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Where are we?
Tucked away in a stunning area, set between the exquisite land 
locked lagoons of Venice and the grand Carnic Alps, in the alluvial 
plain in the province of Pordenone (Friuli Venezia Giulia), the lush 
vineyards of this family-run estate, bear witness to the long-
standing family tradition of over 200 years of passionate effort and 
endless love for nature.



The story of our estate
The vineyard from which Najma Prosecco is produced, is an integral 
part of the estate which has been owned and managed by the same 
family since 1800.

In the past, the owners of the estate were merchants who made 
their fortune in the trade of the timber collected from the Carnic 
Alps. Such wood was then sold to the ancient city of Venice to make 
boats or gondolas and to build the foundation of the magnificent 
palaces on the Grand Canal.

That is why the family crest displayed a special tree which grows on 
top of the mountains, called “Cirmolo” o “Pino Cembro” (“Stone 
Pine”),  which today can also be seen on our winery logo, 
highlighting the strong bonds of the present owners with their family 
story and values.



The vineyard
The new vineyard started to be planted in 2002, according 
to the teachings of the “School of vine pruning- Simonit-
Sirch”, that developed a pruning technique focusing on how 
to preserve the natural flow of the sap through the vine.

Thanks to this approach, the vine  becomes more resilient 
to pests, fungi and phytoplasmas, living longer and in good 
health. This approach favors quality over quantity for the 
long term survival of the vine and the production of 
healthier grapes, with less treatments required.

The new vineyard covers 20 ha. and includes grapes of 
several varieties: Glera, Pinot Grigio, Chardonnay, Ribolla
Gialla, Cabernet Sauvignon, Merlot and Reforsco dal 
Peduncolo Rosso. 



Vision and Mission
Our vision is based on some important principles: 
• Respect of nature and its cycles
• Viticulture of excellence
• Sustainable production via a holistic approach to vine 

growing (certified)
• NO use of animal-derived products in the winery (vegan)

We fulfil our mission to produce our Prosecco exclusively from 
our sustainably-grown grapes, applying only low impact 
techniques and products, to preserve the environment where 
we live, for the enjoyment of future generations.    
It is our  wish to make our Prosecco known beyond our 
national boundaries to niche, premium markets around the 
world and  to reach an audience of connaisseurs, interested in 
tasting the diverse expressions of our wines and of our 
terroir.



Why Najma?
Najma is the name of our boat. This name 
represents a love story that took place in Venice 
and that we wished to share via our Prosecco.

One day, during a business trip to Algeria, a friend met 
a beautiful girl, called Najma, which means “star”, and 
he convinced her to follow him to his enchanted Venice. 

He loved her dearly and decided to offer her a typical 
Venetian  boat, a marvelous gift of love and passion, a 
beautiful rowing boat, made of polished mahogany 
wood, and to name it after her: Najma. They would 
spend days on end on that boat, rowing around the 
lagoon, sipping good wine and tasting the best produce 
of the islands. We now shelter and  cherish that boat 
for them and  rowing around the lagoon we find our 
roots and share their feelings of love and passion….



What makes our Prosecco different? 
The peculiarity of our Prosecco stem from three main factors:

The specific clones of Glera
that are grown in our 

vineyards

The terroir
The way our grapes are grown, 
selected and assembled during 

vintage



Glera clones
In viticulture a “CLONE” refers to a vine variety that 
is selected for specific qualities, which result from 
natural mutations. New vines are grown from 
cuttings  made from an original “mother vine” that 
exhibits key characteristics in terms of production, 
sugar content, acidity,  organoleptic composition, 
etc.

We chose to plant 4 different clones of Glera in our 
vineyard, after studying their qualities. 

Each year, during vintage, we select the best grapes 
from each clone and assemble them together 
differently, according to the seasonal trend and 
paying attention to the final result that we wish to 
obtain in the bottle.



Terroir – soil of our 
vineyard
The terroir of our vineyard is clayey-silty, typical 
of the alluvial plain of the Province of 
Pordenone.

The estate is part of an alluvial plain created by 
the deposition of sediment, over a long period of 
time. The estate boarder is marked by a river 
flowing from the Alps, which overflows 
periodically leaving behind very fertile soil.

In the past the area was covered by expanded 
woods, fell for agricultural purposes, and it is 
now left with a silty-clayey composition of the 
soil, difficult for most crops but most suitable for 
viticulture.



Selection and mixing 
At vintage, the sustainably grown grapes are 
selected according to the peculiarity of each 
clone and the seasonal trend influences on 
production.

Then the diverse grapes are assembled together 
in different proportions, to better enhance the 
characteristics that we wish to obtain for each 
label.

We have 2 different clones in our Extra Dry and 
Brut Najma and all 4 in our Vintage Najma.



Najma Prosecco DOC Extra Dry
100% Glera grapes from our vineyard.
Light pale straw yellow colour with fine, lingering 
perlage and delicate foam. Pleasantly supple fruity 
bouquet with a fresh and round flavour of ripe 
apples and pears and some ethereal notes of spring 
blossom. The balanced flavour developing on the 
palate results from the softness of the sugar 
content and the fresh acidity.
Food pairing: excellent for cocktails, aperitifs, 
cheese and desserts. Serve chilled at 6-8°.

Alchool Content
11 % g/l

Total acidity
5,81 g/l

Residual Sugar
14 g/l



Najma Prosecco DOC Brut
100% Glera grapes from our vineyard.
Attractive light straw yellow colour, with fine 
and persistent perlage. Pleasant fresh and 
fruity bouquet with aromas of meadow 
herbs and grasses. Finely controlled acidity 
with flavors of green apple, vanilla nuts and  
almond. 
Food pairing: ideal with starters, light meals, 
risotto or fish and shellfish. Serve chilled at 
6-8°.

Alchool Content
11 % g/l

Total acidity
5 g/l

Residual Sugar
10 g/l



Najma Prosecco DOC Millesimato 2018
100% Glera grapes from our vineyard
Refined and classy, with a surprising effect on the palate. Of a 
beautiful straw yellow, delicate but bright with aromas 
reminiscent of Renetta apple (pippin), with a hint of fresh 
hazelnut, accompanied by floral notes. Well balanced, clean 
and crispy, but at the same time creamy and enveloping. 
Good freshness and pleasant flavours, it ends on a persuasive 
and persistent note.
Food pairing: ideal with fish, shellfish and sushi. But also, 
recommended with a rich risotto or with savoury, spicy 
dishes. Best Served: chilled at 6-8°.

Alchool Content
11 % g/l

Total acidity
5,12 g/l

Residual Sugar
4 g/l



Najma Spumante Rosé

100% Refosco dal 
Peduncolo Rosso grapes

COMING SOON!!!
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Let’s keep in touch!

For further information please contact us at 
info@najmaprosecco.it.

Or follow us via our social network:
https://www.facebook.com/ProseccoNajm
a/

https://www.instagram.com/najma__prose
cco/

http://najmaprosecco.it
https://www.facebook.com/ProseccoNajma/
https://www.instagram.com/najma__prosecco/

