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PRODUCER PROFILE

Estate owned by: Gibellini family
Winemaker: Francesco Gbellini

Total acreage of vine: 18 (7.50 Ha)
Winery Production: 60,000 bottles

Region: Emilia Romagna

GIBE Lambrusco Grasparossa di Castelvetro DOC
WINE DESCRIPTION
Gibe is the winery most feminine and elegant wine. Made exclusively from the original 
strain of Grasparossa, which is characterized by the distinctive bright red color of the 
stalks and pedicels. This wine expresses itself well even when young, but with some 
months in the bottle, its characteristics become more refined. It can easily age two to 
three years in a cold cellar. Gibe is the nickname of the Gibellini family. 

TASTING NOTES
The color is lively red with purple highlights; persistent mousse with a lovely lilac-
pink hue. The bouquet on the nose is fresh and fruity with notes of ripe black cherry, 
macerated plum, wild strawberry and licorice. Sprightly fruity and soft; moderate 
tannins leave the palate pleasingly refreshed.

FOOD PAIRING
Excellent as a summer aperitif; ideal with tortellini or tagliatelle in Bolognese sauce, delicately 
flavored dishes, fish and salumi. 

VINEYARD & PRODUCTION INFO
Vineyard appelation:            Lambrusco Grasparossa di Castelvetro DOC 
Vineyard size:   7.50 h
Soil composition:  Calcareous and clay 
Training method:  Guyot
Elevation:   220 m a.s.l.
Vines/Acre:   4,000
Exposure:    East-South east
Age:    17 years
Harvest time:   Late September
First vintage:   2009
Production:   15,000 bottles

WINEMAKING & AGING
Varietal composition:  100%  Lambrusco Grasparossa di Castelvetro
Maceration tecnique:          On the skins for 3 days 
Fermentation container: Stainless steel tanks
Fermentation technique:  Cold, without sulphur dioxide 
Length of fermentation: 10 days at 64 F
Sparkling winemaking:            Second fermentation in autoclaves/ten days 
Aging container:  Stainless steel tanks of 50 Hl/5 months
Length of bottle aging:          2 months

ANALYTICAL DATA
Alcohol:   11%
Residual sugar:   16 g/L
Acidity:   6.5 g/L
Dry extact:   27 g/L


