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Make the Holidays Sparkle with Conegliano
Valdobbiadene Prosecco Superiore DOCG

What makes Conegliano Valdobbiadene
Prosecco Superiore DOCG so special? Some
of the clues are in the name. These sparkling
wines have a true sense of place -- the majestic
steep hillsides of Conegliano Valdobbiadene, in
north east Italy about 30 miles from Venice and 64
miles from the Dolomites. The production zone for
Prosecco Superiore DOCG is limited to the 15 hilly
communes between Conegliano and Valdobbiadene.
Prosecco Superiore wines must contain a minimum
of 85% Glera; the grape that is the heart and soul
of Prosecco. The region also has the distinction of
being the home of Italy's first wine school, which
was founded in 1876.
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Prosecco dates back to 1772. Building on 3000,
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the terroir. These wines are designated Prosecco DOCG
Superiore for a reason and their superb quality T
earned them the coveted DOCG designation in 2009 DAL 1876
-- the highest level of quality for Italian wines.




