
A lcohol:  7% pH :  3.29
R S: 75 g/L

C olour: Pale straw with hues of green.

A roma: Fresh citrus, zesty pineapple and sweet musk. A 
lifted and aromatic nose.

Palate:  The palate is alive with notes of sweet sherbet, 
lemon sorbet and tropical notes. There is a racy 
element to the mouth feel brought along by the 
slight spritz which highlights all those inviting lime 
and rose petal notes. Fresh and vibrant. 

C ellaring:  Best enjoyed young and fresh.

V intage &  W inemak ing

Tasting N otes

A nalysis

The Hesketh family has always followed the path less travelled by.

This ethos leads us to create a selection of wines that champion
classic and emerging combinations of region and variety. W ines
that are made to surprise and delight.

Each wine is made in a style that reflects over ninety years
experience, energy and passion for South Australian wine.

Ideal flowering conditions, and a warmer than usual summer,
meant that the fruit experienced veraison* quickly and ensured
delicious concentration of flavour. The tempering influence of the
Southern O cean, and some well-timed rain prolonged the season
and gave plenty of time to make perfect picking decisions for
optimum ripeness and varietal character.

O ur Proposition Moscato is made in a crisp and fruit forward style.
Following picking the grapes are immediately crushed and
transferred to stainless steel fermenters before being bottled as
early as possible to retain freshness. The resulting wine shows fruit
driven sweetness balanced with good acidity and a touch of spritz.

*W hen grapes change from green to red and complex sugars develop.
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