
 Gardiz 

Prosecco • Veneto • Italy 

Prosecco is a wine that was born more than a 
century ago among the hills of Valdobbiadene. It 
is produced through the vinification of different 
white varieties: Glera, Bianchetta, Perera, 
Verdiso, Chardonnay. Among these, the most 
important is Glera, which has to constitute 85% of 
the cuvée. It gives the typical features of 
Prosecco.  
 
 
Vineyard and Winemaking 

The process starts from the primary vinification 
through which you obtain a dry and still basic 
wine. Then, there is the “prise de mousse” with 
the Charmat method; it is the fermentation of the 
basic wine in an autoclave, which integrates the 
carbon dioxide, developed during the 
fermentation. Thanks to this process, the wine 
becomes Spumante. Then, there are the bottling 
stage and the quality controls by the relevant 
authorities. If everything is in order, the wine 
obtained (Spumante) can be declared “Prosecco” 
and it can be introduced into the market. 
 
 
Tasting Notes 

Gardiz Prosecco is light bodied with a small 
amount of residual sugar. On the nose, there are 
hints of pear, apple, wild floweres, and citrus. In 
the mouth, it is fresh and lively with aromas of 
white peach and sweet and tangy tangerine. It is 
followed by a smooth, crisp finish. 
 
 

Producer: 
Gardiz 
 
Cuveé: 
Prosecco 
 
Designated 
Growing Area: 
Prosecco 
 
Region: 
Veneto, Italy 
 
Varietals: 
100% Glera 
 
Soil: 
Mix of gravel and 
clay 
 
Alcohol %: 
14.5% 
 
UPC: 
8-033564-590030 
 
Other: 
12 g/l RS 
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