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The 2023 Lambrusco di Sorbara Lambrusco
del Fondatore opens with a wild bouquet of
crushed cherries and strawberries
complemented by a dusting of violet candies.
It's more savory than sweet, with a creamy
wave of fine bubbles and citrus-tinged wild
berry fruits. A citrusy concentration lingers as
the 2023 tapers off with hints of sour melon
that pinch at the cheeks.
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