
Redtail Liqueur Muscat

Margaret River

Wine specification
Vintage | Non Vintage
Grape variety | 100% Brown Muscat
Oak maturation | 100% in old 500 Litre puncheon barrels
Typical analysis | 18.4% Alc/Vol  |  residual sugar 176g/L
Release date | June 2023

Tasting notes
Colour | Amber with an olive green hue.

Aroma 
Intense aromas of raisins, nuts, caramel, sweet spice and dried fruit.

Palate 
Luscious and rich with a silky texture. There are intense flavours of caramel, nuts, 
dried fruit and raisins. The wine has a long and slightly sweet finish that entices you 
back for more.

Food matches 
Dark chocolate (70%) sticky date pudding, salted caramel peanut butter truffles, hard 
cheese or blue cheese.

Peak drinking | Upon release, ready to drink now. 

winemakers comments
Viticulture
Muscat à Petit Grain Rouge (known locally as Brown Muscat) is used in the production 
of this wine. Its sourced from a single grower in the northern Margaret River region 
of Yallingup. The fruit is picked very late in the growing season when the grapes are 
starting to raisin on the vine. This is to allow for the concentration of sugars and 
flavours which is very important in the production of this wine type. The fruit is then 
handpicked when it’s in the range of 16.5 to 17.5 baume. 

Winemaking
The Muscat grapes are crushed into a small fermenter and left to soak on skins for 
2 to 3 days to help rehydrate and extract more sugar from the raisins. The sugar 
level will increase during this time. Yeast is then added to start the fermentation 
which only lasts a few days. During this time, the ferment is pressed to extract all 
juice from the skins. When the desired sugar level is reached, 95% spirit is added 
to stop the fermentation, taking the alcohol level of the wine to around 18%. The 
addition of spirit stops the fermentation leaving a large quantity of unfermented 
sugar leading to a very sweet wine. The sweet wine is then transferred to old 500 
litre barrels known as puncheons. Here, the wine will mature for many years in 
barrel, slowly evolving into complex, sweet and luscious wines. This wine is made in 
most years, leading to a collection of barrels dating back to 2005. The art of making 
Liqueur Muscat is in the blending. It involves taking all the different aged barrels and 
blending them in the portions that produce a complex, lush and fresh wine ready for 
immediate consumption.

Storage/Bottling

Maturation took place over many years in old, neutral 500 litre puncheons. This 
current Liqueur Muscat was blended in December 2021. It was bottled into a premium 
500 ml bottle under cork.
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