"Food Tip: Artisanal Lambrusco With Alicia Lini"
At Lini910, a new generation evangelizes for a crisp, dry, quality style of the Italian fizz.
Ben O'Donnell
Associate Editor
Wine Spectator (2016)

Lambrusco has been produced by many generations of winemakers, but each seems to
find it in a different guise. A century ago, vintners studied and emulated the methods of
Champagne. More recently, they blitzed shelves with a sweet, fizzy, simple red. Today,
as the popularity and diversity of bubbly around the world surges, many Lambrusco
houses are returning to an emphasis on brut styles, old-school vinification methods,
terroir specificity or all of the above, making frizzante and spumante wines of
complexity, distinction and tremendous value.
Among the leaders of this new wave of old-school producers in Emilia-Romagna is Lini
Oreste & Figli, branded Lini910, for 1910, the year the Lini family founded its operation,
making both wine and balsamic vinegar. Associate editor Ben O'Donnell spoke with
Alicia Lini, a champion for this emerging generation of boutique bubbly producers, about
what makes an authentic Lambrusco, the challenges of upending her region's reputation
for cheapness, and her own journey from ballet to bottling wine.
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Wine Spectator: You are now the fourth generation to bottle wine for Lini910. Did you
know from an early age that you were going to follow the family business?
Alicia Lini: No. I studied ballet for 12 years, and I dreamed of becoming a classical
ballerina. Then I went abroad to take my master's degree in the U.K. Because I studied
entrepreneurial management, I started to consider writing [my dissertation] about
entrepreneurial wine businesses, winemaker stories. And then when I came back to Italy,
I found the connection again with my family, my wine, my region, my environment. A
deep connection.
But it was very, very difficult to go back and to discover that we were from a region that
had been destroyed, in a way, in terms of image, in terms of communication, in terms of
quality.
WS: When you began working in wine after university, a dozen years ago, what was the
perception of Lambrusco?
AL: At that time, I started to realize that there was no space for what we were doing at
Lini. We were still doing Champagne method, and others were doing $2 for a big, 1.5liter bottle of sweet wine. I remember once when a journalist visited, a friend of mine, a
wine producer in Veneto, told him, "She produces balsamic vinegar" [a Lini side project].
So it was not "cool" to produce Lambrusco.
WS: Has it been a challenge over the years to be a young woman championing,
successfully, a less ubiquitous style of Lambrusco?
AL: It was difficult. The first thing my dad told me after university, I remember, it was
not about wine. He looked into my eyes and said, "Remember that in 15 years, physically
you will change [laughs]. There is no shortcut, and you will have to invest in your culture
and your professionality." I'm very straightforward as a woman and as a person. But I
think it's doubly difficult.
WS: Your winery makes a range of cuvées—from Charmat-method, easy-drinking
Lambrusco rosso of the Reggiano DOC to traditional-method Pinot Nero aged for a
decade. How do you aim to portray your vision of Lambrusco to today's wine lovers?
AL: My dad is responsible for production, but we quarrel all the time. It is about finding
a good balance between being conservative in respect of 100 years of history and being
modern and up to date with the new tendencies for the market. We didn't want to invent
something that doesn't exist.
If you went back to 80 years ago and started to produce sparkling wine with no
technology, and then you got inspired by Champagne, of course—because it was the
[standard] at that time—then you started to realize that you can produce Lambrusco like a
Champagne, and you started to produce Pinot Noir also. So at that time, [vintners sought]
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a way to measure their own selves and to invest in internal research and experiments, to
understand what Lambrusco was.
That is the reason why our family still produces Champagne method with Lambrusco
grapes, but also Pinot Noir. Just for passion, 10,000 bottles a year. It's something that
belongs to the blood, like the balsamic. You would put away balsamic vinegar years and
years ago for the daughters, so when the daughters were 20, 22, 23 and one was getting
married, she had already her own balsamic vinegar.
You look around and say, hey, we don't have to fight with sweet Lambrusco. There are
little wine producers that believe in such quality, and they receive international attention
[now].
We are artisanal in the Lambrusco environment. I'm not saying that I'm better—please.
But if you eat pasta and you make your pasta by hand every day, it's very difficult to
understand the industrial entities that make pasta.
WS: What makes Lambrusco and the culture of Emilia-Romagna compelling and
romantic?
AL: It's the food valley—a rich ham, a rich salami, a rich pecorino—but it's not just food.
It's also about Ferrari, Pavarotti, the abundance born in Emilia-Romagna. We have a very
rich culture. And this is the reason Lambrusco is really liked.
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"Best Lambrusco 2019"
"It’s not only the best Lambrusco of the year, it’s one of the best ever."
Daniele Cernilli
Doctor Wine Guide to the Wines of Italy (2019)

Lini 2005 Lambrusco Metodo Classico
92 points
If you’re expecting a classic Lambrusco, the nose of this wine will surprise you from the
get-go. But in a positive way: You’ll raise an eyebrow as you experience an "ah-ha"
moment. The wine is fresh and vibrant, with vivacious floral notes and a hint of citrus
when you first taste it. Next come spice and medicinal herbs, roots, underbrush, and then
finally the fruit appears: Small wild berries, more dry than sweet. Only as the nose begins
to open up do you get the darker and more vinous notes. But the wine remains elegant
and fresh all the while, with a faint hint of toast and umami aromas. You can’t help but be
reminded of Pinot Noir in this wine… On the palate, the wine is fresh and silky (Fabio
Lini’s decision not to allow for malolactic fermentation to take place makes for a winner:
Chapeau, Fabio Lini!). The wine pivots between rhubarb and chinotto as its vinous
character begins to open up and the acidity and complexity begin to emerge. The finish is
clean and cleansing, with just a touch of delicate minerality and citrus…
Alberto Lupetti
Grandi Champagne (2018)
A lberto Lupetti is the editor of Grandi Champagne, now in its fourth edition, Italy’s
authoritative guide to the wines of Champagne.
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Lini NV Lambrusco In Correggio Lambrusco Scuro
90 points
This once unfashionable red fizz is making a comeback. Your preconceptions may be that
it’s a sweet, simple wine, but this is a dry, complex style packed with black cherries and
red currants. Refreshing on the palate with vibrant crunchy black fruit acidity, it will go
well with rich Italian food.
Decanter (2015)

"Lini 910 Lambrusco Rosso is a terrific value."
Joe Campanale
New York restaurateur
Runner's World
"The Perfect Wine for Runners' Favorite Foods" (2013)

"We sip a Lini 910 Lambrusco Rosso Emilia 2011 offered by the glass, paired with a
platter of prosciutto, olives, and cheeses. The frothy, chilled red cuts through the richness
of the nibbles, leaving us craving more. Tonight, that’s all of the inspiration we need."
"A lovely, rich style with fine froth and deep color to match. Soil and saline aromas lead
to a palate of black cherry and food-friendly acidity."
Ellen Bhang
Boston Globe
"More than just a fizzy red, Italian Lambrusco is inspiring" (2013)
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These are fresh, vibrant sparkling wines, ideal for summer drinking, and not
overwhelmingly expensive, either.
Lini Lambrusco Blanco: White Lambrusco is actually quite common in Emilia-Romagna,
though it’s virtually unknown here. Made without any skin contact, this has a scent of red
apples and white grapes, and a racy zestiness that makes it an ideal aperitif wine.
Lini Lambrusco Rosé: Crisp strawberry aromas, and bright strawberry-cherry… This is
made from the Sorbara grape variety, whose light skin naturally supplies the pale red
color.
Lini Lambrusco Rosé: Crisp strawberry aromas, and bright strawberry-cherry… This is
made from the Sorbara grape variety, whose light skin naturally supplies the pale red
color.
Lini Lambrusco Rosso: The brisk bubbles in this scour your tongue in an entirely
appealing way, while the fresh, crushed-berry fruit and mild hint of earthiness give a hint
as to how good this would be paired with a plate of grilled lamb chops.
Ray Isle
Executive Wine Editor
Food & Wine Magazine
"Not Your Grandmother’s Lambrusco" (2007)
*****
Lini Lambrusco Labrusca Rosso
A brisk sparkling red from one of the best traditional Lambrusco houses.
I love the way Lambrusco combines the effervescence of a sparkling wine with the body
and flavor of a red wine, making it a fantastic partner for food.
Ray Isle
Executive Wine Editor
Food & Wine Magazine
"12 Great Italian Value Wines" (2013)
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I jumped at the chance to have dinner with Alicia Lini and to drink four wines from her
stable: the traditional Lambrusco lineup of red, white, rosé, and metodo classico.
Pleasantly enough, Lini in person is also a bit like Sophia Loren.
"It’s been an uphill struggle for Lambrusco," she admitted as we started on the special
Centovini menu created, as it were, for her. "It’s taken 10 years for people to realize that
we didn’t make that awful stuff. But our winery has been around for many decades." In
fact, the family-run operation goes back to 1910, and Alicia represents the fourth
generation of Lini Lambrusco makers. "We have always made a cork-finished dry wine
that is nothing like what most people think of as Lambrusco."
I asked Alicia if these were the kinds of Lambrusco her grandfather would have drunk.
(Or mine, for that matter.)
"Certainly. It’s not a romanticism to say so. We never changed our style for a moment.
It’s the same wine as always."
We drank the red Labrusca Rosso — the operation’s flagship — with tortelli in
brodo. It had a purply foam that died off almost at once and a taste of dark cherries.
The wine was coolly playful, fresh, racy — and with an unexpected hint of depth.
We went through the whole bottle comfortably. Next up, the rosé, which Lini makes
from the Salamino and Sorbara clones: It brought a sparkling touch to [a] bollito
misto — the traditional wintry "boiled dinner" of short ribs, veal tongue, capon,
and cotechino sausage. Lambrusco, I realized, isn’t just a summer drink.
But the evening’s crown jewel was the metodo classico, an apple-gold wine good enough
to be mistaken for a small-house Champagne. Sophia Loren? Her, and a dash of Monica
Vitti with a few bubbles of Gina Lollobrigida, too.
Lawrence Osborne
Men's Vogue
"Bubbling Under: Can the scion of an Italian winemaking dynasty bring back
Lambrusco’s once-sparkling reputation?" (2008)
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