LINI LAMBRUSCO ‘IN CORREGIO’ SCURO

REGION: EMILIA ROMAGNA

SUB-REGION: 
BODY: LIGHT, BUT FULL FOR A LAMBRUSCO
DECANT: NO
VARIETAL(S): 100% LAMBRUSCO 
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Emilia Romagna and the heart of the Po Valley represent Italy’s agricultural heartland, and one of the world’s great centers of gastronomy. The Pianura Padana, as the plain straddling the Po is called in Italian, is home to balsamic vinegar, Parmigiano Reggiano and many other specialties elemental to Italy’s culinary heritage. The first page of any good wine list in this remarkable region will almost always feature Lambrusco, Emilia’s charming sparkling wine, because it goes so well with the local foods. Fabio Lini and his daughter Alicia proudly produce some of the best and most ‘serious’ Lambrusco made.
Lini’s Lambrusco Scuro is the firmer, more austere relative of the wildly popular Lini Lambrusco Rosso. The Scuro has more structure and is drier than its cousin. 
The ‘Scuro’ is vinified in temperature-controlled, pressurized stainless steel vats. Lambrusco Scuro rests in vat for at least six months before bottling. Lambrusco is slightly frizzante, and is served in a regular wine glass, not a champagne flute.
