LAMBRUSCO
EMILIA

Indicazione Geografica Tipica
Secco

Production area

The vineyards are located between the plain
and the first hills in the Provinces of Reggio
Emilia and Modena.

Grape varieties

85% Lambrusco Salamino, Lambrusco Marani,
Lambrusco Maestri

15% Lancellotta

Tasting notes

Colour: lively and bright ruby red.
Perfume: fruity, fresh, pleasant
and long-lasting.

Taste: dry, fresh and harmonious.

Analytical characteristics
Alcohol: 10.5% vol.
Sugars: 8 g/l

Suggested combinations
It goes well with every course, in particular
with roast meats, salami and cheese.

Serving temperature
Serve fresh: 12-14° C

Size: 75 cl
Packing: shrink wrap x 6 bottles
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