
Technical details

Product type
Beverage obtained from the wine’s partial dealcoholisation.

Varietal composition
100% Verdejo

Vintage
2014

Alcohol by volume (ABV)
5,5%

Serving temperature
Best serve chilled, between 4 and 6º C.

A refreshing Verdejo with 
intense apple aromas and 
citrus notes.

 With itty-Bitty bubbles 
and low Alcohol, FRIZZ 5.5 
Verdejo is the perfect 
balance between 
sweetness and acidity.

Winemaking 
Unlike the rest of low alcohol wines on the market, 
FRIZZ 5.5 is obtained from wines that have fully 
fermented, which makes for a more developed 
organoleptic profile and greater complexity. The 
outcome is an sparkling wine with more intense 
aromas and more body.

FRIZZ 5.5. is subjected to a careful 
dealcoholisation process which enables us to 
lower the alcohol whilst maintaining all the wine’s 
properties intact.

Finally it undergoes a second fermentation, which 
naturally forms FRIZZ 5.5.’s characteristic fine 
bubbles.

Tasting notes
Pale straw yellow with a fine continuous stream of 
bubbles. Prominent aromas of green apple, 
bergamot orange and broom. A very pleasant, fresh 
mouthfeel with a long fruity finish. Fine, with good 
balance.

Food matching
Ideal served with characteristic dishes and aperitifs 
from the Mediterranean diet: seafood, tapas, rice 
dishes, pasta...
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