ST. SUPERY
Moscato

-
s S UPERY

2004
Moscato

CALIFORNIA

The nose opens pretty aromas of
peach, apricots and orange blos-
soms. The palate is abound with
opulent tropical fruits including
exotic notes of peaches, lychee
and tangerine. The finish is long
and crisp.
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Features and Benefits

*Bright acidity complements the
sweetness of this wine, avoiding the
cloying effect of most dessert wines

* Fresh, bright notes of peach, pear
and apricot compliment most fruit

desserts
* Excellent pair with spicy Asian and

Indian cuisines

Typical Menu/Ingredient
Item Pairings

* Creme Brulee

* Cheesecake

* Pad Thai

* Lemon cake

* Papaya

» White Chocolate
* Honey

Major Accolades

Gold

Riverside International
Wine Competition

Gold Medal
Orange County Fair
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