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red colour of the stalks when the

de l l a t r a d i z i o n e

This is a very versatile wine, with
really substantial dry extract and
body. It is mellow on the palate,
thanks to its higher level of residual
sugar. Its broad bouquet ranges from
ripe cherries to wild blackberries,
closing with a definite scent of
prunes. In spite of its softness on
the palate, the finish – with its very
gentle tannins - is always clean and
dry, making this wine extremely
suitable for matching with various
types of food. It has a whole host of
ideal gastronomic accompaniments:
from Mantuan pumpkin tortelli to
dishes containing balsamic vinegar
or chestnuts, or from boiled pig’s
trotter to fruit tarts.

Grasparossa di Castelvetro, whose

grapes attain full ripeness, is the
grape variety that produces the finest
wines among the diversified family of
Lambruscos; it grows on hillside sites
and produces low yields per hectare.It
has always been vinified with long
macerations on the skins that allow
one to obtain a bright red wine with
purplish highlights: an unmistakeable
wine with a characteristic scent of
morello cherries and vinous tones,
and which is the perfect match for
all types of fatty foods. This principal
variety of the vine-clad hills around
the mediaeval village of Castelvetro
also gives its name to the “Strade
del Grasparossa”, the splendid
pathways that one can take along
the streams and ridges of the zone,
in the midst of a uniquelandscape
replete with vineyards and
historic settlements, including
that of Castelvetro, the small
commune lying in the foothills of
the Apennines, just a few
kilometres from Modena. From the
Castle of Levizzano to the historic
centre with its picturesque Piazza
della Dama, its alleyways and
impressive buildings, Castelvetro
offers a location whose history,
art and gastronomy deserve to be
experienced and enjoyed.

il grasparossa

A modern interpretation of one of
the classic wines of Castelvetro;
its nuances of morello cherries –
typical of Grasparossa –and its
characteristic vinosity make it
instantly recognisable. Thanks to
its rich fruit, the perlage is well
integrated in the wine (the bubbles
are small due to the long prise de
mousse and the wine’s prolonged
storage at cold temperatures),
giving a sumptuous sensation of
creaminess on the palate. The soft,
rounded entry on the palate gives
way to a dry and attractively
tannic finish, which makes it an
ideal match for all rich foods.

gibe

This is the company’s most feminine
and elegant wine, in which the
freshness and vibrant fruit that
one finds in Grasparossa are
highlighted to the full. The
morello cherry note is joined by
an intriguing sensation of wild
strawberries and raspberries. The
brief maceration at fairly low
temperatures has made it ideal for
drinking as an aperitif and in
summer, thanks to the smoothness
of its very delicate tannins which,
besides, always leave the palate
fresh and clean, making it ready to
taste the next mouthful.

cantolibero

A special wine produced without
the addition of sulphites. On the
nose one immediately finds
clear-cut fruity hints and lively
notes of thyme and rosemary. On
the palate, on the other hand, one
is aware straightaway of the
gentle tannins that are typical of
the thick skins of Grasparossa
grapes. This sensation then gives
way to slightly tart fruit, which
finishes with broader, more
mouth-filling tannins that serve
to cleanse the palate after the
wine has been swallowed. There
are also attractive notes that
alternate with the fruity flavours,
and which are reminiscent of
ginseng and ginger.
lambrusco grasparossa di castelvetro doc

The terroir and microclimate of
Pederzana are really special.

puntamora

Sunlight bathes the Estate in the
valley of Solignano Vecchio from the
early morning onwards and it benefits
from very cool air currents that
create significant differences
between day- and night-time
temperatures: these are ideal for
preserving the grapes’ varietal
aromas and the successful ripening
of their polyphenols. The clayey soil
allows the vines to cope well even
for quite long periods without any

reserves

rain and the constant ventilation
means that the vegetation always

ubi maior

This is a dry wine made from partially
dried grapes, which thrills one with
its monumental style and offers
clear-cut sensations of red fruits
mixed with nuances that recall sweet
tobacco and cocoa. This is a wine of
great breadth and complexity. Its
entry on the palate is rounded and
rich in glycerine and, thanks to its
enormous extract and high level
of alcohol, it immediately warms
the palate. Deep and well-balanced,
it fills your mouth and leaves a
long aftertaste on the tongue. Its
moderately tangy flavour closes
with broad tannins that cleanse the
palate to perfection. It is ideal with
stewed or braised meats, or it can
be drunk on its own at the end of
the evening as an alternative to a
fine brandy.

specialities
rio foreste

Its alternating aromas result in a
fine and ethereal nose for a wine
that comes from a rare grape variety,
grown in a very special habitat: a
harmonious amalgam of sensations
that vary from nuts to evident
hints of brandy and acacia honey.
Its colour is golden and its flavour
sweet and intense, with a velvety
nuance of Williams pears. It leaves
one’s palate fresh and clean, and
makes a delicious accompaniment
for cookies, cakes or nuts.

remains dry. On these gentle hills of
Emilia, Pederzana jealously preserves
its ancient strain of Grasparossa
grafted onto Golia rootstock in
Guyot-trained vineyards with a plant
density of around 4000 vines per
hectare. The estate covers an area of
fourteen hectares (35 acres), including
deciduous woodland containing oaks and
other trees as well as a natural lake.
The vineyards are mainly divided up
between two zones, of which one (just
below the winery) has south-easterly
exposure and the other faces due east.
This results in different times of ripening
and varied characteristics. Harvesting at
Pederzana takes place entirely by hand,
selecting the ripest and healthiest
parcels of grapes, from which are
produced – in particularly favourable
years – the special wines: Puntamora,
Cantolibero and the Estate’s pride and
joy, Ubi Maior, made from perfect grapes
chosen bunch by bunch in one of
Pederzana’s small vineyard sites.

O N L Y HERE

The Pederzana Estate cultivates a clone of Lambrusco
Grasparossa that is to be found nowhere else in the world:
this clone produces Lambrusco Grasparossa di
Castelvetro D.O.C. wines with a long history behind them.
Everything began just after the Second World War, when
Franco Simonini, an impassioned and enlightened
vine-grower at Castelvetro, decided to intersect his
destiny with that of a splendid farm in the zone. Together
with his wife Margherita, he also started to cooperate
very closely with the University of Bologna in a bid to
identify the best clones of the noble variety that was
prevalent in the area, Grasparossa di Castelvetro. After
much experimentation, he succeeded in isolating a clone of
Grasparossa which, many years later, his nephew
Francesco Gibellini – who now runs the company together
with his uncle Massimo – discovered to be unique among the
range of clones registered with the Experimental Institute
for Viticulture. Today Pederzana is a modern yet
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traditional estate that is perfectly integrated within its
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natural and geographic setting. The rest of its history is
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waiting to be discovered in every bottle it produces.
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