
Lambrusco 
 
Lambrusco is a varietal that gets few high accolades, but it is one the most popular 
exported Italian wines.  Lambrusco has introduced millions of consumers to wine the 
world over. Made in many styles, the best known is a light, fizzy, off dry wine that is low 
in alcohol and most frequently comes in a screw capped bottle.  It is a pleasant and 
refreshing easy drinking wine. 
 
In the U.S. Lambrusco continues to be extraordinarily popular.  Its heyday was the 1970s 
and ‘80s, but it is still widely appreciated!  Lambrusco was the precursor to wines like 
white zinfandel and today’s “fruitier” selections.  
 
Lambrusco is made into primarily two styles: dry and a sweet amabile style.  The most 
common domestic Italian style is dry, but amabile style is the dominant export.  Most 
Lambrusco uses the Charmat process to add its bubbles although there are some small 
producers who use the traditional method. Non-sparkling Lambrusco is also produced 
although in fairly small quantities.   
 
The origin of the wine's name seems to be "Labrusca" which is a Latin term, meaning 
"wild", and is derived in turn from the two words "labrum" and "ruscum", thus referring 
to a wild plant that grows on the margin of a field.  According to others, it is a compound 
of the words "labens" and "bruscum", meaning a hanging, gnarled plant, just like the 
grape vine.  
 
Etymological considerations apart, a number of lively anecdotes have sprung up around 
this strange, elusive name in the attempt to explain its origin and meaning. The best 
known of these was recounted in the late 19th century by the writer, Luigi Bertelli, in his 
light-hearted poem dedicated to Lambrusca di Sorbara, "the lord among Modenese 
wines".  
 
One fine day, while a battle raged between Modena and Bologna, the gods Venus, Mars 
and Bacchus were gathered round a table in an "osteria", eager to devise a means of 
coming to the aid of their Modenese friends. Having had their fill of food and wine, 
before departing, Bacchus left some vine seeds which, after several years of careful 
cultivation, gave a wine so exquisite and popular that production couldn't keep up with 
demand. The inn-keeper who produced the wine would tell those inquiring about his wine 
would say that he had received the seed of the miraculous plant from a strange customer, 
who had once stopped at his "osteria" and ordered a "generous and honest wine". On 
asking the stranger whether he preferred his wine sweet or a little "bruschetto" (on the 
sharp side), he declared in a curious, foreign accent: "Io l'amo brusco" (I like it sharp! 
From that day on, we are told, "It was known to all as Lambrusco".  
 



But Venus also played her part in the inn-keeper's fortune when she poured a magic 
nectar into the wine - "I have here an essence that will temper the taste to my liking" - the 
addition. of which also made it "frizzante": "the wine bubbled and rose inside the glass, 
filling it to the brim with sparkling froth.  
  
Lambrusco is produced predominantly in the north central part of Italy in Emilia-Romagna. 
There are 7 Lambrusco DOC/DOPs and one IGP/IGT within Emilia-Romagna 

• Lambrusco di Sorbara which includes the varieties sorbara, and salamino; This light 
wine can be dry or sweet and offers intense red or rose in color with aromas of 
strawberries, raspberries and cherries.  

• Lambrusco Salamino di Santa Croce can be dry or sweet and has a dark color with 
a purple foam and a medium body.    

• Lambrusco Grasparossa di Castelvetro is predominantly grasparossa; The wine is 
very aromatic with an intense ruby-red color and cherry colored foam with a medium 
body.   

• Colli di Scandiano e Canossa is at least 85% Lambrusco Maestri, Lambrusco 
Marani, Lambrusco Salamino, Lambrusco Barghi (together or apart) along with 15% 
maximum of Malbo Gentile, Marzemino, Croatina, Sgavetta, Termarina and Perla dei 
Vivi. The wine is vivacious, pleasant, fruity and floral. 

• Colli di Parma Lambrusco Colli di Parma DOP/DOC is Lambrusco Maestri 
between 85% and 100%. Max 15% other non-aromatic red grapes recommended 
and/or allowed for growing in the province of Parma produced only as a red.  The 
wine ranges from ruby color to intense red, with a particular, pleasant bouquet, and a 
dry or sweet flavor. Excellent with first-course dishes, boiled meats, and cheeses. 

• Modena Lambrusco or Lambrusco di Modena is produced with a minimum of 
85% Lambrusco and maximum of other allowed local red non-aromatic varietals.  
The wine is very foamy with a pleasant scent and a taste that varies from fruity to 
floral.   

• Reggiano DOC/DOP includes Lambrusco Reggiano which uses the varietals marani, 
salamino, maestri, and montericco; and Ancellota along with a Lambrusco Salamino 
Reggiano designation which as its name implies, uses at least 85% Lambrusco 
Salamino. These wines a fresh and fruity with a delightful acidity.  Lambrusco 
Reggiano is by far the largest producing DOC/DOP.    

• Lambrusco is also produced under the IGT/IGP, Emilia. 
• Lambrusco is also produced elsewhere in Italy from Piedmont, Lombardy, Trentino 

Alto Adige and the Veneto to Basilicata and Puglia.  The varietal has even been 
transplanted to other countries including as far away as Argentina and Australia.  

• Lambrusco is most noted for easily developing into multiple clones or sub-varietals.  
In the past, grapes were grown on vines that are trained high, similar to a pergola, to 
avoid mildew.  Newer vines use the Geneva double curtain trellising system.  The 
grapes are generous producers that maintain high acidity and each sub-variety (clone) 
adds different characteristics to the blend of the final wine. 

• Lambrusco is a family of grapes with many clonal subvarieties each presenting 
different characteristics.   



 

 

Cantine Cooperative Riunite Today
Cantine Riunite is a world leader in the production of Lambrusco and frizzante wines of 
Emilia. The leading exporter of Italian wine, Riunite Lambrusco is sold in over 50 
countries. In the US it has stood as a symbol of Italian tradition and quality frizzante and 
sparkling wine for decades. In June 1993, Riunite was the first winery in Europe to be 
granted “Certified Quality” status. These standards guarantee that their wines have been 
rigorously controlled at every stage of production: from the moment the grapes arrive at 
the winery until the bottles are shipped. Each year , millions of bottles leave the plant in 
Campegine, in the province of Reggio Emilia, bound for Riunite wine enthusiasts all over 
the world.

®



 

 

UMBERTO CAVICCHIOLI E FIGLI
• The Cavicchioli family has been cultivating vines in the San Prospero province of Modena (Sorbara
DOC) for over a century, but it was not until 1928 that Umberto Cavicchiolibegan bottling the wine 
under his family name. Umberto’s two grandsons, brothers Sandro and Claudio are still part of the 
business today. The Cavicchiolifamily is among the largest landowners in the Modena DOC with 235 
acres of vineyards of which 173 acres are of the prized Lambrusco di Sorbara variety. Here, the climate 
is always humid with cold winters and hot summers and vineyards are planted in the pergola system to 
keep the vines dry.
Their family’s focus on vineyard ownership, low yields and DOC production has been instrumental in 
establishing Cavicchioli as one of the leaders in high-quality Lambrusco. These wines have been sold 
predominantly in their native Italy, buthave also found a home in markets around the world, such as the 
USA.
Modena remains the center for production of quality Lambrusco. To the south of Modena, and around 
the town of Castelvetro—which is the most prestigious appellation for Lambrusco—are the foothills of 
the Apennines where sloped vineyards lay on poorer, rocky soils ideal for the Grasparossaor a “red-
stemmed” variety. Wines from this variety are denser, darker, more structured and made in the dry or 
abboccato (off-dry) style.
Cavicchioli makes world-class Lambruscos and whether delicate or robust, dry or abboccato, these wines 
have a pronounced acidity which, together with its bubbles, are perfect foils to Emilia’s hearty cuisine 
based on dairy, cured pork and egg pasta. Versatile, celebratory and perfect for all occasions, Cavicchioli
Lambrusco’s offer great value and outstanding quality.



 

 

h�ps://www.chiarli.it/en/



 

 

AlbineaCanal iwas  founded in 1936

The winery in located between the towns  of Albineaand Canal i

A Coopera�ve of 60 smal l  farmer/growers

AlbineaCanal ihas  a lways  produced Lambruco

AlbineaCanal ionly produces  5 wines  (Al l  non-vintage) Al l  lambruscoex1

House s tyle – “To Capture and bo�le the frui t of Lambrusco”
Frui t Forward” & “To Celebrate Lambrusco”

AlbineaCanal ii s  the leading producer of high endLambrusco’s  from Emi l ia



 
 

Texsom International Wine AwardsDate: Tuesday, May 18, 2021 – Gold 2021
Sommeliers Choice Awards Date: Sunday  May 16  2021 – Silver 2021


