
 

    

       

            

Hermann Moser “Rosi-Mosi” Sparkling Rosé 
 
 

Hermann Moser Rosi Mosi Sparkling Rosé Brut is a beautiful wine gem that shows off this signature red 

varietal of Austria, Zweigelt. Weingut Hermann Moser is run by Martin and his wife Carmen Moser. The 

estate is 300 years old and is in the village of Rohrendorf in the Kremstal wine-growing region in Lower 

Austria. The vineyards cover 19 hectares and are the best vineyards from Rohrendorf. The Gebling 

vineyard is mainly planted on terraces; it is on a steep slope located north of Rohrendorf reaching towards 

Krems. The soil is one of the highest loess sediments in Europe.  

Production Area:  Kremstal, Rohrendorf on the east side of the Danube in Lower Austria 

Grape Variety:  Zweigelt 

Soil:  Loess 

Vinification and Aging:  The grapes were hand harvested in mid-October. The juice was fermented at   

19º centigrade in stainless steel tanks and bottled in early March to preserve optimum freshness.   

Tasting Notes: Rosi Mosi Sparkling Rosé is a pale pink-salmon in color with a bright nose of strawberry and 

red crushed fruits. On the palate, high-tone red fruits carry forward with nice weight and balance matched by 

ample zing. 

Serving suggestions:  Enjoy Hermann Moser Rosi Mosi as a lovely aperitif wine and with grilled halibut, 

lobster, roast chicken, summer salads and spicy Asian dishes. 
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