
VINTAGE 2021

APPELLATION California

BLEND 100% Moscato

ABV 12.0%

2023 Moscato
California

TASTING NOTES:
This California Moscato is a balanced wine that sparkles in the glass, 
offering a tropical paradise of sweet apricots, lychee, peaches, and 
orange blossoms on the nose and palate. Balanced by sweet Meyer 
lemons and honeysuckle flavors, it combines fruit and floral notes for 
a soft and refreshing finish that leaves you wanting more..

APPELLATION:
Crafted from grapes sourced throughout California’s prime grape 
growing regions, this Moscato reflects the state’s diverse terroir. With 
abundant sunshine and a reliable extended growing season, Cali-
fornia has become an American winemaking mecca, rivalling other 
great wine regions worldwide.

AROMAS:
This Moscato opens with a delightful bouquet of sweet apricots, 
lychee, peaches, and orange blossoms, complemented by hints of 
sweet Meyer lemons and honeysuckle, adding depth and complexity.

FLAVORS:
This Moscato offers a delightful blend of tropical fruit and floral notes, 
with sweet apricots, lychee, peaches, and orange blossoms shining 
on the palate. Balanced by sweet Meyer lemons and honeysuckle 
flavors, it culminates in a soft and refreshing finish.

FOOD PAIRINGS:
This Moscato pairs wonderfully with a variety of dishes, including 
spicy Asian cuisine, fresh fruit salads, and light desserts like sorbet 
or fruit tarts. Its balanced sweetness and refreshing acidity make it a 

versatile choice for any occasion.

PRODUCTION NOTES:



VINTAGE 2022

APPELLATION California

BLEND 65.9% Tempranillo, 6.4% Zinfandel, 5.7% Petite Sirah, 
4.8% Cabernet Sauvignon, 4.4% Syrah, 3.1%   Pinot 
Noir, 2.1% Petit Verdot and 7.6% Mixed varietals

ABV 13.5%

TASTING NOTES:
Three Roses Rosé has a stunning pale, rose color. Aromas of ripe 
strawberries, red cherries, and a bouquet of roses invite you to 
take your first sip. On the palate, the strawberries are joined by 
watermelon notes, citrus undertones, and white jasmine tea, creating 
a light- to medium-bodied mouthfeel. The crisp acidity and beautiful 
minerality make this wine refreshing and versatile.

APPELLATION: 
California’s moderate climate and diverse terroir offer distinct AVAs. 
For this Rosé, grapes were sourced from premier vineyards, selected 
for their ability to produce exceptional fruit.

AROMAS:
Enticing aromas of ripe strawberries, red cherries, and roses greet 
the senses, complemented by hints of watermelon, citrus, and white 
jasmine tea. Subtle notes of fresh herbs and a touch of minerality 
add depth and complexity to the bouquet.

FLAVORS:
On the palate, flavors of fresh strawberries and watermelon are 
enhanced by citrus undertones and a touch of white jasmine tea. 
The wine’s crisp acidity and minerality shine through, creating a 
refreshing and vibrant experience.

FOOD PAIRINGS:
This food-friendly Rosé pairs well with a wide array 
ofdishes, from charcuterie boards to light salads  
and grilled seafood. It’s also delightful on its  
own, making it perfect for any occasion.

PRODUCTION NOTES:



TASTING NOTES: 
Bright, juicy, and refreshingly sweet, Peach Ridge Moscato is a vibrant 
celebration of balance and flavor. Aromas of ripe peaches, lychee, and 

delicate florals like orange blossoms and jasmine create an inviting 
bouquet. On the palate, luscious notes of apricot, tropical pineapple, 
honeyed nectarine, and mandarin orange unfold beautifully. A crisp, 
citrusy finish adds elegance and approachability, making this wine 

perfect for pairing with fresh fruit, light desserts, or moments of  
pure relaxation.

FOOD PAIRING:
Serve this Moscato chilled to enhance its bright flavors and pair it 
perfectly with spicy dishes like pad Thai or savory crab cakes. Its 

sweetness also complements light desserts such as fruit tarts, or it can 
be savored on its own as a refreshing indulgence.

APPELLATION:
California

COMPOSITION:
89% Moscato, 6% Sauvignon Blanc, 5% Chenin Blanc

WINEMAKING:
4 months in stainless steel

ALCOHOL:
10%

AWARDS: 
GOLD 93pts - 2025 Beverage Testing Institue Awards

 



Tasting Notes
Belle Ame’s White Zinfandel harmoniously blends sweet melon, tart cherry, 
and wildflowers, creating a celebration captured within a bottle. With a playful 
dance of flavors, it leaves a lingering impression, enticing you to return for an-
other sip. Crowned with delicate rose petal notes on the finish, this wine is the 
epitome of sharable elegance, perfectly suited for toasting special occasions or 
creating cherished memories with dear friends. Let Belle Ame’s White Zinfan-
del ignite joy and elevate every moment with its enchanting spirit.

Suggested Pairings
Charcuterie, baked brie, barbecue chicken, grilled shrimp, birthday cake, 
ice cream

Flavors
Raspberry, with a beautiful, medium-bodied floral finish

Aromas
Ripe summer strawberry, honeydew melon, mandarin orange

Composition | 67% Zinfandel, 28% Muscat, 5% Grenache

Winemaking | 8 months in stainless steel tanks

Appellation | California

Alcohol | 1o.5%

Residual Sugar | 4%

Awards
GOLD, 90 pts | 2023 Sommelier Challenge
GOLD | 2023 Denver International Wine Competition
BRONZE | 2023 International Women’s Wine Competition
BRONZE | 2023 Experience Rosé
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