
Castello di Amorosa 
N A P A  V A L L E Y  

2024 
Libero Moscato 

Non-Alcoholic WINE 

Anderson Valley 

Winemaker Notes: This estate-grown, non-alcoholic Moscato 

showcases the exceptional fruit of Anderson Valley.  

Castello di Amorosa acquired the 77.5-acre Dennison Ranch 

Vineyard north of Boonville in 2017. Planted in spring 2020, 

these vines thrive in fog-cooled days and bright sunshine, 

yielding lifted floral aromas and crisp natural acidity. 

Through gentle de-alcoholization Achieved with  

STATE-OF-THE-ART Spinning-Con Technology, we’ve preserved 
the pure varietal character of Anderson Valley Moscato in 

every bottle.  

2024 Growing Season:  spring brought ideal conditions for 

flowering, setting the stage for an evenly ripened, vibrant 

vintage. Abundant rainfall in 2023 and a steady 2024 growing 

season fully recharged the soils, allowing us to nearly dry

-farm and delay irrigation until mid-July—a rare and  

welcome shift. Moderate summer temperatures ripened a 

slightly above-average crop while preserving acidity,  

perfect for the sparkling wine harvest, which began August 

16th. Still whites followed in pristine condition—Sauvignon 

Blanc, Semillon, Chardonnay, Albariño, and Riesling. 

As September warmed, harvest gained momentum. Yields  

varied by site, but quality was strong throughout. Red  

varieties arrived steadily at our crush pad—Pinot Noir,  

Cabernet Franc, Merlot, Syrah, Zinfandel, and Cabernet 

Sauvignon. Warm, dry October weather brought full  

ripeness and an early finish, with the last Cabernet  

harvested by mid-month—several weeks ahead of 2023. 

—Brooks Painter, Director of Winemaking 

Tasting Notes: Delicate geranium petals, orange blossom, and 

honeysuckle aromas give way to vibrant flavors of ripe 

pear, sun-kissed mandarin, and crisp green apple, balancing 

sweetness with Fresh Acidity.  

Food Pairing: Pairs Beautifully with honey-drizzled  

goat-cheese crostini, lemony calamari salad, or spicy Thai 

green papaya salad to balance the heat with a subtle  

sweetness.   

Varietal Composition: 100% Moscato 

Appellation: Anderson Valley 

Aging: Stainless Steel Tank 

Production:  552 cases 

Winemakers: Brooks Painter, Director of Winemaking 

      Peter Velleno, Winemaker 

      Audrie Walsh, Assistant WInemaker 

Harvest Dates:  10/7/24 

Bottling Date:   5/7/25 

PH:  3.31   Titratable Acidity:  7.2 g/L 

Alcohol: <0.5%    Residual Sugar:  27.1 g/l 


