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•  Emilia-Romagna one of the wealthiest regions in all of Italy

• Unlike most varietals Lambrusco is not about the origin of 
the grape; it is more about the many grapes that are called 
Lambrusco 

                      At least 10 different forms of the Lambrusco grape

• The sparkling red-ish wines of Lambrusco are often dry 
wines

Presenter Notes
Presentation Notes
What exactly is Lambrusco? 

Just northeast of Tuscany, there is a very large region, one of the largest of the 20 regions of Italy called Emilia-Romagna. This region spans almost the entire width of the peninsula of what Italy is and is one of the wealthiest regions in all of Italy. 

Almost smack dab in the middle of the region is the city of Modena. West of that is a city of Reggio-Emilia. Surrounding these two cities, they grow a red varietal called Lambrusco. The Lambrusco grape is very different from a lot of grapes out there. When you read about Lambrusco its not about the origin like most grapes; its about the many grapes that are called Lambrusco. There are at least 10 different forms of the Lambrusco grapes with a very short list of them that are used to make sparkling red wine. 

In the wine-growing region in the center of Emilia- Romagna, five forms of the Lambrusco Grapes are used more than any of the other ones. You have Lambrusco Salamino, Lambrusco Grasparossa, Lambrusco Masestri, Lambrusco di Sorbara and Lambrusco Marani. These forms of Lambrusco grow all over the region from Parma in the west, all the way to Bologna in the east and everywhere between, north and south. (More details in a couple slides)

The American market enjoys a certain kind of Lambrusco wines but there are other styles of Lambrusco that are coming into the market that are very different from what the American consumer is used to. 
When you hear Lambrusco most think of a sweeter wine. When in fact, the sparkling red-ish wines of Lambrusco, more often than not, are dry. They are very effervescent and very aromatic. 








• The history of the winery began in 1934

• 1936:  Founded by seven enterprising local grape growing families in 
Emilia-Romagna

• Goal:  Create heightened quality wines destined to enjoy wider 
recognition

   Albinea Canali label gained recognition as a producer of 
top-quality wines, specifically Lambrusco

• In 2003, significant investments were put toward the restoration of 
the historic Albinea Canali winery

• More technologically advanced production facilities

• Redesigned hospitality center and enoteca

• Production is a selection from 297 acrs of vineyards owned by ~70 
growers
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Albinea Canali is identified with deftly crafted, affordably priced wines celebrating the region’s best-loved grape varieties: 
Lambrusco and Lancellotta  
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Presenter Notes
Presentation Notes
The History began in 1934, when Lorenzo Motti and Riziero Camellini decided to join hands with seven and later twelve growers of Lambrusco and Ancellotta. The regions had a strong agricultural vocation, stretching out to the south of Reggio Emilia. 

In the span of the next two years, more grape producers joined their effort and in 1936, Cantina Albinea Canali was officially founded. 

Albinea was a co-op that was making bulk wines up until 2003 when Cantine Riunite brought it in. 

They were the last acquisition of the larger co-op. All the co-op members of Albinea Canali are now Riunite Co-op members. There is no distinction of membership. 

They decided to become a part of Cantine Riunite to restore the winery and hospitality center (they did not have the resources to do it on their own) 

Once acquired, they decided to restore it and retain the historic elements but then really invest in rebuilding the winery part to be able to do much higher end wines in a more modern way. It has since been preserved and restored, combining period features with modern solutions and allowing for the introduction of state-of-the-art technology. 

Production is a selection from 297 acres of vineyards owned by approximately 70 growers which means only 5% of the Cantine Riunite family growers are qualified to submit grapes to Albinea Canali and then there is even a selection process within that. 

There is no bottling line at Albinea Canali. Selections are made in vineyards and at the 7 winemaking centers of Cantine Riunite to determine what juices become Albinea Canali wines.

Its success was such that, in the decades that followed, the number of grape suppliers rose to one hundred and seventy. Famous for many years for the high quality of its bulk wines, today cantina Albinea Canali can offer a range of high-quality products aimed at the restaurant sector.

Note: 
There are about 1,500 wine growers at Cantine Riunite 
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FUN FACTS:

• The bird in the logo - the meaning behind the bird on the logo is that 
this is a falcon and it’s a bird which can be seen flying in the hills where 
Albinea Canali vineyards are located.

• The name Albinea Canali comes the names of two neighboring villages 
and the winery is located on the border between these two villages, 
from here the name Albinea Canali.
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Presenter Notes
Presentation Notes
Emilia region divided by ancient Roman road that connects Parma, Reggio Emilia, Modena…

S = prestigious vineyards in foothills of Appenine mountains
Higher altitude, poorer soil, less water = lower yields
N = flat lands with alluvial soils
AC is south of Reggio Email
Majority of Riunite vineyards are N around Correggio (largest vol), Carpi and Castelfranco


The area above the split: 
Plenty of water and rich sentiments from years of river water pulling nutrients into the land making it very fertile. This area will also be a little bit warmer. 

This means you get higher production rates in these areas, giving you bigger yields but not necessarily higher quality. 

Vines are a weird crop where you actually want them to struggle, if you have a vine that is happy and productive they making big watery grapes that do not have much umph or character.

Lower side of the split: 
Apennines Mountains, start down here and slowly going up in altitude as you go south (across) everything grown over here has poorer soil, higher elevation and getting less water. Which is really good for the quality of the grapes… the most prestigious production is south of the Roman road. This is where Albinea Canali is doing selections of their vineyards to go into the wines and the rest go into Riunite. 
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Lambrusco di Sorbara Lambrusco Grasparossa Lambrusco Salamino Ancellotta

• Is considered the most valuable of 
the numerous Lambrusco varieties 
in terms of quality

• Gives a clear ruby red colored wine 
with a pinkish froth 

• When well made, the wines tend 
to be fragrant and floral, fresh and 
fruity, with bright acidity, finishing 
relatively dry.

• Gives wines that are dark with a big, 
fleshy body, wild red and black fruit, 
firm but fruit-laden tannins, dry, 
savory and bright. 

• While most Lambrusco's grow on the 
plains, Grasparossa also grows on 
hillsides

• An ancient red varietal, is found in 
Emilia-Romagna and Lombardy. 

• Tends to result in wines that are ruby-
purple in color, fruity and grapey, 
effusive, savory with good body, bright 
juicy acidity and finishing dry.

• A wine grape variety mainly grown in 
the Emilia-Romagna region of Italy

• Is widely used in blends to add its 
considerable color to otherwise-pale 
red wines.

Grape Varietal 
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Presenter Notes
Presentation Notes
Lambrusco is a family of varietals, there are 7 registered varietals, the difference between the varieties plays around amount of color it gives wine and the amount of body, acidity and fruit. When making wine you want a nice balance.

Lambrusco di Sorbara 
Know as the King of Lambrusco varieties, most prestigious and the hardest to cultivate. Has a great acidity but not all the tannin.
The scent is fresh, very fine, with a characteristic and distinct hint of violet. The taste is fresh and delicate, fruity, and well balanced.
gives a clear ruby red colored wine with a pinkish froth (the lightest of the four varieties of Lambrusco of Modena province)
When well made, the wines tend to be fragrant and floral, fresh and fruity, with bright acidity, finishing relatively dry

Lambrusco Grasparossa
named for its reddish stem; Known for its body and is a more serious variety, more for red wine. 
It gives wines that are dark with a big, fleshy body, wild red and black fruit, firm but fruit-laden tannins, dry, savoury and bright. 
While most Lambruscos grow on the plains, Grasparossa also grows on hillsides. The hillside vineyards tend to contain more clay soils resulting in fuller-bodied wines, while the vineyards on the flats tend to have more sandy soils resulting in more elegant and graceful wines

Lambrusco Salamino
all about Freshness and Fruity it gives the wine its fruity characteristic and bright color. 
an ancient red varietal, is found in Emilia-Romagna and Lombardy. Salamino derives its name from its cluster which is small, compact, a form that resembles a small salami.
tends to result in wines that are ruby-purple in color, fruity and grapey, effusive, savoury with good body, bright juicy acidity and finishing dry.

Ancellotta
 is NOT a Lambrusco grape - is all color, essentially a secondary grape that helps other wines that are maybe good with tannin or acidity but was lacking in color- it bumps up the color. 
A wine grape variety mainly grown in the Emilia-Romagna region of Italy, but also in some other parts of north Italy, and in south Switzerland
is widely used in blends to add its considerable color to otherwise-pale red wines.
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Metodo Classico Charmat Method Methodo Ancestrale 

• Also called "champagne method" or 
"méthode champenoise" and refers to the 
natural second fermentation that takes 
place in the bottle

• The Charmat method is a sparkling 
winemaking process that traps bubbles in wine 
via carbonation in large steel tanks. 

• Is the oldest known method of making sparkling 
wine.

• This winemaking technique involves bottling 
wine partway through its primary fermentation 
to trap carbon dioxide gas in the bottle, creating 
a gentle, bubbly carbonation.

SPARKLING WINE MAKING
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Presenter Notes
Presentation Notes
Methodo Classico

The traditional method of sparkling winemaking was awarded a UNESCO heritage in Champagne in 2015. It is–arguably–the most appreciated method for sparkling wine production in terms of quality, and at the same time it is also the most costly in terms of production. The most important facet of the traditional method is that the transformation from a still to a sparkling wine occurs entirely inside the bottle.

Base Wine or “Cuvée”: grapes are picked (usually just a tinsy bit younger to preserve acidity) and fermented into a dry wine. The winemaker then takes the various base wines and blends them together into what the French call a “cuvée”, which is the final sparkling wine blend.

Tirage(Ti-raj): Yeast and sugars are added to the cuvée to start the second fermentation and wines are bottled (and topped with crown caps).

2nd Fermentation: (inside the bottle) The second fermentation adds about 1.3% more alcohol and the process creates CO2 which is trapped inside the bottle thus carbonating the wine. The yeast dies (in a process called autolysis) and remain in the bottle.

Aging: Wines are aged on their lees (the autolytic yeast particles) for a period of time to develop texture in the wine. Champagne requires a minimum of 15 months of aging (36 months for vintage Champage). Cava requires a minimum of 9 months of aging Most believe the longer the wine ages on its lees, the better.

Riddling: Clarification occurs by settling the bottle upside down and the dead yeast cells collect in the neck of the bottle.

Disgorging: Removing sediment from bottle. The bottles are placed upside down into freezing liquid which causes the yeast bits to freeze in the neck of the bottle. The crown cap is then popped off momentarily which allows the frozen chunk of lees to shoot out of the pressurized bottle.

Dosage(Do-zaj): which is a secret recipe that is added to fill bottles and then bottles are corked, wired and labeled.



Charmat Method: 
The Charmat method is a sparkling winemaking process that traps bubbles in wine via carbonation in large steel tanks.  It is the fastest and easiest way to make sparkling wine. 

The Charmat method begins, like the traditional method, with the creation of an uncarbonated base wine. This wine is mixed with a measure of sugar and yeast (together called the liqueur de tirage), then put in a large stainless steel pressure tank, or autoclave. The yeast and sugar cause a second fermentation in the closed tank, which is held under pressure so the carbon dioxide from the fermentation is forced into the wine. This means no gases escape from that moment on. Letting off C02 but since it can't escape it goes back into the wine. The longer and slower you do this process the smaller the bubbles. The faster you do it the bigger the bubble

The second fermentation takes one to six weeks, after which the fizzy wine is immediately filtered and bottled. The dosage is added at bottling, usually to a brut level of sweetness (6–12 grams of sugar per liter).
�Methodo Ancestrale 
is the oldest known method of making sparkling wine.
This winemaking technique involves bottling wine partway through its primary fermentation to trap carbon dioxide gas in the bottle, creating a gentle, bubbly carbonation.
Many wines made using the ancestral method are sold unfiltered, which leaves them cloudy with some sediment at the bottom of the bottle. 
Allows the wine to constantly evolve because the dead yeast give a bread crust bakery feel so it’s a nice balance of fruit and bread.



https://winefolly.com/deep-dive/how-sparkling-wine-is-made/
https://winefolly.com/deep-dive/how-sparkling-wine-is-made/
https://winefolly.com/deep-dive/how-sparkling-wine-is-made/
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INDICAZIONE GEOGRAFICA TIPICA, DRY SEMI-SPARKLING WINE

• An extremely popular wine, the secret of which lies in a production method that uses an 
audacious blend of grapes

• Rich in Italian tradition, the name ‘Ottocento’ evokes Italy’s romanticism toward the 
1800s. The word for black, ‘Nero,’ is a reference to the wine’s nearly opaque deep purple 
hues.

Origin : Deep, medium-textured soils, situated in the plain and lower hillsides of the 
Provinces of Reggio Emilia and Modena.

Tasting Notes: 
• Color: bright, deep ruby red with purplish highlights.
• Nose: intense, with hints of wild berries.
• Taste: semi-sparkling, rich, full-bodied and well-balanced.

Food Pairing

An ideal complement to rich foods, Ottocentonero pairs well with baked pastas, roasts and 
grilled meats as well as spicy fare, aged cheese, fried chicken, samosas, mushroom risotto 
and Lasagna. Serve chilled. Ottocentonero is rich, vivacious and round on the palate.

LAMBRUSCO OTTOCENTONERO (NV)

Total Production: 
30,000 cases 

Presenter Notes
Presentation Notes
- Founded in 1934 with the express mission of creating a high expression for the Reggio Emilia region

The color is dark ruby red with purplish undertones and a vivacious froth. The bouquet is intense, with a hint of soft red fruits, the flavor fresh and harmonious.

From the Canali family, one of Italy’s leading producers of sparkling wines, this product combines the flavor of a dry Lambrusco with the full sparkle. This sparkling wine is made from Lambrusco and Lancellotta grapes grown in the Canali vineyards in Emilia-Romagna.

Indicazione Geografica Tipica, Dry Semi-Sparkling Wine
An extremely popular wine, the secret of which lies in a production method that uses an audacious blend of grapes: Salamino, fruity and with a marked acidity, with smooth and full-bodied Grasparossa

It uses the Charmat method, but with a twist, they start with all mosto in the beginning, they fill the whole tank with this juice, leave the lid open and start doing fermentation which means the gases are escaping. When they hit a certain sugar level, they seal the door and continue in one big process and that’s when they start to put the bubbles in. This is a key point of difference because most producers would add different mosto while Albinea used the same base through the whole process. This distinguishes the product from other non vintage charmat method. 

Technically no mixing of two sources so we could one day do in vintage. But by doing it this way they are keeping a brighter nose and a little more fruit character but also more expensive because in a normal Charmat method you would finish it and bottle it right away but here they leave it in the tank 

Rich in Italian tradition, the name ‘Ottocento’ evokes Italy’s romanticism toward the 1800s. It was the moment of production renaissance for the country. So, it went from something that was done by average farmers and then there was a terrible plague of phylloxera (phyl·lox·e·ra) which attacks the roots of the vines. It happened in France and started to spread across western Europe.

In the end the only thing that could solve the problem was the discovery that American root stock for grapes that were meant to be table grapes were not suspectable to Phylloxera and they ended up importing American root stock, replanting it and they would cut a V in the root that was planted in the ground and then tie on the variety they really wanted to grow in order to graft them together and through the magic of bottony it actually worked and the grapes would grow but the roots were no longer suspectable to the phylloxera that for nearly a decade completely wiped out production in France, Italy, Spain.

It completely transformed the way European wine was done but while discovering this they also upped their game in other ways, so it was really the beginning of what we consider modern wine making in western Europe 

The word for black, ‘Nero,’ is a reference to the wine’s nearly opaque deep purple hues.


Origin : Deep, medium-textured soils, situated in the plain and lower hillsides of the Provinces of Reggio Emilia and Modena.

Grape Varieties:  50% Lambrusco Salamino, 40% Lambrusco Grasparossa,  10% Lancellotta

Tasting Notes: The color is dark ruby red with purplish undertones and a vivacious froth. The bouquet is intense, with a hint of soft red fruits, the flavor fresh and harmonious.
Color: bright, deep ruby red with purplish highlights.
Nose: intense, with hints of wild berries.
Taste: semi-sparkling, rich, full-bodied and well-balanced.

Food Pairing
A more classic expression of Lambursco, An ideal complement to rich foods, Ottocentonero pairs well with baked pastas, roasts and grilled meats as well as spicy fare, aged cheese, fried chicken, mushroom risotto and Lasagna and also pizza. 

Channel Strategy: 
With total production being 30,000 cases, this has more of a volume opportunity. Focused on on-premise, possibly targeting upscale Pizzerias and High end wine shops

Analytical Data:
Alcohol: 11.5%
Total Acidity: 7.5 g/l
Sugar: 10.0 g/l
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INDICAZIONE GEOGRAFICA TIPICA, DRY SEMI-SPARKLING WINE

• This wine’s highly distinctive quality comes from the use of the “ ancestrale” 
fermentation method, which allows a natural process to take place inside the 
bottle using the wine’s own sugars. 

Origin : Deep, medium-textured soils, situated in the plain and lower hillsides of the 
Provinces of Reggio Emilia and Modena

Tasting Notes: 
• Color: pink with purplish highlights.
• Nose: fresh, with a typical hint of crusty bread.
• Taste: dry, with a characteristic acidulous note

Food Pairing

Ideal for accompanying, ravioli and tortellini, grilled meat, tuna tartare and other raw 
fish with rich flavors like salmon and Hamachi, fritto misto, soft cheese like 
gorgonzola, goat cheese, brie, fatty pasta dishes such as Cacio e Pepe and Carbonara 
and Charcuterie.

LAMBRUSCO "FB" METODO ANCESTRALE (NV)

Total Production: 
4,000 cases 

Presenter Notes
Presentation Notes
The sparkling wine of the year from Somms Choice 

This wine’s highly distinctive quality comes from the use of the “ancestrale” fermentation method, which allows a natural process to take place inside the bottle using the wine’s own sugars. 

The lees, which are then deposited on the bottom of the bottle at the end of fermentation, give the wine its characteristically cloudy appearance, which combines with its intense pink hues and its bouquet of fresh bread and dry taste to create a truly impressive wine. 

There is an evolution from the first glass to the last glass, the wine starts off lighter and gets darker with each glass and you never get to drink that last inch since it is just sediment and if you do it would be chewy. 

Because of the production process, that involves adding must to create the secondary fermentation, it is very hard to make this a vintage product because you are mixing juices from two different years which means there isn’t a vintage. 

How Methodo Ancestrale fit into the tradition of Emilian wine making: 

The reason why Ancestrale is so unique is that it goes back to the ancestrale way of making wine. It was before riddling and discouraging. This is from when they made Sparkling wine in their cellars. 
Little old ladies still do it today under their staircases. Albinea actually still sells a fair amount of bulk wine... Neighborhood people come up to the winery with their jugs and bottles and fill them out of spikets and that is still a significant amount of their sales. So, this is an ancient method that has always been apart of the culture and is something that is still done today. 

Grape Varieties: 100% Lambrusco di Sorbara 

Tasting Notes: 
Color: pink with purplish highlights.
Nose: fresh, with a typical hint of crusty bread.
Taste: dry, with a characteristic acidity note

***Notice how much lighter the Ancestrale is compared to the Ottocentonero that is blended with the Ancellotta grape while the Ancestrale is all Sobaro 

Food Pairing:
A very light and versatile wine, ideal for accompanying, ravioli and tortellini, grilled meat, tuna tartare and other raw fish with rich flavors like salmon and Hamachi

Channel strategy: 
With total production being 4,000 cases, this is limited supply so very exclusive; this is going to be on-premise focused on fine dining white tablecloth  

FB means Fermentation in bottle 
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Thank you! 
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