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MATTEO BISOL 
Winemaker

“The 2015 Bianco, a varietal 
Dorona, shows a unique bouquet of 
dried peaches and apricots, as hints 
of green melon add freshness before 
evolving further with an enriching 

and bassy note of almond paste. 
It’s silky in texture, firmed up by 

tart orchard fruits, saline-mineral 
tones and acids while becoming 

quite floral in nature. This finishes 
dry, structures and salty, with 

lingering sour citrus and hints of 
hazelnut. The Bianco is really very 
pretty and suggest medium-term 

cellaring potential.” 

– Eric Guido, February 2021

ABOUT THE WINERY 
Venissa is the perfect example of a “walled vineyard.” It was restored by the Bisol family of 
Prosecco fame, and in it grows the Dorona di Venezia variety, native to the Venetian Lagoon 
and cultivated for centuries until nearly becoming extinct after the great f lood of 1966. Today, 
from this rediscovered gem, the Bisol family produces fewer than 4000 bottles per year of 
Venissa. It is one of the most sought-after white wines in the world by wine enthusiasts, a 

unique wine with notes of salinity that recalls the lagoon and its perfumes.

ABOUT THE WINE
Venissa is a wine born from the intricate balance of the Venetian lagoon, where the roots 
of the one-hectare vineyard capture the quintessence of extraordinary conditions in which 
Dorona has adapted over centuries to achieve perfect symbiosis with a singular ecosystem. 

The wine is golden in color and instantly spicy on the nose with iodine notes and nuances of 
f leshy yellow fruit. On the palate it is well-structured, full and velvety with dominant almond 
notes and traces of yellow peaches and honey. The finale is dry, savory, full and persistent. 
Venissa is a great collector’s white wine with a long life expectancy.

KEY SELLING POINTS
• Winemaking in area goes back 2,000 years 

• A symbol of heroic viticulture, Venissa is the result of an epic effort that led the Bisol family 
to recover the historic Dorona, a rare native grape of Venice, which almost disappeared after 
the catastrophic floods of 1966

• Gianluca Bisol rediscovered vineyard on Mazzorbo in 2002 

• Dorona di Venezia is a native golden-skinned variety that adapted well to the high waters 
and the particular conditions of this unique terroir

• The bottle honors Venice’s past and pays homage to the three local traditions: wine, gold, and glass. 
In Giovanni Moretti’s creation, the gold leaf label is applied by hand and each bottle is then 
re-fired in the ovens on the island or Murano.

TECHNICAL DETAILS

Varietal Composition: 100% Dorona

Aging: Minimum 12 months in glass  |  Alcohol: 13.0% 
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