
BOS Methode Agricole
2024

TASTING NOTES: 
Clementine Skin 

& Jasmine

VINEYARD: 
This vintage is a blend of Valvin
Muscat from Interlochen and Pinot
Blanc from Old Mission Peninsula.
The 2024 season was warm, allowing
the fruit to be harvested early to
preserve its natural acidity and
brightness.

CELLAR: 
This wine underwent a cold
fermentation and was finished dry to
highlight freshness and precision.
This wine was made with minimal
intervention, allowing the wine’s
natural character to shine. 
The Valvin is aromatic while the Pinot
Blanc gives it structure. The lighter
bubbles makes it a fun wine to drink
and share.

VARIETAL: 
Valvin Muscat and Pinot Blanc

BOS Wine Garden
135 Ames Street, Elk Rapids, MI. 49629

www.BOSwine.com

Dig Into Goodness


