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LE FADE PROSECCO NV  

CONTROLLED APPELLATION OF ORIGIN “CONEGLIANO VALDOBBIADENE SUP.” 
 
 

GRAPE VARIETY: The Glera grape variety is 
indigenous to the Veneto region and the other minor 
varieties in this blended sparkler are Verdiso and 
Bianchetta (up to 10% in total).  
PRODUCTION’S AREA: Italy, Collalto di Susegana 
(Treviso). Conegliano Valdobbiadene DOCG district 
represents the cornerstone of the quality pyramid for 
Prosecco. Compared to the other surrounding lesser 
quality driven DOCs, here the altitude is higher and yields 
lower.  
THE PRODUCER: Established in 1999, Luca Ricci 
estate is basically a farm (potatoes, spinach and radicchio) 
Wine ‘s production is focused on Prosecco and some 
distinguished reds. Le Fade refers to the name of the 
country farmhouse on the property that is open to visitors.  
EXPOSITION AND ALTITUDE: south facing sitting at 
250 mt above the sea level.  
SOIL: Mainly clay.  
TRAINING SYSTEM: spurred cordon.  
YIELDS: 70 q.li/Ha 
 

VINIFICATION: Utilizing the Charmat-Martinotti 
method, the grapes are picked, pressed and vinified in 
stainless steel tanks. After initial fermentation, the 
wine then undergoes the secondary fermentation in the 
tanks and is bottled the following spring in order to 
preserve its freshness .  
ALCOHOOL BY THE VOLUME: 11%  

RESIDUAL SUGAR: 14 Gr/Lt. Le Fade Prosecco is 
classified as Extra Dry.  
 

MAIN CHARACTERISTICS: Straw yellow hues with a 
rich and dense mousse, both fine and persistent.  
Intense and fruity nose with notes of golden apple, 
wisteria, honey, acacia  white flowers and elderberry. 
The palate echoes the fresh orchard and floral notes in 
the bouquet, and offers a medium-bodied, lush mid-
palate. It reveals a great balance of acidity, depth and 
fullness on the finish, but ends with a touch of 
dryness and minerality to add to its elegance. 
 

FOOD AND WINE PAIRING: Prosecco is so often drunk 
on its own but it’s a great ‘party food’. Ideal with sushi, 
seafood and vegetable-based dim sum especially prawn 
toasts and seafood dumplings. A more classic matching is  
mini quiches and frittata, or mild cheeses such as fontina.  
Serve at 10 to 12°C.  
 

 

 

 


