Producer
Villa Sandi

Nestling in the lush green hills of the Italian province of
Treviso lies the magnificent Villa Sandi. Built in 1622 in
the Palatine architectural style, an appreciative spirit for
the good, stylish life has always prevailed here. This high
standard is also met in the production of the wine. The
Glera grapes come from exclusive vineyards, and Villa
Sandi is the only company to perfect the single
fermentation method throughout its entire production
process so as to obtain even fresher high-quality
proseccos. This is reflected in multiple award-winning,
high-quality products that are appreciated by
aficionados in 106 countries worldwide.

Villa Sandi, 2017

Prosecco Superiore DOCG Brut Asolo

Country of origin
Italy

Grapes
Glera

Serving temperature

8-10°C
Allergen notice Alcohol content
Contains sulphites 1%
Character

This premium Prosecco has a pale straw colour and a fine
perlage. The bouquet is intensely fruity, with marked notes of
ripe apple. Pleasing and elegant flowery notes reminiscent of
acacia flowers. The aromas are fresh, slightly sweet and soft
with a fruity, satisfying finish.

Wine type

Fresh wines Sweeter wines Lingering wines

Effervescence

Harmony Opening sweetness

Persistence Acidity

Body Astringency

Softness
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