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Ingredients 
1 bottle Melandri Lambrusco 
1 bottle lemon Italian soda, chilled 
8 ounces cherries, pitted and quartered 
8 ounces strawberries, hulled and sliced. 
 

Directions 
Put 1 cup of lemon soda in a large pitcher with cherries and strawberries and crush the fruit 
using a wooden spoon to release the juices.  Chill at least 4 hours or overnight.  To serve, stir 
in Lambrusco and remaining soda and pour over ice. 
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1735 West 3rd Street  
Davenport, Iowa 52802   
563-322-1411 

Melandri is located in the north-central region of Italy called Emilia-Romagna, about two hours south of 
Milan. The Emilia-Romagna region - commonly referred to as the “Bread Basket of Italy”- produces such 
popular delicacies as Parmigiano Reggiano cheese, Prosciutto di Parma ham and Balsamic Vinegar. The 
very lay of the land in Emilia-Romagna makes it perfect for growing wine grapes. From the low-lying plains  
that flank the River Po to the hills and Apennines further south, 
with the Malvasia of Piacenza’s hills and the great Lambruscos 
of Reggio Emilia and Modena, the soil of Emilia Romagna 
yields wines that are lively, fresh and thoroughly contemporary.  
 

There are five Lambrusco DOC regions: Lambrusco 
Grasparossa di Castevetro, Lambrusco di Sorbara, 
Lambrusco Salamino di Santa Croce, Lambrusco 
Reggiano, and Lambrusco Mantovano. 

 


