
Momo

Fattoria AL FIORE

Muscat Bailey A/Seibel 9110

Hirotaka Meguro

Kaminoyama, Yamagata

Kawasaki-machi, Miyagi Prefecture

Producer

GraPE

Region

WInemakers: 

About the WINE: 

A playful, dry rosé originally intended to be a sparkling 
wine, made from 80% Muscat Bailey A and 20% Seibel grown 
in Yamagata, Japan. The Muscat Bailey A underwent 
extended maceration, while the Seibel saw about a week of 
carbonic maceration. Fermented in stainless steel and aged 
on lees for 4–5 months, the wine was bottled unfined, 
unfiltered, and with no added sulfur. While the team planned 
a secondary fermentation for a pét-nat-style fizz, the timing 
didn’t align, and the wine was released still—a rare and 
charming result. 



The 2023 Momo is medium-bodied and dry, with vivid 
strawberry fruit from the Muscat Bailey A and lifted tones 
from the carbonic maceration of the Seibel. A bit rustic, but 
beautiful and precise, it shows a dusty, blue fruited nose, with 
vibrant acidity, subtle structure and hints of blood orange and 
red citrus, with a refreshing finish. Light-hearted and 
approachable, it’s perfect served chilled, ideal for summer 
meals, picnics, or casual sipping with friends.
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