
From his family’s vineyards in Montecchio Emilia, Roberto Maestri
makes a handful of sparkling wines which embody everything we love
about the region.

Roberto began in the early two thousands and now farms ten hectares of
vines planted on clay-gravel soils. The vines are planted with local
varieties such as Spergola, Malvasia di Candia and Malbo Gentile, along
with many kinds of Lambrusco. His farming follows biodynamic
principles and everything is done with the utmost respect for nature. In
the cantina, the bubbles are made the traditional way here in Emilia,
with the second fermentation taking place in the bottle.

Roberto’s wines are simple and nourishing, made with eating well and
good times in mind. Joyful and uplifting, these are the wines we reach
for time and time again to begin a meal.
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A beautiful sparkling rosato of Lambrusco Salamino. The grapes only
spend a night infusing with their skins, leaving a light, bright wine that
is a beautiful shade of pink. Initially fermented in vat, the wine is
transferred to bottle with a little must for the second fermentation. The
result is a vibrant, cloudy sparkling wine that sings with flavours of
blood orange, earth and bitter herbs.
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