ASTORIA ESTATE
Founded in 1987
by an old family
of winemakers
Paolo
and
Giorgio
Polegato’s
Astoria prides itself on the quality
of its products. Astoria products
are served in the most exclusive
restaurants, wineries and bars.
Astoria sells wines produced at
its own “Val De Brun Estate” in
Refrontolo, in the heart of the DOCG
zone Conegliano – Valdobbiadene.
Forty acres, located in one of
the most beautiful wine-growing
areas in Italy, renowned for its
climate, highlight the harmonious
succession of hills and vineyards.

The Company links its name to
the product par excellence of the
winemaking tradition in Veneto:
the PROSECCO; this wine, the
Millesimato, was awarded several
prizes over the years, including the
prestigious Grand Gold Medal at
the International Wine Competition
at Vinitaly in Verona. Prosecco
Millesimato Docg and Refrontolo
Passito Docg are the house jewels.
Astoria is not just Prosecco though,
as it also produces barrique
wines such as Colli di Conegliano
Docg, Crevada and Croder, relying
on the competence and skills
of its highly professional staff.

Treviso hills, along the provincial
route 38 Conegliano-Pieve di
Soligo in Crevada, in the historic
heart of the Docg Prosecco zone,
Astoria Lounge Wines Store aspires
to be Astoria Wines cutting edge
showroom. Its sleek glass and
steel design, minimalist decor
and sophisticated atmosphere
are perfectly in line with the
Company style. Our showroom
amazes by completely overturning
the classic features of a wine
shop cum cellar. This is a space
designed for memorable events
indeed:
exhibitions,
tastings,
theme nights, cultural and social
events; it is a modern and dynamic
ambience, overlooked by the
majestic lion of the Serenissima
Republic of Venice guarding the
entrance, that brings visitors back
to the traditional roots of our land.
From the Store you can access
our brand new cellars, the core
of the collection and vinification
process of selected grapes,
where the most prestigious wines
originate: the Prosecco Millesimato
Docg, the Colli di Conegliano
Docg
and
the
Marzemino
Passito di Refrontolo Docg.

Tradition,
innovation, quality
and creative
marketing have
resulted in
numerous prizes
awarded to our
professional
winemakers.
Great care is also put in the
“creative packaging” of our
products, matching the Company’s
glamour style, to be found in the
trendiest restaurants and bars.
The Company also keeps an
important and discreet focus on
our community, with countless
charity events. Astoria Wines is
proud to welcome you for a taste of
the best Prosecco among the green
hills of Conegliano, or a guided tour
to the best traditions and winemaking culture in Veneto... always
with any eye to what we cannot
yet seize. But we know it is there.

ASTORIA LOUNGE WINES STORE

Nestled at the foot of the upper

GALÍE - EXTRA DRY
PROSECCO DOC TREVISO

> Spinach and prawn pie

> Fried mushrooms

> Brie pastries

CORDERÍE - EXTRA DRY

VALDOBBIADENE PROSECCO SUPERIORE DOCG
> Seafood soup

> Spaghetti with tomato sauce

> Fried vegetables in batter

FANÒ - EXTRA BRUT

ASOLO PROSECCO SUPERIORE DOCG
> Calamari and spelt salad

> Oysters

> Asiago cheese and onion pastries

CASA VITTORINO - BRUT

PROSECCO SUPERIORE DOCG MILLESIMATO

> Potato purée with seared scallops

> Sea bass carpaccio

> Clam sauté

MILLESIMATO MEDAGLIA - EXTRA DRY
VALDOBBIADENE PROSECCO SUPERIORE DOCG
> Clam risotto

> Sole and prawn roulade

> Seafood platter

ARZANÀ - DRY

SUPERIORE DI CARTIZZE VALDOBBIADENE DOCG
> Plain biscuits

> Soft white peach cake

> Parmesan cheese

HONOR CUVÉE - BRUT
VENEZIA DOC

> Prawn pastries

> Margherita pizza

> Sushi

HONOR ROSÉ - EXTRA DRY
VENEZIA DOC

> Seafood couscous

> Vegetable pizza

> Caprese salad

KÁLIBRO - BRUT
METODO CAVAZZANI
> Raw prawns

> Smoked swordfish

> Tuna and caper patties

ESTRÒ

CHARDONNAY
> Tuna tartare

> Grilled scallops

> Octopus salad

ALÌSIA

PINOT GRIGIO DELLE VENEZIE
> Mushroom risotto

> Vitello tonnato

> Grilled salmon

SUADE

SAUVIGNON BLANC
> Asparagus risotto

> Vegetable-stuffed calamari

> Catalan lobster

MINA

VENETO BIANCO
> Spaghetti with clams

> Pumpkin purée

> Meat ravioli

CREVADA

COLLI DI CONEGLIANO BIANCO DOCG
> Salted sea bass

> Sliced, grilled Atlantic bluefin tuna

> Grilled chicken

FERVO

COLLI DI CONEGLIANO DOCG REFRONTOLO PASSITO
> Wild berry tart

> Chocolate soufflé

> Stilton

CARANTO
PINOT NOIR

> Pepper steak

> Turkey breast

> Roast lamb

ICÒNA

CABERNET SAUVIGNON
> Paprika veal bites

> Grilled lamb skewers

> Boiled meat

IL PURO
MERLOT

> Pork loin in red wine

> Chicken with peppers

> Veal sweetbreads with mushrooms

CLAMÒRE

ROSSO VENETO IGT
> Chicken liver risotto

> Cold cuts

> Lasagna alla Bolognese

CRODER

COLLI DI CONEGLIANO ROSSO DOCG
> Stuffed partridge

> Beef and mushroom stew

> Grilled fillet steak

EL RUDEN

ROSSO VENETO IGT
> Pork fillet wrapped in bacon

> Churrasco

> Asado

VALPOLICELLA RIPASSO
DOC

> Roast lamb

> Mature cheeses

> Roast rabbit

AMARONE DELLA VALPOLICELLA
DOCG

> Braised beef in redcurrant sauce

> Sliced, grilled Angus steak

> Roast wild boar

SPRITZ
PROSECCO

GLASS
Tumbler
TECHNIQUE
Fill the glass with ice to the brim. 2 / 3 of the glass is filled
with Aperol and white wine, then finish filling the glass with
soda (or sparkling mineral water). Mix with a spoon, add
straw and slice of lemon in the glass.
INGREDIENTS
4,00 cl Aperol
8,00 cl Astoria Prosecco
3,00 cl Soda
GARNISH
Slice orange
COCKTAIL NOTES
Typical Italian cocktail.

PROSECCO
MINT
PROSECCO

GLASS
Your preference
TECHNIQUE
Break the mint leaves and place them in a glass big enough.
Add the brown sugar and crush with a pestle to squeeze the
turning leaves and mix with sugar. Coarsely chop the ice
and fill the glass, then pour the cold Prosecco.
INGREDIENTS
12 each Mint Leaves
2 each Tablespoons of Sugar
10,00 cl Astoria Prosecco
GARNISH
Mint, lemon slice
COCKTAIL NOTES
The cocktail is more like a refreshing drink made with

simple ingredients.

TROPICAL
PROSECCO

GLASS
Your preference
TECHNIQUE
Place fruit in bottom of mixing glass. Add syrup and extract
juice with the flat end of a muddler. Add ice and remaining
ingredients. Cap with mixing tin, shake, and strain into
champagne flute. Top with Prosecco and add garnish.
INGREDIENTS
4 each Kumquat
1,50 cl Pure Cane Syrup
1,50 cl Vodka
1,50 cl Orange Brandy Liquor
9,00 cl Astoria Prosecco
GARNISH
Mint
COCKTAIL NOTES
Fruity & refreshing. Fresh kumquats and Orange Brandy
Liquor form the background of this sparkling Italian
Prosecco cocktail.

BELLINI
PROSECCO

GLASS
Flute
TECHNIQUE
Pour ingredients in order listed to half inch from top of
glass. Stir with a bar spoon.
INGREDIENTS
12,00 cl Astoria Prosecco
3,00 cl Peach Puree
GARNISH
Star fruit slice
COCKTAIL NOTES
A delicious, classic drink. Try this blend of elegant peach
puree and Astoria Prosecco.

YELLOW SUN
PROSECCO

GLASS
Martini
TECHNIQUE
Chill cocktail glass. Fill mixing glass 2/3 rds with ice. Pour
ingredients into mixing glass in order listed. Cap with
mixing tin and shake for 4 seconds. Strain liquid into
chilled cocktail glass, top with Prosecco and add garnish.
INGREDIENTS
3,75 cl Limoncello
2,25 cl Hazlenut liqueur
1,50 cl Fresh Lemon Juice
7,50 cl Astoria Prosecco
GARNISH
Lemon twist
COCKTAIL NOTES
Subtly sweet with hints of citrus, the Yellow Sun is a perfect
Prosecco Martini.

LUNA ROSSA
ON THE ROCKS
PROSECCO

GLASS
Your preference
TECHNIQUE
Fill glass with ice. Fill mixing glass 2/3rds with ice. Pour
ingredients in order listed. Cap with mixing tin and shake
for 4 seconds. Strain into glass with ice. Top with Prosecco.
Add garnish, straw and smile!
INGREDIENTS
3,00 cl Black Cherry Rum
1,50 cl Limoncello
1,50 cl Cane Syrup
1,50 cl Fresh Lemon Juice
7,50 cl Astoria Prosecco
GARNISH
Lime slice
COCKTAIL NOTES
Sweet & refreshing. Taste the delicious lemon and black
cherry in the background of this sparkling Italian cocktail
topped off with Astoria Prosecco.

SUMMER
LOUNGE
COCKTAIL
PROSECCO

GLASS
Your preference
TECHNIQUE
Fill mixing glass 2/3rds with ice. Pour ingredients in order
listed. Cap with mixing tin and shake for 4 seconds. Strain
into champagne flute or glass of your choice and top with
Prosecco. Add garnish and smile!
INGREDIENTS
3,00 cl Black Cherry Rum
1,50 cl Limoncello
1,50 cl Cane Syrup
1,50 cl Fresh Lemon Juice
7,50 cl Astoria Prosecco
GARNISH
Lemon slice
COCKTAIL NOTES
Sweet & refreshing. Taste the delicious lemon and black
cherry in the backgound of this sparkling Italian cocktail
topped with Astoria Prosecco.

BEACH
LOUNGE
ON THE ROCKS
PROSECCO

GLASS
42 cl Mixer
TECHNIQUE
Fill glass with ice. Fill mixing glass 2/3 rds with ice. Pour
ingredients into mixing glass in order listed. Cap with
mixing and shake for 4 seconds. Strain into glass with ice
and top with Prosecco. Add garnish, sit back and relax!
INGREDIENTS
1,50 cl Vodka
1,50 cl Limoncello
1,50 cl Whipped Cream Vodka
1,50 cl Citrus & Vanilla Liqueur
3,00 cl Fresh Lemon Juice
3,00 cl Pure Cane Syrup
3,00 cl Astoria Prosecco
GARNISH
Lime slice, mint
COCKTAIL NOTES
Sweetness defined. We blend Italian Limoncello, chipped
cream vodka, an aromatic Spanish citrus liqueur and
Astoria Prosecco for a tantalizingly sweet and slightly
fruity flavor combination.

CHERRY
VENICE
PROSECCO

GLASS
Your preference
TECHNIQUE
Squeeze and drop fruit into bottom of the mixing glass. Add
ice and remaining ingredients and stir with a bar spoon.
Add a straw and sip away.
INGREDIENTS
1 each Lemon Wedge
1 each Lime Wedge
1 each Orange Wedge
1,50 cl Pure Cane Syrup
2,25 cl Black Cherry Rum
2,25 cl Triple Sec
7,50 cl Astoria Prosecco Lounge
GARNISH
Cherry
COCKTAIL NOTES
Venice goes global! Fresh orange, lemon, lime and black
cherry flavors are combined with Prosecco blend for a
fantastic Venice you can make one glass at a time.

ON THE
ROCKS
PROSECCO

GLASS
Your preference
TECHNIQUE
Cut the lime into wedges, and place it in an old fashion glass,
large enough. Add the brown sugar and crush with a pestle
and rotate, to squeeze the lime and mix with sugar. Coarsely
chop the ice and fill the glass, then pourAstoria Prosecco.
INGREDIENTS
1 each Lime
2 each Tablespoons of Sugar
10,00 cl Astoria Prosecco Lounge
GARNISH
Lime slice
COCKTAIL NOTES
The cocktail is more like a refreshing drink made with simple
ingredients.

DELIZIOSO
PROSECCO

GLASS
Your preference
TECHNIQUE
Place fruit in the bottom of a mixing glass. Add syrup
and extract juice with flat end of muddler. Add ice and
remaining ingredients. Cap with mixing tin and shake.
Strain into glass and top with Prosecco.
INGREDIENTS
4 each Star Fruit Slice
1,50 cl Pure Cane Syrup
12,00 cl Astoria Prosecco Lounge
GARNISH
Star Fruit Slice
COCKTAIL NOTES
A fresh new version of a classic. Try this blend of elegant
Star Fruit and Astoria Prosecco today!

MESSICANO
PROSECCO

GLASS
Your preference
TECHNIQUE
Squeeze and drop fruit into bottom of mixing glass. Fill
mixing glass 2/3rds with ice. Pour ingredients into mixing
glass in order listed. Cap with mixing tin and shake for 4
seconds. Strain liquid into chilled glass. Top with Prosecco,
add garnish and smile.
INGREDIENTS
3 each Lime Wedge
2,25 cl Agave Syrup
3,75 cl Gold Tequila
2,25 cl Limoncello
4,50 cl Astoria Prosecco Lounge
GARNISH
Lime slice
COCKTAIL NOTES
This refreshing cocktail blends fresh lime, premium tequila,
Limoncello and Astoria Prosecco blend in a twist on the
traditional margarita.

SUNSET
ON THE ROCKS
MOSCATO

GLASS
42 cl Mixer
TECHNIQUE
Place fruit in bottom of mixing glass. Add syrup and extract
Squeeze and drop fruit into the bottom of a mixing glass.
Add ice and remaining ingredients and stir with a bar
spoon. Add a straw and sip away.
INGREDIENTS
1 each Lemon Wedge
1 each Lime Wedge
1 each Orange Wedge
2,25 cl Brandy
2,25 cl Triple sec
7,50 cl Astoria Moscato
GARNISH
Lemon slice
COCKTAIL NOTES
This recipe is a fresh take on Sangria that you can make one
glass at a time, using a fast and simple technique. Fresh
orange, lemon and lime are combined with Astoria Moscato
for a delicious cocktail!

BLACK
CHERRY
MOSCATO

GLASS
Your preference
TECHNIQUE
Fill mixing glass 2/3rds with ice. Pour ingredients in order
listed. Cap with mixing tin and shake for 4 seconds. Top
with Astoria Moscato, add garnish and relax.
INGREDIENTS
3,00 cl Black Cherry Rum
1,50 cl Limoncello
1,50 cl Pure Cane Syrup
1,50 cl Fresh Lemon Juice
7,50 cl Astoria Moscato
GARNISH
Cherry
COCKTAIL NOTES
Taste black cherry with a hint of lemon in this great cocktail
featuring Astoria Moscato.

ITALIAN
SUN
MOSCATO

GLASS
Your preference
TECHNIQUE
Chill glass. Place fruit and herbs in bottom of a mixing glass.
Add syrup and extract juice with the flat end of a muddler.
Add ice and remaining ingredients. Cap with mixing tin
and shake for 4 seconds. Strain into glass, top with Astoria
Moscato and add garnish.
INGREDIENTS
2 each Watermelon Cubes
4 each Fresh Basil Leaves
1,50 cl Fresh Lemon Juice
1,50 cl Pure Cane Syrup
3,00 cl London Dry Gin
1,50 cl Orange Juice
7,50 cl Astoria Moscato
GARNISH
Watermelon
COCKTAIL NOTES
Fresh watermelon, fresh lemon, fresh basil and orange
juice form a harmonious combination with the botanicals
of London Dry Gin and the sweetness of Astoria Moscato in
this fresh martini.

BELLO
ON THE ROCKS
MOSCATO

GLASS
42 cl Mixer
TECHNIQUE
Place fresh fruit and mint in the bottom of the glass. Add
triple sec and extract juice with the flat end of a muddler.
Fill 3/4ths with ice and add remaining ingredients in the
order listed. Stir with bar spoon, add garnish and straw.
INGREDIENTS
1 each Orange Wedge
1 each Lime Wedge
6 each Fresh Mint Leaves
2,25 cl Triple sec
2,25 cl Brandy
7,50 cl Astoria Moscato
GARNISH
Lemon twist
COCKTAIL NOTES
This recipe is a fresh take on Sangria that you can make one
glass at a time, using a fast and simple technique. Fresh
orange, lemon lime and mint are combined with Astoria
Moscato for a delicious cocktail!

9.5
VENICE
SPARKLING WINE

GLASS
Tumbler
TECHNIQUE
Squeeze and drop fruit into bottom of the mixing glass. Add
ice and remaining ingredients and stir with a bar spoon.
Add a straw and sip away.
INGREDIENTS
1 each Lemon Wedge
1 each Lime Wedge
1 each Orange Wedge
1,50 cl Pure Cane Syrup
2,25 cl Brandy
2,25 cl Triple Sec
7,50 cl Astoria 9.5 Cold Wine
GARNISH
Slice orange
COCKTAIL NOTES
This recipe is a fresh take on Venice that you can make one
glass at a time, using a fast and simple technique. Fresh
orange, lemon and lime are combined with Prosecco blend
9.5 Cold Wine for a fantastic taste!

9.5
VERONA
NECTAR
SPARKLING WINE

GLASS
Tumbler
TECHNIQUE
Place fruit in the bottom of a mixing glass. Add syrup and
extract juice with flat end of muddler. Add ice & remaining
ingredients. Cap with mixing tin and shake. Strain into
chilled glass, garnish and smile.
INGREDIENTS
4 each Fresh Blackberries
1,50 cl Cane Syrup
3,75 cl Pineapple Rum
1,50 cl Pineapple Juice
7,50 cl Astoria 9.5 Cold Wine
GARNISH
2 each fresh blackberries
COCKTAIL NOTES
Fresh blackberries and pineapple juice form the base of
this Italian martini that is topped with 9.5 Cold Wine.

9.5
CAIPIRINHA
SPARKLING WINE

GLASS
Your preference
TECHNIQUE
Cut the lime into wedges, and place it in an old fashion
glass, large enough. Add the brown sugar and crush with a
pestle and rotate, to squeeze the lime and mix with sugar.
Coarsely chop the ice and fill the glass, then pour the
Cachaca and 9.5 Cold Wine.
INGREDIENTS
1 each Lime
2 each Tablespoons of Sugar
5,00 cl Cachaca
5,00 cl Astoria 9.5 Cold Wine
GARNISH
Lime slice, mint leaves
COCKTAIL NOTES
The cocktail is more like a refreshing drink made with

simple ingredients.

9.5
CAIPIROSKA
SPARKLING WINE

GLASS
Your preference
TECHNIQUE
Cut the lime into wedges, and place it in an old fashion
glass, large enough. Add the brown sugar and crush with a
pestle and rotate, to squeeze the lime and mix with sugar.
Coarsely chop the ice and fill the glass, then pour the
Cachaca and 9.5 Cold Wine.
INGREDIENTS
1 each Lime, cut into pieces of choice fruits
3 each Tablespoons Sugar
5,00 cl Vodka
4,00 cl Astoria 9.5 Cold Wine
1,50 cl Syrup, choice fruits
GARNISH
Lime slice
COCKTAIL NOTES
The Caipiroska is a typical summer cocktails. Its sweet and
fruity taste, its freshness and its colorful shades make it
the drink par excellence for women.

Note

#astoriawines
astoria.it

EXPORT DEPARTMENT
+39 0423 669844

ASTORIA WINES
Via Crevada
31020 Refrontolo - Tv - Italy

FAX +39 0423 665603

+39 0423 6699

export@astoria.it

info@astoria.it

