
 

 
 
 
    
 
 
 
 
 

 
Winemakers Notes 
 
Our new Bianchi Moscato is a rather delightful, 
floral-fruity delicacy with the right touch of 
sweetness. Check out the new label, rather delightful 
as well!  The ethereal orange blossom and kumquat 
flavors pervade the palate and indeed linger on the 
tongue. To capture these special flavors we 
fermented cool with tame yeast that would stop at 
just the right residual sugar (3.6%). With bottle age, 
the flavors are intensifying and transforming from an 
aggressive grapefruit to the richer citruses of the 
orange persuasion. We’ve enjoyed our Moscato on a 
warm afternoon with sweet stone-fruit chutney upon 
wheat cracker, and at dessert with a not-too-sweet 
kumquat upside-down cake. (Roll the kumquats first 
between your palms then slice thinly. Have a glass of 
Moscato during dessert preparation!) 

 
Winemaker,  
 

Technical Notes 
   
Varietal Composition:  100% Muscat Canelli 
Appellation:   100% Paso Robles  
Residual Sugar:  3.6 %  
Total Acidity:   .72 grams /100ml 
pH:    3.5 
Finished Alcohol:  11.6% by volume 
Bottling:   February 13, 2009 
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