
Figurative

A splash of wine leaves its 
mark. With Figurative, our 
splash transcends into an 
original watercolor of the 
seasonal vineyards. Figurative, 
a leap of imagination in 
every bottle.
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Our 2024 Figurative Allegory follows the same tradition as the last vintage, 
where the Muscat of Hamburg is ripe and displays a pink copper hue. 
However, with this vintage, the skins released more color. This Muscat displays 
fruity aromas of watermelon, cantaloupe, pineapple, apple and papaya. The 
sweetness shines from the attack. Flavors are candy-like, think Jolly Ranchers 
or Twizzlers, as well as orange and pineapple notes. This sweet wine is short to 
medium in length. The aromatic and fruity mouthfeel dominates since this wine 
is below 8% alcohol. 

Appellation:  California

Varietals:  100% Muscat of Hamburg 

Alc:  7.8% 

Released:  April 2025

Nose:  Watermelon | Cantaloupe | Pineapple | Apple | Papaya

Mouth:  Sweet | Candy-like | Orange | Pineapple | Short to medium length

Serve:  Chilled	               Aging:  2 - 3 years

Pairs well with:  Spicy dishes | Seaweed crisps | Mediterranean herb salads | 
Savory or sweet pastries | Mozzarella | Monterey Jack

Similar to:  Previous Figurative Allegory and Suburban Fracas Fizzy Fray

Fun fact:  Muscat grapes are believed to be one of the oldest domesticated 
grape varieties with a history stretching back to the ancient Greeks and possibly 
even earlier. 
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Watermelon Feta Salad

1/4 cup olive oil
3 tablespoons white balsamic vinegar
1 teaspoon McCormick® Basil Leaves
1/2 teaspoon McCormick Gourmet™ Organic Mint
1/2 teaspoon McCormick® Sea Salt Grinder
1/2 teaspoon sugar
6 cups cubed seedless watermelon, (1-inch 
   chunks)
1 medium seedless cucumber, chopped
1/2 cup crumbled Feta cheese

Ingredients

8
servings

10m
prep

0m
cook time

try with
sweet whites

Whisk olive oil, vinegar, basil, mint, salt and sugar in 
large bowl until well blended. Add watermelon and 
cucumber, tossing to coat evenly. Cover. Refrigerate 30 
minutes to allow flavors to blend.

Add feta cheese, tossing gently to mix. Serve 
immediately.

Directions

Recipe & photo courtesy of McCormick & Company, Inc. | WineShop At Home, Napa, CA. BWN-CA-15384, WA. Permit #402750. 


