classic wines

cantolibero

lambrusco grasparossa di castelvetro doc

This is the name dedicated to a special
wine, produced without added sulphites.

colour

A deep ruby red, with attractive purplish
reflections, highlighted by the bead of
lively bubbles.

fragrance
Persistent fruit salad notes mingle with hints
of aromatic herbs, thyme and rosemary in
particular. The rich, complex bouquet offers
alternating dominant notes.

flavour
Morello cherries provide the leitmotiv,
accompanied by other swiftly changing fruit
sensations. There are also curious fresh and
piquant tones, distinctly reminiscent of
ginseng and ginger. Nicely tangy, Cantolibero
balances its rounded tannins with pleasant
acidity and leaves the palate dry and cleansed.
There is an attractive delicately tannic
sensation that seems to attack one’s
incisors on the finish, very similar to the
unmistakeable sensation of biting into the
skin of a Grasparossa grape.

grape variety

Made exclusively from
the original strain of
Grasparossa (small,
compact bunches and
bright red stalks).

production

Traditional long
maceration on
the skins, under
temperature-controlled
conditions. Because
no sulphur dioxide
or other chemical
substances are used,
Cantolibero is
protected throughout
its production process
from any contact
whatsoever with
oxygen, so as to
preserve its freshness
and prevent any
premature oxidation.
12,000-15,000 bottles
are produced in all.

serving

Cantolibero expresses
its qualities to the full
at cellar temperature
(14-15 °C). During the
summer, it will benefit
from a brief time in the
refrigerator (12-14 °C).

serving suggestions
An Ideal accompaniment for cold cuts
and all fatty and succulent dishes, especially
if pork-based. Excellent with soups, pasta
with meat sauce, boiled meats and cheeses
that are not overly mature. A versatile wine
for drinking throughout a meal, it can also
be enjoyed as an aperitif together with canapés,
open sandwiches and little, intensely-flavoured
hors d’oeuvres.
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