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AZALEYA

ITALIA

INTERNATIONALLY RECOGNISED EXCELLENCE

AZALEYA originates from an award-winning Italian winery
internationally recognized by leading wine institutions.

AZALEYA's highly curated selection of Prosecco is built on
creations produced by the winery and recognized by
DECANTER WORLD WINE AWARDS (DWWA) that awarded it
the Decanter Bronze Medal.

FALSTAFF entrusted its trophy to the winery and described
these original creations as “Best Prosecco DOCG of Italy”.

Similarly, THE CHAMPAGNE & SPARKLING WINE WORLD
CHAMPIONSHIP assigned a Bronze Award to the winery for
delivering exceptional Prosecco.

WDV THE WINEHUNTER AWARD assigned their award and
R | recognition to the winery through the commission of the
AZAL EYA MERANO WINE FESTIVAL.
i i
g ;'ALIA ‘ MERUM awarded the prestigious independent specialist
Jrosecco editorial recognition of lItalian wine to the winery with one
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AZALEYA

ITALIA

04 PROSECCO SUPERIORE D.O.C.G. BRUT

(1 ]5) PROSECCO D.O.C. BRUT & EXTRA DRY

06 SPUMANTE EXTRA DRY

07 SPUMANTE ROSE EXTRA DRY

08 AZALEYA 0.0% ALCOHOL EXTRA DRY

09 POLYKEGS SPARKLING WINE & AZALEYA SPRITZ
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ITALIA

COLOUR
Bright straw yellow.

BOUQUET

Aromas of pear and apple fill the glass, conveying freshness
and fragrance. Its distinctive character recalls the vibrant
aromas of fermenting wine during the harvest season.

TASTE

Well-structured and dry, with pronounced fruity notes of pear
and apple. Expressive and intense on the nose, with a long,
persistent finish on the palate.

GRAPE VARIETIES
Glera grapes (Valdobbiadene).

WINEMAKING PROCESS

Secondary fermentation using the Charmat Method for a
minimum of 30 days, with constant temperature control
between 16-18 °C.

RESIDUAL SUGAR
10 g/l.

ALCOHOL CONTENT
11% vol.



AZALEYA

ITALIA

COLOUR

Bright straw yellow.

ITALIA

BOUQUET

:_g) Elegant and harmonious, with notes of pear and peach,
TQAIECCO complemented by delicate aromas of wildflowers.

TASTE
Full-bodied, dry and well-balanced. Harmoniously savoury and
persistent on the palate.

GRAPE VARIETIES
Glera grapes (Valdobbiadene).

WINEMAKING PROCESS
Secondary fermentation using the Charmat Method for 30
days, with constant temperature control between 16-18 °C.

- TYPE
ITALIA Brut and Extra Dry varieties.

RESIDUAL SUGAR
8-12 g/l.

(g)Meoco

EXTRA DRY ALCOHOL CONTENT
11% vol.
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ITALIA

Opumante

EXTRA DRY

ITALIA

COLOUR
Bright straw yellow with delicate greenish reflections.

BOUQUET
Clean, harmonious and subtly floral on the nose, with pleasant
notes of pear and apple.

TASTE

Persistent and distinctive on the palate, with appealing fruity
notes and good body. Abundant foam and a fine, elegant
perlage.

GRAPE VARIETIES
White grapes (Valdobbiadene).

WINEMAKING PROCESS

Secondary fermentation using the Charmat Method for a
minimum of 30 days, with constant temperature control
between 16-18 °C.

TYPE
Extra Dry.

RESIDUAL SUGAR
12 g/l.

ALCOHOL CONTENT
11% vol.

SPUIMIANT =



ITALIA

COLOUR
Intense, brilliant pink with ruby highlights.

BOUQUET
Red berry aromas, particularly strawberry and raspberry.

TASTE
Pleasantly intense, fruity and exceptionally fragrant. The
harmony between its brilliant colour and red-fruit aromas is

ITALIA complemented by excellent drinkability and a highly enjoyable
finish.

/ GRAPE VARIETY

ROSE EXTRA DRY Merlot (Valdobbiadene).

WINEMAKING PROCESS

Secondary fermentation using the Charmat Method for at least
60 days, with controlled temperature maintained constantly
between 16-18°C.

TYPE
Extra Dry.

RESIDUAL SUGAR
16 g/L.

ALCOHOL CONTENT
11% vol.

SO MANTE ROSE
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AZALEYA

ITALIA

Zezo

0.0% ALCOHOL
EXTRA DRY

AZALEYA

ITALIA

COLOUR
Pale straw yellow in colour, fresh and uncomplicated.

BOUQUET
Its varied floral bouquet is dry and slightly crisp.

TASTE

On the palate, it releases herbaceous aromas and fragrances,
finishing with a delicate hint of honey and With a soft foam
and fine perlage.

GRAPE VARIETIES
Pinot Grigio (Treviso).

WINEMAKING PROCESS

Dealcoholised white wine, grape must, carbon dioxide.
Halal Certified.

TYPE
Extra Dry.

RESIDUAL SUGAR
24 g/l.

ALCOHOL CONTENT
0.0% vol.
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AZALEY

ITALIA

SPARKLING WHITE WINE

EXTRA DRY

WHITE GRAPES (VALDOBBIADENE)
11.0%

15-17 gr/|

POLYKEG (24 litres)

AZALEYA SPRITZ (PREMIXED COCKTAIL)
SWEET

WHITE GRAPES (TREVISO) | BITTER
8.0%

80-85 gr/I

POLYKEG (24 litres)

F(L\

e ~———

11

/)



— T B35 4 4
) e G2k e

“-...:.. .-...m!...» “.. "

... 1 Mu. ,ﬁm " \, 2
...... ._.mm m.me \
_._ : m :




AZALEYA.COM

The information contained in and accompanying this communication may be confidential, subject to legal privilege, or otherwise protected from disclosure, and is intended solely for
the use of the intended recipient(s). If you are not the intended recipient of this communication, please delete and destroy all copies in your possession, notify the sender that you have
received this communication in error, and note that any review or dissemination of, or the taking of any action in reliance on, this communication is expressly prohibited.
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BESKES AZAREERTOFENTEMAEHESZEZIREMIET, ABEMHSHEMBHRNERTTRBTREES RUEEEHEKAER. METHIERBEHRAMEK
A, FERETHAMNABEREMARMNRAES URBAEHEAET BRKIIFEE AUFRFEATIETERESIDRARBE H#FFETHAEEEEMRIEM
T8,

K cBeaeHuto nonyyaTeneii: [laHHoe coobLLgHUEe UNU MPUNOXEHUA K HEMY MOTYT coaiepykaTb MHPOPMaLINIO, KOHGUAEHLMANbHOCTL KOTOPOW 3aLluLLieHa 3aKOHOM, TN60 He
noasexatlyo pasrnalieHunto nHpopmaumio. YkasaHHaa MHopMaums npegHasHavyeHa UCKTHUMTENbHO 19 NPoYUTeHUA onpeaenéHHbIM agpecaToM Unuv onpeaenéHHbiMY agpecataMu.
B cnyuae, ecnv Bbl nonyumnm ato cooblieHune, He ABNAACh NpeAHa3HauyeHHbIM NoflydaTteneMm, noxanyncra, yaanure ero u YHUUTOXbTe BCe MMetoLLMecsa B BallueM pacnopsaxxeHnu

KOMKnu, a TakxkKe yBeaoMmnTe oTNpaBuTena o ToM, Uto Bel nonyunnm gaHHoe coobuieHmne no ownbke. YutuTte, uto ntoboe o3HakoMieHmne ¢ nHdopMaumen, cogepkallenca B coobuieHunn,
a TaKKe eé pacnpocTpaHeHNe UM UCMOMb30BaHMeE B IMYHBIX LIE/IAX 3anpeLleH
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