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Bruno Zanasi Lambrusco 
Grasparossa di Castelvetro 
EMILIA ROMAGNA (ITALY) 
 
Over one hundred years of passion and experience 
have driven Zanasi family to produce wine for more 
than four generations. From humble beginnings, 
Bruno Zanasi’s father, Luigi, began the vineyard and 
farm in the 1800's. After WWII, Bruno invested his life 
into this winery, and his family continues his passion. 
 
The winery is equipped with the most technologically 
advanced systems for producing sparkling wines, with 
the use of a cold maceration process in order to 
obtain a wine that exploits all the flavors and aromas 
of the grapes, along with the use of autoclaves for the 
“Charmat” method (allowing for fermentation in 
barrels, not bottles, for a perfect product without 
sediment at the bottom of the bottle). 
 
Varietal: Lambrusco Grasparossa di Castelvetro 
Viniculture:  Tank fermentation 
Alcohol: 11.5% vol. 
Appearance: Inky purple 
Nose: Dark cherries and plums 
Palate: A ripe plum, cherry, cassis compote with hints 
of eucalyptus. 
Food Pairing: Neapolitan pizza with sausage and 
mushrooms as well as red and fatty meats. 

 
Emilia Romagna Wine Region of Italy 
 
Spanning almost the entire width of the northern 
Italian peninsula, Emilia Romagna is a triangular 
region surrounded by Tuscany, Lombardy, Veneto, 
and the Adriatic Sea. This region is filled with 
abundant sunshine and moderate temperatures. 
 
This region is also known culinarily as the home of 
Parmigiano Reggiano, Prosciutto di Parma and 
Balsalmic Vinegar from the town of Modena. 
 
Emilia-Romagna's wine production is divided evenly 
between whites and reds, the dominant vine varieties 
being Malvasia and Lambrusco (both in their various 
forms), Trebbiano, Barbera, Bonarda & Sangiovese. 
A large percentage of these grapes are used to 
produce sparkling wines, either frizzante or 
spumante, of which the most notable are from the five 
Lambrusco DOCs: Salamino di Santa Croce, di 
Sorbara, Grasparossa di Castelvetra, Modena & 
Reggiano. 
 
Regional info credit: Society of Wine Educators, 
Wikipedia 
 


