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Folicello L’Amabile  

Lambrusco Grasparossa di Castelvetro DOC without added sulphites 
 

Wine made with organically grown grapes pursuant to Reg. CEE 834/2007 

CONTROLLED BY CCPB 
 

  

 

 

 

 

 

Appelation: Lambrusco Grasparossa DOC amabile 

 

Type: Sweet sparkling red 

 

Location:  

Foothill vineyards east of Modena (Castelfranco Emilia) 

area of Lambrusco Grasparossa di Castelvetro DOC  

 

 Soil and exposure:  

Medium textured soil, east-west 

 

 

 

Vine training: Espalier, Guyot pruning 

 

 

 

Grape varieties: 100% Lambrusco Grasparossa di 

Castelvetro DOC  

 

 

 

Yield/ha: 120 q/Ha, 84 hl/Ha 

 

 Harvest method and dates: 

Hand picking, beginning of October 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tasting notes: 

It’s ruby red colored with violet shades. It has a vinous, 

intense, scented bouquet of fruit, that reminds of the 

fragrant of grapes. It is a sapid, armonic and fruity wine.  

 

Food pairing suggestions:  

The Dry Lambrusco is excellent with appetizers, pasta, 

roasts, cold cuts and cheese. The sweet Lambrusco is 

perfect with dry confectionary and typical sweets of  

Modena.  
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Winemaking process We pick up grapes by hand thus selecting only the healthy 

grapes. Inert gas vacuum pressing takes place. We do the 

maceration at a controlled temperature and a first 

fermentation on indigenous yeasts. Then we put the wine 

in the autoclave for the second fermentation where it 

stays for at least 4 months. The sweetness of Amabile is 

completely natural and it derives from the own residual 

sugars of grapes. As a wine without sulphites we must 

always control temperature in order to avoid any 

abnormal fermentation. We use neither sulphites nor 

chemical or animal origin products. 

 

 

Serving temperature 

 

Packaging 

Best served at 14°C 

 

Bottle CHAMPAGNOTTA 

6 bottles cartons 

Mushroom cork stopper 

Analytical parameters 

Ethanol % Vol. 9.5 

Sugar g%/ml 3.59 

Ph g/l 5.9 

Total sulphur dioxide SO2               mg.l < 10 (*) 

(*) NO ADDED SULPHITES 


