
 
SANT’AGATA 
 
 

Denomination: Lambrusco di Sorbara DOC, dry sparkling, 
made with organic grapes 
Grape variety:  Lambrusco di Sorbara and Lambrusco 
Salamino 
 
Characteristics of the Territory 

 Vineyard: 3,5 hectares of vines at ‘Cristo’ di Sorbara. 
Sorbara is the most suitable area for the production of 
this vine as it is the narrowest strip of land between the 
two rivers Secchia and Panaro that run through the 
province of Modena 
Training system: GDC (Geneva Double Curtain) 
Soil type: Loose, mostly silty and sandy, fresh and with 
good presence of organic substances 
Crop protection: organic agriculture 
Harvest period: Second week of September 
 
Vinification 
Yield per hectare: 140 q/Ha 
Vinification: gently-pressed must, alcoholic 
fermentation, second fermentation with Martinotti 
method. 
 
Sensory Characteristics  
Appearance: light ruby red, with fine perlage 
Nose: intense and elegant notes of wild berries, and a 
characteristic scent of violet 
Palate: dry, with a pleasant and refreshing acidity 

 pairing: excellent as an aperitif and with cold cuts (Prosciutto di Parma, coppa) 
pizza and fried foods, savoury pasta dishes and red meats. 

                              ALBERTO SAYS: “We have always practiced sustainable agriculture, respecting 
and caring about the health and biodiversity in the vineyard. We also embrace 
this philosophy when converting the fruit, safeguarding all the production 
processes in the winery. 
For this reason, making an organic wine has been the natural consequence of 
our path. 
Sant'Agata Bio, dedicated to patron saint of Sorbara, is simply our first 
Sorbara certified organic.” 
 
 
ABV: 11% 
Serving temperature: 10-12°C 


