in recent vears, production of the firmer, more
structured wines of Asolo Prosocoo Superiorne
his gone from strength Lo strength, The
piomeer of premium winemaking here is the
r:-rH:IIIil'. T Be-orwirsesd estare of Bele Casel
[wweehelecasel com), whosa axcellent
handcrafted Proseccos continue to set the
standard for the denomination.

Conegliano Valdobbiedene is rraditionatly
an erea of growers. A femily with a few
hewtares of vines will ty pically scll its grapes
rather than make and botile its own wine, but
there is also o nuclews of top-gquality, small-
seale grower-producers. Ome af the poneers |4
the Frozza family fwww frnzza.il), whose
origing go hack to the turn of the last century
and who set an example for many when they
began their own production, to wide ecclaim,
in the 19%0s. Another is Silvano Folledor
fwww.silvanofodioder it), who represents a new,
v generation of wine-growers, Folladaor

inherited a small plot of prlme vineyard and,
fresh ot of hi'r:h srhool, made the life-
defining declsion 1o become a wine producer.
Aminimal interventionist in the vineyard and
the cellar, he makes just two Prosecco
Superiore wines, cither extra brut or nature
depending on the agfe, one of which - an
absolule rarity = is a metodo classico.

Array of styles

stvlisticelly, Prosecco is far move diversified
than it was 10 years ago. The carefree, semi-
aromatic, tresh-fruit and floral profile remains
a relerence paint, but it is nedonger the defaul
selling, Abongsice il in parbicular at Lhe top
end of prochucers’ Tanges, a mare ‘adult’
Frosecco —as Feolo Bisol from Ruggerd (wenw
rugderi.it) calles it — has developed. The style is
dry {even sustercly so, in brut neture versions)
with mare lees character and possibly the
mature notes of autolysis, which used o be

anal hamn 1o III.‘.III:-!IIl-:!‘iI!\ n I.'fllr:-ell._!ll:llu:-
valdnhbisdens. Rugger is one of (s moal
influential proponents. The producer
launched the bone-dry Vecchie Vitl before
brut became trendy and released an cxtra-brut
label before the DOCG even contemplated such
i Lhing (Usough Lhe latest revisions now
inclade ar). F'u:il':irlt! the bonmdaries furiber,
Ruggeri's latest release is a subtly complex vat-
agad wine called Cinqueanni, which ages on
the bees Tve vears.

One of the revolutionery provisions of the
20089 DOCG was for vintage labelling, which
prepared Lhe wiay Tor booger vial and/for batile
ageing, e ol Lhe very sl Lo :-illl'\_'l_"-'\i|ll||:|-'
develnp a riserva-style Prosecco was the house
of Bortolomiol fwwwhertslmmiolcom). 1owas
cne of the main architects af the post-war
recomstruction of the wine industry in
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‘Prosecco’s carefree, semi-aromatic,
fresh-fruit and floral profile remains
a reference point, but it is no longer
the default setting’

Valdobbisdene, and founder Giuliano
baortolomiol was an early promoter of the brut
style in Proscooo. The brut nature Gran Cuvée
del Fondatore created in his honour is a late
Boltled special selection which delies
preconceplons al Prosecod by evolving depth
and complaxity with age.

What's old is new

Another clement of stylistic diversification is,
in fact, a return Lo the pasl. The wine
traditionallby known as ‘col londo' {or Ssar lie®)
1% bl le] inoesarly l,||rir|t: il s e vesasls
amd allowed fo showly re-ferment, producing a
completely dry Prosecco with tangy salty-
lemon flavours and & delicate frizzante. Once a
rustic product mede for local consumption, =

Above: Paolo Bisol with
daughter labellain the
Ruggesi vineyards

Richard Baudains

has been a regular
contributor to Decanter
on Italian wines since
1989, and is the DAWWA
Regional Chair for
Venelo. He fivesin
northeast italy, where
heisdirectorof a
language school



It produces two selections, an extra dry
and & brut. Bath have undergane alabel
restyiing in the currant vintage with the
addition of the brand name R0, but the
wines are the same 100% Glera Prosecos
Superiore produced since the institution of
the rive sub-denamenations. The Bruk 2010
hasanenticing nose of violets, anseed
and pear skins with a hint of bread crust
from the extended lees apeing. It shows
goad presence onthe palate with
concentrated fruit flavaurs and an
arcmatic finish, Deink 2022022 Ale 11.5%

) Ruggerl, Vecchie Vit Brut,
Valdobbiadene Superiore 2019595
L£26.75-£32 98 Exnl, The Great Winz Ca,
Wahmna & Crolla

Prior to harvast, tha Ruggeri agronomists
ga thrgugh the vineyards on the terraces
af Cartizze and Sanka Stafann, mdividually
Lagging the old vines that prevdsa [ Truil
subsequently sicked separately to make
the Vecchie Viti selection. The annual
producton of 5,000 bottles has rerained
constant since the first release in 20405, In
somea vintagesit can be alittle austera, bt
thie 2019 & wonderfully expressive. Tha
niase has ripe yellow pear and appla fruit
framied by dark blossoens, and the palateis
richly texturad with delicious depth of fruit
and great concentration on the finish.
Drink 20212023 Alc "2%

¥illa Sandi, La Rivetta Brut, Superiore
di Cartizze 201995

E30 Ballavitn, Mlldsima

First bottled in 2004, this single-vineyard
selection comes frama 1.5ha plot with
wiras up to 50 years old. In addition to the
development of a fine perlags, 30-day
re-fermintation and less ageivg gives tha
winiea londgeity nol useally sasocialed
with Praseccn: the 2017 and the delficious
2078 are bath d-iniing excalently now.
This current 2019 vintage is complex and
refined on the nose, with suggestions of
rige pear and orange peal behind aromas
af lac and marjoram, Supealy round cn
thee palatie, the ripe candied fruit is
supported by fresh acidity. Drink 2021-
2025 Ak 1.5%

7 Adami, Vigneto Glardine Aschstto
Rive di Colbertaldo Dry, Valdobbiadens
Supaeriore 201994
F18 33-F21. 7% Milksima, Secieving
Althaugh nat declarsd an the labed, withits
20-21g/L of residweal sugar, Adami's
Vigneta Giardino just creeps Inta the
category of dry. The vinification and

n
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ageing am at showcasing the fruit and
aroma, which emerge with all their
axuberance in the 12 months after release,
50 the recommendation is te drink the
currant vintage befare the next ane camas
aul, The nase hies peach, mebon and
marzipan, but thenre's alo a hint of lime
angd acacla honey. Light and alry texiure,
oright and juicy flavours, delicately sweet
out not sugary. Drink 20212022 Alc 1F%

Cidei Zago, Brut Nature,
Valdobbladene 2019 S4

S LK Infoscacezage.it

rithe last bwo vintages, Chestian and
“arika Zanatta have beguan to push back
the beundadies of the col fondo style by
gving their wine a brief period of
macaration with the skins. The 2018 was
alittle impracise, bat the 2019 vintage is
mch mare gelf-assered, Tha mid
shad is already an ingcation of the
diraction the brother and sister team have
taken. Onthe nose there are damp straw
notes, hints of grean tea and salted butter,
sour apple and apricot in the backoround.
The palate has volume and texture, vary
rafined bubbles and a satisfying bane-dry
fimish, Dwink 2021-2024 Al 1%

Casa Coste Plane, Frizzante...
HNaturalmente Brut Nature,

Valdobbiadene NY 94

E18.82 Tamsicn

“ram tha Lop shapes of 1he Rive di Santo
stelano, vings ranging frarmold L ancignt

Loris Follador uses no chemical praducts
n the vineyard and vinitias with
ndigenows yeasts and minimal added

sulphites. The wines ana non-vintage but

typically hava at least a year in the bottle
safone thiy corma out. Follpdor makes

| winas with great purity of expression

Decanter

which ara artisan without being rustic. The
nose racalls wild herts with a faint touch of
leafiness. Oin the palate, think crisp green
apphirs and salted lemans with alang
tangy tmish, Drink 2021-2024 Ale 11%

Frozza, Giovanin Fondo Maturabe Brut
Mature, ¥ino Blanco Frizzante 2006 94
MiA LK vakiobbiadene@frozza.it

Hail damage in 2019 praventad Frozza
from bringing out its top-salection Rive d
Calbartalda this year, but it did present @
limited-edition seserve fram the 20016
vintage which represents a returnto the
estate’s adiging. Re-fermented in the
bottle, it could gualify under the new
regufations as sw llewiti, but ks released
simply as Vino Bianco Frizzante: Thera is
a marked autolysis charactar on the nose,
buat also swait almands, theme, bamalo
leaf and sarmething saling, like Samphire.
The palate has voleme and depthand a
dry, hestry finish. Drink 2021-2024 Alc11%

Merotto, Cuvée del Fondatore Rive di
Col San Marting Brut, Valdobbiadena
Superiore 2019 53

M/ LK woaw maraticun

Their Cuvée del Fondatore is Merolto's top
sehection, from a rive site assaciated with
richly aromatic ‘wines. Graziano Merotto
highlights this fieature with lata harvesting,
which addis an extra laver of personality
Ther nose is @ big floral hit of acacia and
wiphls with hins of pressed Noswers and
then fipe pear and tropical fruit. The larg,
sigw Charmat re-fermentation produces a
crearmy texture and vary fina, persistant
perlags. Ouite soft and round for a brut,

it finkshes with notes of milky abmonds and
pears, Drink 2021-2022 Abke 11.5%

Rugger

Back to the future with DOCG
Prosecco in Valdobbiadene

striwng for the futura through
gvaluation and developmant
at tha past. & mona compahete
understarding of the
possailives fumished by the warrair.
Sustainability and inravation. All these ame
thie themes driv ng a constant programme
ot enpermantation at one of Prosacco’s
mast distinguished proponents: Ruggan
What's tha background to Bugoari?
Ore of the most historic producers,
dating back B0 years, based in the
Prosacco Superiore DKDCG reglon
Tatal praducticn is over 1.4 millica
bottles, starting with an impressive
12% ot thia tota! harvest of the
ultra-prestigious COCGE Carizoe cna.
Cuality is naramount ard recognition
fram the erities cansstent.
Infevation has always been
part of this company’s make-up.
The latest creation is 3 cuwde of
Prosacon leh on the laes for an
llnp'v:mcdn"fcd fiwe VRIS,
approgriately called Cirguearni,
and of course, Rugger was
ane ol thee very first o make an
Extra Brut cuality of Prosecca

“Innovation has always
been part of this
company's make-up.”

Supearicra, with a vary low dosage, 1o get
at tha frue sxprassion of the Glera grapa
in @ wing that is parfact with food.

The other great praject is the
wepariren 2l vineyand, plarted with
more than 100 ancient clones of Glers,
Biancheta, Verdiso and Perena grapes
n 2012, row ready for evaluation as
mart of kecal viticubure ina prnipﬂ
supported by the Consorio of DOCG
Prasecon Superiarne.

Innovatan and sustainability are
II"J ESUIUL'!'}' III ”.!:‘d, dIIIJ 1UI
Ruggen sustanability s
becomng reality through what

the COMPany Ca Is tha

“Objective Rrduced Impact™

project. Agronomist Gianuca

Tognon explains: Reduced

Impact comes rom inding a

better anvironmental balance

Vecchie Viti...
Valdobbiadene Prosecco
made from ancient vines

Some of the vines tended by
Ruggeri's faithful supplier-dgrerans
in Valdobbladene were planted
mora than 100 years ago. The
axpart knowledge that comas with
thair cultivation has enabled
Ruggeri to be one of the first to
make & cuviée to take advantage of
this wonderful patrimony.

The first “Wecchie Vit (Ancient
Wines! Valdobbiadena Prosecco
Superiora DOCG, with grapes fram
wines of BO-100 yeIars old, sawthe
fight of day in 2005. The yield is very
limitad but the harvested grapes
are of the highest quality end the
result is a unlque sparkling wine that
delights with its complex fruity and

fioral aromas.

with femer traatments i the vinayard. In
practica, this means usng active ingradiants
that hava a shorter e in the snil, resulting
in a reduced impact on the ecosystem.
logron continues: “We are alio

researching nev lightermpact fertilzaton
techmaques, coupled with increasingly
effective processing systems, resulting in
thia preciss environmantal balance ths
superior-quality wines mouimm.” The aim is
to make fine wines, but it s alsota r..'lﬁc:gl..:rv.'.-
the precious territoey of Valdobbiadena,
where Rugger makes s DOOG wines

LIK: Available through EnctriadCoe -
anatriaces.com
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