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grape variety
Late-harvested 
Grasparossa from 
the original strain, 
together with a small 
amount (5-10%) of 
Ancellotta, picked at 
the end of October in 
order to capture the 
heat of the last rays 
of the sun.

production
Vinification with long 
maceration on the 
skins, maturation in 
stainless steel for at 
least 6 months, ‘prise 
de mousse’ using the 
Charmat method and 
bottling at the estate.

colour
A brilliant and intense vermilion, with 
purplish highlights.

fragrance
Attractively vinous, reminiscent of ripe 
morello cherries and wild berry fruits.

flavour
Full and well-balanced. The sweetness of 
the fruit is counterbalanced by the gentle 
tannins, leaving the palate pleasingly dry.

serving suggestions
Ideal with sweet focaccia, tarts, and biscuits 
in general, such as ‘cantucci’ and ‘brutti e 
buoni’. Excellent with roast chestnuts and 
dishes based on chestnut flour. It makes an 
interesting partner for youngish Parmesan 
cheese, pasta or rice dishes prepared with 
pumpkin and certain gently flavoured 
cheeses. It can also stand up to delicate 
desserts, even when these are chocolaty.

ageing potential
It can be enjoyed when young, but bottle 
ageing makes it even more appealing and 
it can keep quite happily for a few years.

puntamora
lambrusco grasparossa di castelvetro doc

crus


