
 
RADICE 
 

Denomination: Lambrusco di Sorbara DOC with 
refermentation in bottle, dry frizzante 
Grape variety: 100% Lambrusco di Sorbara 
 
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  
Crop protection: Integrated control of harmful 
organisms 
Harvest period: Mid-September 
 
Vinification 
 
Yield per hectare: 120 q/Ha 
Vinification: free-run juice and gently pressed must are 
vinified to white wine with alcoholic fermentation. 
Natural refermentation in the bottle with indigenous 
yeasts is followed by further bottle aging. The only 
bottling at the beginning of March.  
 
Sensory Characteristics  
 
Appearance: Salmon pink, with a very fine and persistent perlage. Slightly turbid 
because of the presence of the fermentation residual. 
Nose: citrus notes of grapefruit, wild strawberry, floras and wild rose scents. 
Palate: Fresh, with bright acidity. Pomegranate and green apple skin. Bright 
sapidity, balance and persistence. 

 pairing: Perfect as an aperitif, or paired with fried fish, raw fish, tuna and 
salmon, tortellini in broth, cured meats, gnocco fritto & crescentine. This 
wine resembles a white wine, but it has the structure of a red wine. 
 
ALBERTO SAYS: “after drinking this wine, you can taste the salt on your lips” 
 
ABV: 11% 
Serving temperature: 12-13°C 
 

 
 


