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EXCELENTA RECUNOSCUTA LA NIVEL INTERNATIONAL

AZALEYA isi are originile intr-o crama italiand premiata,
recunoscuta la nivel international de unele dintre cele mai
prestigioase institutii din lumea vinului.

Selectia atent curatoriata de Prosecco AZALEYA se bazeaza pe
creatii realizate de crama si recunoscute de DECANTER WORLD
WINE AWARDS (DWWA), care i-a acordat Medalia de Bronz
Decanter.

FALSTAFF a acordat cramei prestigiosul sau trofeu si a descris
aceste creatii originale drept “Cel mai bun Prosecco DOCG din
[talia”.

In mod similar, THE CHAMPAGNE & SPARKLING WINE
WORLD CHAMPIONSHIPS a acordat cramei o Medalie de
Bronz, in semn de recunoastere a excelentei Prosecco-ului
produs.
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THE WINEHUNTER AWARD a acordat cramei premiul si

/ ;'ALIA recunoasterea sa  prin intermediul  comisiei MERANO
rosecco 4 WINEFESTIVAL.
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N independenta si specializata in vinurile italiene, conferindu-I o
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04 PROSECCO SUPERIORE D.O.C.G. BRUT

05 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

CULOARE
Galben pai stralucitor.

BUCHET

Aromele de para si mar umplu paharul, transmitand prospetime
si parfum. Caracterul sdu distinctiv aminteste de aromele
vibrante ale vinului aflat in fermentatie in timpul sezonului de
recoltare.
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GUST
Bine structurat si sec, cu note fructate pronuntate de para si
mar. Expresiv si intens la nas, cu un final lung si persistent pe
palat.

SOIURI DE STRUGURI
Struguri Glera (Valdobbiadene).

PROCES DE VINIFICATIE
Fermentare secundara prin Metoda Charmat, timp de minimum
30 de zile, cu control constant al temperaturii intre 16-18 °C.

ZAHAR REZIDUAL
10 g/l.

CONTINUT DE ALCOOL
11% vol.



AZALEYA

ITALIA

CULOARE
Galben pai stralucitor.

TALLA BUCHET

:_g) Elegant si armonios, cu note de pard si piersica, completate de
QL ECCo arome delicate de flori de camp.

GUST
Corpolent, sec si bine echilibrat. Armonios, savuros si
persistent pe palat.

SOIURI DE STRUGURI
Struguri Glera (Valdobbiadene).

PROCES DE VINIFICATIE
Fermentare secundara prin Metoda Charmat, timp de 30 de
zile, cu control constant al temperaturii intre 16-18 °C.

) TIP
ITALIA Vin spumant Brut and Extra Dry.

ZAHAR REZIDUAL
8-12 g/l.

(g)Meoco

EXTRA DRY CONTINUT DE ALCOOL
11% vol.

ODO)SEC ) T)O)C:




ITALIA

CULOARE
Galben pai stralucitor, cu reflexii verzui delicate.

BUCHET
Curat, armonios si subtil floral la nas, cu note placute de para si
= mar.
j GUST
g Persistent si distinctiv pe palat, cu note fructate atragatoare si
ITALIA o structurd buna. Spuma abundenta si un perlaj fin si elegant.
5 SOIURI DE STRUGUR
Struguri albi (Valdobbiadene).

EXTRA DRY

PROCES DE VINIFICATIE
Fermentare secundara prin Metoda Charmat, timp de minimum
30 de zile, cu control constant al temperaturii intre 16-18 °C.

TIP
Vin spumant Extra Dry.

ZAHAR REZIDUAL
12 g/l.

CONTINUT DE ALCOOL
11% vol.
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CULOARE
Roz intens si stralucitor, cu reflexii rubinii.

BUCHET
Arome de fructe rosii de padure, in special capsuni si zmeura.

GUST

Placut de intens, fructat si deosebit de parfumat. Armonia
dintre culoarea sa stralucitoare si aromele de fructe rosii este
ITALIA completatd de o excelenta lejeritate la degustare si un final
deosebit de placut.

J SOI DE STRUGURI

ROSE EXTRA DRY Merlot (Valdobbiadene).

PROCES DE VINIFICATIE
Fermentare secundara prin Metoda Charmat, timp de minimum
60 de zile, cu control constant al temperaturii intre 16-18 °C.

TIP
Vin spumant Extra Dry.

ZAHAR REZIDUAL
16 g/L.

CONTINUT DE ALCOOL
11% vol.
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Zezo

0.0% ALCOHOL
EXTRA DRY

AZALEYA
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CULOARE
Galben pai deschis, proaspat si delicat.

BUCHET
Buchet floral variat, sec si usor acidulat.

GUST

Pe palat, dezvaluie arome si note erbacee, incheindu-se cu o
delicatd nuanta de miere. Spuma fina si catifelata, cu un perlaj
subtil si elegant.

SOI DE STRUGURI
Pinot Grigio (Treviso).

PROCES DE VINIFICATIE
Vin alb dezalcoolizat, must de struguri, dioxid de carbon.
Certificat Halal.

TIP
Vin spumant Extra Dry.

ZAHAR REZIDUAL
24 g/l.

CONTINUT DE ALCOOL
0,0% vol.
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VIN ALB FRIZZANTE

EXTRA DRY

STRUGURI ALBI (VALDOBBIADENE)
11,0% vol.

15-17 g/l

POLYKEG (24 litri)

AZALEYA SPRITZ (COCKTAIL PREMIXAT)
DULCE

STRUGURI ALBI (TREVISO) | BITTER

8,0% vol.

80-85 g/l

POLYKEG (24 litri)
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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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