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AROMATIZED WINE-BASED 
COCKTAIL

WINEMAKING
Following the idea of the traditional Veneto Spritz, this semi-sparkling 
wine cocktail is obtained starting from white wine to which natural aro-
mas are added.

Seguendo l’idea del tradizionale Spritz Veneto, questo cocktail frizzante si 
ottiene partendo da vino bianco a cui si aggiungono aromi naturali
.
COLOUR AND AROMA
The colour is light orange. This delicious, fizzy Spritz, with its natural aro-
mas harmoniously combines the fragrant apple and exotic fruit notes 
with the natural bitter orange and herbal notes.

Il colore è arancione vivido. Aroma naturale di arancia amara e note erba-
cee. Questo delizioso e frizzante Spritz, con i suoi aromi naturali, combina
armoniosamente le fragranti note di mela e frutta esotica con l’arancia 
amara e le note erbacee.

PALATE AND FOOD PAIRING
Slight bitter taste of orange on the palate. Ready to drink, with appetizers 
or light meal. Serve it on ice in a glass, garnish it with a slice of orange 
or an olive. 
The ideal serving temperature is 10°C.

Leggero sapor e d i arancia amara a l palato . Pronto da bere , con anti-
past i o pasti leggeri . Servitelo freddo in un bicchiere, guarnitelo con una 
fetta di arancia o con un’oliva . 
La temperatura d i servizio ideal e è d i 10°C

PACKAGING INFORMATION 

•	 Capacity 		  750 ml 
•	 Packaging 		  Collio bottle BVS 
•	 Weight of bottle 	 600 g 
•	 Closure 		  Stelvin aluminium longcap 
•	 Carton 		  6 bottles / each 
•	 Weight of full carton 	 8,5 kg 
•	 Pallet dimensions 	 cm 80x120 
•	 Weight of full pallet 	 705 kg
•	

•	 Pallet composition 	 480 Bottles 
			   (5 Layers X 16 Cartons/Layers = 80 Cartons)

Sweet

Blend of white  
grapes, natural 
flavours

6,9% vol + 80 g/l 
RZ

750 ml


