
	

2017 Anne Amie Cuvée A 
Müller-Thurgau 

 
This estate-grown Cuvée A Muller- 

 Thurgau comes from vines first planted at 
the Anne Amie Estate Vineyard in 1979. 

Crisp, fresh, and dry, it is a beautiful 
example of this grape variety at its best. 

Aromas of lemon meringue, starfruit, and 
kumquat lead into flavors of key lime, 
yellow grapefruit, and pomelo. Though 

absolutely delicious on its own, this wine is 
a versatile match from grilled fish to 

bibimbap to paella to weisswurst to mildly 
spicy foods like Thai, Creole, Indian or 

Mexican. 
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