
 
SOLCO 
 

Denomination: Lambrusco dell’Emilia IGT, 
medium-dry frizzante 
Grape variety: 100% Salamino 
First year of production: vintage 2012 
 
Characteristics of the Territory 
 

 Vineyard: 15 hectares of vines at ‘Cristo’ di 
Sorbara. Sorbara is the most suitable area for 
the production of this vine as it is the 
narrowest strip of land between the two 
rivers Secchia and Panaro that run through 
the province of Modena 
Training system: GDC (Geneva Double 
Curtain) 
Soil type: Loose, fresh and with good 
presence of organic substances 
Crop protection: Integrated control of 
harmful organisms 
Harvest period: Mid-September 
 
Vinification 
 
Yield per hectare: 180 q/Ha 
Vinification: Maceration, alcoholic fermentation and refermentation using 
the Martinotti method.  
 
Sensory Characteristics  
 
Appearance: deep red-to-purple, with fine perlage 
Nose: intense notes of ripe fruits, cherries, sour cherries and little wild little 
fruits like blackcurrant and blackberries, floral scents; easy and immediate 
nose 
Palate: pleasantly delicate, with good and balanced acidity, fresh and easy to 
drink. Slightly tannic and sweet. 

 pairing: tagliatelle al ragu, pumpkin tortelli, tigelle & cured meat, pastries and 
Excellent paired with sour cherries crostata 

ALBERTO SAYS: “ Oh!...Finally a real Lambrusco!...” 
 
 
ABV: 11.5% 
Serving temperature: 8-10°C 


