
MEDICI ERMETE & FIGLI srl
Via Isacco Newton, 13/a
42124 Gaida di Reggio Emilia - ITALY 
Phone: + 39 0522 942135 / +39 0522 947182
Mail: info@medici.it

Unique Limited Edition 52 months

Colour: onion skin pink with coppery reflections.

Bouquet: elegant with delicate notes of fruit such as

Flavour: dry, sharp, fresh, and pleasantly harmonious.
     

Data sheet
Bottle: 0,75 l. fungo
N° of bottles produced: 354

Area of production: Reggio Emilia
Place: Tenuta La Rampata
Plant system: "Cordone speronato"
Max. production per hectare: kg. 9.000/10.000
Soil: clayey soil
Fermentation: traditional bottle conditioning (52
months with yeasts)
Total acidity: 9,40 g/l.
Volatile acidity: 0,30 g/l.
Sugar: 0 g/l.

  

Pairing
Emilian cuisine
Culatello di  ibello, 30-month Parma ham.
 erb tortelli with butter, Parmigiano Reggiano, and sage.
Italian cuisine
Raw scampi and red prawns, oysters.
Spaghettoni with butter and Cantabrian anchovies.

Casa Medici cuisine
Battered cod, vitello tonnato (veal with tuna sauce).
Vegetarian cuisine
Vegetable tempura.

Vintage: 2020 - degorgément 08/2025
Alcoholic content: 12% vol.
Serving temperature:   - 8° C
Vines: Lambrusco Marani

International cuisine
Lobster roll, Blinis with smoked salmon and crème fraiche.,
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Lambrusco Reggiano DOC Spumante Metodo Classico Rosé Brut

Ageing: To be consumed in 5/10 years

Classification: Lambrusco Reggiano Doc Rosé Brut
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Particularly fine and creamy mousse.

currant, wild strawberry, and pink grapefruit.
Bread crust and almond.
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