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OoVERVIEW | Sorelle Bronca was founded by sisters Antonella and Ersiliana in the mid-eighties, inspired
from their father Livio who had been involved in the wine business for over 30 years. Their father passed
along to them a genuine passion for the vineyards and for good quality wine. These are the two muses
which fuel their inspiration in this wine growing and producing activity settled in Colbertaldo, a small
farming centre right in the heart of the Prosecco DOC area of Conegliano and Valdobbiadene.

It is not easy to find such enthusiastic women in the wine field. Thanks to their deep passion and
sensitivity, they were able to combine the old family tradition together with the modern knowledge of
growing and making wine. Elisa, Ersiliana’s daughter, recently received a degree in wine-making from
the University of Padua and has joined the family business. From the same University comes Federico
Giotto, a promising wine expert who works with quite a lot of synergy at Sorelle Bronca in order to
achieve better wines emphasizing the importance of the vineyards.

VINEYARD/CELLAR PRACTICES | Together with Pietro, Antonella’s husband, Ersiliana and Antonella
expanded the farm adding 13 hectares of vineyards in Rua di Feletto, in the pleasant hills above
Conegliano. Their aim was to exploit their production from the new vineyards with a high density of
vines per hectare. Apart from Prosecco, they also grow red and white varieties for still wines. Prosecco
is also grown in Colbertaldo in the old family vineyards. Modern technology controls the whole wine
working process, respecting at the same time the old tradition.

WINES | Prosecco di Valdobbiadene Brut - Extremely refined and persistent. Clean aromas with
intense scent of citrus. The full, dry taste gives this sparkling wine the advantage of being pleasant
through a whole meal. Alcoholic strength 11.0% vol. Acidity 5.8 gr/It Residual sugars 10 gr/It.

Prosecco di Valdobbiadene Extra Brut “PARTICELLA 68” - “68” is the number given by the
general land officer to the central part of the hill, located in Colbertaldo in Vidor. Thanks to its
location, this almost inaccessible hill enjoys favorable temperature ranges. There are a wide range
of elegant fruity perfumes. The taste is full and it confirms its initial promise of fruit flavors and a
balanced sweetness. Alcoholic strength 11.3% Acidity 6.0 gr/lt Residual sugars 18gr/It



