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1 ALLOWED GEOGRAPHICAL INDICATION PUBLISHED FOR 

THIRD-PARTY OBSERVATION 

1.1 Allowed Geographical Indication 

No. 
Application 

Number 
Filing Date 

Geographical 
Indication 

Applicant Goods 

1 G/4/2023/00005 

23 
November 

2023 

PROSECCO 

Consorzio Di Tutela Della 
Denominazione Di Origine 

Controllata Prosecco 

Wine; sparkling 
wine; quality 

sparkling wine; 
quality aromatic 
sparkling wine; 
semi-sparkling 

wine 
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Application No: G/4/2023/00005 

Geographical 
Indication: 

 
PROSECCO 

Filing date: 23 November 2023 

Applicant(s): Consorzio Di Tutela Della Denominazione Di Origine Controllata Prosecco 

Address: Via Calmaggiore, 23, Treviso, 31100, Italy 

Goods: 
Wine; sparkling wine; quality sparkling wine; quality aromatic sparkling wine; semi-sparkling 
wine 

Geographical Area: Provinces of Belluno, Gorizia, Padua, Pordenone, Treviso, Trieste, Udine, Venice, and Vicenza 

Disclaimer/s: None 

Quality, 
Characteristics, or 
Reputation 

Prosecco - Wine 
Color: straw yellow;  
Aroma: elegant, distinctive, typical of the grapes from which it is made;  
Taste: dry to medium, sweet, fresh and distinctive;  
Minimum total alcoholic strength by volume: 10.5%;  
Minimum sugar-free extract: 14.0 g/l;  
Total minimum acidity: 4.5 g/l. 
 
Prosecco Spumante - Sparkling wine, quality sparkling wine and quality aromatic sparkling 
wine 
Color: straw yellow of varying intensity, bright in appearance, with lasting foam; 
Aroma: elegant, distinctive, typical of the grapes from which it is made; 
Taste: from brut nature to demi-sec, fresh and distinctive; 
Minimum total alcoholic strength by volume: 11% 
Minimum sugar-free extract:14.0 g/l; 
Total minimum acidity: 4.5 g/l. 
 
Prosecco - Semi-sparkling wine 
Color: straw yellow of varying intensity, bright in appearance, with visible bubble formation; 
Aroma: elegant, distinctive, typical of the grapes from which it is made; 
Taste: dry to medium sweet, fresh and distinctive; 
Minimum total alcoholic strength by volume: 10.5%; 
Minimum sugar-free extract: 14.0 g/l; 
Total minimum acidity: 4.0 g/l. 
In the semi-sparkling type traditionally made by fermentation in the bottle, the organoleptic 
characteristics on consumption can vary. 
Color:possible cloudiness: 
Aroma: pleasant and distinctive with possible notes of bread crust and yeast; 
Taste: dry, foamy, fruity with possible notes of bread crust and yeast. 
 
Prosecco Spumante Rosé - Sparkling wine and quality sparkling wine 
Color: pale pink of varying intensity, bright in appearance, with lasting foam; 
Aroma: elegant, distinctive, typical of the grapes from which it is made; 
Taste: from brut nature to extra dry, fresh and distinctive; 
Minimum total alcoholic strength by volume: 11%; 
Minimum sugar-free extract: 14.0 g/l; 
Total minimum acidity: 4.5 g/l. 
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The ‘Prosecco' designation area, which is located in the north-east of Italy, is characterized by 
a flat landscape with some hilly areas. The climate of this area of Veneto and Friuli is 
temperate. To the north, the Alps serve as a barrier against the cold northerly winds, and to the 
south, the Adriatic Sea provides the main route for the sirocco winds, bringing sufficient rainfall 
in particular during the summer months, mitigating temperatures and providing the necessary 
amount of water for the vines during the growth phases of the buds and bunches. 
 
At the end of summer, with fewer hours of sunshine and a prevalence of dry bora winds from 
the east, there are large variations in temperature between day and night and a significant 
amount of aromatic substances can be detected in the grapes, which are just in the final phase 
of ripening. 
 
The production area is rich in minerals and trace elements. The soils are mostly of alluvial 
origin with a predominantly silty clay texture and a considerable soil skeleton content resulting 
from the erosion of the dolomites and fluvial deposits, which enables good soil drainage. 
 
The mild climate, with rain and hot scirocco winds in summer, is decisive for the vines to 
develop correctly during the growing season. 
 
The variation in day and night temperatures and the dry prevailing bora winds during the final 
grape ripening stage encourage the persistence of acidic substances and the production of a 
significant number of aromatic precursors, which define the floral and fruity notes typical of 
‘Prosecco' wine. 
 
The alluvial soils have a silty clay texture and are quite fertile. This makes it possible to 
achieve excellent yields in quantitative terms, encouraging moderate sugar accumulation and 
providing the minerals and trace elements needed for the grapes to have a well-balanced 
chemical and sensory composition. This in turn makes it possible to obtain a base wine for 
semi-sparkling and sparkling wines with a moderate alcohol content and the fresh, dry and 
fruity sensory profile characteristic of ‘Prosecco'. 
 
The grape type produced - particularly the Glera variety - typically has moderate sugar 
accumulation and optimal content of acidity and aromatic substances. This provides a 
pleasantly aromatic base wine with a low alcohol content. 
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CODE OF PRACTICE 
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CERTIFICATION FROM THE CONCERNED GOVERNMENT AGENCY 

OR EQUIVALENT INDEPENDENT BODY  
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