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Three Generations of the De Stefani Family

OUR 10 COMMITMENTS
TO SUSTAINABILITY
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SISTEMA DI QUALITA NAZIONALE
PRODUZIONE INTEGRATA

Sustainable viticulture

We follow sustainable and organic
principles in the vineyard. We use
natural methods to defeat disease
and stimulate the immune
system of the plants.

biodiversity

friend
Biodiversity Friend

We are Biodiversity Friend certified.
It is obtained after a strict
evaluation of the environmental,
social and economical
sustainability of the company.

Natural fertilization

Cover crops in the vineyards such as
peas, beans, rapes and sunflower.
They make an organic fertilization
and create an ideal environment
for the proliferation of
good insects.

Morning harvest

In August and beginning of
September, when it is hot outside,
our grapes are harvested early in the
morning in order to bring in the
winery fresher grapes and to reduce
the need of cooling them.

Logistics

All our vineyards are close to the
wineries, this is important to optimize
logistics, traceability and to decrease
transit of vehicles. It also contributes
to reduce CO2 emissions.

Indigenous yeasts

After long years of research and
development all our wines are
fermented using our own indigenous
yeasts. This enhances typicity
and the link to the territory.



No animal products

We work with a strong commitment
to respect of nature and environment.
Our wines do not contain products
deriving from animals, hence
they are vegan.

Renewable energy

On the roof of our main winery in
Fossalta di Piave, Venice, we have
solar panels that provide 100% of
the electric power we need
to produce our wines.

Automatic shutdown

Automatic processes of machinery
shutting down during the night
bring to zero the energy consumption
when our solar panels plant
cannot produce power.




SPARKLING WINES
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DE STEFANI

Prosecco 0.15

Prosecco Rosé 0.15 Valdobbiadene Rive di Refrontolo
Millesimato DL Prosecco Superiore Valdobbiadene
Extra Dey Brut DOCG Prosecco Superiore
(Glera) (Gleta, Pinot Neto) Brut DOCG - Extra Brut
(Glera)
750 ml - 1,5 Lt 750 ml

(Glera)
750 ml

750 ml - 1,5 Lt



WHITE WINES

CLASSIC CLASSIC SELECTION GRAND CRU

Pinot Grigio Vitilys Venis Olmera
(Pinot Grigio) (Chardonnay) (Sauvignon Blanc, Chardonnay) (Tocai, Sauvignon Blanc)

750 ml 750 ml 750 ml 750ml-1,5Lt-3Le-61t



ROSE AND RED WINES

CLASSIC CLASSIC

CLASSIC

VENEZIA

SPRODOTTOIN ITALIA SPRODOTTO N TALIA

Onde Rosa Venezia
(Raboso) (Metlot, Cabernet Sauvignon) (Cabernet Sauvignon)
750 ml 750 ml - 1,5 Lt

750 ml

CABERNET SAUVIGNON

Cabernet Sauvignon

SELECTION

SOLER -

PRODOTITY [N ITALIA

Soler
(Merlot, Cabetnet Sauvignon,
Carmenere, Refosco, Marzemino)

750ml-1,5Lt-3Le-6Lt



GRAND CRU

PRODOTTO IN ITALLA

Kreda
(Refosco)

750ml-1,5Lt-3Le-6Lt

RED WINES

GRAND CRU

MALANOTTE

PRODOTTO IN ITALIA

Malanotte
DOCG
(Raboso)

750ml-1,5Lt-3Lt-6Lte

GRAND CRU

STEFEN 1624

FRODOTTO IN ITALLA

Stéfen 1624
DOCG
(Marzemino)

750ml-1,5Lt-3Le-61Lt

DESSERT WINE

REFRONTOLO PASSITO

Refrontolo Passito
DOCG
(Marzemino)

500 ml



DE STEFANI

VENEZIA 1866

Dolomites - Alps

,}Y\E \\“\ f\'\/{\/r\’ e e

“COLVENDRAME ESTATE”
Refrontolo

“CARBONERE ESTATE”
Chiarano

e {1;’
“PRA’ LONGO ESTATE” '

Monastier di Treviso

1% e
¥ “LE RONCHE ESTATE”
Fossalta di Piave

CONEGLIANO VALDOBBIADENE

Via Cadorna, 92 - 30020 Fossalta di Piave - Venezia - Italia VALDOBBIADENE 44

Phone: +39 0421 67502 - info@de-stefani.it

TREVISO ®

o VERONA

www.de-stefani.it

VENETO

destefaniwinery
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