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grape variety
Made exclusively from 
the original strain of 
Grasparossa, a rather 
rare occurrence in a 
zone where even the  
D.O.C. regulations 
allow for the use of  
other higher-yielding 
varieties. This ancient  
strain can be recognized 
by the distinctive 
bright red colour 
of the stalks and 
pedicels.

vinification
Compared to its more 
traditional sibling, it  
spends a briefer time on  
the skins (max. 3 days),  
followed by slow 
temperature-controlled 
fermentation in 
stainless steel. ‘Prise 
de mousse’ in the spring  
for at least 30 days.

production
Vinification, 
fermentation and 
bottling at the winery, 
for a total of around 
15,000 bottles, all of 
excellent quality.

colour
A lively red with purple highlights; persistent  
mousse with a lovely lilac-pink hue.

fragrance
Fresh and fruity, with a broad, 
inviting bouquet.

flavour
Sprightly, fruity and soft. The moderate 
tannins leave the palate pleasingly refreshed 
and ready for the next sip.

serving suggestions
A good partner for the classic dishes  
of Emilia (‘tortellini’, ‘tortelli’, ‘tagliatelle’ 
with Bolognese sauce, ‘tigelle’, fried 
‘gnocchi’, etc.), it is also ideal with 
delicately flavoured foods, including fish. 
An excellent aperitif, it can also happily be 
drunk throughout a meal and on hot days, 
because it may be served chilled (10-12 °C). 

ageing potential
It expresses itself well even when young, but  
with some months in bottle its characteristics  
become more refined. Thanks to its reasonable  
body, it can maintain its quality for 2-3 
years if stored in a cool cellar.
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