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Cleto Chiarli "Vecchia Modena
Premium" Lambrusco di Sorbara DOC

Brut - 2024

Lambrusco's identification as a sweet sparkling
red wine, is, thankfully, a thing of the past. We
Americans are learning what the Italians have
known for decades: dry Lambrusco is the
perfect match for richly flavored dishes. We, in
fact, opened this one to pair with foie gras over
the holidays, and it worked. Lambrusco labeled
Secco, or dry, is still red and fizzy, but less so
than Prosecco. The inherent acidity of the
Lambrusco grape and the bite from the
bubbles balances its buoyant red fruitiness and
touch of residual sugar. In addition to foie gras,
try it as an aperitivo with briny olives or bring it
to the table for a hearty ragù. It would also
work well with grilled spicy tuna.
- Michael Apstein


