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“Finest Prosecco of the year”

Matthew Jukes

Sentio Prosecco DOC Extra Dry
16 points
Sentio Prosecco DOC Brut
15,5 points

JancisRobinson.com
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winery

background
The passion for wines and vineyards that Francesco Baccichetto
has, it comes from his grandfather “Nonno Agostino” the man
which in the late ‘40s begun to work as vintner.
Nonno Agostino started purchasing 10 hectares for his winery that
during the years have more than doubled. With the addition of
some few other rented hectares this has made his wineries one of
the best known in the Conegliano hinterland, the Prosecco’s land.
Nowadays the winery still working with the local clients, infusing
passion for the land and the quality of its wines.
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brand & design
The name Sentio derives from the latin verb Sentìo, that means
perceive with senses, experiment, research and appreciate.
Suggesting the idea of a mindful choice of fine drinking through
the pleasure of tasting, to discover the most authentic and genuine
sensations, its perfumes and aromas.
The outstanding label is a piece of the Art-designer Elena Borghi
and it represents the lush Grapes Goddess, a gushing Nature that
bears excellent fruit, offering in gift a genuine product ready to
inebriate all, with the simplicity and elegance of the Prosecco wine.
One of the details of the label is a rose, a flower that has always
been and is still being planted at the beginning of every row of vines,
as it’s belief that it could warn of a possible onset of grapse diseases.
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wine
The Prosecco Sentio is available in the two classic versions, Extra
Dry and Brut. Every sip of these wines, produced from the best
Glera grapes from vineyards situated in the province of Treviso, is
an invitation to perceive through our five senses and to be seduced
by the Grapes Goddess, represented on the label.
Easy to drink sparkling wines suitable for all occasions, from the
informal aperitif to the elegant dinner.
The Sentio wines are fruity, with the right level of acidity and a
fine and persistent perlage.
Its intense perfume recalls the green apple, the pear, the lemon and
the pink grape-fruit.
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PROSECCO D.O.C.

BRUT

PRODUCTION AREA: produced with the

best Glera grapes of the vineyards located
in province of Treviso.
TERRAIN: morainic origin and clayey.

VINEYARD: the form of cultivation is Guyot
and ylvoz. The number of vines per hectare
is from 3500 to 4000.
WINE-MAKING
TECHNIQUE:
white
vinification. First fermentation occurs
inside steel vats at controlled temperature,
where selected yeasts are added. The wine
becomes bubbly inside low.temperature
pressure tanks.
CHEMICAL CHARACTERISTICS:

alcohol level, .vol. ………...........…11,00 +/- 0,80
Sugar, g/L ………….....…………….. 10,00 +/- 2,00
Total acidity, g/L ………….......…….5,70 +/- 0,50

PHYSICAL CHARACTERISTICS:

Aphrometric pressure,
bar at 20°C…………..........................…….5,0 +/- 1,00

ORGANOLEPTIC CHARACTERISTICS:
Bubbles: rightly evanescent, with a fine

and persistent perlage.
Colour: pale straw yellow with greenish
highlights.
Aroma: intense, fruity with a rich scent
of apple, lemon and grapefruit. It has
pronounced aroma of wisteria in bloom
and acacia flowers.
Flavour: it has a pleasantly acidity, fresh
flavour. Full-bodied, it has a pleasant and
harmonius taste characteristic.

NUTRITIONAL VALUE:

1 g of alcohol: 7 Kcal
1 litre of dry wine at 10°: 600 Kcal
1 g of sugar: 4 Kcal
SERVING SUGGESTIONS: excellent for
aperitif as well as commendable choice
for any important occasion.
SERVING TEMPERATURE: 6 – 8°C.
STORAGE: store in a cool place, away from
the light and heat.
PACKAGING TYPE AND MARKETING: 0.75 Lt.
glass bottles inside boxes of 6 bottles
each. Palletised in europallets: 80 boxes
with 6 bottles each (16 boxes for layer).
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Export dept.
UMBERTO AGNOLETTO
umberto@sentiowine.com
+39 349 4275504

SENTIO WINES snc
di Edoardo Borghi & Co.
via Cucco, 1 - COLLALTO DI SUSEGANA - Italy

info@sentiowines.com
www.sentiowines.com

