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A N D E R S O N  V A L L E Y

2019

Favorable conditions in Anderson Valley at the start of the growing season—
especially during bud break and flowering—were followed by normal, 
seasonal weather throughout the year. This led to steady, even ripening and 
a harvest that occurred at precisely the right time, without any heat spikes. 
The Pacific Ocean always serves as a moderating influence in the valley, and 
2019 was no exception. Grape yields were above average, and quality was 
exceptional in this ideal vintage. 

One of the oldest grape varietals in the world, Muscat is defined by its light 
color and refreshing style. Our Muscat, from the unique microclimate of 
Anderson Valley in Northern California, shines from the glass with pale straw 
vibrance. On the nose, notes of lychee, kiwi, Lemonheads, and peach dance in 
unison. Granny Smith apple, Key Lime pie and custard flow gently across the 
palate, followed by a subtle sweetness, round mouthfeel and cleansing acid 
on the finish. Pairs beautifully with brunch dishes like Cultivar SF’s Challah 
French Toast and Breakfast Curry, or savor it Asian dishes like the Pork Belly 
Bahn Mi.

100 Cases

100% Muscat

Stainless Steel

12.5%

2019 Vintage Notes

2019 Cultivar 
Anderson Valley Muscat

Production
Varietal

Barrel Aging
Alcohol

C U L T I V A R  W I N E     7 0 7 . 9 6 7 . 8 4 0 0     C U L T I V A R W I N E . C O M


