
2008 Muscat Canelli 

Columbia Valley

Tasting Notes

“A fan favorite in our winery’s retail shop, this wine makes a refreshing 

aperitif. The Chateau Ste. Michelle Muscat Canelli is always very aromatic 

and fl oral with inviting aromas of ripe pear and ginger spice. Its sweet and 

fruity fl avors are balanced by its light, refreshing and elegant quality.  

This is what I call my “Mother’s Day Brunch” wine. The Muscat’s crisp style 

also makes it a great pairing with Asian foods.” 

Bob Bertheau, Head Winemaker

Vintage

•  A “perfect” ripening season with full crop yields, and restrained sugar levels 
led to outstanding wines from Washington state’s Columbia Valley in 2008.

•  Delayed slightly by cool spring weather and a moderate summer, harvest began 
10 days later than normal.

•  Warm weather in August provided ideal ripening conditions for grapes across 
all varietals and harvest was quickly ramped up in order to obtain fruit at the 

optimum ripeness. 

Vineyards

•  Sourced from more than 20-year-old Muscat Canelli vines at our 
Cold Creek Vineyard.

•  The region’s warm, sunny days and cool evenings create ideal conditions 
for aroma and fl avor development in the ripening grapes.

•  A northerly latitude gives the Columbia Valley roughly two more hours of 
sunlight daily during the peak-growing season than California, increasing 

the region’s ability to ripen fruit.

Winemaking

• The juice was fermented for three weeks in stainless steel. 

•  Cool fermentation temperatures were carefully monitored to preserve 
Muscat Canelli’s crisp fruit characteristics.

Technical Data 

 Total acidity 0.76g/100ml

 ph 3.05

 Residual sugar 5.50g/100ml

 Alcohol 12.0%

 Blend  100% Cold Creek Vineyard 
  Muscat Canelli

Food Pairing

 Foods Asian foods, light desserts and 
  fresh fruit
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