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Cantina di Carpi e Sorbara
Lambrusco Rosé
Lambrusco di Modena DOC
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Category: Sparkling Dry Rosé Wine

Place of origin: Bomporto - Emilia-Romagna
Grape variety: Lambrusco di Sorbara, Lambrusco Salamino di
Santa Croce

Alcohol: 11% vol. (Alcohol could change annually)

Aging: 5 years

Serving: 10 - 12°C

Tasting notes: Rose' colored sparkling wine with a medium
intense fruity and aromatic fragrance, the flavour is sapid, sweet,
delicate and harmonic. Lively and evanescent froth.

Pairing: Easy drinking wine, excellent as aperitif, it matches with
all ltalian appetizers, starters, cold cuts, vegetable dishes with
cheese, seafood risotto and medium-aged cheeses or light red
meat. But also sweets and biscuits with soft dough.
Particularities: A “rosé” is a type of wine that incorporates some
of the color from the grape skins, but not enough to qualify it as a
red wine.
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