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San Pietro di Barbozza (Valdobbiadene), 

Province of Treviso 

Established: 1924 

Owners: Zago family  

Winemaker: Christian Zago 

Hectares under vine: 4  

Viticulture:  Biodynamic   

         

 

Prosecco, one of Italy’s pre-eminent sparkling wines, hails from the hills near Treviso between 

Valdobbiadene and Conegliano. The area enjoys a gentle climate, protected by the alpine wall to the 

north, resulting in a wine that delivers sheer foaming joy.  Just looking around the gently rolling hills 

is a joy as well - bathed as they often are in soft sunlight, they have a luminosity as if freshly painted 

by a Renaissance master.  Prosecco is an indigenous variety and has been known as such for over 

200 years, though its origins may be as Pulcino, a local wine famed in Roman times. Prosecco 

Conegliano Valdobbiadene was recently promoted to DOCG status, beginning with the 2009 harvest. 

DOCG status can only be given to a region, so in order to ‘protect’ Prosecco, the grape itself has 

been renamed ‘Glera’.  

 

Ca dei Zago is the estate of the Zago family, established in 1924 and now run by Christian Zago.  

Christian is besotted with naturalness and manages the property as if a self-contained biosphere.  All 

processes, whether it be composting, manure application (from their own cows), pruning, leaf-

plucking or application of biodynamic preparations, are by hand, with the intention of producing the 

most natural end product.  Grapes are fermented plot by plot, using natural yeasts without 

temperature control, remaining on their lees until Spring.  To finish the wine, Christian bottles it with 

a little remaining sugar and some fine lees - col fondo - a process practised by the family since 1956, 

which gives this completely dry Prosecco its fine and long-lasting sparkle. The wine remains 

undisgorged and deposits a fine sediment and you can serve with or without (by gently pouring or 

decanting) the yeast.  

 

The finished product is as natural as can be.  The 2016 vintage was bottled on 04/04/17 and is 11% 

alc/vol, 0.0 g/l residual sugar and a total SO2 level of 41ppm. 

 

Prosecco Valdobbiadene DOCG  

100% Prosecco (Glera) variety. Straw yellow with fine, persistent perlage and aromas of stonefruit 

(peach), hay and millefiori. The palate is bone dry, but generous, with fruit richness; even a little 

creamy. Complexed by a yeastiness that re-asserts itself with each fresh pour, but becomes as one 

with the wine as it sits in the glass. Ideal as an aperitivo but perfect with antipasti or seafood, 

especially shellfish. 
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