
Mixing up Summer Cocktails with 
Roussillon’s Muscat Wines 
From elegant dry white wines to luscious Fortified Sweet Wines, Roussillon’s Muscat is perfect for warmer months, 
either shaken into a summer cocktail or enjoyed chilled on its own.

Tucked away near the Mediterranean Sea, Roussillon has long been recognized for its powerful red wines. 
Yet,  France’s sunniest region has a whole range of lighter, summery wines made with the popular grape 
Muscat, also known as Moscato in the US. Roussillon’s Muscat dry wines are ideal to drink pure when slightly 
chilled, while the region’s Muscat de Rivesaltes, a Fortified Sweet Wine made from muscat grapes, is an elegant, 
fruity and floral wine – the perfect base for all of your summer cocktails.

Muscat is winning over millennials 

According to the 2014 Gallo Consumer Wine Trends Survey, frequent wine drinkers under 40 have fallen in love 
with Muscat and are more than twice as likely to purchase wines made with this grape when compared with 26 
other popular varieties. Fueled by curiosity, these younger drinkers have also adapted new ways of enjoying wine: 
of those surveyed, 66% mix it with fruit or fruit juice and 51% make wine cocktails. Muscat de Rivesaltes (AOP), 
Roussillon’s crunchiest and most charming Fortified Sweet Wine, answers all of their needs for this summer: juicy 
golden wines with aromas of peach, lemon, mango and mint to naturally sweeten any summer cocktail.

“At $15-$26 at retail, Muscat de Rivesaltes wines are a great alternative to spirits for building cocktails due 
to their versatility. Whether in a short or a long drink, they add delicious fruity and floral notes and their aromatic 
qualities lessen the need to add too many ingredients such as sugar or syrup, for example. In general, adding two 
ingredients to the wine is all you need to craft a quality cocktail that’s both easy to make and lovely to drink,” 
says Eric Aracil, Export Manager of CIVR, the Roussillon Wine Council.

An exceptionally light and refreshing nectar 

Muscat de Rivesaltes can be made from two varietals, Muscat d’Alexandrie and Muscat à petits grains and 
are vinified according to the « mutage » technique which allows the wine to keep some of the fruit’s natural 
sweetness. While the natural flavors of both grapes are 
different, they complement each other marvelously 
in Roussillon’s Fortified Sweet Wines, which are strong, 
elegant and floral at the same time. Muscat à petits 
grains provides fresh and complex aromas, with notes 
of citrus, exotic fruits and finely perfumed spices, 
while Muscat d’Alexandrie’s generous bunches and 
crunchy, sweet grapes are responsible for the aromas 
of ripe, fresh and juicy fruits and sophisticated notes 
of white flowers.

The color and taste of Muscat de Rivesaltes vary depending on the proportion of each grape, how it has been 
made and its age, providing great diversity ready to cater to every cocktail creation. Muscat, is bottled early to 
preserve the fresh flavors of the grapes – ideally light for summer months.
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WHAT IS MUTAGE? 

Mutage is a wine-making process which 
consists of adding neutral wine-based alcohol 
to a fermenting must in order to stop the yeast 
action and thus keep part of the grape’s 
residual sugars.



For your next drink by the pool or on the beach, try one of these refreshing 
cocktails made using Muscat de Rivesaltes:

ABOUT WINES OF ROUSSILLON Shaped like an amphitheater and nestled in the South of 

France between Spain, the Mediterranean Sea, the Pyrenees & the Corbières Mountains, Roussillon is known for its diversity 

of wines & terroirs. The region’s unique geology and microclimates allows each of the 23 authorized grape varieties to 

reach its fullest expression in these soils.  Bringing together a small community of 2,500 (young) winemakers, 29 cooperative 

cellars & 370 private ones, the sunniest region of France produced, in 2014, 19M gallons (almost 98 million bottles, less 

than 1% of world wine production). With its unique patchwork of soils, Roussillon offers a diverse range of wines in all colors 

(14 PDOs & 3PGIs) including dry still wines and Vins Doux Naturels [Fortified Sweet Wines). The United States is now the fifth 

largest export market (in volume) for dry wines and the first export market for Fortified Sweet Wines outside the EU. Most of 

the region’s exports are dry red & rosé wines (87%), followed by Vins Doux Naturels (8%) and dry white wines (5%). 

www.winesofroussillon.com/

INGREDIENTS: 

2oz Muscat de Rivesaltes

2 slices fresh ginger 

3oz melon purée

8 fresh basil leaves

PREPARATION: 

Muddle the fresh ginger, add all the ingredients into the mixing 
glass with ice, shake and double strain into a frozen martini.

INGREDIENTS: 

3oz Muscat de Rivesaltes

1 dash Boston bitters

Ginger ale

Grapefruit twist 

PREPARATION: 

In a shaker, add ice cubes with the Muscat de Rivesaltes, 
Boston bitters, ginger ale and grapefruit twist. Shake and pour 

into a glass.

Villanova

Ginger Melon Basil


