Region:

Lambrusco dell’Emilia Rosso
Grapes:

Lambrusco

ABV:
8.0%

What:

A fragrant, fruity sparkling Lambrusco.
Light in body and well-balanced in style.
Very refreshing with sweet red berry flavors
making it an easy-drinking wine. Low in
alcohol.

Where:

The fruit is carefully sourced from select
vineyards across the region to ensure qual-
ity and character. After a gentle pressing,
the juice is placed in stainless steel tanks
along with the grape skins for 4 to 6 days to
enhance flavor and texture. Fermentation
then continues using the Charmat method,
preserving the wine’s fresh, fruity profile
and signature sparkle.

Barcode:

8 004810 990485

Sales Info:

750ml ,Casel2 ,33.26 Ib.
Palletization:

70 cases / 5 Layers
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Food Pairings:

Barbecue ribs, pepperoni pizza, or spicy Asian
dishes like Korean fried chicken or Szechuan
noodles. The fruity profile also complements
rich, salty cured meats such as prosciutto and
salami, making it a perfect addition to a char-
cuterie board. For a sweet pairing, try it with
fresh strawberries, dark chocolate desserts,

or even a slice of berry cheesecake. Luntao
Lambrusco’s light, fun, and easy-drinking style
makes it ideal for casual gatherings, picnics, or
as a vibrant aperitif.

Tasting Note:

A fragrant and fruity sparkling Lambrusco,
light-bodied and beautifully balanced. Bursting
with sweet red berry flavors, it’s a refreshing,
easy-drinking wine with low alcohol—perfect
for casual sipping or pairing with a variety of
light dishes

www.boutinotwines.com




