Broletto
Lambrusco

THE FACTS

COUNTRY: ltaly
REGION: Emilia-Romagna
APPELLATION: Reggiano

THE STORY

Cantina Puianello is located on the first hills of Reggio Emilia. The
southeast and southwest exposure allows the vineyard, to receive
the benefits of the sun along with the regular rains and the marine
winds of the Tyrrhenian sea. The winery was established in the
namesake village of Puianello in 1938. Numerous families joined
forces to establish vineyards with a specific set of standards, and
still today the organic grapes used by the winery are all grown for
Cantina Puainello by established family member growers. Nature
is at the very heart of Cantina Puianello, paired with modern

technology to help ensure the quality and authentic style of their
wines.

THE ADJECTIVES

OVERALL: Fresh & fruity
AROMAS / FLAVORS: Blackberry, strawberry, violet,

rhubarb, hibiscus, anisette, creme brulee
MOUTHFEEL: Bright & balanced

BROLETTO ! THE SELLING POINTS
\mLAMBRUSCQ % PAIRINGS: Typical dishes of Emilia-Romagna like pasta,

" MADE WITH ORGANIC GRAPES cold cuts, Parmigiano Reggiano, wood-fired pizza
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