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KAY BROTHERS AMERY VINEYARDS 2009 MOSCATO

The Muscat Blanc (Frontignac) grapes were hand 
picked on the 15th of February 2009 from Block 9 of 
our Amery vineyard. The fermentation process was 
stopped early to retain the natural grape sugars, 
resulting in a low alcohol of 5.6% alc/vol. The early 
bottling at a bit over 6 months, retained the deliciously 
fresh, fruity grape flavours. Our third Moscato follows 
in the footsteps of the very popular 2007 and 2008
vintage releases and is ideally served icy cold. Bottled 
under stainless steel champagne crown seals on the 
28th August 2009.

Colour: Pale straw with a slight flint green tinge.
Nose: Light-medium intensity. Lifted floral aromas. Rose petal, 
geranium initially then boosted by lychee, gooseberry and guava 
underneath.
Palate: Light-medium intensity. Excellent balance between fruit and 
acid. Fresh scented rose petal, wisteria blossom aromatics inter-
mingled with stone fruit characters such as peach, lychee and 
nectarine. A bright spritzy finish. Light, fresh sweet honey suckle 
aftertaste.

Taste Food and Wine 2009.- The Best Wines of 2009. By Matthew Jukes and Tyson Stelzer.
“You can still drink a large glass of one of the finest wines in this book with the confidence that 
you shouldn’t be troubling the RBT’s because this wine is a mere 5% in alcohol, making it ideal 
for lunch parties or early evening drinks. It’s refreshing and playful, just like it says on the label. 
It tastes like the chunky bits in home made apricot jam and it’s extraordinary that the creators of 
one of the most revered Shirazes in Australia can also make a wine as serene and delicate as 
this jaw-dropping Moscato.”
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