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Denomination: Lambrusco di Sorbara DOC 
“Cru”, dry frizzante,from selected grapes 
Grape variety: 100% Lambrusco di Sorbara 
First year of production: vintage 2007 
 
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); Sylvoz 
Soil type: Loose, mostly silty and sandy, fresh 
and with good presence of organic 
substances 
Crop protection: Integrated control of 
harmful organisms 
Harvest period: Mid-September 
 
Vinification 
 
Yield per hectare: 120 q/Ha 
Vinification: free-run juice is vinified to white wine with alcoholic 
fermentation, followed by a second fermentation for at least 3 months using 
the Martinotti method. 
 
Sensory Characteristics  
 
Appearance: Pale powder pink, with a very fine and persistent perlage 
Nose: white floral scents, hawthorn, red apple skin, wild strawberry, with 
aromas of raspberry and vanilla 
Palate: strong acidity and fresh finish, persistent and delicate with a fruity 
note. Dry, sharp and clean 

 pairing: As an aperitif, paired with oysters or a tartare of raw fish, with a 
platter of cold cuts, with tortellini or meat bollito misto. 

 
ALBERTO SAYS: “this wine is like a squeezed juice of salt and pomegranate” 

 
ABV: 11% 
Serving temperature: 8-10°C 
 


