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2022 MOSCATO CALIFORNIA

This Moscato was crafted especially for me — and my family and friends. A
unique blend of bold fruit flavors that lend itself to pair with almost any
meal. If T put my name on it, it’s spectacular. That’s why they call me Mr.
Wonderful — the only Shark you can trust about wine. INTERNATIONAL

Bronze Medal

AROMAS

Lychee, sweet florals, orange blossoms, a hint of jasmine

FLAVORS

Apricot, tropical pineapple, honeyed nectarine, mandarin orange

APPELLATION

California

WINEMAKING

4 months in stainless steel

COMPOSITION @S)EAE‘: :

89% Moscato, 6% Sauvignon Blanc, 5% Chenin Blanc FINE W
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AWARDS
DOUBLE GOLD- 95°* 2023 Harvest Terroir Challenge
SILVER - 2024 San Francisco Chronicle Wine Competition
BRONZE- 2023 American Wine Society Competition
BRONZE - 2023 San Francisco International Wine Competition
BRONZE - 2023 Dan Berger International Wine Competition

CHEIF WONDERFUL’S PAIRING RECOMMENDATIONS

Kung Pao Chicken Dumplings, Salty Chips, Goat Cheese, Fish
Tacos, Spicy Thai Dishes, Pho Noodle Soups, Fruit Salad,
Strawberry Shortcake, and White Chocolate.






