BRAND

APPELLATION

REGION

COLOR

TASTE

ALCOHOL
CONTENT

SUGAR
CONTENT

CONT. NET.

BOUQUET

FLAVOUR

FOOD PAIRINGS

SERVING
TEMPERATURE

CURIOSITY

Lambrusco

Emilia I.G.T.

Emilia Romagna

Intense red
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Sparkling

Extra Dry

1%

12-17 g/
0,751
Intense fruity notes

Intense and persistent

Excellent with appetizers and cured meats, pasta and first courses of meat

8-10°C

The uncertainty concerning the origin of the word "Lambrusco" has given rise
to two interpretations: according to the first, the name derives from "labo” (!
take) and "ruscus” (which stings the palate) and therefore refers to its being
"brusque", a typical trait of young wines; according to the second
interpretation, the most accredited, the name derives instead from "labrum"
(margin of the fields) and "ruscum" (spontaneous plant) thus referring to the
spontaneity with which the plant grew marginally in the vineyard and the
consequent randomness of its discovery
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PACKING DETAILS

BOTT/CASE [}
CASE GROSS WEIGHT 9 KG
PALLET TYPE EUR-EPAL
80x120
CASES/PALLET 80
BOTT/PALLET 480
PALLET GROSS WEIGHT 740 KG
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