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TASTING NOTES

SERVING

VINIFICATION

SANMARTINO 
SANSPRITZ

Colour: Bright, sunny orange-red.

Nose: Prominent floral hints accompanied by pleasant 
tropical citrus notes

Palate: Captivating and well-balanced citrus and tropical 
fruit flavours. It exhibits a perfect balance between 
sweetness and savouriness, a fine persistent perlage, and 
a pleasantly bitter finish.

Region: Veneto, Italy

ABV: 8%

Serving Temperature: Enjoy chilled (typically 6–8°C).

Pairing: Simple and quick to serve, it serves as the 
ultimate Italian aperitif. Best enjoyed over ice with a slice 
of orange, or paired alongside light savoury snacks.

Crafted following the original Venetian recipe for a ready-
to-drink spritz. The aromatised cocktail blends a white 
wine base with water, sugar, and natural aromas. It is 
processed to maintain a persistent perlage and stable 
balance ensuring a high-quality, consistent draft product.


