
Villa Sandi’s Prosecco Superiore DOCG Valdobbiadene Extra Dry is a beautiful wine that is testament to the exceptional quality of the wines 

from the DOCG area.  It represents the tradition of excellence of the Villa Sandi estate, as well as acts as an elegant ambassador for a unique 

region of steep hills and fresh and lively wines. 

- Comprises fifteen communes that stretches over an area between the towns of Conegliano and 

Valdobbiadene. 

 

- Very hilly with steep, south-facing vineyard slopes at altitudes of 50-500 meters above sea level (164-

1640 feet). 

 

- 5,000 hectares (12,355 acres) of vineyards are entered in the official DOCG Register. 

 

- Mild climate, with cool winters and hot, dry summers. 

 

- Perfectly situated to take advantage of the cooling influences of the Dolomites and the moderating 

temperatures of the Adriatic.  

 

- The town of Valdobbiadene is at the heart of the actual production zone and has the greater 

concentration of hillside vineyards. 

 

- The individually numbered, salmon-colored Italian State seal guarantees that every stage of production 

was subject to strict controls. 

 

- DOCG designation granted in 2009.  

 

 

- Grapes: The wine is made from minimum 85% of Glera grapes and up to maximum 15% of Verdiso, 

Bianchetta, Perera and Glera Lunga grapes (varieties that have grown on the hills of Conegliano 

Valdobbiadene for centuries), or Pinot and Chardonnay. 

 

- Yield: DOCG yield is 13,500 kg per hectare (6 tons/acre). 

 

 

- One of three types of sparkling wine allowed in the DOCG: Brut, Extra Dry and Dry. 

 

- Of the three types, Extra Dry is the most traditional sparkling wine of the area. 

 

- Bright straw in color, the wine offers rich scents of apples and pears, together with a hint of citrus fruits 

that gives way to floral tones. On the palate, it is mellow yet crisp thanks to its brisk acidity.  

 

- The residual sugar may vary between 12 and 17 g/l. 
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Villa Sandi  

Vigna La Rivetta DOCG 

Villa Sandi Cuvée Oris Dry DOCG 

Villa Sandi Superiore DOCG 

Villa Sandi  

Il Fresco Brut DOC 

• Cartizze is a subzone of only 107 hectares (260 acres) 

in the commune of Valdobbiadene. 

• Vigna La Rivetta is a single vineyard Prosecco. 

• Limited to hillside vineyards of 15 communes 

between Conegliano and Valdobbiadene. 

• Within the Prosecco DOC, the special designation of Treviso 

and Trieste may be used if the grapes are harvested and the 

wine produced and bottled exclusively in these two provinces. 

• DOC designation granted in 2009. 

• Large production area covers 5 Veneto provinces and 4 provinces in Fruili Venezia 

Giulia. 

• Minimum of 85% Glera, maximum of 15% of Verdiso, Bianchetta Trevigiana, Perera, 

Glera lunga, Chardonnay, Pinot Bianco, Pinot Grigio and Pinot Nero. 

• Villa Sandi does not produce a Prosecco DOC wine. 


