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In 2011 we launched our first alcohol free sparkling drink after two years of 
technical and market research and winemaking trials.  
In 2016 we have renewed not just the presentation but the taste of this 
product. We have done many tests and many tastings to find the perfect 
updated profile for an innovative product in a growing market.

Ehtanol:  < 0.05% vol.

Total Acidity (expressed in Sulphuric):  3,30 g/l

Residual Sugar: 54 g/l

De-alcoholised wine, rectified concentrated grape must, carbon dioxide, 
antioxidant: sulfur dioxide, preservatives: potassium sorbate and dimethyl 
dicarbonate, stabilizer: gum arabic, flavouring.

The colour is pale bright yellow with persistent bubbles.  On the nose there 
are refreshing tropical notes and elegant citrus hints. On the palate it is 
lively, fruity, and especially refreshing. It fills the mouth, and expresses the 
good quality of the base wine. The very well balanced acidity and the 
medium size bubbles produce a very pleasant mouth feel. 

Serve between 5 and 8°C. Store it in an upright position and constant 
temperature, away from light and vibration. It is ideal for appetizers. 

Consume preferably within 24 months after the date of production.

Ingredients


