carefully racked and inoculated with 
selected yeasts. Slow, controlled fermentation was followed by minimal handling 
filtration and bottling at the Angove Estate. 

TASTING NOTES  

COLOUR Crystal clear with a pale green hue.

AROMA Crisp and fresh bursting with fresh tropical fruit.

FLAVOUR This light delightfully sweet aromatic wine is made to drink  
 soon after bottling.

CELLAR POTENTIAL  Drink now.

 
HAVE IT WITH ...  

Perfect match to Asian cuisine.

VEGAN FRIENDLY  

2023 MOSCATO
S O U T H  A U S T R A L I A

www.angove.com.au


