
  

DA MAR 
PROSECCO ROSÉ  
Glera & Pinot Noir. Lively mousse; crisp & 
fruit-forward; bright aromas & flavors of 
white peach, raspberry & candied 
strawberry, balanced by a refreshing hint 
of watermelon rind & a clean, zippy finish.  
 

Tasting Note:  Shelf Talker: 

Glera and Pinot Noir. A crisp, fruit-forward sparkler featuring a lively mousse and a pale pink hue. Bright 
aromas and flavors of white peach, wild raspberry and candied strawberry, balanced by a refreshing hint 

of watermelon rind and a clean, zippy finish. Its Extra Dry style offers a subtle touch of sweetness that makes it 
an excellent match for salty appetizers like prosciutto or oysters, as well as spicy Asian cuisine, sushi and light 

summer salads. 

Sourced from estate vineyards in the Piave Valley near Treviso and the heart of the Prosecco region in 
Valdobbiadene, Veneto, Italy. The proximity to the Adriatic Sea provides a Mediterranean influence that 

benefits the ripening process. The vineyards are farmed sustainably and without herbicides or pesticides. 
Gravelly, sedimentary and pebbly soils. The grapes are harvested by hand. Clusters undergo a gentle, 

low-pressure pressing. The juice is cold-settled and then fermented slowly in stainless steel tanks at 
controlled cool temperatures. Uses the Charmat (Martinotti) method, where the second fermentation 
occurs in large pressurized tanks (autoclaves). By regulation, Prosecco Rosé must spend at least 60 

days in the tank during this phase to develop its fine bubbles. The wine is aged on fine lees for 2 months 
after fermentation. 

Founded in 1933 by Giuseppe Sutto in Italy's Veneto region, Da Mar is currently managed by third-
generation brothers Luigi and Stefano Sutto. Under their leadership, the family has expanded the 

original Cantine Sutto estate into a multi-brand enterprise—including the Sutto, Batiso, and Polje labels—
that balances traditional winemaking with modern, sustainable practices. Today, the family oversees 

approximately 173 acres of vineyards and has diversified into luxury hospitality and wine tourism, 
maintaining a focus on high-quality production without the use of herbicides. 
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PROSECCO ROSÉ  
Glera & Pinot Noir. A crisp, fruit-forward 

sparkler featuring a lively mousse & a 
pale pink hue. Bright aromas & flavors of 

white peach, raspberry & candied 
strawberry, balanced by a refreshing hint 
of watermelon rind & a clean, zippy finish. 
Its Extra Dry style offers a subtle touch of 

sweetness that makes it an excellent 
match for salty appetizers like prosciutto 

or oysters, as well as spicy Asian 
cuisine, sushi & light summer salads. 

 


