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Cantina di Carpi e Sorbara
Galante
Lambrusco di Modena DOC
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Category: Sparkling Sweet Red Wine

Place of origin: Carpi, Bomporto, Modena - Emilia-Romagna
Grape variety: Salamino, Marani, Sorbara

Alcohol: 8,5% vol.

Aging: 5 years

Serving: 12 - 14°C

Tasting notes: Sparkling wine with vinous and fruity aroma; the
flavor is sweet and full body. Deep red color with violet
reflections. Persistent froth.

Pairing: Fruity and lightly sparkling, easy to drink it goes on well
with typical dishes of Emilia-Romagna’s cuisine, many ltalian
pasta dishes as well as pizza, important second dishes of meat
or cheeses.

Particularities: The name Lambrusco, deriving from Latin,
already describe the wine: something that stings in the palate.
This feature, a reasonable acidity and a moderate level of tannin,
are typical of a young and delightful wine, as Lambrusco is.
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