Emilia-Romagna: The Culinary and Wine Crossroads of Italy

1. Region Overview
Emilia-Romagna, located in northern Italy, is a region celebrated for its rich culinary heritage and diverse wine production. Stretching from the Po River in the north to the Apennine Mountains in the south, Emilia-Romagna benefits from a mix of continental and Mediterranean influences. The region is divided into two primary areas: Emilia, known for its sparkling wines and international varieties, and Romagna, where indigenous grapes thrive in the rolling hills. Emilia-Romagna is best known for Lambrusco, a lively, often sparkling red wine, but also produces a variety of structured reds and aromatic whites.

2. Key Grape Varieties
Primary White Varieties:
· Albana: The first white wine in Italy to receive DOCG status, producing both dry and sweet wines with rich texture and floral aromas.
· Pignoletto: A native variety yielding crisp, aromatic wines, often compared to Grechetto.
· Trebbiano Romagnolo: Used in fresh, easy-drinking white wines and balsamic vinegar production.
· Malvasia di Candia Aromatica: Producing intensely fragrant and floral wines, both dry and sweet.
Primary Red Varieties:
· Lambrusco (Various Subvarieties): The signature grape of Emilia, producing a range of sparkling reds from dry to sweet.
· Sangiovese di Romagna: A key red variety in Romagna, producing elegant, structured wines akin to Tuscan Sangiovese.
· Barbera: Found mainly in Emilia, offering bright acidity and red fruit flavors.
· Bonarda: A deeply colored, fruit-driven red variety often blended with Barbera or Lambrusco.

3. Wine Classification System
Emilia-Romagna has several DOC and DOCG designations that define its diverse wine styles:
· Lambrusco DOCs: Multiple appellations, including Lambrusco di Sorbara DOC, Lambrusco Grasparossa di Castelvetro DOC, and Lambrusco Salamino di Santa Croce DOC, each with distinct styles and levels of sweetness.
· Albana di Romagna DOCG: The region’s prestigious white wine, available in dry, semi-sweet, and passito styles.
· Colli Bolognesi Pignoletto DOCG: Producing structured, aromatic wines from the Pignoletto grape.
· Sangiovese di Romagna DOC: Highlighting Romagna’s interpretation of Sangiovese, known for its bright acidity and floral notes.
· Gutturnio DOC: A blend of Barbera and Bonarda, producing both still and sparkling red wines.

4. Notable Wine Styles
Lambrusco (Sparkling Red Wine)
· Classification Level: DOC (Various)
· Region: Primarily Emilia
· Composition: Different subvarieties of Lambrusco
· Production Method: Charmat (Tank) Method for most styles, Metodo Classico for premium versions.
· Alcohol Content: 10.5–12% ABV
· Organoleptic Profile: Fresh, fruit-driven, with notes of cherry, blackberry, and violet, often with a slight tannic grip.
Albana di Romagna (Historic White Wine)
· Classification Level: DOCG
· Region: Romagna
· Composition: 100% Albana
· Production Method: Stainless steel or oak-aged, with passito versions made from dried grapes.
· Alcohol Content: 12.5–14% ABV
· Organoleptic Profile: Medium-bodied with floral, peach, and almond notes, and a distinct mineral character.
Sangiovese di Romagna (Romagna’s Signature Red)
· Classification Level: DOC
· Region: Romagna
· Composition: Predominantly Sangiovese
· Production Method: Aged in stainless steel or oak, with Riserva versions aged longer for complexity.
· Alcohol Content: 12.5–14% ABV
· Organoleptic Profile: Bright red fruit, violets, and earthy undertones, with firm tannins and lively acidity.
Pignoletto (Crisp and Aromatic White)
· Classification Level: DOCG (Colli Bolognesi Pignoletto), DOC (Emilia, Modena)
· Region: Emilia
· Composition: 100% Pignoletto
· Production Method: Fermented in stainless steel for freshness, with some sparkling versions produced via the Charmat method.
· Alcohol Content: 11.5–13% ABV
· Organoleptic Profile: Crisp acidity, floral aromatics, green apple, and herbal notes.

5. Notable Wineries
Cleto Chiarli (Lambrusco Specialist)
· Notable for: Producing high-quality, traditionally made Lambrusco wines.
· Signature Wines: Vecchia Modena, Lambrusco di Sorbara Premium.
Fattoria Zerbina (Albana and Sangiovese)
· Notable for: Elevating Albana di Romagna and producing structured Sangiovese.
· Signature Wines: Scaccomatto (Albana Passito), Torre di Ceparano (Sangiovese Riserva).
La Stoppa (Natural and Organic Winemaking)
· Notable for: Specializing in organic, long-aged wines from Barbera and Bonarda.
· Signature Wines: Ageno (Orange Wine), Macchiona (Barbera/Bonarda blend).
Umberto Cesari (Romagna’s Sangiovese Leader)
· Notable for: Championing high-quality Sangiovese di Romagna.
· Signature Wines: Liano Sangiovese, Tauleto Sangiovese Riserva.

This chapter provides an in-depth look at Emilia-Romagna’s rich wine heritage, emphasizing its unique sparkling reds, structured whites, and historic winemaking traditions, making it an essential region for sommelier study and appreciation.

