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Chambers Rosewood
RUTHERGLEN MUSCAT
NV
“Chambers is a benchmark producer of the 
Rutherglen style and this late-picked Muscat 
o�ers a burnt-orange-sunset hue in the glass, 
with a green rim. Evoking enticing aromas of 
orange marmalade, honey, medjool dates and 
almond blossom, the palate continues along 
similar lines. Unctuous and intensely sweet, 
there's just enough acidity keep this from 
syrup territory. It would benefit enormously 
from a creamy, salty cheese pairing. ”

Christina Pickard, Wine Enthusiast
July 2021
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