
  

MARSURET 
PROSECCO VSAQ TREVISO 
EXTRA DRY 
100% Glera. Fine & consistent bubbles; 
aromas of ripe fruits & wild flowers; tangy 
& inviting flavors of peach & honey; crisp, 
lively & refreshing; fresh, light & versatile. 

Tasting Note:  Shelf Talker: 

PROSECCO  
VSAQ TREVISO        

EXTRA DRY 
100% Glera. Pale straw yellow with fine 
& consistent bubbles. Delicate aromas 

of ripe fruits & wild flowers. Tangy & 
inviting flavors with hints of peach & 

honey, with enough crispness to keep 
the palate lively & refreshed. Fresh, light 

& versatile. An ideal accompaniment to 
any occasion; from dinner to dessert! 

 

100% Glera. Pale straw yellow with fine and consistent bubbles. Delicate and intense aromas with characteristic hints of ripe 
fruits and wild flowers. Tangy and inviting flavors with hints of peach and honey, with enough crispness to keep the palate 
lively and refreshed. Fresh, light and versatile. An ideal accompaniment to any occasion; from dinner to dessert, this wine 

pairs well with an assortment of different cuisines. 

From estate vineyards in the enchanting Treviso hills. The Marsuret vineyards lie in the area of hills where Valdobbiadene 
DOCG is produced. Each position is special and each vineyard gives unique characteristics to the Prosecco grown there. 

These precious vineyards, spread among the steep hills, are always tended and harvested by hand. Their exposition, 
microclimate and the soil composition mean that they are all quite different and all of a quite extraordinary quality. In their 

bouquet and aroma they fully express the alluring charm of the unique individual nature of each and every vineyard 
tended by the Marsuret family. 

The winery was founded in 1936 by Agostino Marsura (Marsuret is a family nickname) when he bought a vineyard at 
the heart of Prosecco country, in the hills in Val de Cune in Guia di Valdobbiadene. There he started to produce the 

first sparkling wine with natural in-bottle fermentation. His brother Giovanni, many years his junior, dedicated himself to 
ensuring quality production, looking after the vineyards, harvesting by hand and carefully selecting the grapes used to 

make the wines. Giovanni, Valter and Ermes grew up among the vines and today hold the reins of the company and the 
next generation is not far behind. They inherit a wealth of knowledge and understanding from their forebears while 
learning the values the family hold so dear.   The family has a long tradition in wine growing and, just like the vines 

they tend, is a genuine product of the Valdobbiadene hills.  They work in the original buildings which, over the years, 
have been expanded and improved so that today they house some of the most advanced technology helping them to 

guarantee quality while caring for the environment. A genuine passion for quality wine cultivation forms the base of the 
Marsuret company mission. These values continue to form the heart of the Marsuret Winery, which continues to be a 

quality leader in the area. 
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