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Valdo is a winery based in the
heart of Prosecco production area.

Valdobbiadene is a small town in the province
of Treviso, in the Veneto Region.

Together with Conegliano, they are the most
historical and high-quality Prosecco production
area
(Valdobbiadene Prosecco Superiore D.O.C.G).

CONEGLIANO VALDOBBIADENE
PROSECCO SUPERIORE DOCG
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18,600,000 81,2 Mil €

NUMBER OF BOTTLES 2023 TURNOVER
SOLD IN 2023

15,200,000 48% (57 countries)

NUMBER OF BOTTLES EXPORT SHARE
OF PROSECCO DOP BY VALUE
(DOC + DOCG) IN 2023

o
85.6%
SHARE OF PROSECCO DOP
(DOC + DOCG) ON TURNOVER

60

NUMBER OF
EMPLOYEES
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Prosecco DOCG Prosecco DOC Spumanti

High Quality Restaurants, Average Restaurants, Trend & Etno Restaurants,
Premium Clubs & Bars, Special Locations Clubs, Bars, Events Szene-Clubs & Bars, Catering, Events
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ETICHETTA
NERA

PROSECCO

PROSECCO DOC ETICHETTA NERA
REPRESENTS THE TYPICALITY OF
PROSECCO DOC. A VIVACIOUS, LIGHT
AND PLEASANT SPARKLING WINE,
IT IS PARTICULARLY SUITABLE AS
AN APERITIF, BOTH ON ITS OWN
OR AS AN INGREDIENT IN
A PROSECCO-BASED COCKTAIL.

TASTING NOTES

COLOUR
STRAW YELLOW WITH
GREENISH REFLECTIONS

BOUQUET
DELICATELY FRUITY
AND FLORAL

FLAVOUR
PERSISTENT, LIVELY

AND HARMONIOUS FLAVOUR,

WITH A PLEASANT RESIDUAL
SWEETISHNESS.

WAARVALDDCOM  INFOSVALDO.COM - -39 0421

ETICHETTA

NERA
PROSECCO

PRODUCTION AREA
Prosecco DOC.

ALTITUDE AND EXPOSURE
Bomasl

TYPE OF SOIL

Alluvial, clayey, gravelly.
GRAPES

Glera 100%.

HARVEST

Middle ten days of September.
WINEMAKING

Soft pressing, fermentation
with selected yeasts and at

a controlled temperature.
SPARKLING AND AGEING
3-menths in autoclave.

RESIDUAL SUGAR
15071

ALCOHOL CONTENT

1% vol.

SERVING
RECOMMENDATIONS
Gradual cooling in the fridge,
without excessive changes in
temperature. To fully appreciate
the wine, a large goblet-shaped
glass is the most suitable
Serveat 67 C.

FOOD PAIRINGS

The pleasantly sweetish aspect
of this sparkling wine makes it
versatile across a variety

of occasions: from the classic
aperitif to ‘drinks parties’

with friends. It pairs well with
appetizers and first courses.

AVAILABLE FORMATS

7o ml
RECOGNITIONS
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VALDOREIAGENE
V1A FORD BOARKD 20 - 31049 VALDOBBIADENE (TV) valdo_spumanti
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PROSECCO DOC ' Ga..,

CUVEE
I MAGREDI

[ J
V]
E
o
9
L)
o ]
)
A
®
®
9
]
wd

EAN/ITF  ALTEZZA/ LARGHEZZA/ PROFONDITA/  PESO/ LITRL/ = COLLI X STRATI /
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EXTRA DRY
SPARKLING WINE

CLOSE YOUR EYES
IMAGINE A WINE WITH A REFINED PERLAGE
THAT SUMS UP THE APPEAL
OF BLANC DE BLANCS.

OPEN YOUR EYES AGAIN AND
GET READY TO TASTE IKI.
A VIBRANT, ALLURING WINE
WITH A POWERFUL CHARACTER
THAT REPRESE THE ESSENCE
OF A UNIQUE TERROIR, AND GIVES RISE TO
HIGH QUALITY GRAPES.

IKI' IS A JAPANESE WORD THAT
EMBODIES A DISTINCTIVE AESTHETIC IDEAL:
ELEGANCE AND REFINEMENT ARE EXPRESSED

IN A NATURAL AND SINCERE WAY THE SHORT,
HARMONIOUS AND POSITIVE NAME IS EASY
TO PRONOUNCE AND REMEMBER.

THIS CONCEPT PERFECTLY SUMS UP ORIENTAL
PHILOSOPHY, COMBINING IT WITH THAT
OF VALDO IN THIS INTERNATIONAL
ELEGANT AND SINCERE BLANC DE BLANCS,
IDEAL FOR ALL OCCASIONS.
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TASTING NOTES

COLOUR
STRAW YELLOW WITH
GREENISH REFLECTIONS.

AROMA
HIGHLY REFINED AND FRUITY
RANGING BETWEEN FLORAL
AND GREEN APPLE.

TASTE
PERSISTENT, LIVELY AND
HARMONIOUS WITH
A PLEASANT RESIDUAL SWEETNESS

1K1

EXTRA DRY
SPARKLING WINE

PRODUCTION AREA
Carefully selected grapes
from the most prestigious
wine making areas

in the Veneto region.

ALTITUDE AND EXPOSURE
Predominantly flat

SOIL TYPE
Clayey alluvial.

GRAPE VARIETY
White grapes, highly suitable
for making sparkling wine

HARVESTING
In the month of September

VINIFICATION
Gentle pressing and controlled
temperature fermentation

SPARKLING WINE PROCESS
AND AGING

The Charmat method

for 3 months followed

by maturation in the bottle.

RESIDUAL SUGAR
150/L

ALCvVOL

1%

TIPS FOR CONSUMING

The bottle should be cooled
gradually by putting it in

the refrigerator in good time,
taking care not to expose it

to sharp temperature changes.
The ideal serving temperature
is 6-8 'C and the most suitable
glass is the flute.

FOOD PAIRING

This sparkling wine can be
drunk throughout a meal.

and pairs excellently also with
the most sophisticated dishes

AVAILABLE SIZES
750 mL

FhoTioky
DAL 1828
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BOTTIGEIANA 6007335501061 300 915 915 1493 075
BOTTLE

CORIGHIN 0002335901061 m Y 45
CASE VALDOBBIADENE
PALLET 1690




VALDOBBIADENE

ORIGINE
SPUMANTE BRUT

ORIGINE BRUT SPARKLING WINE HAS
BECOME THE ICONIC SPARKLER
IN THE WORLD OF VALDO SPARKLING
WINES. IT 1S MADE WITH A CAREFUL
SELECTION OF WHITE GRAPES FROM
OUR WINEGROWING DISTRICT
IN ACCORDANCE WITH A
WINEMAKING RECIPE HANDED
DOWN OVER TIME.

IT ACTUALLY REPRESENTS
THE ORIGINS OF PROSECCO, DATING
BACK TO WHEN THE PRODUCTION
REGULATIONS DID NOT REQUIRE
THE USE OF AT LEAST 85%
GLERA GRAPES.

THIS CONCEPT HAS BEEN
DELIBERATELY EXPRESSED VIA BOTH
THE NAME AND THE PACKAGING,
UNDERLINING OUR PRIDE
IN THE PAST AND OUR IMPASSIONED
ENTHUSIASM FOR THE FUTURE.

ING NOTES

COLOUR
LAW YELLOW WITH
SH REFLECTIOMNS.

VOUQUET

NE AND FRUITY,
IG FROM FLORAL
SREEN APPLE.

LAVOUR

CENT, VIVACIOUS
UMONIOUS, WITH
SANT RESIDUAL
EETISHMNESS.

WWWVALDO.COM  INFO@VALDO.COM - 39 0423 9090

ORIGINE
SPUMANTE BRUT

PRODUCTION AREA
Weneto.

ALTITUDE AND EXPOSURE
Maostly flat

TYPE OF SOIL

Alluvial, clayey

GRADES

Cuvée of selected white grapes
HARVEST

First and middle ten days

in September.
WINEMAKING

Soft pressing and fermentation
at a contrelled temperature,
SPARKLING AND AGEING

Long Charmat method and
subsequent ageing in the bottle

RESIDUAL SUGAR
19/L.

ALCOHOL CONTENT

11.5% vol.

SERVING
RECOMMENDATIONS
Gradual cooling in the fridge,
without excessive changes in
temperature. To fully appreciate
the wine, a large goblet-shaped
glass is the most suitable:

Serve at 67 'C

FOOD PAIRINGS

Excellent as an aperitif. it pairs
perfectly with appetizers and in
particular with delicate flavours,
especially fish-based dishes.

AVAILABLE FORMATS

7s0ml
RECOGNITIONS
VALBEBEIAGENE
- Wl FORO BOARIO 20 - 31045 VALDOBEIADENE (Tv) valdo_spumanti

VALDO

VALDOBBIADENE



FRIUDLI!

o

VI N

I MAGREDI




LE TENUTE

Valdo & i Magredi: a strong bond e+ 2
The bond between Valdo and | Magredi began in the late 1990s.

| Magredi are well-established in the Friuli DOC area, with a production capacity of almost 8

million litres. A new range of still wines by Le Tenute Valdo was created thanks to this

collaboration, that allows Valdo to enter in a new wine category taklng its know-how and

strenghten its brand awareness.

The two wineries have much in common:

O Strong bond with the land;

0 Wealth of experience and a passion;

O Innovation and great insight, all driven by
the continuous search for qualitative
excellence

O Careful approach to viticulture based on the
lowest possible environmental impact.




[ MAGREDI

SUSTAINABILITY

THE CELLAR BOASTS HIGH TECH
EQUIPMENT TO PROCESS THE GRAPES

AND THE MUSTS AND TO AGE THE WINES:
SOFT PRESSING, REFRIGERATION SYSTEMS,
AGEING IN STEEL, CEMENT AND WOOD.

WE ALSO HAVE A PHYTO PURIFICATION
SYSTEM TO RECOVER WASTE WATER.

o 7.8 M
10 #
Y7 3.000



RIBOLLA GIALLA PINOT GRIGIO MERLOT
1 MAGRLO | MAGRLDI | MAGREN
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Ribolla Gialla

Sauvignon Blanc




GUARDIANS OF THE VINEYARD SINCE 1968

CLASSICS /WHITE WINES

SAUVIGNON

FRIULI

DENOMINAZIONE 01 GRIGINE CONTROLLATA
GRAVE

A DRY WINE OF GREAT FINESSE,
FRESH, SAVOURY AND VELVETY.
STRAW YELLOW IN COLOUR WITH
GREENISH REFLECTIONS. ON THE
NOSE, IT IS EXTREMELY ELEGANT
AND COMPLEX, WITH SENSATIONS
OF PEACH, KIWI FRUIT, PINK
GRAPEFRUIT, MELON, PINEAPPLE,
PASSION FRUIT, BOXWOOD, SAGE,
TOMATO LEAF AND SWEET
YELLOW PEPPER.

PAIRINGS

EXCELLENT WITH HARD-BOILED
EGGS AND ASPARAGUS, SPRING
HERB RISOTTO,FRESH GOAT'S
MILK CHEESE, ORANGESCENTED
SHRIMP RISOTTO.

FRIULANO

FRIULI

DENOMINAZIONE DI ORIGINE CONTROLLATA

GRAVE

SMOOTH AND VELVETY, IT HAS
A CHARACTERISTIC AFTERTASTE
THAT RECALLS BITTER ALMOND.
STRAW YELLOW WITH GREENISH
REFLECTIONS. ITS AROMA

IS REMINISCENT OF PEACH,
HAWTHORN, ALMOND AND
MEDITERRANEAN HERBS.

PAIRINGS

IDEAL WITH SAN DANIELE RAW
HAM, HERB OMELETTES, CRISPY
FRICO, GRADO-STYLE FISH SOUP.

RIBOLLA GIALLA
VENEZIA GIULIA

A REFINED, BALANCED, FRESH,
HIGHLY DRINKABLE AND
PLEASANTLY ACIDIC WINE.

STRAW YELLOW IN COLOUR WITH
GREENISH REFLECTIONS.

IT HAS A DELICATE, FLORAL
BOUQUET WITH HINTS OF SAFFRON
AND GREEN APPLE.

PAIRINGS

AS AN APERITIF, IT GOES WELL
WITH DELICATE APPETISERS,
SOUPS, STEAMED FISH.

PINOT GRIGIO
FRIULI
GRAVE
IT 1S SMOOTH AND EXTREMELY
BALANCED. IT IS CRYSTAL CLEAR,
WITH A DEEP STRAW YELLOW
COLOUR. ON THE NOSE, IT
EXPRESSES AROMAS OF WHITE
BLOSSOM, DRIED HAY, APPLE, PEAR
AND HINTS OF TROPICAL FRUITS.

PAIRINGS

IT HAS A PROMINENT ROLE ON

THE TABLE WITH DISHES SUCH AS
SHELLFISH AU GRATIN, FISH SOUPS,
PAN-FRIED SEA BASS WITH PINE
NUTS AND TAGGIASCA OLIVES.

TRAMINER
AROMATICO

IT IS SMOOTH, BALANCED

AND FULL-BODIED. DEEP STRAW
YELLOW IN COLOUR WITH GOLDEN
REFLECTIONS. NOTES OF WITHERED
YELLOW ROSE, WHITE BLOSSOM,
CITRUS FRUITS, LYCHEES, HINTS
OF CINNAMON AND SAFFRON

CAN BE PERCEIVED.

PAIRINGS

EXCELLENT WITH CHICKEN CURRY,
SUSHI, GRILLED SHELLFISH,
FETTUCCINE WITH SMOKED TROUT,
SAFFRON RISOTTO.

CHARDONNAY
FRIU'L‘I

IT IS FRESH, MINERALLY AND
SMOOTH, OFFERING A PLEASANT
SENSATION OF GOOD PERSISTENCE.
DEEP STRAW YELLOW. IT REVEALS
A WIDE RANGE OF DELICATE
AROMAS, APPLE, ACACIA FLOWERS.

PAIRINGS

THE MOST INTERNATIONAL

OF WINES, IT PAIRS PERFECTLY
WITH FISH APPETISERS,
OMELETTES, CHEESE AND HAM
CREPES, VEGETABLE RISOTTO.

VALDO

VALDOBBIADENE



GUARDIANS OF THE VINEYARD SINCE 1968

CLASSICS /=

CABERNET
SAUVIGNON

FRIULI

DENOMIKAZIONE DI GRIGINE CONTROLLATA

GRAVE

ON THE PALATE, IT REVEALS

A SMOOTH, DRY FLAVOUR,

ALSO CONFIRMING THE FRUITY
AROMA DETECTED ON THE NOSE.
THIS WINE IS RED IN COLOUR.
SLIGHTLY HERBY AROMA WITH
HINTS OF RASPBERRY AND CHERRY,
WITH A SPICY PEPPERY FINISH.
PAIRINGS

IT GOES SPLENDIDLY WITH
CHICKPEA OR LEGUME SOUP,
BAKED PASTA, SEMI-MATURE
CHEESES, ROASTS.

REFOSCO
DAL PEDUNCOLO ROSSO
FRIULI

DENOMINAZIONE DI GRIGINE CONTROLLATA

GRAVE

AN ELEGANT AND DRY FULL-
BODIED WINE, SLIGHTLY TANNIC.
DEEP RUBY RED IN COLOUR
WITH PURPLISH REFLECTIONS.
IT REVEALS AN INTENSE AROMA,
WITH HINTS OF VIOLET, WILD
BLACKBERRY AND BLUEBERRY.
PAIRINGS

IT PAIRS VERY WELL WITH VEAL
OR PORK SHANK, SEA BASS FILLETS
IN RED WINE, HARD CHEESES
AND ALL MEAT DISHES.

CABERNET
FRANC

FRIULI

DENOMINAZIONE D1 ORIGINE CONTROLLATA

GRAVE

ON THE PALATE, IT IS PLEASANTLY
FRESH WITH REPEATED OLFACTORY
SENSATIONS OF FRESH HERBY
NOTES. DEEP RED IN COLOUR WITH
PURPLISH REFLECTIONS. ON THE
NOSE, IT OFFERS OLFACTORY NOTES
RANGING FROM RED FRUITS SUCH
AS CHERRY, AND SOUR CHERRY,

TO SMALL WILD RED BERRIES SUCH
AS RASPBERRIES, BLACKBERRIES
AND BLUEBERRIES. IT HAS SPICY
SENSATIONS, WELL-BALANCED
ALCOHOL AND TANNINS, AND

IS WELL-STRUCTURED.

PAIRINGS

IT GOES PERFECTLY WITH COLD
CUTS AND FRESH AND MEDIUM-
MATURE CHEESES, COW'S

AND SHEEP'S MILK CHEESES,
LASAGNA, PICI WITH WILD BOAR
RAGOUT SAUCE.

21

MERLOT

FRIULI

DENOMINAZIONE DI ORIGINE CONTROLLATA
GRAVE

ON THE PALATE, THE FLAVOUR

1S SMOOTH, BALANCED, WITH
VELVETY TANNINS. DEEP RUBY
RED IN COLOUR. ON THE NOSE,

IT OFFERS AROMAS OF WILD
BERRIES, WHEREAS WHEN YOUNG,
IT HAS SOME HERBY NOTES.

PAIRINGS

IT GOES EXTREMELY WELL
WITH COLD CUTS, SPAGHETTI
CARBONARA, DUCK BREAST

IN A SAUCE, ROAST PORCHETTA
(SUCKLING PIG).

VALDO

VALDOBBIADENE
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https://www.facebook.com/valdo.spumanti
https://instagram.com/valdo_spumanti?utm_medium=copy_link
mailto:info@valdo.com
http://www.valdo.com/
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CA’” DEL CINO
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Prosecco Doc
Extra Dry
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Spumante Prosecco Doc
Extra Dry Frizzante

WORKS

Frizzante

PRICES
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CA” DEL CINO PROSECCO DOC

GRAPE
Glera
PROFILE
Extra Dry
ALCOHOL LEVEL
11%
COLOR
Light straw yellow with greenish reflections
BOUQUET
Apple and white flowers aroma
FLAVOUR
Harmonious taste which is reminiscent of ripe wild apple
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CA’” DEL CINO SPUMANTE EXTRA DRY

GRAPE/BLEND
Ideal white grapes for sparkling wine-making
PROFILE
Extra Dry
ALCOHOL LEVEL
11%
COLOR
Light straw yellow with greenish reflections
BOUQUET
Floral and green apple aromas
FLAVOUR
With a persistent taste, bright and harmonious and
balanced sweetnest
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CA’ DEL CINO PROSECCO FRIZZANTE

GRAPE/BLEND
Glera
ALCOHOL LEVEL
10,5%
COLOR
Light straw yellow
BOUQUET
Fine and floral scent
FLAVOUR
Moderately sparkling, gentle mouthfeel with clear and
tasty fruity scent
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CA’” DEL CINO FRIZZANTE

GRAPE/BLEND
Ideal white grapes for sparkling wine-making
ALCOHOL LEVEL
10,5%
COLOR
Light straw yellow
BOUQUET
Delicate and floral scent
FLAVOUR
Slightly sparkling wine, fresh, joyful and enticing

DAL 1926 A VALDOBBIADENE
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