
“El Vin de Sandro”
Passito

The Sandrin Winery maintains a close 
contact with the vineyard history. That is 
the reason why this Company is actually 
rediscovering the traditional products. 
The Sandrin Winery has brought back 
to the tables a delicious but forgotten 
product linked to the origins and customs 
of the Land: the Passito.

The sugary content and the notable 
alcoholic percentage, plus the variety of 
toasted almond and dried fruit scents make 
this wine an excellent match with chocolate 
and pastry. Try it also alone!

AZIENDA AGRICOLA SANDRIN
Vicolo Col Roer, 11 • 31049 Valdobbiadene (TV) ITALY
tel./fax +39 0423 976398 • info@aziendasandrin.it

www.aziendasandrin.it
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The Sandrin Winery was born in 2009, 
even if the story of this wine producer 
started sixty years before when 
Alessandro Stramare, also known as 
“Sandrin” because of his frail build and 
his mild temper, started his activity of
tenant farmer in the � elds of 
Valdobbiadene, today owned by his family.

The growth of the Company has continued 
with the purpose to look after an ancient 
art handed down from father to son, in 
order to bring back the products that wrote 
the history of Prosecco in the past years.

Our work is to cultivate the land. We are 
lighted up by the respect of our ancestry’s 
efforts.  The attention to consumers is 
today our best inspiration. We follow an 
increasingly eco-friendly agriculture. 
The result is the fruit of a great passion 
that joins know-how and quality.

A special thanks to 
Ristorante 
Casa Caldart 
in Valdobbiadene 
for the wine and food 
matches research. 

The recipes will be 
soon available at: 
www.aziendasandrin.it

0,5 L



Vigneto Roer
• Prosecco D.O.C. Treviso Extra Dry Spumante
• Frizzante

The Col de Roer Hill is located in 
Valdobbiadene in the heart of La Marca 
Trevigiana where the exposure, the 
soil and the climate are ideal for the 
wine cultivation and for the complete 
maturation of this product, available as 
Spumante or Frizzante. Taste the strong 
hints of acacia � owers and apple!

The low sugar content and the slight 
carbonation make this wine ideal especially 
to accompany aperitifs and appetizers.

Millesimato Extra Dry
Valdobbiadene Superiore
D.O.C.G. Spumante

Produced in the historic area of the 
Prosecco Valdobbiadene Superiore DOCG, 
this wine is a sparkling floral and fruity 
scent with typical notes of Golden apple 
and citrus. Soft and velvet on the palate, 
it is a wine characterized by harmony and 
elegance.

Served cold, Millesimato Extra Dry is the 
perfect accompaniment to any meal, 
from aperitifs to desserts, especially suited 
for typical italian dishes such as gnocchi 
and risotto.

Millesimato Brut
Valdobbiadene Superiore
D.O.C.G. Spumante

This special wine arises from the soft 
pressing of the Glera grapes grown with 
dedication exclusively in the hills of 
Valdobbiadene where they are picked 
by hand and then transported in wood 
crates. The careful processing and the 
fermentation at controlled temperatures 
make this wine so re� ned and very 
appreciated.

Defined by a persistent flavor, this wine 
accompanies delicate white meats and fish. 
The low sugar content and its balanced 
acidity make it suitable also for intense and 
spicy dishes.

0,75 L 1,5 L

Prima Vendemmia  
• Centenario del Fondatore Prosecco   
   Treviso D.O.C. Frizzante
• Frizzante  

To celebrate and rediscover the ancestor 
of the Marca Trevigiana sparkling wines, 
this bottle is presented in transparent 
glass in order to stand out the leavening 
agents and the natural bubbles produced 
by the rising.

Thanks to the direct yeasts exposure this 
wine acquires the typical crust of bread 
smell and taste. 
Suitable for traditional dishes, cured meats, 
cheese, backed products.
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