Sari Rose

Prémiova nealkoholicka alternativa vina vyrobena vinarmi z bylin a ovocia

Co je Sari? Energia /100ml

Sari je prémiovd jemne perlivé nealkoholickd alternativa ving, vytvorend

vindrmi z ovocnych étiav a bylin. Nie je dealkoholizovanym vinom. Zvyskovy cukor
Pracujeme s aciditou, jemnou horkostou a §truktirou tak, aby poniklo
komplexny gastronomicky zdzitok, aky o&akévame od vina. Perlenie
Chut’ovy profi| - Charakter Servisna teplota
Ovocné - svieze - kvetinové - bylinné

Alkohol

Stavnaty zdklad jablka a hrozna dopliia malina a svieza, jemne trpkd
rebarbora. Ibistek a $ipka zvyraziuji ovocny charakter, zatial’ o
medovka, bazalka a rozmarin prindiaji bylinng komplexnost a spolu

s verjuice vytvarajl sviezi, e|egc1ntny zAver. CerviToYanie

Ingrediencie

Voda, jablko , hrozno , malina, rebarbora, nezrelé hrozno verjuice, Objem
kyselina vinna, jedld sol, ibistek, ruza gipkové , medovka, bazalka,
rozmarin.

v 5 s 2 Pocet flias v karténe
quterlzovane, bez konzervctcnych IO.tOI(

Odporuéané parovanie

Hydina - losos - caprese - rebarbora - parmezdan - pizza / foccacia 3
y P P P / Skladovanie

Odporiéana prilezitost

Aperitiv - welcome drink - degusta&nd veéera - dlhy obed / brunch

34 kcal

8,3 g | polosuché

jemné

6-8°C

0%

Podavajte dobre
vychladené v pohari na
biele alebo Sumivé vino.
Vychutnajte si Cisté
alebo s ladom.

0,75 |

Chrante pred mrazom

a priamym slne¢nym
Ziarenim. Po otvoreni
skladujte v chlade,
spotrebujte do 2 dni.
Minimalna trvanlivost od
vyroby jeden rok.

7 v , 7 rd r z . s o z
Odporuéany nazov vo vinnom listku Podavajte v pohari ¢ Vytvorené
na stopke 7 vinarmi

SK: Sari Rosé, nealko sparkling alternativa vina, Tajna Vineyards & Winery

cukru

ENG: Sari Rosé, non-alcoholic sparkhng wine alternative, Tajna Vineyards & Winery 3 >
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Sari Rose

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

What is Sari? Energy /100ml 34 kcal
Sari is a premium, lightly sparkling non-alcoholic wine alternative, e
crafted by winemakers from fruit juices and herbs. It is not a de- Residual sugar 83 g | off-dry
alcoholized wine. We work with acidity, subtle bitterness, and structure to
deliver the complex gastronomic experience you'd expect from wine. Bubbles Fine
Flavor profile - Character Serving s
Fruity - Fresh - Floral - Herbal temperature
A jui le and base joined b b d fresh, gently tart
juicy apple and grape base joined by raspberry and fresh, gently tart |~ =

rhubarb. Hibiscus and rosehip lift the fruit, while lemon balm, basil and
rosemary bring herbal complexity and, together with the verjuice, a
fresh and elegant finish.

Serve well chilled in a white
Serving or sparkling wine glass.
Enjoy neat or over ice.

Ingredients

Water, apple, grape, raspberry, rhubarb, verjuice from unripe grapes,

salt, hibiscus, rosehip, lemon balm, basil, rosemary. Volume 0,751
Pasteurised, no preservatives Bottles per case 6

Protect from frost

Recommended pairing and direct sunlight. Once
opened, keep refrigerated

Poultry - Salmon - Caprese - Rhubarb - Parmesan - Pizza and focaccia Storage and consume within 2 days.
: Minimum shelf life is two
Recommended occasion years from production.
Aperitif - Welcome drink - Tasting dinner - Long lunch or brunch |
; x Servein a ¥ ¥ Madeby
Recommended name for the wine list stemmed glass S/ winemakers
Sari Rosé, non-alcoholic spark|ing wine alternative, Tajna Vineyards & Winery T @ﬂ e % No added sugar
Pair with food
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