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COCO FARM & WINERY




MV Coco-Rose

REE

Coco-Rose is a light-bodied rosé with gentle aromas of pear, apple, and mandarin orange. A
relaxed sweetness and bright acidity spread across the palate. The blend varies by vintage;

this year, the main varieties are Kerner, Cabernet Sauvignon, and Chardonnay. It's our go-to

wine for an easy afternoon, enjoyed with a platter of cheese and fruit.

VARIETY Kerner 26%, Cabernet Sauvignon 18%, Chardonnay 13%, Merlot 5%,
Zweigelt 5%, Dornfelder 5%, Koshu 5%, Petit Manseng 4%, Sauvignon
Blanc 4%, Others 15%

VINEYARD Hokkaido, Nagano, Yamagata, Yamanashi, Gunma, Saitama, Tochigi

HARVEST DATE

Kerner

08, 14, 18,24 /10/2025, 01,12 /11/2025
31/10/2024, 03/11/2024
16, 19, 26, 27, 30 / 10/2023, 03,06 / 11/2023

Cabernet Sauvignon

12,13, 16, 20, 23 / 10/2025

Chardonnay 16, 23,29 /09/2025, 03,05/ 10/2025,

10/ 11/2025
Merlot 10, 23,25 /09/2025, 01, 02, 05, 23 / 10/2025
Zwegelt 01,12,18 /10/2025, 01/11/2025
Dornfelder 21/10/2025
Koshu 16, 20, 23, 29, 30 / 09/2025, 13 /10/2025

Petit Manseng

25/09/2025, 03/10/2025

Sauvignon Blanc

12 /09/2025, 18,24 /10/2025, 01/11/2025

Others

2025, 2023

BOTTLIING

Bottled on: 19', 20" February 2026
The number of bottles : 12,105 (750ml)  8,224(375ml)

ANALYSIS DATA Alcohol: 11.5%

Total acidity: 3.9¢/L  Residual Sugar: 13.5g/L
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