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MOSKETTO 
Rosato - Mosto d’uva  
parzialmente fermentato

ORIGIN     
The grapes come from the most vocated Italian wine regions. 
Soils are mainly calcareous and clayey, which give rise to light and fresh 
wines.

IDENTITY  
Mosketto is the essence of the most well known Italian grape varieties.  
The pleasant bubbles come from a natural carbonation process without 
any addition of artificial flavors or CO2.

WINEMAKING  
Fermentation of the must takes place in steel tanks, with natural 
carbonation and no addition of natural flavors. 

TASTING 
Refreshingly sweet with subtle flavors of cherry, raspberry and rose petals. 

PAIRINGS 
Anything from gazpacho to spicy Asian dishes, or simply on its own…  
Are you ready to try it with your favorite cocktail? Mosketto, a refreshing 
moment of happiness! 
temperature  4-6°C.

ALC. BY VOL. 5% | AVAILABLE FORMATS 0,75 L 


