
S u n d a y  D r i v e
S e m i - S p a r k l i n g

M o s c a t o
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VINEYARD REGION Swan Hill, Victoria

THE WINE  Without question one of the most personable and popular wine  
   styles. Delicate and intense aromas of peach, apricot, lemon and  
   orange blossoms with lifted wisteria and lime �ower highlights.  
   Partially fermented to preserve a portion of the grapes natural  
   sugars and to retain the dissolved carbon dioxide which gives  
   the wine its unique joyfulness. A wine style that playfully   
   represents sunshine in a bottle.   

FOOD MATCHES  Enjoy as an aperitif or with dessert. If you are serving as an   
   aperitif, try pairing it with light appetizers such as fruit, cheese,  
   or nuts. If you are serving with dessert, a classic pairing is with  
   peaches or nectarines or for a more exotic pairing, try with   
   mango or lychee.

PEAK DRINKING  Now and over the next 2-3 years.

WINE ANALYSIS   Alc/Vol  8.0%
   PH           3.09
   TA            8.31

RANGE INCLUDES Semi-Sparkling Moscato, Sparkling Shiraz, Pinot Noir
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The north-east corner of Victoria – approximately three hours north of Melbourne and
seven hours south of Sydney is home to some of the most spectacular and pristine country

in Australia, from snow-capped Alps to sun baked �elds. It has long been a weekend
destination and the ‘Sunday Drive’ range of wines have been crafted to re�ect this joyful

endeavour and the nostalgia of a long country drive with
no destination and no rush.


