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The Moretti Polegato family has grown grapes since the 1920s and has been the steward of the 
Villa Sandi estate since the late 1970s, preserving an icon of Italian wine culture. Currently the 
largest owner of estate vineyards in Conegliano-Valdobbiadene, Villa Sandi is a leader in 
sustainable farming and winemaking practices. Villa Sandi produces the freshest Prosecco 
possible; 100% of production starts from refrigerated must.

T A S T I N G  N O T E S
Mineral-driven with layered notes of poached pear, preserved lemon, sliced almond and smoke.

P A I R I N G  N O T E S
An exceptionally food friendly Prosecco that pairs well with seafood, salads, pastas with cream 
sauces, and fried foods.

T E C H N I C A L  C H A R A C T E R I S T I C S
Varietal Composition
Primarily Glera 

Alcohol 
11%

Residual Sugar 
12 g/L

Acidity
5.5 g/L

Pack size
12/750ml 

Asolo Prosecco Superiore DOCG Brut Biodiversity Friend NV


