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2009 TERUE WINES DRY MUSCAT

ABOUT

Introducing Terue Wines—Our winemaker, Chris Williams, 
started his own project in 2008. Having more Muscat than 
he needed for the Amycas, he asked if he could make 60 
cases or so of a dry Muscat. His motive? To design his 
own label and have a portion of the proceeds be donated 
back to the Art Department at his children’s school! It 

is delicious!

WINEMAKING NOTES

The grapes were hand sorted and 100% destemmed. The 
fruit settled for 1–2 days after pressing and racking to 
age in small lot stainless steel fermentation tanks. The 
temperatures dropped to 52–55 degrees and yeast was 
added. Fermentation lasted approximately two months. 
Once complete, the wines were racked off the lees. We 
bottled this wine in spring of 2010 to capture its fresh-
ness!

TASTING NOTES

This is a truly unique and delightful Muscat. Unlike the 
typical Muscat which is on the sweet side this Muscat 
is dry. The color alone is bright with a light hay yel-
low color that is absolutely mesmerizing. Then as you 
move your nose closer it boasts not only muck but fresh 
fragrant fruit. Pear and melon fill your senses with 
every breath with a touch of sweetness. When you close 
your eyes you get more complex aromas of fresh spring 
flowers, and honey. The bright and clean aromas almost 
overwhelm your senses making your mouth water. When 
you finally taste that first sip you get and instant crisp 
and smooth taste of pear and stone fruit. In the mid pal-
ate you get that signature musky flavor paired with a 
subtle honey suckle. The acidity balances perfectly with 
the complexity of the fruit. It all leads you beautifully 
right into a long lasting and lingering honey dew melon 
finish that makes you want more sip after sip.

WINE
Terue Wines Dry Muscat

VINTAGE
2009

APPELLATION
Willamette Valley

VINEYARDS
Eola Springs

PRODUCTION
90 cases

ALCOHOL
12.5%

SUGGESTED RETAIL
$18. | bottle


