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 SETTEFILARI 

WINE TYPE: REGGIANO D.O.P. LAMBRUSCO ROSSO FRIZZANTE 

– sparkling red wine 

PRODUCTION AREA: Jano di Scandiano (RE) 

GRAPE VARIETY: made for 85% from 6 indigenous Lambrusco varieties: 

Montericco, Barghi, Maestri, Marani, Oliva and Salamino; 15% Malbo 

Gentile. 

VINEYARD FEATURES: 

ALTITUDE:   100-200 mt. s.l.m. (320-650 ft a.s.l.)  

SOIL COMPOSION:  sandstones, marl, gypsum, clays 

TRAINING SYSTEM:  spurred cordon and Guyot 

VINEYARD AGE:   7 to 12 years old 

YIELD PER HECTARE:  65 to 75 quintals_ 

HARVEST:    October / late September ALCOHOL  

CONTENT:    11.5% vol. 

VINIFICATION SYSTEM:  

The seven grapes of the “Settefilari” Lambrusco varieties are collected and 

processed all together. At harvest, the degree of ripeness is not even: each 

vine variety gives the wine its own primary aromas, ripe notes and fresh 

notes of acidity, making the most of their single specific features. In 

addition to that, the seven grapes are fermented all together in a single steel 

tank, at a constant temperature of about 15°C, where they blend together 

from the very beginning, in order to reach the right final balance.   

SPARKLING WINE PRODUCTION PROCESS:  

“Charmat” method: the second fermentation takes place in autoclave 

tanks, until the desired pressure is reached, then the wine is left to rest on 

the yeasts for a month, in order to improve the structure and the 

appropriate combination of primary and secondary aromas. 

ORGANOLEPTIC CHARACTERISTICS: 

Sparkling wine featuring a bright and intense lively ruby red colour, with 

fine perlage and appealing pink foam. Notes of red fruits on the nose, such 

as plum, cherry and a subtle hint of cocoa. Fruity notes can be detected 

again on the palate, with a good freshness, balanced by a smooth finish, 

making it a well-structured and balanced wine. 

SERVING TEMPERATURE: 15° C 

PAIRINGS:  

It pairs well with cold cuts, first courses and boiled meats, which are 

typical of Emilia cuisine. 
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