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LAMBRUSCO SALAMINO
Grown in the Emilia-Romagna region, specifically in the province of Modena and in its neighbouring 
areas. It is one of the most classic Emilian Lambrusco wines.

Ampelographic characters: the variety is not homogeneous, however the currently grown bio-
type is the “Santa Croce” type, with green leaves and a winged semi-compact cluster. The bud, 
with a medium-sized expanded apex, is cottony and whitish-green with red shades. The medi-
um-sized pentagonal three-lobed leaves have a fairly deep green colour and blistered edges, 
an open V- or U-shaped petiolar sinus and an arachnoid underside. The rather small cylin-
drical cluster has an evident wing and is more-or-less compact. The berry is medium-sized, 
spheroid of a blue-black hue. The thick skin holds a juicy flesh with a simple, acidic flavour.
Cultural aptitude: vine with good vigour, rather long shoots with medium internodes 
and a semi-upright, expanded growth habit. It prefers fresh and fertile soils and accepts 
humid climates.
Training system and pruning: it prefers quite expanded training systems, medium-to-long 
pruning and fairly rich. It adapts to larger training systems.
Bud-burst period: average.
Ripening period: late.
Yield: average and constant.
Susceptibility to diseases and adverse conditions: in excessively rainy years, biotypes with 
a very tight cluster may suffer from botrytis. Susceptible to grapevine phytoplasmas.
Enological potential: it produces a very colourful wine, endowed with an intense and typ-
ical vinosity, full-bodied, lively acidic, not too tannic and fairly alcoholic. It is bottled when 
young and blended with other Emilian Lambrusco wines, in order to obtain the classic dry 
and sparkling Lambrusco.
Clones in propagation: Lambrusco Salamino R5, VCR1, VCR20, VCR23.

Enological potential: it gives wines with a strong, typ-
ical scent, good colour and fixed acidity. For blends 
in the production of semi-sparkling wines.

Enological potential: it gives fruity wines, with a good 
alcohol content and acidity, fairly coloured. Suitable 
for production of still wines.

▼ VARIETY AVERAGE
VIGOUR JJJJJJJJJJFFFFF

CLUSTER JJJJJJJFFFFFFFF

BERRY JJJJJJJJFFFFFFF

YIELD JJJJJJJJJFFFFFF

▼ VARIETY AVERAGE
VIGOUR JJJJJJJJFFFFFFF

CLUSTER JJJJJJJFFFFFFFF

BERRY JJJJJJJJFFFFFFF

YIELD JJJJJJFFFFFFFFF

LAMBRUSCO 
SALAMINO

R5
Origin: Bomporto (MO)

LAMBRUSCO 
SALAMINO

VCR1
Origin: Bomporto (MO)

SENSORY ANALYSIS

 Variety average  R5  VCR1

CULTIVATED AREA IN ITALY

YEAR 1970 1982 1990 2000 2010

HECTARES 3,961 5,865 4,678 4,271 2,331

Registration year: 1969

Registration year: 1992
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VIVAI COOPERATIVI RAUSCEDO  LAMBRUSCO SALAMINO

Enological potential: it produces wines with a strong 
fruity scent (cherry, blueberry) and excellent acid-
ity and freshness.

Enological potential: it produces averagely fresh, 
savory and structured wines. Suitable the produc-
tion of still wines.

▼ VARIETY AVERAGE
VIGOUR JJJJJJJJJJFFFFF

CLUSTER JJJJJJFFFFFFFFF

BERRY JJJJJJFFFFFFFFF

YIELD JJJJJJJFFFFFFFF

▼ VARIETY AVERAGE
VIGOUR JJJJJJJJJFFFFFF

CLUSTER JJJJJJJJJJFFFFF

BERRY JJJJJJFFFFFFFFF

YIELD JJJJJJJJJFFFFFF

LAMBRUSCO 
SALAMINO

VCR23
Origin: Saliceto (MO)

LAMBRUSCO 
SALAMINO

VCR20
Origin: Saliceto (MO)

SENSORY ANALYSIS

 Variety average  VCR20  VCR23

Registration year: 2006

Registration year: 2004

Lambrusco Salamino vineyards in the Province of Modena


