
MAREMOSSO
Puglia IGT
Rosé Frizzante

TASTING NOTES
The hue is a delicate pink, featuring subtle purple undertones. 
The bouquet is vibrant, featuring pronounced floral notes of cherry and 
strawberry.  
On the palate, the flavor is robust and well-rounded, enhanced by nuances 
of exotic fruits, culminating in a delightful finish.

GRAPE VARIETIES
Bombino Nero

VINEYARDS
Apulia — hills north of Bari

ALTITUDE
300–400 m.a.s.l.

SOIL & VINE TRAINING
Medium-textured clayey limestone / Spurred cordon trellis

HARVEST PERIOD
The first ten days of October

WINEMAKING & AGING
Soft pressing with temperature-controlled fermentation 
Charmat Method — Steel

ALCOHOL CONTENT
11.0% vol

BOTTLE EAN BOX EAN BOTTLES/BOX
8015393012556 8015393012563 06 x 750ml 

PALLETIZATION
EURO EPAL 120 x 80cm |  5 layers of 16 boxes of 6 bott. = 480 bott./pallet

Mare Mosso Rosé: effervescent bubbles that evoke  
the essence of delicate peach.
Radiant delight for sociable occasions.


