We are a family, we have been winemakers for almost 100 years and we’re doing this with the same passion of the 20’s.
We are Filiberto, Beatrice and Paolo Sacchetto, constantly investing in the productive process, in new machinery and
technology. Sacchetto was established in the early ‘900s, in the Veneto region where the w
wine
ine was an integral part of
the history, culture and economy. The founder was Sisto Sacchetto, who set up the vine and wine-making
wine
trade in the
early postwar period. Thanks to his skills, the flourishing trade developed into a more stru
structured
ctured reality between the
‘50’s and the ‘60’s, the Italian economic boom years. In these years Sisto showed his idea of giving an added value to
the family company leading it to …the origin land, producing directly the grapes for his wines. Sisto’s son, Filiberto, still
operative in the Trebaseleghe Headquarters, strengthen the company that in the decades to come will develop all over
the world. Filiberto hasn’t forgotten his father’s project, and has spread it completely to his sons, Paolo and Beatrice.
Bea
Together they lead this modern company with an innovative sight
sight. Today the family dream of settling in the beloved
Veneto land has come true thanks to the Prapian Estate, located iin the heart of the DOCG Valdobbiadene Prosecco area.
This is the Sacchetto wine company’s flagship, renowned for his product excellence, the dynamism and the passion.

“GILIA” PINOT GRIGIO D.O.C.
Grape Varietal: 100% Pinot Grigio
Vineyard Altitude: from 300 to 600 ft.
Vineyard Exposure: Various Exposures
Vineyards Average Age: 12 years old
Vintification: Temperature controlled fermentation
Aging: Refined and matured in stainless steel tanks for 3 months
Bottle Aging: 1 month
Color: Straw yel
yellow with slight amber reflections
Nose: Fine, delicate with fresh flowery scents
Taste: Fresh with delicate mineral notes and hints of golden apples
Food Pairing: Fish-based hors-d'oeuvres,
d'oeuvres, shellfish, fried fish, soups,boiled
meat and chicken

“071” PROSECCO D.O.C. Extra Dry
Grape Varietes: 100% Glera.
Average age of Vineyards: 10-15 years with south-west
west exposure, 250-250
250
m
height
Harvesting: second half of August.
Vinification: Must obtained through soft pressing by means of a horizontal press,
followed by slow fermentation of pure must at a controlled temperature and
thanks to selected yeasts.
Refining: in bottle for 2 months
Total acidity: 5,8 - 6 g/l
Residual
idual sugar: 15 - 17 g/l
Color: Pale straw yellow - Nose: Typical fruity with peach and pear scents.
Citrus hints mixed with acacia and wisteria notes
Taste: Harmonious, mellow, dry and fresh
Food Pairing: The “classical” Prosecco, It blends aroma and velvet taste with
clear and lively perlage. It perfectly accompanies pulse and shellfish soups,
macaroni with delicate meat sauces, fresh cheese and white meat.

ALSO AVAILABLE IN 187ML SPLITS

