
Darling Cellars Wildflower Red Muscadel NV

main variety Muscat de Frontignan vintage NV

analysis alc: 16.85  |  ph: 3.18  |  rs: 219  |  ta: 4.60

type Dessert producer Darling Cellars

style Sweet winemaker Pieter-Niel Rossouw

taste Fruity wine of origin Western Cape

body Full

tasting notes
A sweet dessert wine, with strong raisin and berry flavors. Light ruby color with brick specks.
Heady, raisin perfumes with notes of luscious litchi and mango tastes and a smooth, lingering
finish. Delicious on its own, especially on a cold winter’s day!

blend information
100% Red Muscadel

food suggestions
Enjoy with a cheese and fruit platter as a welcome drink before dinner or as a sweet nightcap
in front of the fire...

in the vineyard
Climate: Mediterranean
Rainfall: 300mm - 400mm per year
Soil: Sand, deep rock
Trellis system: Perold
Irrigation: Drip

about the harvest
Balling at Harvest: 24°B

in the cellar
Grapes that had become raisins as a result of being harvested when very ripe imparted a
wonderful honey flavor to the wine. The static drainers were pumped over twice on a daily
basis to extract more sugar from the raisin berries. After 48 hours of skin contact, the juice was
drained from the static separators, settled, and then fortified. The dessert wine was aged for
one year in stainless tanks
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