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Experience the blend of the excellent sparkling wines joined to the irresistible appeal of Venice.
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When you dnnk it; you will enjoy the “4 generation e’xperlence of the De Stefam famlly in sparkhng wines under a very natural philosophy: in the vineyard absence of her-bici-d-eE and’cherﬁical'fertilizers' and in
“born in Refrontolo, in thehills between Conegliano and Valdobbladene (north of Venice). R the cellar vinification without added preservatives and sulphltes Turning native vanetres into better
DE STEFANI is a dynamm wmery.led by. Alessandro-De Stefani (fourth generatlon) and his father Tiziano.

account, they developed.a world «istribution-network which"brings the De Stefani wines in the flnest

The De Stefani famlly produces excluswe:premlum wmesxeco’mmended in the most important wine Gundes i ; ; =

CONEGLIANO VALDOBBIADENE

PROSECCO SUPERIORE D.O.C.G.
Brut

Conegliano Valdobbiadene is the
ambassador of the magnificent hills near
Venice, where the grapes of this Prosecco

Superiore D.0.C.G. ripen. The wide
temperature changes between day and
night create an ideal microclimate that

gives the wine a characteristic
refinement, a pleasant freshness and an
intense aroma of golden apple and
acacia flowers.

CLvailabls in 750 md sixe
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PROSECCO ZERO D.O.C.

Gran Cuvée
Extra Dry

Prosecco Zero D.O.C. Gran Cuvée Extra
Dry is produced-from an innovative
method of vinification that, due to a
careful use of a temperature zero
degrees in the several stages of the way
from grapes to wine, allows to exalt and
maintain its precious typical fruity aroma
with golden apple notes. Ideal as an
aperitif, throughout the meal and in any
occasion that requires a toast.

Xvailuble in 750 md and 1500 md sixes
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ROSE ZERO
Gran Cuvée
Extra Dry

A delightful Rosé from Marzemino and
Raboso grapes, the first gives intense and
elegant scents, whereas the second
contributes to brighten the colours and to
enhance the acidity of the wine.
Rosé Zero is produced from an innovative
method of vinification, like the Prosecco
Zero, that allows to exalt and maintain its
precious aroma of raspberry and
strawberry.

CLvailable in 750 md sixe

STEFA

PROSECCD

PROSECCO D.O.C.

Frizzante

It is the classic version of Prosecco,
which combines the aromatic
quality of the grapes with the

exciting flavours of its fine bubbles.
In the mouth it is soft and dry at the
same time, thanks 1o its freshness. It
matches very well several foods, due
to its typical fruity and floral notes,
for the smooth bubbles and the
delicate taste.

CHvailabls in 750 ml sixe
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PROSECCO COL FONDO D.O.C.

Frizzante

Itis the most original and
traditional version of the Prosecco.
Vinification is carried out without
added sulphites and it becomes
"frizzante", slightly sparkling, for
natural fermentation and it is “col
fondo”, on the lees, with the
deposit represented by the natural
yeasts of the wine, that give a
fragrant bread crust aroma.

CHvailabls in 750 md

restaurants and specmhzed wme'_shops of more than 40 countnes |n the 5 continents.
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FIOR DI ROSE

Frizzante

The short skin contact and the long
fermentation at low temperature give
the wine lightness and intense floral
and fruity aroma, with intense notes of
raspberry and cherry. It has smooth
taste and medium body. Ideal as an
aperitif, throughout the meal and in
any occasion that requires a toast.
Excellent with pizza, it is also
marvellous for preparing cocktails.

CWuailable in 750 md sixe
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Delight one of the. flnest Talento .'Fradmonal M'-thod that ltaly has to offer %
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TOMBOLA DI PIN

Millesimato
Traditional Method

Tombola di Pin Talento is an exclusive
Traditional Method sparkling wine, whose
grapes Chardonnay and Pinot Noir come from
the single vineyard “Tombola di Pin".
The soil rich in tufa, the wide changes of
temperature from day to night and the
refining of the wine in bottle with its yeasts for
at least 54 months, give this limited
production of Talento a great class and
elegance. It can accompany any food
matching; ideal with oysters and fruits de mer.

CHlvailable in 750 ml sixe

www.de-stefani.it
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