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Tasting notes

This very fun, fresh, and crisp flowers-and-lychee-driven wine 
is a blend of two different clones of Yellow Muscat, hand-
harvested from a single organically farmed vineyard. Peter 
calls them an early bird and a late bloomer. The early bird gives 
the wine all the freshness and aromas from the grapes, and the 
late bloomer is more mature and gives the wine depth and body. 
The highly unusual but equally highly successful use of full 
malolactic fermentation brings the wine together as a 
remarkably creamy, complex, and strikingly dry whole. 


Just about the best wine you'll ever have with sushi, fish tacos, 
or a Reuben, but this hardly needs food to reveal its many 
charms.

https://jp-bourgeois.com

Blend: 100% Yellow Muscat - Single Vineyard

Terroir: Sandy to rich in marl with vines between 20-55 years old. Low 
yield; all pruned to a single guyot.

Elevation: 820-1300 feet

Farming: Organic and natural farming

Aging: 6 months in stainless steel

Bottled: At the winery
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GÖNC WINERY DRY YELLOW MUSCAT ŠTAJERSKA
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