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Cantina di Carpi e Sorbara
Nicchia
Lambrusco di Sorbara DOC

DI SORBA

Category: Sparkling Sweet Red Wine

Place of origin: Bomporto, Soliera, Carpi - Emilia-Romagna
Grape variety: 70% Lambrusco di Sorbara, 30% Lambrusco
Salamino

Alcohol: 11% vol.

Serving: 12 - 14°C

Tasting notes: Lively sparkling ruby-red wine with a bright,
fruit-forward nose and an elegant, medium-bodied palate. Berries
and flowers scents: subtly sweet notes of cherry, blackberry and
plum are complemented by refreshing acidity and a clean,
lingering finish.

Pairing: Suitable for Modena typical dishes especially first
courses or appetizer, but also fish, cheese and white meat.
Particularities: It was named “Nicchia” from the nickname of
Virginia Oldoini, Countess of Castiglione, a charming and
politically influent Emilia-Romagna nioble woman.
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