
2024 Napa Valley Dollarhide Estate 
Vineyard Muscat Canelli

appellation
Napa Valley

vineyard
Dollarhide Estate Vineyard

variety/blend
100% Muscat Canelli

oak maturation
None

ph
3.0

t.  acidity
8.1 g/L

Residual Sugar 
5.1%

alcohol
10.5%

harvest dates 
September 5-6, 2024

bottling date 
December 13, 2024

St. Supéry Estate Vineyards and Winery is a 100% Estate Grown, sustainably farmed winery 
located in the renowned Rutherford growing region in the heart of Napa Valley. Dollarhide Ranch 
is a 1,530+ acre property with steep, rolling hills, some flat lands, seven lakes and a vast array of 
wildlife located in the northeastern hills of Napa Valley. With elevations ranging from 600 – 1,100 
feet, we have planted over 500 acres of grapevines, leaving the rest of the property to thrive in 
its natural state. Committed to producing the highest quality estate wines without compromise, 
we focus on sustainable winery and farming operations to protect the land and environment for 
future generations.

w i n e m a k e r ' s  n o t e s   A complex wine with beautiful richness and texture 
balanced by delicate acidity. Intensely aromatic white blossoms, jasmine, honeysuckle, apricot, and 
Mandarin orange meet ripe nectarine, apricot and orange zest on the pleasing palate. Opulent and 
refreshing, this Muscat Canelli is a perfect off-dry pairing with aged and blue cheeses, a variety of 
ethnic cuisines such as Thai, Japanese and Mexican, as well as lightly sweetened fresh fruit desserts.  

v i n t a g e  2 0 2 4    The 2024 growing season was classic Napa Valley. Much like 2023, the 
valley saw a wet winter that nourished the soil and set the stage for a mild spring. The wet beginning 
of the season was key in 2024. Bud break began normally during a period of extended mild spring 
temperatures with abundant shoot growth. Canopy management was important to veraison and 
ripening during extended warm periods from June through harvest. The muscat canelli blocks were 
picked September 14-16. The cool nights preserved beautiful acidity in the fruit and created classic 
varietal character in the grapes.  

w i n e m a k i n g   After achieving the desired flavors on the vine, the Muscat Canelli was 
harvested in the cool morning hours to preserve the delicate flavors. The fruit was received in the 
cellar where the grapes were pressed to tank, immediately chilled and settled prior to fermentation. All 
fermentation was completed in stainless steel tanks at cool temperatures to maintain and enhance the 
natural flavors.  The final blend was completed soon thereafter to capture the lovely bright qualities 
and flavor intensity of the variety.

ESTATE GROWN + SUSTAINABLY FARMED
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