
Yalumba

Museum Reserve
A N T I Q U E  M U S C AT  N V

Yalumba first began making wines at its Angaston winery in the 
1850s, the production of fortified wines has long been part of that 
history. Today, Yalumba maintains its reputation for premium 
quality fortified wines by occasionally releasing very small parcels of 
show reserve stocks.

V I T I C U LT U R E / W I N E M A K I N G

Predominantly made from the brown, red and 
black sports of the Muscat Blanc à Petits Grains 
grape variety. Grapes are sourced primarily from 
low-yielding, dry-grown vineyards in Rutherglen, 
northern Victoria. The area is ideally suited to 
producing exceptionally ripe fruit due to prolonged 
ripening, which creates the classic luscious, 
unctuous textures featured in this wine. 

The wine is briefly fermented on skins to soften and 
release the juice and flavours from the shrivelled and 
partially raisined berries. After draining and pressing,
fermentation is ceased by fortification with neutral 
grape spirit to retain the varietal flavours and liqueur 
sweetness in the final wine.

The vintage wines are then put aside into small oak 
barrels to mature, producing complex wines with 
raisined, fruit cake flavours. After many years of 
maturation, a selection of older and younger wines 
are judiciously blended to produce a complex, 
balanced wine, displaying fruit and aged characters. 

TA S T I N G  N O T E S  

This luscious dessert wine is deep amber to tawny 
in colour. The wine showcases Muscat’s perfumed 
florals: pretty rose petals, ginger spices and orange 
peel, with butterscotch and fruit cake. The palate is 
soft and luscious in texture, richly flavoured showing 
a melange of raisined fruit, wood aged characters, 
dense fruit cake and spices, with a delicately 
integrated spirit finish. 

F O O D  PA I R I N G  

Perfect with chocolate mud cake and thickened 
cream, traditional Christmas cake or Portuguese 
custard tarts. Can be served chilled. Refrigerate after 
opening to maintain freshness.   
 

WINEMAKER Kevin Glastonbury

REGION South Eastern Australia

TOTAL ACIDITY 5.52 g/L

PH 3.62 

SO2 83 

ALCOHOL 17.5% 

TREATMENT Matured for an average of 10 years 
in various old French and American 
hogsheads and barriques.


