Sarls of the Earth
Moscato Rubino-

Brand:

Salt of the Earth formed in 2011 as a partnership between an expert
moscato grower, a veteran moscato winemaker, and an experienced winery
owner to deliver better moscato at a lower price. The expertise of the Salt of
the Earth team is unparralleled in the moscato market, and nothing comes
close to Salt of the Earth quality in this price range.

People:

Andrew Quady started Quady Winery as a muscat specialist in 1980 and
hired winemaker Michael Blaylock in 1983. Winegrape grower Denis
Prosperi has been growing muscat grapes since that time. With decades of
experience working collaboratively to provide high quality muscat wines at
affordable prices, their mission is to provide the best tasting value-priced
moscato in the U.S.

Place:

Salt of the Earth wines come from a hot, dry valley where the grapevines
grow lush and the fruit hangs heavy with sugar: California's San Joaquin
Valley. Moscato grapes are grown in a variety of soils that are remnants of a
vast inland sea. Hot 95° days are just right for making sweet wines. The long
summers ensure ample time to reach full ripeness before being harvested in
the fall.

Varietals:
Black Muscat and Muscat Canelli.
2077
i Saveets Redd S .
Broduced & Bouted &, Taste: . .
St of the Eartt; Aromas and flavors of ripe raspberry and black cherry. Medium body, sweet
e G and tangy citrus marmalade and spice finish. Balanced with fruit acid to
finish clean.
Serving:

Serve chilled at picnics, grills, and bbgs. Delicious with anything savory that
has a sweet sauce (ex. sweet-sour asian sauces, or bbqg sauce, or burgers
with chutney).

Best Buy at 2015 World Value Wine Challenge - 94 points - Exceptional

“Bright medium brown brick red color. Bright, fruity, floral sweet aromas of black raspberries and
violets with a satiny, vibrant, sweet medium-full body and a polished, complex, medium-long finish
with fruit tannins and no oak.” - Beverage Testing Institute (2014 vintage)

Alcohol: 7.50%

Sweetness: 17.31 g/100ml residual sugar
Stabilization: Sterile filtered

Fermentation: One month at 40 degrees F
Aging: unaged

Barcode: 013022000378

www.saltoftheearthwine.com Telephone: 559.673.8068
info@saltoftheearthwine.com Toll Free: 800.773.8068



