
VARIETAL: 100% Orange Muscat

APPELLATION: Mendocino

HARVEST DATE: September 3, 2009

BOTTLING DATE: February 2010

ALCOHOL: 13.5%

pH: 3.00

TA:  0.67 g/100mL

COOPERAGE: Stainless steel fermented, aged 2 months in neutral French Oak 
168 cases produced

2009
ORANGE
MUSCAT

The Hess Collection is best known for Mount Veeder Cabernet Sauvignon. However, we met a 
grower in Mendocino who offered us a block of Orange Muscat from his family’s vineyard and 
decided to produce this wine. In accordance with our founder Donald Hess’ philosophy: “Nurture the 
land, return what you take,” we adhere to the philosophy of sustainable farming and work exclu-
sively with family owned vineyards. This is the second vintage of our Orange Muscat.

WINEMAKER NOTES:
Aromas and flavors of orange blossom, honey and tangerine blend together seamlessly in this lively, 
elegant wine. The fruit was whole-cluster pressed and then fermented in a small stainless steel tank 
at a controlled, cool temperature (58-60 degrees Fahrenheit). Primary fermentation was arrested at 
2% residual sugar and the wine was not allowed to go through malolactic fermentation in order to 
retain a bright, clean finish.

2009 VINTAGE:
The 2009 growing season started out easy with little frost, particularly when compared to 2008. The 
spring and summer weather was moderate - some might say boring because of the absence of heat 
spikes - but ideal for the grapes because it allowed the physiological and sugar ripening of the berries 
to stay in balance. The crop size in most areas was average to above average and the grapes were 
picked before October’s heavy rains.

FOOD PAIRING SUGGESTIONS:
The Orange Muscat pairs well with shrimp, seared Ahi tuna, spicy Asian foods and dishes with 
avocado, cucumber and citrus. 
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