Sari Red

Prémiova nealkoholicka alternativa vina vyrobena vinarmi z bylin a ovocia

Co je Sari? Energia /100ml 24 kcal

Sari je prémiovd jemne perlivé nealkoholickd alternativa ving, vytvorend T :
vindrmi z ovocnych étiav a bylin. Nie je dealkoholizovanym vinom. Zvyskovy cukor 54 g |suche
Pracujeme s aciditou, jemnou horkostou a §truktirou tak, aby poniklo

komplexny gastronomicky z&zitok, aky o&akévame od vina. Perlenie velmi jemné
Chut’ovy profi| - Charakter Servisna teplota TO=IZEC

Tmavé ovocie - §truktirované - jemne taninové

; : e : p R - Alkohol 0%
Vyraznd chut visni a &erveného hrozna sa prepdja s aréniou, iernymi
ribezl'ami a figou, ktoré prindgaji hlbku a koncentrovany ovocny T .
charakter. Cvikla pridava zemity tén, tymian bylinng korenistost a tanin Podhalvgute ,m'emi ~
z toastového dubového suda vytvara gtruktiru a dlhgi, suchsi zaver. Servirovanie Yo RCa PRIl

universal, alebo na ¢ervené
vino. Vychutnavajte bez ladu.

Ingrediencie
v , vy g o e V. /] / . Ob-]em 0'75 l
Voda, &ervené hrozno, vidfia, arénia, figa, gierna ribezla, cvikla,

nezrelé hrozno verjuice, jedld sol, tymidn, tanin z dubového suda. o -
Pocet flias v kartébne 6

Pasterizované, bez konzerva&nych latok
Chrante pred mrazom
a priamym slnecnym

Odporuéané parovanie Ziarenim. Po otvoreni

Hovadzia svie¢kovd - kadica - h - vyzreté syry - viny s ragu Skladovanie skladUJte_v chlade, ’
ovadzia svie¢kovd - kadica uby yzreté syry - cestoviny s ragi o Rd

Odporﬁéand prl'leiitost' Minimalna trvanlivost od

vyroby jeden rok.
Degusta&nd vedera - tasting - tapas - dlhé rozhovory

Odporuéany nazov vo vinnom listku Podavajte v pohari 3 Vytvorené
na stopke 57 vinarmi

SK: Sari Red, nealko spark|ing alternativa ving, Tajna Vineyards & Winery
ENG: Sari Red, non-alcoholic sparkling wine alterative, Tajna Vineyards & Winery

i@ﬂ Parujte s jedlom ﬁ Ejirﬁndaneho

www.sarisparkhng.com | 1G: @sari_spar|<|ing | TAINA s. r. o., Levickd 743, 952 01, Vrdble, Slovensko




Sari Red

A premium non-alcoholic wine alternative crafted by winemakers from botanicals and fruits

What is Sari? Energy /100ml 24 keal
Sari is a premium, |ight|y spar|<|ing non-alcoholic wine alternative, -
crafted by winemakers from fruit juices and herbs. It is not a de- Residual sugar 549 |dry
alcoholized wine. We work with acidity, subtle bitterness, and structure :
to deliver the complex gastronomic experience you'd expect from Bubbles Very fine
VVillc.
Flavor profile - Character Serving e
Dark fruit - Structured - Gently tannic LIPS
A bold sour cherry and red grape character meets aroniq, e o
blackcurrant and fig for depth and concentrated fruit. Beetroot adds §
an earthy tone, thyme a herbal spice, and tannin from toasted oak
k T Serve lightly chilled in a
builds structure and a longer, drier finish. it e e
without ice.
Ingredients
Water, red grape, sour cherry, aroniq, fig, blackcurrant, beetroot, Volume 0,75
verjuice from unripe grapes, salt, thyme, oak barrel tannin.
Bottles per case 6

Pasteurised, no preservatives.

Recommended pairing
Beef tenderloin - Duck - Mushrooms - Aged cheese - Pasta with ragu

Recommended occasion

Tasting dinner - Tapas - Long conversations

Recommended name for the wine list

Sari Red, non-alcoholic sparkling wine alternative, Tajna Vineyards & Winery

Storage

Serveina
stemmed glass

Protect from frost

and direct sunlight. Once
opened, keep refrigerated
and consume within 2
days. Minimum shelf life is
two years from production.

vL
<Y Made by
S/ Wwinemakers

i@ﬂ Pair with food f% No added sugar
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