Stanton and Killeen Rutherglen Muscat, Victoria
37.5cl
£14.95
Vintage:

NV

Bottle Size:

37.5cl

Alcohol %:

%

Country:

Australia

Description:

A fresh and young style of Rutherglen with notes of raisin, fig and
plums. The palate is luscious and sweet with dates and oranges amongst
the complex myriad of flavours.

Cepages:

Muscat

Group:

Australia

Sub group:
Colour:

Sweet

Closure:

Cork

Producer:
Website:
Organic/Bio Status:
Food / cocktail match:
Food / cocktail recipe:
Press
Awards

Silver DWWA 2014
Bronze DWWA 2013
Silver IWC 2013
Bronze DWWA 2009
Silver IWC 2009

Other Info:

North-east Victoria in Australia is famous for fortified wines and one of
the family firms at the forefront of production there is Stanton & Killeen.
The Stanton family are originally from Suffolk and had their beginnings
in the wine trade, like many others, during the gold rush of the mid-18th

century. In 1864 Timothy Stanton established a business supplying food
to the miners and in 1875 sold the first vintage of his fortified wine. They
have been producing their vinous gold ever since, through seven
generations, and 2015 sees their 150th anniversary as winemakers.
Grapes come from some 86 hectares divided between eight vineyards,
and the oldest vines are nearing a hundred years of age, basking in the
hot continental climate of this region. In the area around the town of
Rutherglen it is easy to partly raisin the grapes on the vine, intensifying
the sugars and flavours. To make their wonderful Liqueur Muscat,
aromatic muscat blanc à petits grain grapes (known in Australia, with
characteristic bluntness, as 'brown muscat') are harvested, crushed and
fermented on the skins for just a day before the fermentation is stopped
in its tracks with pure grape spirit. After clarification the wines spend
two or three years in large old oak barrels until the best parcels are
selected to spend a considerably longer time in smaller oak barrels until
the desired style of wine is achieved. The process shares some
similarities with madeira production in that heat plays a part in the
maturation process by helping to concentrate the wines, and the Spanish
solera system whereby older wines are blended with younger
versions.These rich, sweet and silky wines are unique to Australia,
indeed to this corner of Australia, and they are one of the wine world's
great treasures.

