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The name NoWine® is a wordplay: suspended between a “non-wine” and a “new wine”, a bridge that connects the ancient lifeblood of the vine 
with a contemporary pursuit of responsible pleasure.
NoWine® Strawberry is the ideal choice for those seeking an explosion of fruit and freshness. Perfect from aperitif to sweeter moments, it is 
intensely aromatic, vibrant, and with only 4.5% vol. It enhances every moment of sharing with a touch of sweetness and lightness. Ideal for 
parties, colourful toasts, or to elegantly conclude a meal, it appeals to those who enjoy enveloping, lively flavours, offering a pop and light 
alternative to enjoy the evening with ease and style.
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Wine-Based Flavoured Beverage – Strawberry Flavour

EAN-Code 13 bt. 0,75 L: 8050148527770 / BOX x 6 BT: 8050148527787

NOWINE® LINE

TYPE: Lightly sparkling wine-based beverage made from red wine (Merlot),
with low alcohol content – Strawberry flavour.
CHARACTERISTICS: Clear and bright, with a delicate, brilliant light ruby-red colour.
Nose: Intense and enveloping, featuring an expressive burst of ripe strawberries, complemented by delicate floral notes 
and an elegant, well-integrated vinous background that remains refined and never overpowering.
Palate: Soft and well-balanced, offering a pleasantly sweet-fruity sip, followed by a lively acidity that brings freshness. 
The gentle effervescence enhances the overall sensory experience, making the beverage refreshing, harmonious, 
and highly drinkable.
FOOD PAIRINGS: An ideal companion for light aperitifs and a perfect base for quick, refreshing cocktails. It pairs beautifully 
with dry pastries, tarts, and fruit-based desserts, while also offering an unexpected and pleasant match with fresh, creamy 
cheeses, fruit salads, and seasonal fruit. Perfect as a convivial drink for festive occasions and social moments.
SERVING TEMPERATURE: 4 - 6 °C
ALCOHOL CONTENT: 4,5%vol – The low alcohol content contributes to natural drinkability and allows for a more relaxed and 
mindful consumption compared to traditional wines.
SERVING SUGGESTION: Serve chilled on its own or as a cocktail, with ice, garnished with fresh strawberries and a mint leaf. 
For those who prefer a fresher, citrus-driven twist, add a slice of lime.
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