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Modena, Italy
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Lambrusco
di Sorbara doc

Anthony Gismondi
“... fruity cherry, raspberry jam, spicy, 
�oral aromas, very fresh, dry palate, 
try with turkey or duck canapé.”- Nov 2011

Delicious, refreshing frizzante red wine from Modena, north Italy. Elegant, dry & fresh with a savoury �nish & superb balance.

CBC Cellar Pick of the Week 
with Barb Philip

“... dry style, savoury, with balsamic 
character... try with bruschetta or Reggiano 
Parmigiano & you’ll be HOOKED!”

—CBC Radio On �e Coast Jan 31/2012

House Wine
Wine of the Week 

“Dangerously qua�able ... 
We are excited ... delicious with a 
plate of paté and chorizo sausage 
... a love a�air with dry Lambrusco 
[has] started ...” —Housewine.ca, Feb 2012

Vancouver, BC  Canada      Tel. 604.739.7107      Mob. 778.837.7107      Fax. 604.875.1925      info@choice-imports.com      www.choice-imports.com

Terry David Mulligan
Dang this stu� is gooooood! 
Under 15 bucks. And with Pizza.. 
Out of the Park home run.”
@TDMulligan     http://twitpic.com/9f0cvm

Wine Guy James Nevison - Had a Glass 2013 - Top 100 Wines Under $20
... once again featured in Had a Glass 2015

“Great character ... great with turkey and all sorts of things ...” seen on Global BC Morning News (Dec 9, 2012)

“If you've yet to try a sparkling red wine you're missing out. Primo aperitivo ... thankfully a new Lambr-
usco has landed ... rich cherry and �oral notes, the most vibrant shade of ruby possible.” -�e Province, Mar 2012

“... fresh and fruity ruby-red frizzante 
has aromas of violets and ripe red 
berries with cherry, a hint of cedar, spice 
and vanilla ... fun, juicy and refreshing, 
with backbone & fruit but �nishes dry.

Recommended Pairings: 
Patio sipper, seafoods, salmon, white 
meats, chicken/pork, cheeses, antipasti, 
pastas, pizza, aperitifs, desserts.” 
—D. Van Mulligen, Winescores.ca April 2013

points Wine Scores.ca 89

Eric Hanson / Richmond News
“.. a great choice and a great value 
Fresh, fruity, frothy, and completely 
refreshing.  Flavours of cherries with hints 
of almond, cranberries, raspberries, rhu-
barb and a hint of freshly ground pepper 
to spice it up, a creamy mousse and a dry 
but lengthy �nish. Light but complex ... 
Delicious with grilled pork chop and a side 
dish of curried lentils.” —Eric Hanson, Aug 2014


