


In the heart of Valdobbiadene, the most prestigious worldwide recognised land as the home for 
Prosecco, Clara C’ has born.  
The Clara C’ is the brand name created by Clara Carpene’ for the Premium and Super Premium 
Prosecco Sparklers products, with whom she is carrying on her family’s tradition.

Clara Carpenè: who is the wine maker? 

Clara Carpenè created a Prosecco innovation in a world of tradition: a Prosecco from a woman for 
women. Her family has an extraordinary role in the history of Prosecco. In fact she is the Great-
Granddaughter of the man who first discovered the excellence of this grape and started the production 
of Sparkling Prosecco (Antonio Carpenè Sr 1838 - 1902), and she is the Daughter of the Inventor of the 
Prosecco Industry as we know it (Antonio Carpenè Jr 1913 - 2010). 

Excerpt From the Internet  Encyclopedia  (Sparkling Wine Production):  

“The  (Metodo Italiano Process) process ... was totally redefined and completely renovated by Antonio 
Carpenè, Jr, founder of the Prosecco di Conegliano and Valdobbiadene industry and the father of ... 
Clara Carpenè ..  renowned Prosecco producer, to adapt it to the Italian Prosecco grapes..”

Clara inherited a passion for excellence, a passion that today brings to life the Clara C' Fiori di Prosecco 
line, that has all the elegance and nobility of excellent Valdobbiadene Prosecco Superiore D.O.C.G. 
and Prosecco D.O.C. Sparkling Wines. 
Continuing her family’s tradition, but at the same time changing it, Clara Carpenè created Fiori di 
Prosecco, Fiori di Rosè, Feminine Prosecco, Brutissimo Prosecco and La Casa dei Fiori, luxury and 
glamorous labels for high quality Prosecco. 
Fiori di Prosecco, Fiori di Rosè, Feminine Prosecco, Brutissimo Prosecco and La Casa dei Fiori are 
brands of Cantinæ Clara C di Clara Carpenè s.a.s., the exclusive “cantina” founded by Clara Carpenè in 
Valdobbiadene, the heart of the Valdobbiadene Prosecco Superiore D.O.C.G. district.

From a Marketing Point of View: Clara C' is the “Prosecco Daughter”

CLARA C' FIORI DI PROSECCO:  
THE PROSECCO TRADITION, TODAY
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Cantinæ Clara C’ is located in Valdobbiadene, in the heart of the Valdobbiadene 
Superiore D.O.C.G. production area, where the best grape of Glera Superiore come 
from.

Clara C’ Fiori di Prosecco 

Born from a patient selection of grapes, under the constant care of experts, Clara C' Fiori di Prosecco 
have all the natural richness of a generous terroir, located on the wonderful hills of the Conegliano 
Valdobbiadene D.O.C.G. (UNESCO heritage since 2019), near Treviso, in the Veneto region of Italy.  
This is the ideal place for the Glera vineyards, and here the Clara C’ luxury sparklers are born, with their 
fine bubbles and intese perfume of acacia flowers and rose petals, with a soft sensation of wild flowers 
and bread crust. 
These are the perfect wines for every occasion, ideal as aperitif and simply perfect during a meal. 
The “Metodo Italiano” Prosecco Sparkler overtook many other “Methods” worldwide, being in the last 
years the best selling sparkling wine worldwide. Mrs. Carpenè, with her Cantinæ Clara C’ will be able to 
meet volume demands to support the continuous market growth. 
With traditional, luxury and modern high impact packaging, Clara C’ covers all the spectrum of 
Prosecco drinking opportunities, from an elegant formal dinner to a more easy and friendly aperitivo 
italiano. Clara C' Fiori di Prosecco:  

Niche, historical heritage, brand name with modern, 
volumes capabilities: a very rare scenario in the 
Valdobbiadene Territory with a Feminine touch.Not simply Prosecco , but "Prosecco Flowers",  or the Best of Prosecco.

Valdobbiadene Prosecco Superiore D.O.C.G.  
Prosecco D.O.C. 

Different terroir for different qualities

Clara Carpene’ set up her own 2000 sqm cantina in the exclusive Valdobbiadene district, focusing on 
the "Italian Sparkling Process" (Metodo Italiano) with her exclusive brand name “Clara C' Fiori di 
Prosecco". 

With a production facility capable of storing around 5500 hL of still wine and a potential capability of 
15.000 hL for making sparkling wines, Cantinae Clara C’ expresses huge potential in the development 
of the Valdobbiadene Prosecco Superiore industry. Strategically located at the beginning of the 
prestigious Cartizze production area, with a modern and efficient industrial plant, Clara C’ aims to 
consolidate its world market by supporting its distributors with the best quality/price rate.



Clara C’ Headquarters in Valdobbiadene
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THE WORLD OF CLARA C’

Clara C’ his available in 15 Countries. Clara C’ focuses only on the Ho.Re.Ca segment and has just a few placements in regional high quality 
groceries chains.



CLARA C’ IN EUROPE



CLARA C’ IN THE U.S.
In the USA Clara C’ is distributed through 6 importers and 6 distributors covering 12 States. 

Clara C’ works mainly in the On Premise segment, with just a few distributors serving grocery chains. 
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Prosecco: this is a story about your family. Can you tell us 

something about it?

Clara - In the mid-19th century, Prosecco was a local grape vari-
ety that the farming families in the area (between Conegliano and 
Valdobbiadene, next to Treviso) used to drink. The still wine was 
enriched with bubbles after its light and natural fermentation in 
barrels.
In the mid-19th century, my great-grandfather Antonio Carpenè I 
(1838-1902), who was a chemist and oenologist, began to study 
this grape variety in order to make sparkling wine. He began his 
career as a chemist, and during the mid-century uprisings he 
moved from Veneto to Piedmont, where he joined Garibaldi. After 
this political interlude, he returned to Conegliano and met the 
most important chemists and oenologists of the time. He met 
Pasteur, and with his help he started his experiments and he 
started studying oenological chemistry, he also founded the first 
school of oenology.

And he also gave birth to Prosecco as we know it today... 

Clara - No, that was my father Antonio Carpene’ II (1913-2010). 
My great-grandfather studied Prosecco grapes and the technol-
ogies he could use for the production of sparkling wines, but my 
father gave concrete form to the experiments and turned them 
into an autoclave production, on an industrial basis. In the 19th 

Il Prosecco per voi è una storia di famiglia. Ce la raccontate?
Clara – A metà ‘800, il Prosecco era un vitigno locale che le fa-
miglie contadine della zona (tra Conegliano e Valdobbiadene in 
provincia di Treviso) utilizzavano per il proprio consumo. Era 
un vino fermo che si arricchiva naturalmente di bollicine attra-
verso una leggera fermentazione naturale in botte.
Già a metà dell’800 Antonio Carpenè I (1838-1902), il mio bi-
snonno, appassionato chimico ed enologo, iniziò a studiare 
questo vitigno per farne uno spumante. Avviato alla carriera di 
chimico, durante i moti di metà secolo si trasferì dal Veneto in 
Piemonte dove si unì a Garibaldi. Conclusasi la parentesi politi-
ca, entrò in contatto con eminenti fautori della chimica e 
dell’enologia italiana ed internazionale dell’epoca. Grazie a 
questa esperienza, tornato a Conegliano, contribuì a fondare la 
prima scuola di enologia, sperimentò ed innovò nel campo del-
la chimica enologica, anche grazie alla sua collaborazione con 
Pasteur.
Fece anche nascere il Prosecco come lo conosciamo oggi… 
Clara - No, quello fu mio padre Antonio Carpene’ Secondo 
(1913-2010). Diciamo che il mio bisnonno iniziò un percorso di 
studio dell’uva Prosecco e delle tecnologie per la produzione 
degli spumanti, ma fu poi mio padre a concretizzare le lunghe 
sperimentazioni in una produzione in autoclave su base indu-
striale. Nell’800 per ottenere un vino spumante esisteva solo il 
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La via femminile al Prosecco
Le Cantinæ Clara C’: tradizione di famiglia,

sviluppo internazionale e industriale

The female way to Prosecco
Cantinæ Clara C’: a family’s international industrial development

di/by Francesca Gatti

Clara Carpenè e Marta Pasquon: due generazioni, due 
donne che insieme hanno fondato e gestiscono le Cantinæ 
Clara C’, l’azienda di Prosecco nel cuore di Valdobbiadene 
(TV), il luogo eletto delle bollicine italiane. Clara, presidente, 
ci ha messo tutta l’eredità e la lunga esperienza di famiglia. 
Marta, general manager, è il “motore” dello sviluppo d’im-
presa.

Clara Carpenè and Marta Pasquon are the women be-
hind Cantinæ Clara C’, the Prosecco company based in the 
heart of Valdobbiadene (TV), Italian’s élite territory for the 
production of this type of wine. Clara is the company’s pres-
ident and she has invested her family’s heritage and her ex-
perience in this project. Marta, the general manager, deals 
with the company’s development.

Ph. Gian Paolo Serna Amarcord Studio

Ph. Gian Paolo Serna Amarcord Studio
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bubbles dotted with floral aromas, thus catching the 

attention of female consumers, who still represent a 

crucial target for Prosecco. “Women are increasingly 

careful and demanding consumers”, she says. “They no 

longer delegate the choice of wine to men, but are aware 

of their tastes and desires. The elegance and freshness 

of Fiori di Prosecco have made this product a favourite 

amongst female consumers, who ask us to provide a dry 

and clean, almost natural Prosecco. Women are also 

selective about quality and sustainability and appreciate 

tidy and elegant packaging”.

HOW PROSECCO HAS CHANGED  
IN THE LAST 50 YEARS

First of all, production techniques have improved and are 

now backed up by high-tech. “This has led to an increase 

in the average quality of Prosecco, which makes it one 

of consumers’ preferred choices”, she explains. Clara 

stresses how this fact has also impacted on drinking 

occasions, transforming Prosecco from a sparkling wine 

poured only for celebrations to bubbles perfect for daily 

consumption. Clara believes the popularity of Prosecco 

– which is now imported in almost all markets – and its 

A
fter studying Economics and Management, Clara started 

working with her father Antonio Carpenè Jr, learning 

how to make and sell what was then a new and growing 

product: Prosecco Conegliano Valdobbiadene. In 2004 

she established her own premium winery, Cantinae 

Clara C, in Cartizze, at the core of the Conegliano Valdobbiadene 

Prosecco Superiore region. The name she gave to her range, Fiori di 

Prosecco (Prosecco Flowers) aims to evoke the blossoming nature of 

these steep hills. It certainly helps to convey the idea of refreshing 

Clara Carpené has something 
to say about Prosecco

Everybody loves Prosecco! But what is now one of the most popular wines  
in the world would not have existed if Antonio Carpenè had not created it  
in the 19th century. His great-granddaughter Clara has some clear ideas  

about how to contribute to the success of Prosecco.

By Irene Graziotto - Photo credit: Courtesy of Cantinae Clara C winery

An outside view of the winery

increased quality are intertwined. “The constant quest 

for quality and high level of appreciation shown by 

consumers have contributed to creating the Prosecco 

phenomenon”, she sums up.

PREMIUMISATION AND NEW MARKETS
With the increasing popularity of Prosecco, demanding 

consumers are moving up the quality ladder, looking for 

premium, if not properly luxury, products. “Also, in more 

and more markets we are witnessing improved consumer 

education and therefore increased demand for quality 

wines. This process drives up the need for better quality 

at production level, in order to offer a wine that keeps 

up with customers’ increased expectations”. This has 

also partly shaped the image of Prosecco, underpinning 

“its uniqueness and leading to Prosecco being enjoyed 

not only as “prosecchino” (simple Prosecco) but as an 

Italian product of recognised excellence worldwide”, she 

claims. Over the years, Clara has personally contributed 

to shaping her premium and super premium products. 

Fiori di Prosecco is now sold in 15 countries with the US 

representing the main market and China the new entry 

in the 2019 agenda.
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FEUDO DI SANTA TRESA: THE PIONEERS

STARS AND WINE:  
SYLVESTER STALLONE, FROM   

APUGLIA TO HOLLYWOOD

L 19045 - 38 - F: 7,95 € - RD
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Clara Carpenè created a Prosecco
innovation in a world of

tradition: a Prosecco from a woman
for the women. Her family has an
extraordinary role in the history of
Prosecco, in fact she is the great-
granddaughter of the man who first
decided to make this wine and
started the production of Prosecco,
and the daughter of Antonio
Carpenè, who invented the
Prosecco as business in the 40's.
Clara inherited from her father and
great-grandfather a passion for
excellence. A passion that today
brings to life a cuvée that has all the
elegance and nobility of an
excellent Prosecco di Conegliano Valdobbiadene D.O.C.
Continuing the tradition of the family, but at the same time
revolutionizing it, Clara created "Fiori di Prosecco" (Prosecco
Flowers) and "Feminine Prosecco" luxury and glamorous labels
with which finally Prosecco found its flowers. 
Fiori di Prosecco and Feminine Prosecco are brands of Cantinae di
Clara Carpenè s.a.s, the new exclusive "Cantina" founded by Clara
Carpenè in the D.O.C. district of Valdobbiadene. Clara now
introduces her precious sparkling wines to the American market,
particularly in the East Coast and New York Area. “I wish that
Cantinae would inspire many women,” Ms. Carpenè has declared,
“and that this project will attract more youngsters to us, especially
women. A little femininity never hurts, especially with Prosecco.”
Born from a patient selections of grapes, under the constant care of
experts, Fiori di Prosecco of Cantinae
from Clara Carpenè s.a.s. has all
the natural richness of a generous
territory, located on the wonderful
hills of the Prosecco di
Conegliano-Valdobbiadene D.O.C.,
near Treviso, in the Veneto region. 
This is an ideal place for the
Prosecco vineyards. 
Here Fiori di Prosecco was born,
with its fine bubbles and an
intense perfume of acacia flowers
and rose petals, with a soft
sensation of wild flowers. This
is a festive wine that can
accompany every occasion.
It is ideal as aperitif and
simply perfect during a
meal. 
It is the tradition of
Prosecco, today.

Fiori di Prosecco and
Feminine Prosecco -
bubbles for all women

info
Tre Panoce
Via Vecchia Travigiana 50
Conegliano (TV)
Tel. 0438 60071
Cantinae Clara Carpenè
Via Rossini 3/B
Conegliano (TV)
Tel. 0438 1899995
Carpenè Malvolti
Via Carpenè 1
Conegliano (TV)
Tel. 0438 364611
www.carpene-malvolti.it
Bisol
Via Follo 33
S. Stefano di 
Valdobbiadene (TV)
Tel. 0423 900138
Col Vetoraz
Strada delle Treziese 1 
S. Stefano di 
Valdobbiadene (TV)
Tel. 0423 975291

Trascorrere un week-end 
di primavera tra le colline della 
terra del Prosecco, nel trevigiano, 
oltre a mille piacevolezze enoga-
stronomiche, offerte anche dalle 
tante manifestazioni organizzate per 
“La Primavera del Prosecco”, vi 

regalerà la possibilità di visitare in-
teressanti mete, dai tanti castelli e 
abbazie alle numerose cittadine ricche 
di monumenti storici e artistici, come 
ad esempio l’imponente Rocca di Ca-
stelvecchio a Conegliano o la magnifica 

villa Barbaro realizzata dal Palladio a Maser, uno dei tanti splendidi 
paesini della zona. 
Nel girovagare tra i pendii delle varie colline non perdete l’occasio-
ne di fare qualche rilassante sosta (magari al ristorante Tre Panoce di 
Conegliano) per degustare i prodotti tipici della 
regione, a partire dalla polenta, immancabile 
sulle tavole dei veneti e compagna di svaria-
te preparazioni: da quelle a base di funghi 
locali a quelle con selvaggina, passando per 
la polenta ai formaggi, quali la Casatella, il 
Montasio o il Bastardo al Morlacco.

Per accompagnare il pasto, oltre al Prosec-
co, vino simbolo della zona, si potranno 
degustare gli eccellenti vini bianchi e rossi 
prodotti da queste parti, a base di pinot 
bianco, chardonnay, cabernet sauvignon 
e marzemino. 
Vere chicche da assaggiare sono i passiti 
dolci Torchiato di Fregona e Refrontolo, 
a base di prosecco il primo e di marze-
mino il secondo.

14 riflessi

Nella terra  del Prosecco

inviaggiocongusto
di Giorgio Rissone

Un classico per tutti i gusti
Il Prosecco è uno dei vini italiani più conosciuti. 
Il tradizionale metodo di produzione Charmat 
– diverso dallo Champenois – che esalta 
le caratteristiche e la qualità del vitigno, fu 
introdotto in Italia da Antonio Carpenè, che 
sperimentò per primo la produzione di questo 
vino in grandi vasche. Fu sempre Carpenè, i cui 
discendenti sono i titolari di una delle aziende più 
prestigiose della zona, a fondare nel 1873 la scuola 
di enologia di Conegliano, tuttora tra le più importanti 

d’Europa. Il territorio di produzione si 
divide tra Conegliano e Valdobbiadene. 
Da Conegliano provengono vini più 
morbidi e con sentori di pesca matura, 
come quelli di Carpenè Malvolti, Clara 
Carpenè e Zardetto, mentre i vini di 
Valdobbiadene sono più freschi e minerali, 
come quelli di Bisol e Col Vetoraz.

Santo Stefano
di Valdobbiadene

V E N E T O

Conegliano

Maser

PARTIRE
Conegliano è collegata regolarmente con le stazioni 
di Udine, Venezia e Belluno.
Per orari e partenze: www.trenitalia.com

sommellier in viaggio
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FIORI DI PROSECCO D.O.C. & CLARA GRIGIO 

Excellent Glera grapes form the Treviso area become the Clara C’ perfect Bollicine of Prosecco D.O.C. and lovely Pinot 
Grigio grapes from le Venezie become Clara Grigio.

Feminine Brut 
Clara C

Prosecco D.O.C. - Brut Feminine Oro - 

Sparkling wines
237210

Biologico
Clara C

Prosecco D.O.C. - Extra Dry Féminine Organic - 

Tasting note: 90/100

Sparkling wines
237209

Millesimato Rosè Pinot Grigio DOC 
Delle Venezie



T H E  P RO S E C C O  
T R A D I T I O N,  

TO DAY.

w w w. c l a r a c . i t

Via Capitello Ferrari 3/B

31049 Valdobbiadene, TV - Italy
C a n t i n æ  C l a r a  C

d i  C l a r a  C a r p e n è  S . A . S .

Telefono: +39 0438 18 99 995

Fax: +39 0438 18 99 996

Mail: clara@clarac.it

Sales: sales@clarac.it

Via Teatro Vecchio, 29 

31015 Conegliano, TV - Italy


