AWARDS

2005 - Gran Menzione
Concorso Internazionale Vinitaly - Italy

2004 - Silver Ribbon
Concorso Enologico Nazionale Grandi
Spumanti - Italy

2004 - Gold Medal
Concorso Internazionale Selezione

del Sindaco - Italy

AREA OF ORIGIN

VARIETY

TRAINING SYSTEM

HARVEST PERIOD

FERMENTATION

REFERMENTATION OR PRESA DI SPUMA

METHOD

PERLAGE

COLOUR

AROMA

SERVING TEMPERATURE

ALCOHOL

SUGAR RESIDUE
TOTAL ACIDITY
DRY EXTRACT
PRESSURE AT 20 °C

CIODET SPUMANTT Sl
Via Piva, 104 Valdobbiadene - Treviso - Italy
Tel +39 0423 973131 Fax +39 0423 905301

prosecco@ciodet.it www.ciodet.it

CIODET

VALDOBBIADENE

M DCCLI X

VALDOBBIADENE

PROSECCO SUPERIORE DOCG

Gelmo - Extra Dry

Dedicated to our grandfather Gugliclmo, Gelmo

to his friends. A respectcd wine grower and broker

from Valdobbiadene.

This is the best-loved version of Valdobbiadene DOCG
with a modest sugar residue supported by a perfectly
acidic freshness that emphasises the wine’s aromatic

flowery and fruity feel. As you drink look for hints of ripe

pcach and applc alongsidc wisteria flower.

TECHNICAL DATA
Valdobbiadene Conegliano

Glera (known as Prosecco)

Modified Capuccina

From mid September

Off the skins with soft pressing

Using select locally sourced yeasts aca
controlled temperature for 30 days
Charmar - Martinorti

Finc and persistent

Pale scraw yellow

Fresh, aromatic, harmonious

6-8°C

ANALYTICAL DATA
11,5%vol

leg/l

60g/l

>16g/l

S bar

AVAILABLE SIZES

ALDOBBIADENE

DI ORIGINE CONTROLLATA E GARANTITA

CIODET:

Gelmo

T R A H

Bortte 0,751
Magnum 1,501
I Sugar residue gr/1 16 I
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