
Composition:
Appellation:
Alcohol:
Total Acidity:
pH:
Residual Sugar:
Aging:

100% Sangiovese
Paso Robles
12.5 % ABV
0.87/100mL
3.25
1.53 g/L
Oak fermented. Riddled and aged in bottle for 36 
months

TASTING NOTES

2022 Rosa Maria ESTATE SPARKLING WINE

TECHNICAL INFORMATION
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2026 London wine competition
Winery of the Year

Light pink in color, the 2022 Rosa Marie Sparkling Rose shows baking 
spices and Brioche on the nose, followed by dried Rose petal and apple 
notes. The fine bubbles tickle the tongue offering flavors reminiscent of 
peach cobbler and crème fresh. The pallet is dry and clean, with a long 
lingering finish. This sparkling wine will pair beautifully with pan seared 
scallops and oysters on the half shell as well as light deserts and cheeses.

WINEMAKER PRODUCTION NOTES
The Sangiovese was picked early from Le Vigne’s Aquerello vineyard to 
retain the acidity and youth. After brief skin contact to extract some color, 
the grapes were whole cluster pressed, settled and racked to tank for 
primary fermentation. Once the fermentation was completed the wine was 
transferred to sparkling bottles that were inoculated with a small amount 
of sugar and yeast, these bottles were then riddled for 6 weeks and left on 
the yeast lees for 3 years. After disgorging, the bottles were corked, 
capped and labeled.




