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TECHNICAL SHEET

Muscat

Type: Medium sweet white
Alcohol: 12 % vol

Ageing: Not barrique-aged
Vintage: 2022

Clarity: Brilliant

. Intensity: Medium
(s
S

Colour: Bright straw yellow

Character: Lively and aromatic
Intensity: Pronounced

Sweetness: Medium sweet
Acidity: Medium
Body: Light to medium

Finish: Fragrant and long, with floral and fruity notes

Honeysuckle, white peach, candied citrus and
fresh grape.
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Arborele

Muscat

Suggestions for this style of wine.

Food pairing: Peach tart, mild chicken curry with
. coconut milk, blue cheese, citrus cheesecake
Serving temperature: 8—10 °C
Glass: White wine glass

‘ Storage: At +5...420 °C, relative humidity up to 85%
Allergens: Contains sulphites

9 Region: Codru

Vineyard: Leuseni, Telenesti district

b~

Energy (100 ml): 356 kJ / 85 kcal
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