FARMING
Organic

VARIETALS
Ancellotta, Lambrusco

FEATURES
Crown cap

ABV
11.5%

AVAILABLE SIZES (L)
0.750

g

Denny Bini
Lambrusco dell’Emilia ‘FESTA’ NV

ITALY, EMILIA-ROMAGNA, LAMBRUSCO DELL'EMILIA

WINERY OVERVIEW

Practicing organic, 7 ha. (of which 3 ha. are bought grapes from a neighbour who has a certified
organic vineyard on his agroturismo). Marl and sand soils.

After too many years of industrially-produced mediocrity, Emilia is now home to a small but
growing cell of artisanal producers who are farming carefully and returning to the metodo
ancestrale (also know as Pet-Nat) of their great-grandfathers. Denny Bini is one of the humble
heroes of this renaissance-revolution. Over the years, he has slowly been changing his career
from historic cellar master of well-known Lambrusco estate to someone with his own vineyards
and cellar of mostly metodo ancestrale wines.

Denny makes two Lambrusco we currently bring in: Spuma is his bottle-fermented metodo
ancestral made from the geeky high-acid Sorbara grape, and an everyday drinking sparkling red
Lambrusco from Emilia, that’ become affectionally and unofficially known as the ‘Festa’ or
‘Party’ label, owing to the big ol’ table of various types of people enjoying a raucous meal, and
to the fact that it’s delicious, a touch bitter, and goes down easy if you don’t overthink it (kinda
like most family gatherings).

Denny’s a good person to visit to get a list of all the under the radar trattoria and agroturismi in
the area, and an all around great guy. Look out for his bianco metodo ancestrale that’s he’s been
planting vines of the last few years.

Part of the PortoVino portfolio

VINEYARD

15 year old vines that undergo Cordone speronato vine training at the altitude of 120 m / 394 ft.
Vineyard: 3 Ha.

TERROIR

Sedimentary clay

VITICULTURE

Each variety is harvested separately, from the beginning of September until mid October.

VINIFICATION

Native yeasts used throughout alcoholic fermentation. Alcoholic fermentation for 10 days
without temperature control, with 5 to 6 days on the skins. Secondary fermentation for 1 month
in autoclave.
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