Suwnadfogu Sparkeling
W estade

TASTING NOTES, INFO, AND PAIRINGS

COMPOSITION
* Valvin Muscat (Muscato)
grapes from the Finger

HOW IT'S MADE

The grapes are pressed upon

Lakes Region arriving to the winery, and the

juice is transferred into stainless

steel tanks to age.

TASTING NOTES
* Sweet and fruity
* Notes of orange blossom,

THE CHARMAT METHOD

apricot, and honey Our sparkling wine gets its

* Light effervescence sparkle through carbonation in

* Honeysuckle and apricot stainless steel tanks.

aromas

THE PERFECT MIMOSA
FOOD PAIRINGS e -,

The sweetness and effervesence

* Sweet foods of this moscato cut the acidity

* Spicy foods of juices used for mimosas.

* Raw veggies We use it as the base for most

* Light, flaky seatood dishes of our mimosas in the tasting

room.




