
 
 
 

 

ROSAMATA 
LATE HARVEST 

Dessert Wine 
2015 

 
Collection under Lock and Key Wines: iconic wines produced only by Mossi 1558 Winery. 

 

Eclectic creation of a precious grape variety, it enchants the eyes, nose and palate.  
Excellent with finest bakery and dark chocolate,  

it can surprise if paired with cured meats and exquisite cheeses. 
 

GRAPE VARIETY: 100% Malvasia Rosa 
TERROIR: the vineyard is located in Albareto, in the district of Ziano Piacentino 
(Piacenza). Vines were obtained by mass selection, the plantation dates back to 1995 and it 
is placed on a hillside with a gradient of 15%. The plot has a clay soil, it is 200 m above the 
sea level and it is facing North-East. Vines are trained using the espalier technique and 
pruned by the Guyot system with a planting pattern of 2.5 x 1.2 m. Planting density is 3300 
vines/ha and the yearly yield per hectare is 8000 kg. 
 
HARVEST AND VINIFICATION: natural withering takes place in the vineyard: the main 
fruiting canes are pruned to separate the branch carrying the bunches from the body of the 
vine. When the optimal ripeness is reached, usually at the beginning of October, the grapes 
are hand-picked and softly pressed. In the press, the skins stay in contact with the must for 
24 hours: pumping over is carried out every 3 hours to get the best of the colour extraction. 
Afterwards, the bunches are pressed for the last time.   
MATURATION: 12 months in tonneaux 
REFINEMENT: 1 month in the bottle 
AGEING POTENTIAL: 24 months 
ALCOHOL CONTENT: 14% vol 
RESIDUAL SUGAR: 52.2 g/l 
TOTAL ACIDITY: 6.2 g/l in tartaric acid 
 
COLOUR: bright cherry red. 
NOSE: intense, with floral notes of red rose and sweet sensations of iris. 
PALATE: fine and elegant, with floral and oaky notes. Persistent.  
FOOD PAIRING: perfect for desserts with dried fruit and dark chocolate. It can also be 
paired with hard cheeses, fondues and liver pâtés. 
RECOMMENDED GLASS: dessert wine glass; to be served at 14° C. 
 
FIRST VINTAGE: 1998 
PACKAGING: 500 ml cognacaise bottle, 6 per case and tube gift box. 
PRODUCTION: 800 bottles/year (500 ml). 
 
AWARDS AND SCORES: first prize and gold medal at Concorso Nazionale delle 
Malvasie 2001, Paolo Massobrio Top-Hundred 2006, red WineHunter Award 
2017, silver medal at the Concours des Féminalise 2018. 

  
 

 


