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Italy, Veneto: Prosecco Superiore 
Monica Larner 

Dammi un’ombretta translates literally as “give me some shade” in the dialect of the Veneto in Northeast 
Italy. Ombra is also what you call a refreshing glass of Prosecco sparkling wine in Venice. It is a favorite 
drink among the thirsty gondoliers and oarsmen on muggy summer days. The expression originated in the 
Lagoon City because bartenders would move the tables on Piazza San Marco throughout the day, so their 
customers would always be under the cooling shade of the bell tower when they took their Prosecco breaks. 
Outside Venice, however, serious wine lovers have often thrown shade at Prosecco. The informal Italian 
sparkler is downplayed as cheap swill, not too far up on the beverage chain from wine coolers or commercial 
beer. 
 
All that has suddenly changed. The growth of Prosecco is so momentous; you could argue it is the single 
most important motor driving Italian wine exports today. According to the IWSR/Vinexpo study published 
earlier this year, Prosecco is expected to outgrow all other types of sparkling wine, including Champagne, 
by 2020. It is forecast to capture a whopping 9.2 percent of the global share of sparkling wine. If you subtract 
Prosecco from the volume and the value of wine that Italy sells in foreign markets, Italy would no longer 
figure as a top exporter to the United States. Like it or not, Prosecco is a force with which to be reckoned.  

 
 

Prosecco and Prosecco Superiore are predicted to outgrow all other types of sparkling wine, including 
Champagne, by 2020. 

I have followed the growth of Prosecco closely these past 15 years and am deeply impressed by how 
effective producers have been in protecting what is in fact a territory-driven wine with a 500-year-old 
tradition. In fact—and I will get to this later—I feel producers have almost gone too far in complicating what 
is in fact a simple wine. 
 
First, allow me to recap some of the main changes to shape Prosecco these past ten years: 



• The name of the grape (previously Prosecco) was cleverly changed to Glera. This was done to 
avoid the problem that Pinot Grigio continues to face. Anyone anywhere (even in faraway places 
like Brazil and Bulgaria) would have been able to grow the Prosecco grape and write “Prosecco” 
on the wine label, thus cashing on the lucrative Italian brand. Under European law, this is no longer 
possible.  
 

 
 

Cane-pruned Glera vineyards are traditionally tied down with reeds from the lowland river. 

• The Prosecco region was enlarged all the way to the neighboring region of Friuli Venezia Giulia, 
near the Slovenian border, where a little town named Prosecco is located. This enlargement 
enabled Prosecco to become a full-fledged geographic origin wine the way Barolo or Beaujolais is. 
 

• Once the enlargement plans for Prosecco DOC (Denominazione di Origine Controllata) were 
finalized, it became legally possible to create a DOCG (Denominazione di Origine Controllata e 
Garantita) area with a higher classification such as Superiore. The DOCG area is called Prosecco 
Superiore and it covers the villages of Valdobbiadene (with steeper vineyards and lighter limestone 
soils), as well as Conegliano (with softer hills and thicker soils). It also allowed producers to think 
of their holdings in terms of single vineyards, or Rive, as they are called in this part of the Veneto.  
 

 
 

Prosecco Superiore producer Franco Adami of Adami. 

 

• Regulations regarding the Prosecco DOC region, largely located in the flatlands, were made more 
stringent. These areas can be farmed mechanically, they produce higher yields and production 
costs are less expensive. The fear was that the flatlands would make the cheap plonk that could 
destroy the reputation of the entire region. A “if you can’t beat them, join them” strategy was forged 
to improve wine quality in these areas too. 
 

• There are now 43 recognized Rive, or single vineyards, in the Conegliano Valdobbiadene Prosecco 
Superiore wine region. These include names such as Colbertaldo, Refrontolo, Soligo and Santo 



Stefano. The village of Valdobbiadene is home to the precious Cartizze cru. At just 106 hectares, 
125 individual farmers split its ownership. On average, each producer farms a mere 0.7 hectares. 
Thanks to its shallow, complex, mineral-rich soils, Cartizze is expressed in terms of delicate floral 
and white peach aromas. It makes 1.3 million bottles of wine each year, and no matter how much 
the category grows, that number is fixed. 
 

• The Italian Commission of UNESCO officially approved the candidacy of the hills of Conegliano 
Valdobbiadene as a World Heritage Site. The final decision will be announced in 2018.  
 

 
 
Often overlooked, the areas of Conegliano and Valdobbiadene reveal some of Italy’s most stunning and 

beautiful vertical vineyards. 

 
 

In this article, I have specifically selected Prosecco Superiore wines from the single-vineyard Rive 
designations and the Cartizze cru. These represent the pinnacle of quality on the DOCG Conegliano 

Valdobbiadene Prosecco Superiore quality pyramid. 

Prosecco is produced in three distinct styles: Brut is the driest, with aromas of white mineral, dried flowers 
and herbs. Extra Dry has some sweetness and generous aromas of stone fruit, acacia flower, apple and 
pear. Dry, the sweetest, reveals aromas of honey and fruit salad. Wines labeled Cartizze are almost always 
Dry. Extra Dry represents the most traditional form of Prosecco. There is a growing trend to produce more, 
Brut expressions but this has less to do with local custom and more to do with market demand. Apparently, 
the word Brut sells more wine. This is a trend I don’t particularly like because to my palate the Brut wines 
don’t have the creamy authenticity that I look for in a Prosecco Superiore. Higher residual sugar helps to 
emphasize the purity of the fruit and the charming suppleness of the wine. Another non-indigenous trend is 
the use of the term Millesimato for vintage Prosecco Superiore. Traditionally, these were non-vintage 
wines.  
 
 



 
 

Prosecco Superiore can be paired with more than just appetizers or finger foods. I matched the Metodo 
Charmat sparkling wine with these delicate ricotta ravioli sprinkled with poppy seeds. 

 
Made in the Metodo Charmat in which secondary fermentation occurs in large pressurized tanks called 
autoclave, Prosecco Superiore generally has very thick and foamy effervescence. Grapes sourced from 
Conegliano, where soils have more clay and average temperatures are a few degrees higher, are thicker, 
creamier and redolent of exotic fruit and honey. Delicate floral aromas come from Valdobbiadene (and its 
Cartizze cru). Prosecco DOC is made in the flatland areas and is often marked by grassy notes of dried 
herbs or hay. 
 

 
 

Prosecco Superiore is characterized by extreme vineyards with near vertical slopes. In many cases, 
pulleys are used to haul fruit during harvest and helicopters are used for spraying. Prosecco Superiore 
has a reputation for being a low-priced wine, but in fact farming costs are much higher because of the 

difficult terrain. 
 
A few weeks ago in a hotel lobby, I overheard the owner attempt to order refills on his stock of Prosecco 
for his adjacent restaurant. The man was tongue-tied in his attempt to enunciate the name of the appellation 
Conegliano Valdobbiadene Prosecco Superiore, followed by the Rive name, followed by the Millesimato, 
followed by the wine style. This man was Italian, so I don’t dare to think how difficult that order would have 
been to place by a non-Italian speaker. This is what I referred to above when I said that producers have 
gone too far to complicate a simple wine. Some of the wine names in this report are more than ten words 
long and that seems entirely too much for a consumer looking to buy an informal Italian bubbly.  
 



 
 

Prosecco is a simple wine weighed down by a myriad of technical specifications regarding the appellation 
name, the single vineyard designation, the vintage declaration and style of sweetness. The simple wine is 

burdened by one of the most complicated labeling systems in Italian wine.   
 

2016 Adami Valdobbiadene  
Rating: 92 
Producer: Adami 
From: Italy, Veneto, Conegliano, Valdobbiadene Prosecco Superiore 
Variety: Glera 
Drink: 2017-2022 
Estimated Cost: $22 
Source: Interim End of May, The Wine Advocate 
 
The 2016 Valdobbiadene Prosecco Superiore Vigneto Giardino Rive di Colbertaldo Dry is a delightful 
wine that fulfills all the promises of this informal Italian sparkler. This wine pleases all the senses thanks 
to bright aromas of peach and pear with light touches of honey and saffron. The finish is extra smooth 
and creamy with a distant touch of spicy effervescence. This wine will evolve over the next few years and 
if you don't believe me, check it out for yourself. 
 

2015 Ruggeri Valdobbiadene Prosecco Superiore Giustino B. Extra Dry 
Rating: 92 
Producer: Ruggeri 
From: Italy, Veneto, Conegliano, Valdobbiadene Prosecco Superiore 
Variety: Glera 
Drink: 2017-2022 
Estimated Cost: N/A 
Source: Interim End of May, The Wine Advocate 
 
If I had to stock my pantry with just one Prosecco Superiore for the rest of my life, this would be that wine. 
The 2015 Valdobbiadene Prosecco Superiore Giustino B. Extra Dry is a beautifully balanced expression 
with soft luminosity and fresh perfumes. Those aromas include honey, saffron, wild sage and white rose. 
This wine is aged a bit longer than its peers to add more depth and substance. The finish is soft and 
soapy sweet. This is a technical wine of course, but the legendary Giustino B. is also a wine of artistry 
and inspiration. 
 

2015 Ruggeri Valdobbiadene Prosecco Superiore Vecchie Viti Brut  
Rating: 91+ 
Producer: Ruggeri 
From: Italy, Veneto, Conegliano, Valdobbiadene Prosecco Superiore 
Variety: Glera 



Drink: 2017-2020 
Estimated Cost: N/A 
Source: Interim End of May, The Wine Advocate 
 
Made with fruit from ancient vines, this is one the finest wines from the Valdobbiadene area of Northeast 
Italy. The Ruggeri 2015 Valdobbiadene Prosecco Superiore Vecchie Viti Brut pours into the glass with 
foamy bubbles and luminous brightness. The bouquet is perfumed and lively with honeysuckle and white 
rose. Although this is a Brut expression, the bouquet is cleverly fragrant and floral in unexpected way. 
This contributes to the wine's fullness. It offers tones of tangerine skin and candied almond as it warms in 
the glass. 
 

2013 Bisol Valdobbiadene Superiore di Cartizze Private Dosaggio Zero Brut 
Rating: 91  
Producer: Bisol 
From: Italy, Veneto, Conegliano, Valdobbiadene Prosecco Superiore 
Variety: Glera 
Drink: 2017-2020 
Estimated Cost: N/A 
Source: Interim End of May, The Wine Advocate 
 
Made in a limited production of 2,600 bottles, the 2013 Valdobbiadene Superiore di Cartizze Private 
Dosaggio Zero Brut is packaged with a traditional string instead of metal cage. The style is Brut (with no 
residual sugar) and that steely, tonic quality is made very evident in this expression. The wine is 
remarkably fresh and youthful with primary aromas of citrus and Golden Delicious apple. Its budding 
complexity comes through in the mouth thanks to dusty mineral tones of crushed oyster shell. 
 
 

NV Bortolotti Valdobbiadene Superiore di Cartizze U. Bortoloti Dry  
Rating: 91 
Producer: Bortolotti  
From: Italy, Veneto, Conegliano, Valdobbiadene Prosecco Superiore 
Variety: Glera 
Drink: 2017-2022  
Estimated Cost: $30 
Source: Interim End of May, The Wine Advocate 
 
Bortolotti has done a great job of capturing the aromatic characteristics that make the Cartizze cru so 
special. The NV Valdobbiadene Superiore di Cartizze U. Bortolotti Dry offers a distinctive mineral vein 
that is specific to this site. It resembles chalk board or crushed oyster shell. Those drying tones are 
enhanced by softer tones of white peach, honeydew melon and tropical fruit. The bouquet is delicate and 
precise with very pretty detailing at the edges. The effervescence is foamy and soapy, following in the 
best tradition of a Cartizze Dry. Only 5,500 bottles are made. 

 


