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EXCELLENCEEXCELLENCE

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.

THE WINEHUNTER AWARD assigned their award and 
recognition to the winery through the commission of the 
MERANO WINE FESTIVAL.

MERUM awarded the prestigious independent specialist 
editorial recognition of Italian wine to the winery with one 
Heart.
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PROSECCO DOCG

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.

PROSECCO DOCG



PROSECCO DOCPROSECCO DOC

COLOUR
Bright straw yellow.

BOUQUET
Elegant and harmonious, with notes of pear and peach, 
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
Brut and Extra Dry varieties.

RESIDUAL SUGAR
8–12 g/l.

ALCOHOL CONTENT
11% vol.



SPUMANTESPUMANTE

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.



SPUMANTE ROSÉSPUMANTE ROSÉ

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 
complemented by excellent drinkability and a highly enjoyable 
finish.

GRAPE VARIETY
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.



AZALEYA ZEROAZALEYA ZERO

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.



POLYKEGSPOLYKEGS

Spuman

te

SPARKLING WHITE WINE  
EXTRA DRY 
WHITE GRAPES (VALDOBBIADENE)            
11.0% 
15-17 gr/l 
POLYKEG (24 litres)  

AZALEYA SPRITZ (PREMIXED COCKTAIL) 
SWEET  
WHITE GRAPES (TREVISO)   |  BITTER
8.0%  
80-85 gr/l
POLYKEG (24 litres)  





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.

المتسلمين إلى ملاحظة المعتزمين المستلمين أو المستلم يستخدمها أن بها مقصود وهي ،الإفشاء من محمية أو ،القانونية للحصانة وخاضعة ،سرية تكون قد بها والمرفقة الرسالة هذه في المضمنة المعلومات أن :  أرجو ،الرسالة لهذه المقصود المستلم لست كنت فإن .
باتا ً منعا ً ممنوع إليها استنادا ً إجراء اتخاذ أو لها نشر أو الرسالة هذه على إطلاع أي أن الملاحظة ويرجى ،الخطأ طريق عن الرسالة هذه تلقيت بأنك المرسل وأخطار ،بحوزتك الموجودة نسخها كل وإتلاف شطبها .

敬告各收件方：在享有法律賦予的特權和在其他方面披露受到保護的前提下，本通信所載或其隨附的信息可能屬于保密信息，只供指定接收方使用。如閣下幷非本通信指明的接收
方，請將閣下擁有的本通信及其所有備份删除及銷毀，以及通知發件方閣下 錯誤收到本通信，在此特提請閣下注意不得閱覽或分發本通信，幷不得基于對本通信的倚賴而采取任何
行動。

К сведению получателей: Данное сообщение или приложения к нему могут содержать информацию, конфиденциальность которой защищена законом, либо не 
подлежащую разглашению информацию. Указанная информация предназначена исключительно для прочтения определённым адресатом или определёнными адресатами. 
В случае, если Вы получили это сообщение, не являясь предназначенным получателем, пожалуйста, удалите его и уничтожьте все имеющиеся в Вашем распоряжении 
копии, а также уведомите отправителя о том, что Вы получили данное сообщение по ошибке. Учтите, что любое ознакомление с информацией, содержащейся в сообщении, 
а также её распространение или использование в личных целях запрещен
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