
Prosecco della Cantina 
di Villa Braida



The history of wine 
The construction of the Villa dates back to the1800’s on behalf 
of a wealthy French family who arrived in Italy and who, with the 
help of Count Emilio Ferdinando Braida, settled in Mogliano, Ve-
neto between the splendid cities of Venice and Treviso. They later 
had the opportunity, through the son of the Count, to renovate Vil-
la Braida into the building we see today, a marvellous residence 
surrounded by green countryside and a huge park full of ancient 
trees.  

After the Second World War, the Villa underwent major changes, 
passing to Luigi Mastea who ordered for many of the trees to be 
torn down and sold most of the statues. For decades he worked 
to transform the Villa into an agricultural company mainly dedi-
cated to the production of white and red grapes. Finally, in the 
early 90’s, it was used as a luxury hotel with restaurants and a 
convention centre.



Behind big projects there must always be people who are prepared, experienced and above all 
able to fully meet the needs of customers and consumers. For this and other reasons, following 
the whole technical and commercial part will be the winemaker Enrico Marcato, already a wine 
producer but also an expert on the US and UK markets. 

Of course, marketing and public relations can not be missed, which will be handled directly by 
Alessandro Zuin, who is also an expert in communication.

Present and future
Currently Villa Braida is owned by the Zuin family whose will is to combine the passion of ho-
spitality with the oldest of the wine, taking inspiration from the lands that surround it. In fact, 
thanks to its strategic position, Villa Braida is located in the heart of the production area of 
Glera grapes with which the best known Prosecco Doc is produced. 

Among the most ambitious projects by the Zuin family, the most important will be the restora-
tion of the old vineyards that surround Villa Braida and then aspire to the construction of the 
cellar used for the storage of Prosecco Doc. Through an already consolidated sales network, 
Villa Braida Prosecco will initially be marketed in the United States and in England, the two 
most important markets for the sale of the famous Italian bubbles.

The figures of Villa Braida



Villa Braida as locus amoenus
Locus amoenus refers to a place surrounded by plants and trees, rich in shade and in some 
ways similar to the earthly paradise. Even signs of animal life, such as birds singing, can help 
make a unique Locus Amoenus. This represents the true essence of Villa Braida.



Denomination: PROSECCO DOC

Varietal: 100% Glera

Production zone: in the hills of the typical doc area located 
at the feet of the mountains

Soil composition: loose and well aired, rich in stones and 
gravel

Growing system: guyot

Harvest: manual in mid September

Vinification: soft pressing with fermentation at 14-16°C

Maturation: in sealed tanks on yeasts lees for at least 2 mon-
ths

Tasting notes: brilliant straw yellow colour with fine and per-
sistent perlage. Flavours of wild flowers and white fleshed fruits. 
The palate is dry and fresh with fruty notes and bright citrus fla-
vours with a moderately long finish

Food pairing: it goes great with any type of food, 
expeccially with starters and fish courses

Closure: cork type mushroom shaped

Serving temperature: 6-8°C

Alcohol: 11,0%

Yield per hectare: 112 hl

Residual Sugar: 9,0 g/l

Suggested glass: flute or sparkling ype of glass



Via Bonisiolo, 16b, 31021, Mogliano Veneto, Italia.

info@cantinavillabraida.it
www.cantinavillabraida.it


