
12,5% Vol.

Denominazione: Colli di Parma D.O.C.
Tipologia: Rosso Frizzante
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OENOLOGICAL CHARACTERISTICS

6000 vines/Hectare

Classi�cation: Colli di Parma D.O.C.

Typology: sparkling red

20 days of

maturation with the skins

Great and
well-balanced structure,
a long ending with mineral
marks.

Intense and
vinous fragrance, with hints
of red fruits, black cherry,
cherry and wild berries
marks.

10°C

Meat, especially pork cured meat (baked or seasoned) such as cotechino,
zampone and salama da sugo.

100% Lambrusco Maestri 

12,5% Vol.

I CALANCHI
2022


