
                                            

 

 

 
 
 

 
 
 
 
 

(Col Credas, 2016) "A nose of 
wisteria and green pears. Big 
expansion on the palate and a 
bone-dry, slightly austere 
follow-through to a salty finish. 
Serious." 94 points, Richard Baudains, 

Decanter (January 2018) 
 

"Franco Adami is 
the personification of Prosecco 
Superiore with the proverbial 
effervescence of character to 
match the bubbly nature of his 
wines. He is also extremely 
talented and responsible for 
some of the best Prosecco you 
will ever drink." Robert Parker 

(December 2014) 

ADAMI 
Veneto, Italy 

www.adamispumanti.it 
 

Adami has long been at the forefront of quality Prosecco production, setting the benchmark against which other 

Prosecco wines are judged. 

 
Historical testimony, from the court authority of Conegliano, Zaccaria Morosini written in 1606, confirms that, 

even in the Middle Ages, these wines were sought after for "export to Venice, into Germany and even to the 

Polish Court". In the second half of the 19th century, following the disastrous epidemics of phylloxera and 

downy mildew in Europe, Prosecco imposed itself over the other grape varieties cultivated here due stronger 

resistance and greater productivity. It is important to note, the grape used for Prosecco is now called Glera, 

while the name Prosecco is reserved for the wine only. 

 
In 1920, Abel purchased the natural amphitheatre vineyard from Count Balbi Valier. Two generations later, 

current owners Armando and Franco, both of whom graduated in Oenology, have updated Adami’s  refined 

technological capacities and the wines have never been better. Today, Adami produces approximately 

750,000 bottles per year from 50 hectares, which includes 12 they own. 

 
'Bosco di Gica' is the ancient name of the location where the family vineyards are grown and is also the name of 

their best selling Brut Prosecco. The Giardino vineyard (historically 'Vigna Zardin') has been in the Adami family 

since it was originally purchased in 1920. The Vigneto Giardino Dry Prosecco is one of Italy’s very best, with a 

remarkable fruity fragrance that is delicately aromatic. 

 

Method & Production  

Light pressing with bladder press, gravity settling of must, fermentation at controlled temperature (17-19°C) with 

cultured yeasts. Maturation on the fine lees in steel for 3 months. 

Second fermentation: “Metodo Italiano” in steel pressure tanks at 15-17°C. Cold tartrate stabilisation (-4°C). Tight 

filtration before bottling to remove spent yeast from sparkling wine. 

 

Tasting Note 

Straw yellow colour. Dense mousse and delicate, long-lasting bead. Broad and generous on the nose, intense and 

well balanced, releasing delicate floral notes, such as wisteria and acacia blossoms, and crisp impressions of fruit, 

particularly of apple and pear. “Extreme” brut in style, with classic tangy acidity on the palate, very dry yet richly-

flavoured; always strikingly full-volumed and remarkably refreshing, with a lengthy progression in the mouth. 

Impressively mirrors the fragrances on the nose. Exhibits superb harmony and elegance, crowned with a notably dry 

finish. 

 

Food Matching 

Excellent as a wine to be enjoyed throughout a meal, but it is perfect with filleted sea bass with sun-dried tomatoes 

and hazelnuts. Partners beautifuly with all seafood (baked fish, shellfish) and with light first courses. 

 
 

Code Label name Vintage Alcohol Bottle price 

Sparkling Wine   

 

 

 

 

 
 
AD8919 

 
Valdobbiadene DOCG Prosecco Superiore Rive di Farra di Soligo 'Col Credas' 

 
2019 

 
11.0% 

 
£21.75 


