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I.G.T.
Indicazione
Geografi ca

Tipica

TYPE OF WINE: Sparkling semi-sweet red wine 

BRAND: MARANELLO

PRODUCTION AREA: In the provinces of Modena and Reggio 
Emilia.

GRAPE VARIETES: Lambrusco Sorbara, Marani, Maestri: these 
grapes can be used alone or blended, for a minimum percentage 
of 85%.

ALCOHOL CONTENT: 8% vol

COLOUR: Bright ruby red

BOUQUET: Fruity, characteristic, with floral and red fruits no-
tes.

TASTE: Fresh, smooth, round, with a good balance between the 
medium sweet taste and the natural effervescence and acidity

FOOD PAIRINGS: Perfect throughout the meal, it is ideal with 
tasty or spicy food thanks to its acidity and freshness. Perfect with 
pasta dishes with meat sauce, risotti, tortellini, lasagne, boiled 
meat, salami and cheeses.

SERVING TEMPERATURE: 10-12 C°

LAMBRUSCO dell’Emilia IGT Rosso 

Emiliana
Natural champagne cork
n. 6 bottles lt. 0,75 
n. 630
n. 105 / n. 5 layer of 21 cases
cm 80*120*180 (h)
Kg 807,5
8001335090072
8001335007094


