Cantina Produttori di Valdobbiadene
- Val D’Oca -
1952



1959. Valdobbiadene Superiore di Cartizze

—

1952. Articles of Incorporation of Cantina sociale di Valdobbiadene

The first bottling line.



Our Headquarters in Via San
Giovanni, Valdobbiadene.



AN N NN

AN

v

milestones

1952 Establishment, 129 grape growers
1976 investment in machineries and Technologies to improve annual production
1988 improvements on technologies (from bulk wine to bottled wine)

1990 Val D’Oca brand is established. Commercialization under Val D’Oca brand becoming the
main focus.

1997 the winery annual production is 2.000.000 bottles with new modern bottling line
2007 Val D’Oca srl commercial branch is established

2010 /11 Val D’Oca starts its own online sales in Italy opening of the new Wine Center Val
D’Oca & Sapori

2018 new LOGISTIC HUB with automated warehouse and new
fully automated bottling line
2020 first sustainability balance to be published in September 2020



» 1952 establishment
» 1000 hectares of vineyards (2470 acres)
» 600 grape growers (cooperative winery)
» Turnover 50 millions euro
» Tot. capacity 165.000 hl
» 13.5 million bottles
» Valdobbiadene, heart of Prosecco production



Investments in Technologies
since 1990/91 = 42 mil. euro

4.0 warehouse system (2018). 14
metres underground to help
integration with territory

New fully authomated bottling
lines in 2018 and in 2020

20 new environmental friendly
stainless steel vats, underground
(2020)

Photovoltaic system (2020). 500
KW /hour for alimentation of
authomated warehouse.



» #1 position for Prosecco DOCG category in Italian
retail channel (IRl Infoscan)

» Domestic sales force Horeca channel : 7 Regional
Manager and 100 District Managers covering the
whole territory

» Export Distribution : 50 markets

» B2B Important partnership with primary wine and
food group in Italy (Aneri, Botal, Provinco)






Our vineyards
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what makes the difference

The Territory

«Heroic» viticulture

15°- 60° steepness of vineyards, form 100 - 500 meters above level sea

South facing slopes, with sun exposure throughout all the year

Milde climate, high temperature . Significant excursion between day and night

The soils are not very deep and are made up of sandstones and conglomerates. The high
proportion of sand gives them very good drenage

UNESCO recognition

flat vs. hilly areas

Yield per hectare in flat area (DOC appellation) =max 18 tons/ha, in hilly area (DOCG
appellation) =max 13,5 tons / ha

Colture operations and harvest by hand only (hilly area of DOCG) against machine use in
the flat area

Aromatic qualities of the grapes grown in the hilly area

Up to 800 manpower hours annually in the hilly area against the 150 hours in the flat area
Night wind from the Alples drying the grappes












from grapes to bottle our usp

Largest producers of Valdobbiadene Prosecco Superiore DOCG
(approx. 9% of the total production)

Producing from own vineyards all categories of Prosecco
60% of the vineyards are in the hills (docg quality)
220 stainless steel vats and 54 autoclaves

Chief winemaker Carlo Pagotto with 25 years of experience in the
company supported by a team of 4 Oenologists

Internal and laboratory for chemical, phisycal and organoleptic analysis
Internal and external agronomists («Extenda Vitis») pursue continued

check of the agronomic situation of the vineyards throughout the all
year, for a sustainable and environmental friendly agriculture.



sustainabilty

> V.LV.A. certification.

With the target of developing our production in an environmental friendly way, we are applying in
our vineyards VIVA protocol for sustainable production, aiming at producing great wines
respecting at the same the integrity of the land and the overall welfare of the stakeholders.
VIVA project uses four indicators (air, water, vineyard and territory) to identify and measure
the environmental and socio-economic performances.

> S.Q.N.P.l. on Asolo DOCG

We have achieved for 82 of our grape growers located in Asolo area the certification of “Sistema
di Qualita Nazionale di Produzione Integrata” (National Quality System of Integrated
Production) for harvest 2019. The certification is released by the Italian Department of
Agriculture and it guarantees the sustainability of the whole production process. The goal is
to minimize the use of phytopharmaceuticals thanks to integrated control techniques.



» Thanks to the recent investments in Agriculture and
in Technologies, we will fulfill the 17 goals fixed by
United Nations Agenda 2030, presenting in
September 2020 our first sustainability report.

» 12 Ha Asolo DOCG BIO and 4,5 Ha Prosecco Doc Bio



hospitality

» Val D’Oca & Sapori wine center & store.
» Catering, private events, tasting areas

» Guided tours



» Pioneers of e-commerce since 2012.
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Superiore di Cartizze DOCG

Valdobbiadene Prosecco Superiore DOCG
Valdobbiadene Prosecco Superiore DOCG — Rive
Asolo Prosecco Superiore DOCG

Asolo Prosecco Superiore DOCG — bio & vegan
Prosecco DOC Treviso

Prosecco DOC — kosher

other



advertising & marketing

Internatioal exhibitions: Vinitaly, Prowein, Vinexpo, Gambero Rosso Road
show.

National Advertising on RCS Media Group (Corriere della Sera & Gazzetta
dello Sport), A. Manzoni (Espresso, La Repubblica), Edizioni Contatto (ltalia
a Tavola), Conde Nast (La Cucina ltaliana), Mediamond (Giallo Zafferano,
Cucina Moderna)

International Advertising on Wine Enthusiast, Beverage Media, Tasting
Panel, other local press.

Awards: Gambero Rosso, Mundus Vini, Falstaff, Gilbert & Gaillard, the
Drinks Business, IWS, Decanter.















Thank you!

www.valdoca.com



http://www.valdoca.com/

