
® 

WINEMAKING
A non-alcoholic wine-based beverage obtained from a blend of deal-
coholized white wines, grape must, water, sugar and natural aromas.

Bevanda analcolica a base un blend di vini dealcolati a bacca bianca, 
mosto d’uva, acqua, zucchero e aromi naturali.

COLOUR AND AROMA
The colour is light straw yellow. Pleasant with a delicate fruity aroma.

Il colore è giallo paglierino chiaro. Piacevole con un delicato profumo frut-
tato.

PALATE AND FOOD PAIRING
Fresh, fruity and well-balanced on the palate. Everybody can enjoy a 
glass of this product, even where there are some legal and religious 
restrictions. It is perfect to pair with white meat and fish dishes. 
The ideal serving temperature is 10-12°C.

Fresco, fruttato ed equilibrato al palato. Tutti possono gustare un bicchiere 
di questo prodotto, anche dove ci sono restrizioni legali e religiose. Que-
sto vino analcolico è perfetto per accompagnare carni bianche e piatti di 
pesce. 
La temperatura di servizio ideale è 10-12°C.

PACKAGING INFORMATION 

• Capacity 750 ml 
• Packaging Bordolese standard 
• Weight of bottle 360 g 
• Closure White stelvin cap 
• Carton 6 bottles / each 
• Weight of full carton 	 7,0 kg
• Pallet dimensions cm 80x120 
• Weight of full pallet 900 kg
•	

•	 Pallet composition 750 Bottles 
(25 cartons/layer x 5 layers= 125 cartons)

Semi-Dry

White grapes

0% vol +35 g/l rs

750 ml



® 

WINEMAKING
A non-alcoholic wine-based sparkling beverage obtained from a blend 
of dealcoholized white wines, C02, grape must, water, sugar and natural 
aromas.
Bevanda analcolica spumante a base un blend di vini dealcolati a bacca 
bianca, mosto d’uva, acqua, CO2, zucchero e aromi naturali
.
COLOUR AND AROMA
The colour is straw yellow with golden reflections, fine and persistent 
perlage. Fruity aroma with hints of exotic fruits.

Il colore è giallo paglierino con riflessi dorati, perlage fine e persistente. 
Aroma fruttato con sentori di frutta esotica.

PALATE AND FOOD PAIRING
Delicate and sweet with a pleasant fruity finishing. It is excellent to be 
served throughout the meal or as an aperitif. The ideal serving tempe-
rature is 10-12°C.

Delicato e dolce con un piacevole finale fruttato. È ottimo da servire per 
tutto il pasto o come aperitivo. La temperatura di servizio ideale è 10-12°C.

PACKAGING INFORMATION 

• Capacity 750 ml 
• Packaging Collio 
• Weight of bottle 600 g 
• Closure Mushroom natural cork + metal cage + black capsule 
• Carton 6 bottles / each 
• Weight of full carton 	 8,4 kg
• Pallet dimensions cm 80x120 
• Weight of full pallet 672 kg
•	

•	 Pallet composition 480 Bottles 
(5 layers x 16 cartons/layers= 80 cartons)

Semi-Dry

White grapes

0% vol +35 g/l rs

750 ml



® 

WINEMAKING
A non-alcoholic beverage obtained from a blend of dealcoholized red 
wines grape must, water and natural aromas.

Bevanda analcolica ottenuta da un blend di vini rossi dealcolati, mosto 
d’uva, acqua e aromi naturali
.
COLOUR AND AROMA
The colour is ruby red with a pleasant and delicate fruity aroma.

Il colore è rosso rubino con un piacevole e delicato aroma fruttato.

PALATE AND FOOD PAIRING
Fresh, fruity, and well-balanced on the palate. Everybody can enjoy a 
glass of this product, even where there are some legal and religious 
restrictions. It is perfect to pair with grilled meat. 
The ideal serving temperature is 12-14°C.

Fresco, fruttato ed equilibrato al palato. Tutti possono gustare un bicchiere 
di questo prodotto, anche dove ci sono restrizioni legali e religiose. Que-
sto vino analcolico è perfetto per accompagnare carni bianche e piatti di 
pesce. 
La temperatura di servizio ideale è 10-12°C.

PACKAGING INFORMATION 

• Capacity 750 ml 
• Packaging Bordolese standard 
• Weight of bottle 360 g 
• Closure Black stelvin cap 
• Carton 6 bottles / each 
• Weight of full carton 	 7,0 kg
• Pallet dimensions cm 80x120 
• Weight of full pallet 900 kg
•	

•	 Pallet composition 750 Bottles 
(25 cartons/layer x 5 layers= 125 cartons)

Semi-Dry

Red grapes

0% vol +35 g/l rs

750 ml



® 

WINEMAKING
A non-alcoholic wine-based sparkling beverage obtained from a blend 
of dealcoholized red wines, C02, red grape must, water, sugar and na-
tural aromas.
Bevanda analcolica spumante a base un blend di vini dealcolati a bacca 
rossa, mosto rosso d’uva, acqua, C02, zucchero e aromi naturali.
.
COLOUR AND AROMA
The colour is ruby red with a lively, persistent perlage. Fresh flavor with 
hints of cherry.

Il colore è rosso rubino con perlage vivace e persistente. Sapore fresco con 
sentori di ciliegia.

PALATE AND FOOD PAIRING
Delicate and fresh with a pleasant fruity finishing. It is excellent to be 
served throughout the meal or as an aperitif. The ideal serving tempe-
rature is 10-12°C.

Delicato e fresco con un piacevole finale fruttato. È ottimo da servire per 
tutto il pasto o come aperitivo. La temperatura di servizio ideale è 10-12°C.

PACKAGING INFORMATION 

• Capacity 750 ml 
• Packaging Collio 
• Weight of bottle 550 g 
• Closure Mushroom natural cork + metal cage + black capsule
•	

•	 Carton 6 bottles / each 
• Weight of full carton 	 8,4 kg
• Pallet dimensions cm 80x120 
• Weight of full pallet 672 kg
•	

•	 Pallet composition 480 Bottles 
(5 layers x 16 cartons/layers= 80 cartons)

Semi-Dry

Red grapes

0% vol +35 g/l rs

750 ml



spritz
FIZZY APPLE APERITIF

ApAppplleeApAppplleeApApppllee ® 

AROMATIZED WINE-BASED 
COCKTAIL

WINEMAKING
Born from the combination of the notorious Spritz with the fruity sweet-
ness of apple, this sparkling wine cocktail is obtained starting from white 
wine to which natural aromas and apple juice are added.

Nato dalla combinazione del celebre Spritz con la dolcezza fruttata della 
mela, questo cocktail frizzante si ottiene partendo da vino bianco a cui si 
aggiungono aromi naturali e succo di mela.

COLOUR AND AROMA
Its colour is light yellow. This delicious, fizzy Spritz, harmoniously com-
bines the natural aroma and juice of apple with refined notes of white 
wine, a perfect balance of freshness and sweetness.

Il suo colore è giallo chiaro. Questo delizioso e frizzante Spritz, combina 
armoniosamente l’aroma naturale e il succo di mela con note raffinate di 
vino bianco, un equilibrio perfetto di freschezza e dolcezza.

PALATE AND FOOD PAIRING
Lively effervescence and pleasant notes of apple juice on the palate. 
Ready to drink, with appetizers or light meal. Serve it on ice in a glass, 
garnish it with a slice of apple. The ideal serving temperature is 10°C.

Effervescenza vivace e piacevoli note di succo di mela al palato. Pronto da 
bere, con antipasti o pasti leggeri. Servitelo freddo in un bicchiere, guarni-
telo con una fetta di mela. temperatura di servizio ideale è di 10°C.

PACKAGING INFORMATION 

•	 Capacity 		  750 ml 
•	 Packaging 		  Collio bottle BVS 
•	 Weight of bottle 	 600 g 
•	 Closure 		  Stelvin aluminium green 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 and apple 
juice

8% vol + 65 g/l RZ

750 ml



® 

AROMATIZED WINE-BASED 
COCKTAIL

WINEMAKING
Born from the combination of the notorious Spritz with the summer swe-
etness of peach, this sparkling wine cocktail is obtained starting from 
red wine to which natural aromas, peach puree and juice are added.

Nato dalla combinazione del celebre Spritz con la dolcezza estiva della 
pesca, questo cocktail frizzante si ottiene partendo da vino bianco a cui si 
aggiungono aromi naturali, purea e succo di pesca.

COLOUR AND AROMA
Its colour is light peach pink. This delicious, fizzy Spritz, harmoniously 
combines the puree and juice of peach with refined notes of white wine, 
a perfect balance of elegance and sweetness.

Il suo colore è rosa pesca chiaro. Questo delizioso e frizzante Spritz, com-
bina armoniosamente la purea e il succo di pesca con note raffinate di vino 
bianco, un equilibrio perfetto di eleganza e dolcezza.

PALATE AND FOOD PAIRING
Lively effervescence and sweet notes of peach on the palate. Ready to 
drink, with appetizers or light meal. Serve it on ice in a glass, garnish it 
with a slice of peach. The ideal serving temperature is 10°C.

Effervescenza vivace e dolci note di pesca al palato. Pronto da bere, con 
antipasti o pasti leggeri. Servitelo freddo in un bicchiere, guarnitelo con 
una fetta di pesca. La temperatura di servizio ideale è di 10°C.

PACKAGING INFORMATION 

•	 Capacity 		  750 ml 
•	 Packaging 		  Collio bottle BVS 
•	 Weight of bottle 	 600 g 
•	 Closure 		  Stelvin aluminium pink 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)

spritz
FIZZY PEACH APERITIF

Sweet

Blend of white 
grapes, natural
flavours and peach 
juice

5,5% vol + 110 g/l 
RZ

750 ml



® 

FIZZY AROMATIZED 
WINE-BASED COCKTAIL

WINEMAKING
Born from the combination of the notorious Spritz with the summer fre-
shness of lemon, this fizzy wine-based cocktail is obtained starting from 
white wine to which natural aromas and lemon juice are added.

Nato dalla combinazione del celebre Spritz con la freschezza estiva del 
limone, questo cocktail frizzante si ottiene partendo da vino bianco a cui si 
aggiungono aromi naturali e succo di limone.

COLOUR AND AROMA
Its colour is light yellow. This delicious, fizzy Spritz, harmoniously com-
bines the natural aroma and juice of lemon with refined notes of white 
wine, a perfect balance of freshness and sophistication.

Il suo colore è giallo chiaro. Aroma naturale e succo di limone. Questo 
delizioso e frizzante Spritz, combina armoniosamente l’aroma naturale e 
il succo di limone con note raffinate di vino bianco, un equilibrio perfetto di 
freschezza e raffinatezza.

PALATE AND FOOD PAIRING
Lively effervescence and citrusy notes of lemon juice on the palate. Re-
ady to drink, with appetizers or light meal. Serve it on ice in a glass, 
garnish it with a slice of lemon and mint.
The ideal serving temperature is 10°C.

Effervescenza vivace e note agrumate di limone al palato. Pronto da bere, 
con antipasti o pasti leggeri. Servitelo freddo in un bicchiere, guarnitelo 
con una fetta di limone e menta. La temperatura di servizio ideale è di 10°C.

PACKAGING INFORMATION 

•	 Capacity 		  750 ml 
•	 Packaging 		  Collio bottle BVS 
•	 Weight of bottle 	 600 g 
•	 Closure 		  Stelvin aluminium black 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)

spritz
FIZZY LEMON APERITIF

LeLemmoonnLeLemmoonnLeLemmoonn
Sweet

Blend of white 
grapes, natural
flavours and lemon 
juice

7,5% vol + 40 g/l 
RZ

750 ml



® 

AROMATIZED WINE-BASED 
COCKTAIL

WINEMAKING
An intriguing variation of the tradition Veneto Spritz, this sparkling wine 
cocktail is obtained starting from red wine to which natural aromas and 
orange juice are added.

Un intrigante variazione del tradizionale Spritz Veneto, questo cocktail friz-
zante si ottiene partendo da vino rosso a cui si aggiungono aromi naturali 
e succo di arancia.

COLOUR AND AROMA
Its colour is ruby red. This delicious, fizzy Spritz, harmoniously combines 
the natural aroma and juice of orange with spicy and intense notes of 
red wine, a perfect balance of freshness and sweetness.

Il suo colore è rosso rubino. Questo delizioso e frizzante Spritz, combina 
armoniosamente l’aroma naturale e il succo di arancia con note speziate e 
intense di vino rosso, un equilibrio perfetto di freschezza e dolcezza.

PALATE AND FOOD PAIRING
Lively effervescence and fresh notes of orange juice on the palate. Re-
ady to drink, with appetizers or light meal. Serve it on ice in a glass, 
garnish it with a slice of orange. 
The ideal serving temperature is 10°C.

Effervescenza vivace e fresche note di succo di arancia al palato. Pronto 
da bere, con antipasti o pasti leggeri. Servitelo freddo in un bicchiere, guar-
nitelo con una fetta di arancia. 
La temperatura di servizio ideale è di 10°C.

PACKAGING INFORMATION 

•	 Capacity 		  750 ml 
•	 Packaging 		  Collio bottle BVS 
•	 Weight of bottle 	 600 g 
•	 Closure 		  Stelvin aluminium orange 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)

FIZZY ORANGE APERITIF

spritz
OrangeOrangeOrangeOrangeOrangeOrange

Sweet

Blend of white 
grapes, natural
flavours and orange 
juice

8% vol + 65 g/l RZ

750 ml



® 

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



® 

NON-ALCOHOLIC 
SEMI-SPARKLING

WINEMAKING
Following the idea of the traditional Veneto Spritz, this semi-sparkling, 
alcohol free version, suitable for everyone. It is obtained from a blend of 
dealcoholized white wines, C02, grape must, water, sugar and natural 
aromas.

Seguendo l’idea del tradizionale Spritz Veneto, questo cocktail frizzante, 
nella sua versione analcolica, è perfetta per tutti. È ottenuta da una base 
di blend di vini dealcolati a bacca bianca, mosto d’uva, acqua, C02, zuc-
chero e aromi naturali.

COLOUR AND AROMA
The colour is light orange. This delicious, fizzy Orange Spritz, with its 
natural aromas, 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 sapore di arancia amara al palato. Pronto da bere, con antipasti 
o pasti leggeri. Servitelo freddo in un bicchiere, guarnitelo con una fetta di 
arancia o con un’oliva. La temperatura di servizio ideale è di 10°C.

PACKAGING INFORMATION 

•	 Capacity 		  750 ml 
•	 Packaging 		  Collio bottle BVS 
•	 Weight of bottle 	 600 g 
•	 Closure 		  Stelvin orange 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

0% vol
+ 90 g/l RS

750 ml



® 

NON-ALCOHOLIC 
SEMI-SPARKLING

WINEMAKING
Inspired by the Mediterranean scent of lemon and the energy of gin-
ger, the Spritz Ginger Lemon celebrates freshness and vitality. This se-
mi-sparkling, alcohol-free version, suitable for everyone it’s obtained 
from a blend of dealcoholized white wines, C02, grape must, water, 
sugar and natural aromas.

Inspirato dalla fragranza mediterranea del limone e dall’energia dello zen-
zero, il Spritz Ginger Lemon celebra freschezza e vitalità. Questo cocktail 
frizzante, nella sua versione analcolica, è perfetto per tutti. È ottenuto da 
una base di blend di vini dealcolati a bacca bianca, mosto d’uva,
acqua, C02, zucchero e aromi naturali.

COLOUR AND AROMA
The colour is cloudy white with a vibrant touch of green. This tasty and 
refreshing Spritz, with its natural aromas, perfectly combines the fresh 
and citrusy taste of lemon juice, with the stinging notes of ginger.

Il colore è bianco nebbia con un vivace tocco di verde. Questo gustoso 
e rinfrescante Spritz, con i suoi aromi naturali, combina perfettamente il 
fresco e agrumato sapore del succo di limone, con le pungenti note dello 
zenzero.

.PALATE AND FOOD PAIRING
A fresh explosion of lemon on the palate with peppery notes of ginger. 
Ready to drink, with appetizers or light meal. Serve it cold in a glass with 
some ice, garnish it with a slice of lime and cucumber. The ideal serving 
temperature is 10°C.

Una fresca esplosione al palato di limone con note pepate di zenzero. 
Pronto da bere, con antipasti o pasti leggeri. Servitelo freddo in un bicchie-
re con del ghiaccio, guarnitelo con una fetta di lime e cetriolo. 
La temperatura di servizio ideale è di 10°C.PACKAGING INFORMATION 

•	 Capacity 		  750 ml 
•	 Packaging 		  Collio bottle BVS 
•	 Weight of bottle 	 600 g 
•	 Closure 		  Stelvin green 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

0% vol + 35 g/l RS

750 ml



® 

NON-ALCOHOLIC 
SEMI-SPARKLING

WINEMAKING
Following the idea of the famous Hugo Spritz, this semi-sparkling, al-
cohol-free version, it’s suitable for everyone. It’s obtained from a blend 
of dealcoholized white wines, C02, grape must, water, sugar and natural 
aromas.

Seguendo l’idea del famoso Hugo Spritz, questo cocktail frizzante, nella 
sua versione analcolica, è perfetta per tutti. È ottenuta da una base di 
blend di vini dealcolati a bacca bianca, mosto d’uva, acqua, C02, zucche-
ro e aromi naturali.

COLOUR AND AROMA
The colour is semi-transparent green. This refreshing, fizzy Spritz, with 
its natural aromas, harmoniously combines the delicate and floreal 
scent of fresh mint, with the citrusy and herbal notes of lemon and el-
der’s flower.

Il colore è verde semi-trasparente. Questo rinfrescante e frizzante Spritz, 
con i suoi aromi naturali, combina armoniosamente il profumo delicato e 
floreale della menta fresca, con le note agrumate e erbacee del lime e dei 
fiori di sambuco.

PALATE AND FOOD PAIRING
Elegant effervescence with notes of elder’s flower and an embracing 
citrus freshness at palate. Ready to drink, with appetizers or light meal. 
Serve it cold in a glass with some ice, garnish it with few mint leaves. 
The ideal serving temperature is 10°C.

Elegante effervescenza con note di fiori di sambuco ed un’avvolgente fre-
schezza agrumata al palato. Pronto da bere, con antipasti o pasti leggeri. 
Servitelo freddo in un bicchiere con del ghiaccio, guarnitelo con qualche 
foglia di menta. La temperatura di servizio ideale è di 10°C.

PACKAGING INFORMATION 

•	 Capacity 		  750 ml 
•	 Packaging 		  Collio bottle BVS 
•	 Weight of bottle 	 600 g 
•	 Closure 		  Stelvin light green 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

0% vol + 80 g/l RS

750 ml

spritz
NON-ALCOHOLIC SPRITZ

HuHuggooHugoHuHuggoo



Ingredients: Wine, Water, Sugar, Natural Flavour,  

Carbon dioxide, Citric acid, Colours Red#40-Yellow#5. 

Contains FD&C Red no. 40 and FD&C Yellow no. 5.

Color: orange

Alcohol content: 7% vol.

Capacity: 250ml slim aluminum can.

Food matches: ready to drink with appetizers or with light  

meals.

Storage: keep in a cool place and away from light, no more than 

12 months.

Preparation: pour Spritz Drink into a white wine glass with a few 

ice cubes, garnish with a lice of orange.

Serving temperature: 9-11 °C

Contains sulfites

Spritz Drink Technical Sheet



Ingredients: Wine, Water, Sugar, Natural Flavour, Carbon dioxi-

de, Colour Red#40.

Contains FD&C Red no. 40 Contains sulfites.

Color: red

Alcohol content: 7% vol.

Capacity: 250ml slim aluminum can.

Food matches: ready to drink with appetizers or with light  

meals.

Storage: keep in a cool place and away from light, no more than 

12 months.

Preparation: pour Bitter Drink in a barternder with some ice, 

garnish with a slice of orange.

Serving temperature: 9-11 °C

Contains sulfites

Bitter Drink Technical Sheet



Ingredients: Wine, Water, Sugar, Ethyl alcohol, Natural flavors, 

Carbon dioxide, Citric acid.

Color: white

Alcohol content: 7% vol.

Capacity: 250ml slim aluminum can.

Food matches: ready to drink with appetizers or with light  

meals.

Storage: keep in a cool place and away from light, no more than 

12 months.

Preparation: pour Hugo Drink into a white wine glass with a few 

ice cubes, garnish with mint leaves and a slice of lime.

Serving temperature: 9-11 °C

Contains sulfites

Hugo Drink Technical Sheet


