Selva Masacci

Lambrusco di Sorbara DOC Secco Frizzante

WINEMAKING REPORT

CAPACITY:
BLEND:
VOLUME:
TASTING NOTES:

SERVING SUGGESTIONS:

SERVING TEMPERATURE:

BACKLABEL

0,750 It.

Lambrusco Sorbara

11% vol.

It pours a light ruby red, with a pinkish mousse, this
is the lightest of the four varieties of Lambrusco
PDO in the province of Modena. The scent is fresh,
pronounced, very delicate, with a distinct hint of
violet, which is the most typical and unmistakable
feature of this wine. The flavor is delicate, full-
flavored, balanced, pleasantly acidulous and fruity.
Thanks to its high acidity and light body it is a
delicious and easy wine to be drunk young.
Suitable to accompany first courses, cold cut and
parmesan cheese.

12-14 °C

TECHNICAL INFORMATION

PACKAGING:
CORK:
BOTTLE DIMENSIONS:

BOTTLE GROSS WEIGHT:

BOTTLE X CASES:
CASE DIMENSIONS:
CASE GROSS WEIGHT:
PALLET DIMENSIONS:

PALLET GROSS WEIGHT:

CASES X PALLET:
CASES X LAYER:

BOTTLING CENTER:

EAN CODE BOTTLE:
EAN CODE CASE:
CUSTOM CODE:
PRODUCT CODE:

Emiliana
Mushroom cork
Cm. 8,15 x 29,10
Kg. 1,20

6 Bottles

Cm. 25x 17 x 32
Kg. 7,80

Cm. 120 x 80 x 148
Kg. 675,20

84 Cases

21 Cases

Bottled by Gruppo Cevico Soc.
Coop. Agricola in our cellar RE
2947 1T

8004810635485
8004810641486
22042178
MV5VI0873H0000

denominazione d

LAMBRUSCO
SORBARA

di origine controllata

.‘" 4 ),//V@// 7/

ENOICA SRL Societa Agricola
Viale Roma 37, 47025 Mercato Saraceno ( FC ) ITALY




