
 

MOMA ROSÉ 
Rubicone IGT 

SPECIFICATIONS 
 

Grapes 
 
Sangiovese, Merlot 

Soil Type 
 
Clayey. 

Yield per hectare 
 
10 tons. 

Average age of the vines 
 
10 years 

Vinification 
 
Short maceration, soft pressing and 
fermentation at controlled 
temperature. 

Ageing 
 
6 months in steel tanks. 

Alcohol content 
 
12.5% vol. 

Ageing potential 
 
To be enjoyed young. 

TASTING NOTES 
 

Colour 
 
Cherry red. 

Nose 
 
Pronounced bouquet of dried rose 
petals, raspberry and delicate wild 
strawberry. 

Taste 

Dry and elegant, with a refreshing 
crispness that makes it truly 
distinctive. 

Matching to 
 
Perfect for fish starters, vegetables 
flan and fairly savoury first courses. 

Serving temperature 
 
8/10°C. 

Available size 
 
0.750 l. 


