
​Red Moscato 2025​
​WINEMAKER NOTES​
​There are many reasons why a winemaker may choose to​
​blend different grape varietals together. Sometimes the​
​winemaker is looking for a specific color, bouquet, or flavor​
​that can only be achieved by blending. Other times it is just​
​good fun to blend two or more wines together and see​
​what happens.​

​In this blend, Muscat Blanc and Muscat Canello were​
​combined with Merlot and Petit Verdot  to achieve a​
​vibrant raspberry color.​

​TASTING NOTES​
​The Lost Oak Red Moscato is fast becoming a crowd​
​pleaser! With an enticing dark rosé color, it has rich aromas​
​of cherry and jasmine. Don’t let its dark side fool you, the​
​flavor is light, sweet, and beacons for another sip. Velvety​
​flavors of strawberry jam, red anjou pear, and a hint of tart​
​raspberries on the finish. Serve chilled and garnished with​
​red berries.​

​TECHNICAL NOTES​
​Varietals & Vineyards:​
​75% Muscat Canelli from Diamante Doble Vineyard,​
​Tokio, TX​
​25% Cabernet Sauvignon from Triple D Vineyards,​
​Tokio, TX​

​Harvest Date:​
​August 2023​

​Aging:​
​100% Stainless Steel​
​Bottled Feb 17, 2026​

​Food Pairing:​
​Pair with bruschetta on crostini, oysters on the half​
​shell, Greek nachos with lots of feta, pulled pork sliders,​
​chicken mole enchiladas with black beans, beef short rib​
​ragu with rigatoni, strawberry cheese cake.​
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