Episode 26: Veneto – Prosecco — Italy’s Sparkling Success
Hi! I’m Marc, and welcome back to Wine Regions Revealed—where we explore the world of wine through stories, not just sips.
Last time in Valpolicella, we explored the magic of dried grapes and concentrated flavors. 
Today, we trade deep reds for lively bubbles as we head into the rolling foothills of northeastern Italy—home to Prosecco, the sparkling wine that has taken the world by storm.
A Spark That Started in Veneto
Prosecco’s story begins with the Glera grape, grown for centuries in the hills between Conegliano and Valdobbiadene. 
While the Prosecco DOC spans both Veneto and Friuli Venezia Giulia, the DOCG heartland lies in these steep, sun-drenched slopes, where cool alpine breezes meet warm Adriatic air—conditions that give Glera its crisp acidity and bright fruit character.
Bubbles Built Differently
Part of Prosecco’s charm comes from how it’s made. Unlike Champagne, which ferments in the bottle for toasty, brioche-like notes, Prosecco uses the Charmat method—a second fermentation in stainless steel tanks. 
This keeps the wine fresh, floral, and fruit-driven—think green apple, white peach, and pear—like biting into orchard fruit on a sunny morning.
Why Prosecco Matters
· Everyday pleasure: Effortless, friendly, and affordable—no special occasion required.
· Terroir expression: In DOCG wines, steep hillside vineyards bring minerality and precision. Look for Rive on the label for single-vineyard character.
· Diverse styles: From lightly sparkling Frizzante to the creamy luxury of Cartizze, there’s a Prosecco for every mood.
The Prosecco Spectrum
· DOC (Basic): Fruity, easygoing—perfect in an Aperol Spritz or with antipasti.
· DOCG Superiore: From designated hillside zones; expect finer bubbles and more structure.
· Cartizze: The “Grand Cru” of Prosecco—tiny production, silky texture, often slightly sweet.
· Col Fondo: Unfiltered, with natural sediment and a savory, artisanal edge.
Sweetness check: Don’t be fooled—Extra Dry is actually sweeter than Brut. Extra Dry leans rounder and fruitier; Brut is crisper and more mineral.
Serving Secrets
· Chill to 6–8°C (43–46°F) to preserve aromas without muting them.
· Use a tulip-shaped glass—not a flute—to let those orchard-fruit notes shine.
· Pair with fried calamari, sushi, prosciutto, or Asiago cheese—bubbles are unbeatable with salty, rich foods.
When to Reach for Which
· DOC Frizzante: Light and relaxed—great for Bellinis at brunch.
· DOCG Brut: Crisp and refined—ideal with seafood or charcuterie.
· Cartizze: Soft, floral luxury—save it for dessert with almond cookies or panettone.
Next time, we’ll head south to Sicily’s volcanic slopes, where Etna’s wines prove that lava and vineyards are a match made in heaven.
Until then, raise a glass of Prosecco—not just to celebrate big moments, but to make the small ones sparkle.

