SPRITZ

Wine,

but with a
different state
of mind.

Holy Chill!

iIsn't asking you

to learn about wine.

It isn't asking you

to appreciate terroir,
vintage or appellation.

|SPRITZ|

Moscato (Itata Valley),
natural peach flavor extract
from Chile.
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Alcohol Net content
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SERVE JTYOUR uAY

%%g CHILLED — 6-8°C

@6% ON ICE — Pour over ice

? IN A COCKTAIL —
Use as a refreshing
spritz base with
soda water

PROFILE

FRUITINESS @ 0000
SWEETNESS @ @ ® O O
FRESHNESS @ 000 0
ACIDITY 000 O
BODY 000 OO

A fruity peach wine cocktail made for easy drinking,
spontaneous moments and good vibes.

cReN APl MANGO — BUEBERRY

» %

SERVING SUGGESTIONS

% CHILLED

Serve well chilled at 6-8°C
for a crisp, refreshing and
fruity experience.

OVER ICE

Pour over plenty of ice for
an extra-refreshing serve.

Recommended: Fill half wine

glass with ice and pour the
wine cocktail over.

Recommended preparation

@ Fill alarge wine glass or tumbler with

Create a light and 120 g of ice.
refreShing Spritz. 9 Pour 150 ml Holy Chill! over the ice.

9 Add 75 ml sparkling water or soda water.
@ Give it one gentle stir.

@ Garnish with fresh fruit matching
the flavour.

@ Serve immediately.

Summer Days Easy Cocktails Social Occasions
Perfect for poolside moments, A simple and versatile base Ideal for brunches, parties,
picnics, BBQs and outdoor gatherings. for refreshing cocktails and spritzes. casual celebrations and sharing with friends.

www.duveau-wines.com

|@| Contact us on Instagram: @holychill _wines



