




V I L L A  S A N D I  A  F A M I L Y  C O M P A N Y



Located in the heart of Marca Trevigiana, 50 km far from Venice

Endorsed by History, Tradition and Experience

Substantial vineyard holdings as well as long-standing relationships with vine growers in the region

Among the top italian wine producers

Represented worldwide by strong partners

Part of the major organisations in the wine trade

Founded in the 1970s with the present name

Awarded every year on many products and in many countries

A complete range of products for: high-end Horeca

Specialised wine shops, key private individuals, duty-free

Known for its Quality

Pioneer in several projects

Partner of ISWA - Italian Signature Wines Academy

Partner of WRT - Wine Research Team

Selected by “Grandi Cru d’Italia”

Distributed in 92 Countries

U N I Q U E N E S S  A N D  D I S T I N C T I O N



A R I S T O C R A T S  E N J O Y I N G  V A C A T I O N
I N  C O U N T R Y S I D E  V I L L A S

The noble families from Venice spent the summer period in the villas on their vast estates in the countryside enjoying
a healthier and more pleasant climate horse riding, hunting or relaxing in the scenery of gardens and vineyards.
In the hilly area, they promoted vine growing and wine making giving rise to production of fresh white wines.





T H E  S E R E N I S S I M A  R E P U B L I C  O F  V E N I C E

The Serenissima Republic of Venice ruled until the end of the eighteenth century the Venetian territories and much of north-eastern Italy.
During this period, the production of fresh white wines in the Veneto hills found its most flourishing development:

the Venetian aristocrats and rich merchants of Venice had built in these areas Palladian villas and estates,
giving rise to what can be described as an aristocratic winemaking.

The vineyards of the Serenissima boasted a quality not common to other wines, not only thanks to the preparation of the environmental area
but also to continuous innovation and the introduction of new viticulture techniques by the Venetian nobles.



WHY VILLA SANDI IS THE NEW 
TREND IN PREMIUM 

PROSECCO?

Because it is: 

TIMELESS, rooted in our family tradition. 

ENCHANTING like our vineyards in Cartizze, 
D.O.C.G. Valdobbiadene, Asolo and D.O.C. Treviso 

areas. 

SOFT, FRESH AND SENSUAL like the flavour of 
our sparkling wine. The result of our unique

method to chill 100% of the must, once it has been
crushed. 

AUTHENTIC like our Palladian style Villa Sandi. 

STYLISH like our unique bottle design.

OUTSTANDING like our international awards, 
that are the essence of our devotion. 



TIMELESS, ROOTED IN OUR FAMILY TRADITION. 

“…We have contributed in setting the pace for Prosecco reputation as a wine and as a production area while 
keeping to extremely high quality and concern and respect for environment. Prosecco has always been the real 

genuine expression of this specific and unique terroir.”

Giancarlo Moretti Polegato



E N C H A N T I N G  L I K E  O U R  V I N E Y A R D S  I N :

C A R T I Z Z E  

D . O . C . G .  V A L D O B B I A D E N E  

D . O . C . G .  A S O L O  a n d

D . O . C .  T R E V I S O  A R E A S



CROCETTA DEL MONTELLO ESTATE
D . O . C .  A r e a  M o n t e l l o  a n d  C o l l i  A s o l a n i

D . O . C . G .  A s o l o  P r o s e c c o  A r e a



VALDOBBIADENE ESTATE
D . O . C . G .  A r e a  o f  P r o s e c c o  C o n e g l i a n o  - V a l d o b b i a d e n e



CARTIZZE «LA RIVETTA» ESTATE
D . O . C . G .  A r e a  o f  P r o s e c c o  C o n e g l i a n o  - V a l d o b b i a d e n e



NERVESA DELLA BATTAGLIA ESTATE
N e r v e s a  A r e a  M o n t e l l o  a n d  C o l l i  A s o l a n i

D . O . C . G .  A s o l o  P r o s e c c o  A r e a



SPILIMBERGO ESTATE





SOFT, FRESH AND SENSUAL LIKE THE FLAVOUR OF OUR SPARKLING WINE 
THE RESULT OF OUR UNIQUE METHOD TO CHILL 100% OF THE MUST, ONCE IT HAS BEEN CRUSHED



A U T H E N T I C  L I K E  O U R  P A L L A D I A N  S T Y L E  V I L L A  S A N D I  



S T Y L I S H  L I K E  O U R  U N I Q U E  B O T T L E  D E S I G N

PROSECCO D.O.C.G
Le Rive di San Pietro di Barbozza – Dry

Alcohol content: 11,5%

PROSECCO D.O.C.G
Millesimato Brut 

Alcohol content: 11%

PROSECCO D.O.C.G
Asolo Brut

Alcohol content: 11%

PROSECCO D.O.C. Treviso
«Il Fresco» - Brut

Alcohol content: 11%

ROSÈ
«Il Fresco» – Brut
Alcohol content: 11,5 %

S E L E C T I O N  2 0 1 8



O U T S T A N D I N G  L I K E  O U R  I N T E R N A T I O N A L  A W A R D S
T H E  E S S E N C E  O F  O U R  D E V O T I O N

2 0 1 8



V I L L A  S A N D I  F O R  L I F E
A  T A S K  F O R  A  H E A L T H Y  F U T U R E  F O R  O U R  E A R T H

V i l l a  S a n d i  h a s  a l w a y s  c a r e d  f o r  e n v i r o n m e n t  a n d  e a r t h  
h e a l t h ,  p a y i n g  a t t e n t i o n  t o  t h e  r e s p e c t  f o r  n a t u r e ,  f r o m  

t h e  v i n e y a r d s  t o  t h e  s t o r e  s h e l f .



INTERNAL RESOURCE: HYDROELECTRIC POWER PLANT



INTERNAL RESOURCE: PHOTOVOLTAIC SYSTEM



B I O D I V E R S I T Y  F R I E N D

V i l l a  S a n d i  i s  c e r t i f i e d  “ B i o d i v e r s i t y  F r i e n d ”  b y  t h e  W B A  ( W o r l d  B i o d i v e r s i t y  A s s o c i a t i o n ) .
T h i s  c e r t i f i e s  t h e  c o m p a n y  c o m m i t m e n t  t o  v i t i c u l t u r a l p r a c t i c e s  w i t h  a  l o w  e n v i r o n m e n t  i m p a c t  t o  

s a f e g u a r d  t h e  b i o d i v e r s i t y ,  t h e  w h o l e  o f  t h e  a n i m a l  a n d  v e g e t a l  s p e c i e s  l i v i n g  i n  a  s p e c i f i c  a r e a .  
T h i s  s u s t a i n a b l e  a p p r o a c h  i s  a i m e d  t o  p r o t e c t  t h e  v i n e y a r d s  a n d  t h e  s u r r o u n d i n g  e n v i r o n m e n t  t o  

f u r t h e r  g u a r a n t e e  h e a l t h y  a n d  h i g h  q u a l i t y  g r a p e s .



INSECTS HOTEL IN THE NERVESA DELLA BATTAGLIA ESTATE





S Y N E R G I E S

F r o m  c o m p a r i s o n ,  g r o w t h .  C o m m o n  c o m m i t m e n t  t o  e n v i r o n m e n t a l  i s s u e s ,  s h a r e d  
s t r a t e g i e s  f o r  e n h a n c i n g  I t a l i a n  q u a l i t y  w i n e s  i n  t h e  w o r l d  a n d  p r o m o t i n g  t h e  I t a l i a n  

G r a n d  C r u  a r e  t h e  g o a l s  o f  t h e  a l l i a n c e s  w e  a r e  p a r t  o f .



V I L L A  S A N D I  H O S P I T A L I T Y

L O C A N D A  S A N D I  I N  V A L D O B B I A D E N E



V I L L A  S A N D I  H O S P I T A L I T Y

B O T T E G H E  D E L  V I N O  I N  C R O C E T T A  D E L  M O N T E L L O  – V A L D O B B I A D E N E  – C O R T I N A  D ’ A M P E Z Z O



V I L L A  S A N D I  A N D  T H E  I N T E R N A T I O N A L  P R E S S



VILLA SANDI EXPERIENCE
T H E  W I N E  T A S T I N G



P I N O T  G R I G I O  D . O . C .  d e l l e V E N E Z I E

V I L L A  S A N D I  E S T A T E S  A R E A



P I N O T  G R I G I O  D . O . C .  d e l l e V E N E Z I E

V I L L A  S A N D I  E S T A T E S  A R E A



V I L L A  S A N D I  P R O S E C C O  P Y R A M I D



PROSECCO
«IL FRESCO»

D.O.C.
TREVISO

BRUT



PROSECCO 
SUPERIORE

VALDOBBIADENE
D.O.C.G.

EXTRA DRY





ROSÈ
«IL FRESCO»

SPUMANTE

BRUT



THANK YOU 
w w w . v i l l a s a n d i . i t


