
2 0 2 4  V I C T O R I A  M O S C AT O
The Mariposa range offers a delightful selection of fruit expressive, 
spritzy, and refreshing wines that showcase the vibrant and aromatic 
characteristics of the Moscato grape varieties, resulting in a truly 
enchanting drinking experience. These wines are perfect for those seeking 
a light and refreshing wine that can be enjoyed on its own or paired with a 
variety of dishes. 

T H E  V I N TA G E   -   The 2024 vintage, shaped by climatic challenges, 
showcases the skill and resilience of our team. A wet spring led to a warm, 
sunny vintage period that was condensed and completed by Easter. While yields 
were down against long-term averages, the quality of both sparkling, white 
and red wines excelled, with aromatics, flavours and acidity promising a year of 
outstanding wines. Our 2024 wines are reflective of their variety and continues 
our pursuit of winemaking excellence. 

T H E  W I N E M A K I N G   -   The 2024 Moscato fruit was harvested in the cool 
nighttime to preserve its natural freshness and quality at the optimum sugar 
and flavour ripeness of 11.9° baumé. The fruit was pressed to stainless steel 
tanks where the juice was cold settled for 48 hours. The juice was racked and 
fermentation commenced with a specially selected yeast strain that enhances 
freshness and varietal character. In a slow and controlled manner and at a 
temperature of 12 - 14°C, fermentation continued for 12 days. At 6.7%v/v alcohol 
the fermentation was stopped by chilling the wine and filtering off yeast lees. 
After this, the wine was stabilised, and filtered before bottling.

T H E  W I N E   -   Pale gold in colour the 2024 Mariposa Moscato is our finest 
expression of the Moscato style. The nose is lifted with aromas of freshly cut 
white petal flowers, citrus and tropical fruits, along with musk. On the palate, our 
Moscato comes alive with vibrant and mouth-filling flavours of passionfruit, citrus 
sherbet and white peach. The mild frizzante effect on the palate adds to its lively 
and fresh character while providing a balanced and seamless finish. Best enjoyed 
chilled while young and fresh. An excellent match with Chickpea Curry. 

ALC/VOL: 6.5% pH: 3.18 TA: 8.04 RS: 96 g/L Dissolved CO2: 2.8 g/L.VEGAN FRIENDLY.  

T H E  PA C K A G I N G   -   The Mariposa illustration portrays the unique and 
ethereal Golden Rayed Blue Butterfly. It is the only known butterfly to be 
endemic to Victoria and is largely restricted to narrow bands of remnant 
floodplain habitat that borders just a handful of salt-lakes in the Wimmera 
region of Western Victoria. Due to known threats and the real possibility of 
ongoing population decline it is listed on Victoria’s threatened invertebrate 
advisory list as Critically Endangered. 

THE WINEMAKER  -   Rosalia Villarino


