Peirano Estate Vineyards
2022 Moscato
= The Heritage Collection
™ Estate Grown, Lodi Appellation
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WINEMAKING NOTES:
We grow these grapes in an old-fashioned head pruned style
yielding less than 3 tons per acre of intense fruit.

After HAND-PICKING the grapes, they are transported to the
winery and lightly pressed. Juice is immediately separated from
the skins to keep the beautiful straw color. The juice is then moved
into stainless steel tanks and fermentation is started. In the tanks

it continues under the winemaker’s careful eye to maintain proper
temperature and acidity to produce the intense caramel and fruit.

It remains in the stainless steel tanks till fermentation is finished.
The finished wine is immediately chilled, stabilized and bottled.

TASTING NOTES:

Aromas of ripe yellow peaches, nectarines, mango, candied
mandarins and honey coated papaya overwhelm your senses.

On the palate, experience lush flavors of fresh, sweet mango,
honeyed papaya, yellow nectarines and peach cobbler with a soft
honeysuckle finish.

TECHNICAL NOTES:
Malolactic Fermentation: 100% pH: 3.50
Total Acidity: .58g Residual Sugar: 5.17

A~ Bottled: December, 7 2022 Alcohol: 11%

PEIRANO ESTATE ENJOY NOW OR CELLAR THRU 2027
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Peirano Estate Vineyards 21831 N. Hwy 99, Acampo, CA 95220 Phone: (209) 265-6518

info@peirano.com www.peirano.com



