
Frico Lambrusco Cans 

Price: $4.95 + refundable bottle deposit and handling fee
Varietal: Grasparossa, Salamino, Maestri
Brand: Frico
LCBO Product #: 813360
LCBO:
Region: Emilia Romagna, Italy
Category: Regular Consignment
Bottles Per Case: 48
Bottle Size: 250ml

Availability
Availability in consignment

Background
48 cans x 250ml
Our Story...You would be hard pressed to find two people more Friuli-obsessed 
than Bobby Stuckey and Lachlan Patterson. Even within Friuli their true passion for 
the region elicits some curious head scratching and warm Italian chuckles from the 
humble wine-makers and restaurateurs. Tuscany, sure. Rome, of course. But to be 
a complete Friuliophile?
Yet that is a title they both wear proudly. After working together at The French 
Laundry, Bobby as a Master Sommelier and Lachlan as a chef de partie, they 
moved to Boulder Colorado with the dream of opening a neighborhood restaurant. 
One fateful trip to Friuli, complete with carsickness from the winding roads of the 
Alps, traditional Friulian fare, and lots and lots of amazing local wine was enough 
to seal their fate. They came back to Boulder and opened Frasca Food and Wine, a 
restaurant dedicated to the cuisine and culture of Friuli. Always digging deeper for 
Friulian inspiration, Bobby and Lachlan travel to the region several times a year, 
even taking their entire staff along for a week of eating, wine tasting and general 
Friuli-worship every summer.
It was only natural that when Bobby and Lachlan dreamed about starting their own 
wine label they looked first to the beautiful whites of Friuli, and Scarpetta was 
born. 

Tasting Notes
Lambrusco is the quintessential sparkling aperitivo of the Emilia Romagna area of 
Italy and a great pre-dinner start to every occasion. Frico Lambrusco brings this 
central Italian wine tradition to life in a can! This Lambrusco is vibrant, fresh with a 
kiss of sweetness and a wonderful tart finish. Dark ruby red with small shimmering 
bubbles. Grasparossa, Salamino and Maestri. Aromas of red currant and 
strawberry. Flavours of plum, raspberry and pomegranate. Pairs well with cheese, 
prosciutto and pizza. 


