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The saor is a traditional Venetian preparation that originated during the period 
of the Serenissima as a method for preserving fish, particularly sardines. 

By using onions, vinegar,  pine nuts, and raisins, it not only preserved the fish 
but also enriched its flavor,  creating a dish rich in aromas and contrasts. 

Today, saor is a symbol of Venetian culinary tradition, 
celebrated for its balance of sweetness and acidity.

PREPARATION

Coat the sardine fillets with flour, salt, and pepper, then fry them in 
hot oil, draining them on paper towels.
Meanwhile, prepare the saor by sautéing julienned onions in oil, 
salt, and pepper, then adding white vinegar, raisins (soaked in 
water), and pine nuts (toasted beforehand).
Layer the saor sauce in a baking dish, alternating with layers of 
sardines and adding oil between each layer. 
Allow to rest for one day.

INGREDIENTS

10 medium-sized sardine 
fillets, butterflied, cleaned, 
and deboned
Salt
Onion
Raisins
White vinegar
Pine nuts
Extra virgin olive oil
Seed oil
All-purpose flour

Tommasi Le Rosse Pinot Grigio DOC
Surani Fiano Puglia IGT

Paternoster Vulcanico Basilicata IGT
Tommasi Le Fornaci Lugana DOC

WINE PAIRING

Antica bottega del Vino

SARDE IN SAOR


