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Mizar was born in the I Magredi estate, in the heart of the
Friuli Grave, a territory that is wunique for 1its soil
composition, temperature variations, and winemaking potential.
It is here that this Prosecco DOC Millesimato takes shape, the
result of the vision and sparkling wine expertise gained over
decades by Valdo Spumanti, the current owner of the Friulian
estate. This know-how 1is applied with respect and sensitivity
to the distinctive character of the area, aiming to fully
enhance the terroir’s unique qualities.

The name Mizar is inspired by the star in the Ursa Major that
has always watched over the clear nights of these vineyards.
It is a long Charmat method sparkling wine that rests for at
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least 12 months in an autoclave, designed for the national and
international restaurant industry, where it stands out for its
balance, elegance, and identity.

Visually, it presents a fine and persistent perlage. The aroma
is broad and delicate, with spring floral notes, hints of
spice, and nuances of citrus and tropical fruit. On the
palate, it reveals freshness, structure, and a distinct
mineral character, making it particularly harmonious and
pleasantly persistent.

This Prosecco interprets the Friulian territory with
refinement and expresses its vocation for sparkling wine,
creating a contemporary, authentic, and memorable wine.

Company Profile

Established in the heart of the DOC Friuli Grave, on a unique
soil of smooth white stones known as “magredi,” the I Magredi
winery is the story of the Tombacco family. Purchased in 1968
by Otello, the company underwent a major transformation in the
late 1980s when his son Michelangelo, an agricultural expert,
turned it into a dedicated winemaking reality. His vision
combines family tradition with a deep respect for a wild and
protected landscape-now part of +the Natura 2000
network—translating its essence into wines of remarkable
elegance and personality.

In the 1990s, a strong collaboration began between the
Tombacco family and the Bolla family, owners of the Valdo
winery. This relationship evolved over time into a true
partnership between their respective wineries, on both the
production and commercial fronts.
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