Codorniu Zero is an enjoyable non-alcoholic sparkling wine
made using the Xarel-lo and Chardonnay in the process of
ALCOHOL FREE de-alcoholization of fermented wine. The citrus and
DEALCONQEIZED tropical fruit notes that have been successfully retained in
the bubbles will captivate you on the nose and palate.
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Shiny pale yellow. Fine bubbles. @

Catalonia, Spain \p 't
Fine and elegant bubble.

VARIETIES /

Chardonnay
Xarel-lo [
Muscat lf
; zesty notes and delicate white
flowers.

Fruity aromas (apple, tropical...), C

ANALYSIS
Alcohol content: < 0.5%

Contains sulfites
Punchy, fresh and cheerful. <=

RESIDUAL SUGAR

449 g/L
PAIRING

Codorniu Zero is not only a %
perfect toast, but a great /\
accompaniment to appetizers,
seafood, salads with fruits or

flowers, fish and vegetables,
crudités or desserts.

SPARKLING
ALCOHOL FREE

DEALCOHOLIZED
WINE

ODORNIU
ZERO

SERVE COLD

The de-alcoholization process uses an innovative low-
temperature vacuum distillation system to preserve
the wine's characteristics.
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