
3212 18 DRYEXTRA DRYBRUT0 

16CIODET SPUMANTI Srl 
Via Piva, 104 Valdobbiadene - Treviso - Italy 

Tel +39 0423 973131  Fax +39 0423 905301 
prosecco@ciodet.it   www.ciodet.it

AWAR DS
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
  TECHNICAL DATA

Area of origin Valdobbiadene Conegliano
Variety Glera (known as Prosecco)

Training system Modifi ed Capuccina
Harvest period From mid September

Fermentation Off  the skins with soft  pressing
Refermentation or presa di spuma Using select locally sourced yeasts at a
  controlled temperature for 30 days

Method Charmat - Martinotti
Perlage Fine and persistent
Colour Pale straw yellow

Aroma Fresh, aromatic, harmonious
Serving Temperature 6 - 8 °C

 ANALY TICAL DATA 
Alcohol 11,5% vol

Sugar residue 16 g/l
Total acidity 6,0 g/l

Dry extract > 16 g/l
Pressure at 20 °C 5 bar

AVAILABLE SIZE S
Bottle 0,75 l
Magnum 1,50 l

Sugar residue gr/l

Dedicated to our grandfather Guglielmo, Gelmo 
to his friends. A respected 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 

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

peach and apple alongside wisteria flower.

Gelmo - Extra Dry

VALDOBBIADENE 
PROSECCO SUPERIORE DOCG


