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grape variety
Made exclusively from 
the original strain of 
Grasparossa, a rather 
rare occurrence in a 
zone where even the 
D.O.C. regulations 
allow for the use of  
other higher-yielding 
varieties. This ancient  
strain can be recognized  
by the distinctive 
bright red colour 
of the stalks and 
pedicels.

vinification
Long maceration and 
slow fermentation at  
controlled temperatures 
in stainless steel. 
After 6 months’ 
maturation – that is 
to say, towards the 
end of summer - there 
follows the ‘prise de 
mousse’, which lasts 
at least 30 days.

production
Vinification,  
fermentation and 
bottling at the winery, 
for a total of around 
35,000 bottles, all 
of excellent quality.

colour
A lively, intense red, with purple highlights; 
persistent mousse with a lovely lilac-pink hue.

fragrance
Vinous and pleasantly fruity, with hints of 
morello cherries.

flavour
Decidedly full for a Lambrusco, with an  
attractive balance between an initial rounded 
sensation and the dry, appealingly tannic 
finish. Lively without being aggressive, 
thanks to its slow and careful fermentation.

serving suggestions
It goes perfectly with the traditional dishes 
of Emilia (‘tortellini’, ‘tortelli’, ‘tagliatelle’ 
with Bolognese sauce, ‘zampone’, ‘tigelle’, 
fried ‘gnocchi’, etc.). Excellent with salamis 
and sausages such as ‘zampone’, ‘cotechino’, 
‘salama’ and ‘mariola’.  At cellar temperature 
(14-15 °C, no colder!), it can happily be 
drunk throughout a meal. 

ageing potential
It expresses itself well even when young, but  
with some months in bottle its characteristics 
become more refined. Thanks to its good 
body, it can maintain its quality for a few 
years if stored in a cool cellar.
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