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Modern History 



The modern history of Prosecco begins in 1876 when 
enologist Giovanni Battista Cerletti founded the Scuola 
Enologico in Conegliano (an outgrowth of the Enological 
Society of the Treviso Province created in 1868). 
 

 
Wine maker and enologist 
Antonio Carpenè (1838-
1902) played a significant 
role in the creation and 
operation of the school. 

 

Carpenè’s groundbreaking 
work, La Vite e il Vino nella 
Provincia di Treviso (1874), lists 
a staggering number of 
different (mostly indigenous) 
grape varieties being cultivated 
in the Province of Treviso as 
well as many different 
viticultural systems and 
trellising methods (including 
training vines up into trees). 
 





 
Over in Piedmont, in 1895 Federico Martinotti, 

director of the Experimental Station of Enology in 
Asti (founded in January, 1872 by Royal Decree of 
Victor Emanuele Il, King of Italy) developed and 

patented the technique of conducting the second 
fermentation in large pressurized temperature-

controlled receptacles.  
The technology was immediately and developed by 

the Conegliano school.  
 
[In 1910, Eugène Charmat adopted an existing device called 
the autoclave (which was invented in 1879 by a colleague of 

Louis Pasteur named Charles Chamberland) for the 
production of sparkling wine. The name stuck...] 

 
 
 



• By  around 1910 the autoclave technology was was 
perfected for use in the production of sparkling wines 
in the Conegliano Valdobbiadene area. At about the 
same time, phylloxera broke out, followed shortly 
thereafter by WW I and economic depression. 

• It was not until the economic resurgence of Italy 
following WW II in the mid-1950s and ‘60s that the 
autoclave became diffused throughout the area of 
Conegliano Valdobbiadene and the modern day wine 
industry was born. 

• Besides capturing and maintaining the fresh aromas 
and vivacity of the wine, the autoclave produced a 
much more stable product that was suitable for 
shipping. 

 
 



• Up to this point, most wine produced in Conegliano 
Valdobbiadene, both still and fizzy, was either 
consumed in the area or exported to Venice and served 
in wine bars.  

  
[Most Italians preferred their Prosecco unadulterated; the Spritz was 
created during the Austrian Habsburgs’ occupation of Venice 1849 to 
1861, and recently revived by young Italians—and young Americans—as 
a light colorful aperitivo.] 

  
• The Bellini cocktail (Prosecco and fresh peach nectar) 

was created by Harry Cipriani of Harry’s Bar in Venice in 
1948 and bubbly prosecco became a symbol of post-
war Bella Vita in Italy. 

 



• The Bellini arrived in America in the 1970s and took the 
country by storm. Most Americans first tasted Prosecco 
in a cocktail. 
 

• A Consorzio Tutela for Prosecco of Conegliano 
Valdobbiadene was created in 1962 and a DOC for 
Prosecco and Cartizze was granted in 1969, one of 
Italy’s first.  [The Italian DOC system was created in 
1963.]  

 
• International popularity of the wine grew steadily and 

has skyrocketed over the past couple decades to the 
tremendous popularity it enjoys today.  

 But there was a problem…. 
 

 





• By 2009 the wine was well-known throughout the 
world and growing rapidly in popularity.  

• While the name was legally tied to its specific area of 
origin with the creation of the DOC in 1969, it was 
not officially recognized outside Italy and was not 
enforceable, which left it wide open to counterfeit 
and abuse. 

  
• The main problem was that the name “Prosecco” 

was used to indicate a wine, a grape variety and a 
production area, and it is not possible to name a 
wine growing area after a grape variety. 

 



2009:  
A Year of Decisive Change for Prosecco 

Three major things happened: 
1. An entirely new appellation called Prosecco DOC 

was created spanning an extensive area of two 
regions, 9 provinces and 556 municipalities..  

2. The classic Prosecco territory of Conegliano 
Valdobbiadene was upgraded to DOCG status. 

3. The name of the principal grape variety—
Prosecco—was changed to Glera (an historical 
synonym) so the well-known name could be given 
to the growing area.  



The World of Prosecco 

 



 



 





Missing numbers:  
• There are only 178 wineries in the DOCG area, but 

3,423+ registered grape farmers who supply them. 
This  creates a close synergy and mutual 
interdependence on growers and bottlers. 

• Work Hours per Hectare per year: 
 150 hours per hectare per year in in the DOC 
 600-800+ Hours/hectare/year in ConVal DOCG 

• Growing Area: 
 The available surface area in ConVal DOCG is 
strictly limited by the topography, whereas the DOC 
territory can be further expanded. (3,000 hectares were 
added to the DOC appellation last year.) 

 



   III. The Conegliano Valdobbiadene Territory 



• The Conegliano Valdobbiadene area consists of an east-
west running chain of hills deriving from the collision of 
tectonic plates that created the Alps and caused the 
raising of areas formerly under water. 

• Altitude ranges from about 50 to 550 meters above sea 
level, and the hills increase in both altitude and 
steepness from the eastern section to the west.  

• Behind the hills (to the north) are the Dolomite 
Mountains, which create a rocky barrier for harsh 
northern temperatures. In front (south) is the Piave 
River valley and a flat plain to the Adriatic Sea, bringing 
sea breezes and a semi-marine climate.  

• Rainfall (about 50 inches/year) is high. But due to loose 
shallow soil and steep slope, as well as nearly constant 
light breezes, this creates no problems. 

 



 
• This meeting of Alpine and Mediterranean climates, 

along with the topography of the hills, creates a very 
interesting and complex growing region. 

• Vines are planted on south-facing slopes though, given 
the contours of the hills and deeply etched ravines, 
there is a great variation of expositions and micro-
climates. 

• Vines have been custom-tailored to the shape of the 
hills by hand over millennia in total symbiosis with 
nature. Many areas consist of only earthen terraces.  

• In many places all vineyard work must be done 
exclusively by hand; many sites are inaccessible to any 
machinery and grapes must be brought out by hand. 
 
 

 



 
The eastern (Conegliano) section of the hills was 
re-molded millions of years ago by glacial 
activity of the Dolomites. Gently sloping hills 
with gradients of 40-50%. Predominantly 
alluvial and morainic soils are relatively deep 
and consist of small rocks, sand, and clay in 
different combinations. Some areas are 
particularly rich in iron oxides giving the earth a 
rust-red color.  
 



Conegliano 



 
 
The western section (Valdobbiadene) was for 
the most part unaffected by glacial activity 
and consists of very steep hills with contours 
defined by erosion and ravines. The largely 
shallow soils of marine origin are composed 
primarily of marls, sandstone, compressed 
clay, and conglomerates with marine deposits.  
 



Rive di Farra di Soligo (Valdobbiadene) 



Vidor (Valdobbiadene) 



The ConVal Prosecco DOCG Appellation 

3 Types: 
• 1. Spumante (‘Foamy’). Minimum 3.5 bar of 

pressure. Accounts for 95% of current 
production. 

 
• 2. Frizzante (fizzy). 1 to 2.5 (max) bar of 

pressure 
 

• 3. Tranquillo (Still) 



The ConVal Prosecco DOCG Appellation 

3 Categories of Residual Sugar: 
• 1. Dry—17-32 grams of residual sugar 

 
• 2. Extra-Dry—12-17 grams 

 
• 3. Brut—0-12 grams of residual sugar 
 
As of 2016 the term “Brut Nature” (less than 3 g/l is permitted).  
“Extra-Brut” (less that 6 g/l) will be added in the next year or so. 

 
 



The ConVal Prosecco DOCG Appellation 

‘Taking the foam’ (spumantizzazione) 
Two basic ways to make it sparkle: 
 
1. Autoclave (Charmat, Martinotti, “Italian Method”) 

 
2. Second fermentation in bottle (“Rifermentato in 

Bottiglia”):  
 A. Traditional method (Col Fondo, Sul lievito) 
 without disgorgement. 
 B. Metodo Classico with disgorgement 

 



The ConVal Prosecco DOCG Appellation 

Grape Varieties: 
Prosecco must consist of at least 85% Glera. 
Up to 15% of other authorized grape varieties may be 
added. Four indigenous varieties: 
 
 
 
 
 
 
Four International varieties permitted for Spumante only: Chardonnay, Pinot 
Grigio, Pinot Bianco and Pino Nero (vinified in white). 
 



Labeling 
• Prosecco DOCG may be labeled as “Conegliano 

Valdobbiadene” or “Conegliano” or “Valdobbiadene” 
Prosecco (according to provenance of grapes). 

• The term “Superiore” applies ONLY to the Spumante 
version of ConVal DOCG.  

• Rifermentato in Bottiglia (Re-Fermentated in Bottle) is 
the term officially used to indicate a sparkling Prosecco 
that has undergone  its second fermentation in bottle.  

• Millesimato indicates a wine made from a single 
vintage (85% minimum), which is listed on the bottle. 

 
 
 

 
 



Labeling 

RIVE: In 2009 a system of single village (or hamlet) 
designations was created. The word ‘Rive’ on the 
label (followed by the name of the particular 
designation) indicates a Prosecco Superiore made 
entirely of grapes from one of the designated Rive. 
Rive must be vintage dated and hand-harvested, 
and the yield is lower (13,000 kilos per hectare 
max instead of 13,500). There are currently 43 
Rive. 

 



THE WINES 



Flight 1: Still Wines 



Wine 1 
 
• 100% Glera 
• 11% ABV 
• 0 g/l 
• TA 5 g/l 
• Dry Extract 19 g/l 
• pH 3.5 
• Soil: morainic; glay with rounded stones  
• Cold maceration on skins. Ageing sur lie during 

winter and bottling on third new moon after 
harvest. 

• Scomigo Hills area of Conegliano. 
 
 

The Winery 
New winery operation. Began commercial 
production several years ago, reclaiming an 
old family estate.  
25 hectares total (not all planted to vine). 
Certified organic production.  
About 70,000 bottles 

Wine 2 
 
• 100% Verdiso 
• 11.5 ABV 
• TA 5 g/l 

 
• Soil: morainic, mostly clay.  
• Elevation: about 90 meters above sea level  
 
 
 

 
 
 

The Winery 
Collalto is ancient noble family of Venice 
which, with its base at Castello di San 
Salvatore in Susegana,  has been a prominent 
force in the area of Conegliano since 958 AD. 
The winery has been in continuous 
operation. Currently maintains 150 hectares 
of vineyard. 



Conte Collalto — Castello San Salvatore 



Flight 2: Indigenous Grape Varieties  



Wine 3 
 
• 90% Glera, 10% verdiso and Bianchetta 
• 11% ABV 
• RS: 6.5 g/l 
• TA: 5.5 g/l 
• 2.3 ha plot in “San Gallo” area of Farra di Soligo 
• 350-370 Meters above sea level . 
• Vineyard planted by grandfather in 1950 
• Soil: Calcareous marls and composite rocks 

(“Suolo Marcuola”). Shallow (30-40 cm) loose 
topsoil over limestone rock.  

• Steep grades. 
• About 8,000 bottles produced. 

 
 

The Winery 
Small family operation started in 1978 by Bruno 
Tomena. Now run by son Martino. 
Organic practices but not certified. 
10 Ha of vine .Produces less than 50,000 bottles per 
year. 
Located in the “Mongarda” area of Col San Martino. 
 

 

Wine 4 
 
• 90% Glera, 6% Verdiso, 2% Perera, 2% 

Bianchetta 
• 12% ABV 

 
• Selected from old (80-120+ years) in 

communities of San Pietro, Santo Stefano, 
Cartizze, Guia and Saccol (Valdobbiadene 
area) 

 
• About 5,000 bottles produced. 

 
 
 
 

The Winery 
Founded in 1950 by Giustino Bisol (along with 
original partner Ruggeri), a family with deep roots 
in the area of Valdobbiadene.  
Owns some vineyards but sources most of its 
grapes from over 100 small growers making it a 
kind of independent co-op.  
Controlling stake aquired by Rotkäppchen-Mumm 
Sektkellereien Group in 2016, but Paolo Bisol 
remains central to the winemaking activity. 

 



Paolo Bisol — Ruggeri winery 



Flight 3: Rive  
(single-village designations)  



Wine 5 
100% Glera 
11.5% ABV 
pH: 3.25 
TA: 5.7g/l 
RS: 16 g/l 
Soil: morainic, alluvial; medium texture with some 
chalk and “Würm” deposits 
Gentle hills about 150 meters above sea level 
 

 
The Winery 

Founded in 1946 by Epifanio dal Bianco 
Own 75 hectares and contract additional 56, 
mostly in the area of Ogliano (Conegliano). 
Medium size winery producing approximately 2 
million bottles/year. 
Also make a Brut Rive di Ogliano called “Contrada 
Granda” 
 

Wine 6 
100% Glera 
11.5% ABV 
TA: 5 g/l 
RS: 4 g/l 
Dosaggio Zero 
 
Hills of San Gallo (Valdobbiadene) 
Soil: Limestone, clay, marl 
 
 

The Winery 
Founded by Moschetta and Cuzziol families in 
2004 
Produce about 500,000 bottles/year. Own 30 
hectares 
 
[Winery is located in Ogliano but this wine is 
made from vineyards in the Rive di Soligo.] 
 



Rive di Ogliano Rive Farra di Soligo 





The Cartizze Sub-Zone 
• Legendary site long known as the “Grand Cru” of Prosecco; 

actually a subzone of 107 hectares with 140 proprietors. An 
entire south-facing hillside amidst the hamlets of San Pietro 
di Barbozza, Santo Stefano and Saccol in the township of 
Valdobbiadene. Very steep slope from 300 meters down to 
the valley floor. Many different facets & micro-terroirs: 
ancient soils comprised of marls, moraines, and sandstone. 
Floral, mineral, aromatic herbs.  

• Has its own appellation: Valdobbiadene Superiore di Cartizze. 
• Part of its fame came from the fact that, due to exceptional 

exposition buds tended to open here first and be picked last, 
resulting in exceptional ripeness = lots of residual sugar after 
fermentation. For this reason, even after the diffusion of the 
autoclave wines from Cartizze were typically made in the dry 
(17-32) style. 

 





Flight 4: Cartizze 



Wine 7 
 
 

100% Glera 
11% ABV 
RS: 23 g/l 
Pressure: 4.5 bar 
 

 
The Winery: 

Founded by Cesare and Renato 
Ruggeri in 1983 in Santo Stefano 
(Valdobbiadene). Owns 40 hectares 
of vineyard in 16 different parcels. 

 

Wine 8 
 

 
100% Glera 
11.5% ABV 
RS: 2 g/l 
 
 

 
The Winery 

Founded as the “Cantina Produttori di 
Valdobbiadene” (a cooperative winery) 
in 1952.  
576 grower- members; 714 hectares 



Flight 5: Second Fermentation in Bottle 



Wine 9 
100% Glera 
11.5% ABV 
pH: 3.11 
RS: 4 g/l 
TA: 5.5 g/l 
Dry Extract: 19 g/l 
Pressure: 6 bar 
Area: Carpesica Hills (north of Conegliano) 
Soil: Limestone & clay with morainic deposits. 
Altitude: 189 meters ASL 
Re-fermented in bottle Metodo Classico: 4 month 
maturation on fine lees. Disgorgement . and topping 
off without dosage. 6 months fining in bottle before 
release. 
 

The Winery 
Founded in 1986. While Bellenda makes a full range 
of Conegliano Proseccos, Umbertois is particularly 
fascinated by in-bottle second fermentation. 
Besides this wine they also make another classic 
method prosecco, SC 1931 (which spends 2 years 
on the lees and they say is the first classic method 
Prosecco), as well as 3 other bottle-fermented 
Glera-based wines which do not carry the Prosecco 
name.   

Wine 10 
100% Glera 
RS: 0 
No added sulfites 
Growing area: Susegana (Conegliano) 
Soil: Morainic with red ferrous soil. 
Re-fermented in bottle without 
disgorgement (“Col Fondo”) 
 
 
 

 
 
 
 

 The Winery  
 
Small family winery operated by Maurizio 
Favrel and his wife specializing in 
traditional winemaking in the Conegliano 
area, especially second fermentation in 
bottle. 
Produces less than 100,000 bottles/year. 



Prices 
1. Antica Quercia    Conegliano Prosecco Tranquillo DOCG "Morene”    NA 
2. Collalto     Verdiso Colli Trevigiani I.G.P.                                            (DOCG Brut  $18.00)     
  
3. Mongarda      Prosecco Valdobbiadene Superiore Brut                                        $17.00 
     [David Bowler]  
4. Ruggeri Valdobbiadene Prosecco Superiore Brut “Vecchie Viti”                       $50.00 
     [WinesU]  
5. Masottina Conegliano Valdobbiadene Prosecco Superiore Rive di Ogliano        NA       
     [Gonzalez Byass/Vindivino] 
6. Biancavigna Conegliano Valdobbiadene Prosecco Rive di Soligo Brut                  NA 
     [Indigenous Selections] 
7. Le Colture Valdobbiadene Superiore di Cartizze  Dry                                            $32.00 
    [T Edwards Wines] 
8. Val d’Oca  Valdobbiadene Prosecco Superiore Rive di Santo Stefano Brut          NA 
     [Indigenous Selections]                                                                (DOCG Extra-Dry $18.50) 
9. Bellenda Conegliano Valdobbiadene Prosecco Superiore "Sei Uno"                     NA 
    [Vision Wine & Spirits] 
10. Malibràn   Valdobbiadene Prosecco Superiore Col Fondo "Credamora"        $23.00  
    [Artisan Wines]              
         
      



 
“Absolutely mind-opening and mind-blowing! I had no 
idea how little I understood Conegliano-Valdobbiadene 
until I visited. The vineyards are the most beautiful I 
have ever seen, and there’s so much exciting stuff 
happening there. WOW!” 
     —Christy Canterbury, MW  
 

“While the category of Prosecco is generally known by the 
average American consumer, there is a ripe opportunity for 
sommeliers to dive deeper into the region and present 
examples that push forward the commonly recognized, 
simple profile. With its sparkling style, range of dosage, and 
versatility for food, Prosecco provides multiple avenues 
through which we can educate guests on the virtues of an 
underappreciated category. Prosecco can, and should, be 
included in the pantheon of serious wine… The future is 
bright for Prosecco.”    —Chris Tanghe, MS 
 



The Future 



Please help spread the word about what makes 
Conegliano Valdobbiadene Prosecco DOCG Superiore. 

GRAZIE!  
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