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HISTORY 

 

The state-of- the art winery of Nino Franco is located in the heart of 

Valdobbiadene appellation, one oŦ LǘŀƭȅΩǎ ŦŀƳƻǳǎ ǎǇŀǊƪƭƛƴƎ ǿƛƴŜǎ areas. 

The winery founded in 1919 by Antonio Franco, followed by his son Nino, 

ƛǎ ƴƻǿ ƻǿƴŜŘ ōȅ ǘƘŜ ƭŀǘǘŜǊΩǎ ǎƻƴ tǊƛƳƻΣ ŀ ƎǊŀŘǳŀǘŜ ƻŦ ǘƘŜ ƘƛƎƘƭȅ ǊŜǇǳǘŜŘ 

{Ŏǳƻƭŀ ŘΩ9ƴƻƭƻƎƛŀ Řƛ /ƻƴŜƎƭƛŀƴƻΦ  

Primo has entirely changed the cellar equipment and revised 

production techniques and labels. Drawing on his expertise and 

on new technology, his first step was to improve management 

and reduce yields.Then he introduced controlled fermentation in 

the cellar and paid great attention to the transformation of must 

into base wine. The final result is a fresh, fruity and flowery 

Prosecco, the quality of which has been talked about for years in 

outstanding wine magazines, newspapers and both Italian and 

foreign guides. 

Today Primo is still running his own vineyard where he has 

experimented with new cultivation techniques, using the old 

Prosecco clones. 

All these things have contributed to what has become a 

philosophy, namely improving the quality of his wine. 

 



 

VALDOBBIADENE PROSECCO SUPERIORE DOCG RUSTICO 

 

VARIETY AND GRAPES   100% Prosecco from classic production area hillside vineyards 

situated at medium to high altitude. 

VINIFICATION TECHNIQUE Pressing, destemming, cooling of must and fermentation in 
steel tanks at controlled temperature. Second fermentation in 
έŎǳǾŜ ŎƭƻǎŜέΦ 

TYPE Brut. 

COLOUR Straw-coloured, bright. 

FLAVOUR Very fine, persistent, pleasant, and crisp, fruity and flowery. 

TASTE  Creamy, refreshing and balanced.   

MATCHING  As an aperitif or with appetizer, with risotto or pasta. Very 

well coupled with snacks. 

SERVING TEMPERATURE 6°  - 8°  degrees 

 

 

  

  

  

  



 

VALDOBBIADENE PROSECCO SUPERIORE DOCG BRUT 

 

 

  

VARIETY AND GRAPES  100% Prosecco, exclusively from high and medium hillside vineyards 

of the classical production area.  

VINIFICATION TECHNIQUE Pressing, destemming, cooling of must and fermentation in steel 
ǘŀƴƪǎ ŀǘ ŀ ŎƻƴǘǊƻƭƭŜŘ ǘŜƳǇŜǊŀǘǳǊŜΦ {ŜŎƻƴŘ ŦŜǊƳŜƴǘŀǘƛƻƴ ƛƴ άŎǳǾŜ 
ŎƭƻǎŜέΦ  
 

TYPE Brut. 

COLOUR Pale straw-coloured, bright 

FLAVOUR Very fine, persistent, crisp, flowery and fruity. 

TASTE  Refreshing, balanced. Apple and pear flavours that echo on the 

aftertaste 

MATCHING  As an aperitif or with appetizer. Very well matched with risotto. 

SERVING TEMPERATURE 6°  - 8°  degrees 

 

 

  

  

  

  

  

 



 

VALDOBBIADENE PROSECCO SUPERIORE DOCG 
VIGNETO DELLA RIVA DI SAN FLORIANO 

 
 

  

VARIETY AND GRAPES  100% Prosecco exclusively from the San Floriano vineyard. 

VINIFICATION TECHNIQUE Sparkling wine obtained by second fermentaǘƛƻƴ ƛƴ άŎǳǾŜ ŎƭƻǎŜέΦ 

TYPE Brut. 

COLOUR Pale, straw-coloured, bright 

FLAVOUR Very fruity (pear, apple, banana) and flowery (wisteria).  

TASTE  The perfumes, highly pronounced at the nose, become even more 

intense in the mouth. The taste shows a very long persistence which, 

added to good acidity, gives the wine elegance and structure. 

MATCHING  Very good as an aperitif, it is very well coupled with white meat and 

fish main courses and both pasta and risotti. 

SERVING TEMPERATURE 8°  - 10° degrees 

 

 

 

 

  

  

  



 

VALDOBBIADENE DOCG 

GRAVE DI STECCA  
 

  

VARIETY AND GRAPES  100% Prosecco, exclusively from an ancient origin 

ǾƛƴŜȅŀǊŘΣ ƴŀƳŜŘ άDǊŀǾŜ Řƛ {ǘŜŎŎŀέΣ ŀ clos on the slopes of 

Prealpi, just near the town center. 

The vineyard, exposed to south and  partly  screened by a 

huge park,  enjoys a particular micro-climate. 

VINIFICATION TECHNIQUE hōǘŀƛƴŜŘ ōȅ ǘƘŜ ǎŜŎƻƴŘ ŦŜǊƳŜƴǘŀǘƛƻƴ ƛƴ άŎǳǾŜ ŎƭƻǎŜέΣ  

charmat method. 

TYPE Brut. 

COLOUR Brilliant pale straw coloured. Plenty of fine softly arising 

bubbles,   

FLAVOUR Delicious sage bouquet, with fresh fruit scents. 

TASTE  A very pleasant dry taste at the beginning, followed by  a 

growing  silky fruit  bouquet  . Very good and long 

aftertaste. 

MATCHING  Perfect as an  aperitif, but also suitable throughout the  

meal. Certainly a Brut to be enjoyed. 

SERVING TEMPERATURE 6°  - 8° C. 

 

 

  

  

  

  



 

VALDOBBIADENE PROSECCO SUPERIORE DOCG 

PRIMO FRANCO 

 
 

 

VARIETY AND GRAPES  100% Prosecco grapes, exclusively from high hillside vineyards and 
with harvest selection. 

VINIFICATION TECHNIQUE Pressing, destemming, cooling of must and fermentation at a 
controlled temperature in steel tanks.  
{ŜŎƻƴŘ ŦŜǊƳŜƴǘŀǘƛƻƴ ƛƴ άŎǳǾŜ ŎƭƻǎŜέ Φ 
30 day stay in bottles in the cellar before being sold. 

COLOUR Pale, straw-coloured, bright 

FLAVOUR Intense and persistent, aromatic, fruity and balanced 

TASTE  Smooth and creamy with a nice core of ripe grape and apple flavours 

that gain complexity on the finish 

MATCHING  As an aperitif, it pairs very well with liver and fish snacks. 

Traditionally matched with little dry cakes or fruit tarts 

SERVING TEMPERATURE 6°  - 8° degrees 

 



 

VALDOBBIADENE DOCG 

SUPERIORE DI CARTIZZE 

 

 
 

 VARIETY AND GRAPES  100% Prosecco from the place called Cartizze 

VINIFICATION TECHNIQUE Pressing, destemming, must cleaning, fermentation at controlled 

ǘŜƳǇŜǊŀǘǳǊŜΦ {ŜŎƻƴŘ ŦŜǊƳŜƴǘŀǘƛƻƴ ƛƴ άŎǳǾŜ ŎƭƻǎŜέΦ 

COLOUR Straw-coloured 

FLAVOUR Very fine, pronounced, aromatic and perfumed, with tropical fruit 

flavours. 

TASTE  Slightly sweet, generous fruit flavours with a pretty grape accent 

MATCHING  Traditionally matched with little dry cakes, focacce, and fruit tarts 

SERVING TEMPERATURE 6°  - 8° degrees 

 

  

  

  

  

  

  

  


