Tasting Notes:

Fagle Fye Muscat Canelli 2008

is like no other. The aromas and flavors
of white peach, pear, orange blossom
Eﬂﬂle Eye“’ and apricot are light and delicate on

the palate followed by a beautiful floral
finish. The balance is achieved by blending
the grapes from different terroirs - Napa
for the fruit and Mendocino for the lean-
ness and structure. It is great as a sipping
wine on that hot summer day or with soft
cheeses, spicy foods, fresh fruit pastries
and creamy desserts.

* : Vintage: 2008
: Appellation:

Mendocino — 60%
Napa County — 40%
‘, Varietals: 100% Muscat Canelli
’ 2008 3 Residual Sugar:  7.1gm/100mls.
MuUscAT CANELLI ¢ Alcohol: 10.1%
M s Conrr o PH: 3.18
Release Date: November 2009
Cases Produced: 413
Winemakers: Bill Wolf
Certification: Fish Friendly Farming
Green
Sustainable

Eagle Eye Muscat Canelliis a wonderfully refreshing wine. The Muscat Canelli wines are a
forgotten classic that wine aficionados have enjoyed, but have not embraced in recent years.
After tasting this wine we hope you will agree that its time has come. The grapes were
harvested at night and in the cool early morning hours to maintain the delicate fruit flavors.
Blending two county “terroirs” were a key fo bringing out the unique aromas and taste.

Bill & Roxanne Wolf
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Fagle Evye, Your visionary for great wine.
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