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MOSCATO

WINEMAKING INFORMATION

* 100% non malolactic to maintain crisp acidity
e Cap and drained to increase varietal intensity
* Cold fermented to retain aromas

TASTING NOTES

Our Moscato blends wines from three different growing
areas, each crafted by a different winemaker. Lovely
floral aromas and luscious peach/apricot flavors make it
the perfect Ménage a Trois!

CATEGORY FAcCTS:
Unit sales + 86%"
Dollar Sales +76.4%"

Vintage: 2010 TA: 0.68
Appellation: California PH: 3.20
Alcohol: 12% RS: 6.00g/100ml
‘(Nielsen 26 wk data)
Shipper Shipper UnitLoad
(ID) ((e]»)) (Incl. Pal)
Ln 12.250 in 12,563 in 4438 in
wd 9.313in 9.625 in 38.50 in
Ht 13.000 in 13.625 in 54.50 in
Net 37500 Ib 2100.00 Ib
Grs 37.500 Ib 2100.00 Ib
Cube 0.858 ft3 0.953 ft3 53.88 ft3

HEIGHT VERT

Prod. Vol 0.000 in3 0.00 ft3

Shipper 56
f %\ Area Efficiency 0.0% 99.1%
Cubic Efficiency 0.0% 96.4%

Ménage AT rois

Product Efficiency 0.0% 0.0% 0.0%
Cases per layer 14
Layers/load: 4
Pattern Interlock
RSC Area 716 ft2 401 ft2
Max UL High 4

MOSCATO Clamp Direction N/A

A by Box Cost 0.00 000
UPC CoDE SCC CoDE
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