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VINEYARD  

The soils  in our vineyard and our premium growers are comprised of red sandy loam 
over a limestone base, perfect for growing grapes with intense flavours.

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  

In order to ensure no loss of flavour intensity we harvest in the early hours of the 
morning and press the grapes as soon as they arrive at the winery.  The intense-
ly sweet juice was allowed to clarify naturally prior to innoculation with selected 
yeasts and a slow, controlled fermentation.  Once the desired level of sweetness was 
achieved the ferment was stopped and the wine bottled on the Angove Estate.

TASTING NOTES  

COLOUR Brilliantly clear with a soft yellow hue. 

AROMA Bright, fresh and lively with lifted floral notes.

FLAVOUR Mango, Lychee and pear erupt in a mouthfilling display.

CELLAR POTENTIAL  Drink now

 
HAVE IT WITH ...  

Spicy Asian dishes.

Vegan Friendly

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


