
 

 

 

 

 

 

 

 

Romazza 
ROSE SEMI-SWEET 

 

Cultivation area  

The mountain vineyards of the Slopes of Aigio in Eastern Achaia. 

Variety 

The mountainous Merlot of the Slopes of Aigio and the Muscat of 

Hamburg from Central Greece 

Vintage 

2019 

Winemaking 

Careful selection of mountainous Merlot to come to the winery in the 

ideal state of maturity and hygiene. Harvest in small crates up to 20 

pounds. Maceration of must with the skins at low temperatures and 

subsequent fermentation at moderate temperatures of not more than 

20 ° C. Separation with mild pressure and almost at the end of the 

fermentation it stops by means of deep freeze in order to remain 

naturally semi-sweet. After blending with Muscat of Hamburg wine its 

Bottled in an inert gas atmosphere. 

Food pairing 

A modern and attractive semi-sweet rosé wine full of the intense 

aromas of cherry and strawberry. Rich in the mouth combines 

sweetness with the coolness of its acidity. It is ideally suited for Asian 

cuisine and light sweets. 

 


