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Sartori
NV Erfo Prosecco Brut

Straw yellow in colour with light-green hues.

Boasting a delicate fruit bouquet, reminiscent of wild apples 
and acacia flowers.

Dry, with subtle fruit and nut flavours.

100% Prosecco

11%

Veneto, Italy



FERMENTATION Soft pressing of grapes harvested around the middle of September, controlled 
temperature during fermentation. The base wines undergo a second 
fermentation in a sealed vat according to the Charmat method in order to 
retain freshness and primary characters.

Production of

Sartori
NV Erfo Prosecco Brut

Veneto, Italy

The Prosecco Vineyards in Veneto



SOIL TYPE Calcareous clay, alluvial.

The Land 

Italy
Veneto

Province of Treviso
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