
AZZENTA ARAN CIA SPRITZ 
A wine-based mocktail that tastes exactly like an Aperol Spritz! 

Emilia Romagna, Italy 250ML Cans Available 

Calories: 

Carbohydrates: 

Total Sugars: 

Product Analysis 

105 

25g 

25g 

Product Production Process 

Winemaking Details: 

Grape Varieties: 

Method: 

Harvest is in early September. The grapes 
are de-stemmed, softly pressed and then 
the juice is left to rest for 18 hours at a 
low temperature. 

Trebbiano and Chardonnay 

De-alcoholization is carried out using the 
spinning cone process which uses a 
column to separate and extract volatile 
compounds, including those responsible 
for aromas and flavors. Vacuum distillation 
then removes the alcohol before the 
volatile 
compounds are recombined with the wine. 

We then add natural flavors to achieve the 
perfect flavor profile. 

The wine is then carbonated using co2. 

Tasting Notes 

Bursting with succulent tasting notes of orange peel, fragrant herbs, 
and exotic spices, this classic Italian spritz denvers a beautifully 
balanced bitterness. Zesty citrus is brightened by a delicate 
acidity and a whisper of sweetness. 
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