
 
 

CHALK HILL MOSCATO 
Chalk Hill Moscato is a classic example of this Northern Italian varietal 

with its fragrant floral aroma, low alcohol and crisp refreshing taste. 

This wine is best served chilled and is versatile enough to be drunk as 

either an aperitif or a dessert wine. It has lifted aromas of rosewater, citrus 

and apples with a pale golden colour. 

The wine should be ‘frizzante’, an Italian word meaning lightly sparkling, 

with soft effervescence. It has flavours of peach and citrus and a firm acid 

structure, making it a refreshing drink that compliments a dessert of 

peach, pear, apple or berries, and it provides a beautiful contrast to 

chocolate. 

The modest alcohol of 7.5% is a little over half of what is normally enjoyed 

in table wines. As an aperitif, it is delightful in a tumbler of ice with a 

wedge of lime. 

Chalk Hill Wines  P.O. Box 205, McLaren Vale, South Australia 5171 
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Chalk Hill’s revegetation project to save Australia ’s rarest cockatoo 
 
For each bottle of our wine sold, Chalk Hill donates 25 cents to Greening Australia for the planting of trees.  This is the 
largest per-bottle donation in the Australian wine industry and translates to a tree planted for every 6 bottles sold. 
 
The donation is spent on the revegetation of habitat for the Glossy Black Cockatoo. The Glossy Black is listed as 
endangered with only around 260 birds left on Kangaroo Island, which lies a few kilometres off South Australia’s Fleurieu 
Peninsula.  To date, more than 50,000 trees across 100 hectares have been planted in an effort to provide alternative 
habitat for the birds. This has been mainly focused on the southern tip of the Fleurieu Peninsula and the Chalk Hill 
vineyard. 
 

To find out more, go to www.chalkhill.com.au 

 


