
Product Name
LAMBRUSCO IGT - 

ROSSO

LAMBRUSCO IGT - 

BIANCO

LAMBRUSCO IGT - 

ROSATO

Grapes

Lambrusco Marani,

lambrusco Maestri, 

lambrusco Salamino e 

lambrusco Ancellotta

Lambrusco Marani,

lambrusco Maestri, 

lambrusco Salamino e 

lambrusco Ancellotta

Lambrusco Marani,

lambrusco Maestri, 

lambrusco Salamino e 

lambrusco Ancellotta

Appellation I.G.T. I.G.T. I.G.T.

Geographic Area Mantova Mantova Mantova

Type1 Frizzante Frizzante Frizzante

Type2 Amabile Amabile Amabile

Colour
ruby red with purplish 

lights. Clear straw yellow Intense Rosé

Bouquet
fruity, fresh, hints of 

forest fruit and cherry

fruity, with evident 

floreal notes, 

hawthorn, Golden 

apple

fruity, with strawberries 

notes.

Taste

sparkling, easy to drink, 

fresh and medium 

sweet.

sparkling, easy to 

drink, fresh and 

medium sweet.

sparkling, easy to drink, 

fresh and medium sweet.

Menu Suggestions
a table wine, particularly 

good with salami and 

cheese.

ideal with second 

courses based on 

white meat, fish and 

fresh cheeses.

excellent aperitif, ideal 

with pizza.

Alcohol (%vol) 8 8 8

Total Acidity (g/l) 6,0 - 7,0 6,0 - 7,0 6,0 - 7,0

Sugar (g/l) 40 40 40

Bottle Emiliana Emiliana Emiliana

Content 0,75 0,75 0,75

Cork Champagne Cork Champagne Cork Champagne Cork

Case Weight (kg) 7,8 7,8 7,8

EPAL 80X 120

Cases per Layer 21 21 21

N. Layers 5 5 5

N.Cases 105 105 105

Height pallet (cm) 1,7 1,7 1,7

Pallet Weight (kg) 839 839 839
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TECHNICAL SHEET

SORBELLO SORBELLOLine SORBELLO


