
Zweigeltrebe rosé, semi-sweet 2021, sparkling Moravian  

wine saturated with natural carbon dioxide. This variety is 

suitable for the production of  frizzante wines. The bubbles 

that were used at the saturation of  this wine are completely 

natural. It has a pink-purple color and a fruity scent with 

typical tones of  strawberries and raspberries. The taste is also 

dominated by fruit tones of  sweet wild strawberries. At 6 °C 

it can be a guide throughout the evening. Recommended serving 

temperature: 6-8 °C.

EAN BOTTLE:  

8594187134907

EAN BOTTLE CARDBOARD:  

8594187133610

% ALK:  

12

BATCH NO:  

34/21/A

Technical parameters:

F R I Z Z A N T E

Zweigeltrebe

rosé
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Sauvignon, semi-dry 2021, sparkling Moravian 
wine saturated with natural carbon dioxide.  
This popular variety is suitable for the type of  
frizzante wine. The bubbles used to saturate this 
wine are completely natural and were taken by a 
unique technology. In the aroma we can find traces of  
black base, gooseberry and mixtures of  tropical fruits. 
The taste is fruity, with fine sparkling. Recommended 
serving temperature: 6-8 °C.

EAN BOTTLE: 8594187134976

EAN BOTTLE CARDBOARD:  8594187133603

% ALK: 12

BATCH NO:  18/21/A

Technical parameters:

F R I Z Z A N T E

Sauvignon

Moravian Muskat, semi-dry 2021, sparkling  
Moravian wine saturated with natural carbon dioxide.  
This variety is suitable for the production of  frizzante wines. 
The bubbles that were used at the saturation of  this wine are 
completely natural and were taken by a unique technology.  
It has a yellow-golden color, a highly fruity aroma with  
a tone of  mandarin, apricot and agate honey. It tastes very 
good in combination with forest fruits, nectarine, melon. 
Recommended serving temperature: 6-8 °C.

F R I Z Z A N T E

Moravian 
Muskat

EAN BOTTLE:  8594187134860

EAN BOTTLE CARDBOARD:   8594187133580

% ALK:  12

BATCH NO:  1/21/PV

Technical parameters:



Sauvignon, semi-dry 2021, sparkling Moravian 
wine saturated with natural carbon dioxide.  
This popular variety is suitable for the type of  
frizzante wine. The bubbles used to saturate this 
wine are completely natural and were taken by a 
unique technology. In the aroma we can find traces of  
black base, gooseberry and mixtures of  tropical fruits. 
The taste is fruity, with fine sparkling. Recommended 
serving temperature: 6-8 °C.

EAN BOTTLE: 8594187134976

EAN BOTTLE CARDBOARD:  8594187133603

% ALK: 12

BATCH NO:  18/21/A

Technical parameters:

F R I Z Z A N T E

Sauvignon

Moravian Muskat, semi-dry 2021, sparkling  
Moravian wine saturated with natural carbon dioxide.  
This variety is suitable for the production of  frizzante wines. 
The bubbles that were used at the saturation of  this wine are 
completely natural and were taken by a unique technology.  
It has a yellow-golden color, a highly fruity aroma with  
a tone of  mandarin, apricot and agate honey. It tastes very 
good in combination with forest fruits, nectarine, melon. 
Recommended serving temperature: 6-8 °C.

F R I Z Z A N T E

Moravian 
Muskat

EAN BOTTLE:  8594187134860

EAN BOTTLE CARDBOARD:   8594187133580

% ALK:  12

BATCH NO:  1/21/PV

Technical parameters:



Rhine Riesling, semi-dry 2021, sparkling Moravian 
wine saturated with natural carbon dioxide. This 
sparkling wine was saturated with 100% natural CO2 
- natural carbon dioxide, which comes from the variety 
during its primary fermentation. Wine of  golden color, 
delicate aroma of  southern fruit and meadow honey, the 
taste is juicy, spicy with a fruity finish. Recommended 
serving temperature: 6-8 °C.

EAN BOTTLE:  8594187137571

EAN BOTTLE CARDBOARD:  8594187133597

% ALK:  11,5

BATCH NO:  34228 3/7

Technical parameters:

F R I Z Z A N T E

Rhine
Riesling

Zweigeltrebe rosé, semi-sweet 2021, sparkling Moravian  
wine saturated with natural carbon dioxide. This variety is 
suitable for the production of  frizzante wines. The bubbles 
that were used at the saturation of  this wine are completely 
natural. It has a pink-purple color and a fruity scent with 
typical tones of  strawberries and raspberries. The taste is also 
dominated by fruit tones of  sweet wild strawberries. At 6 °C 
it can be a guide throughout the evening. Recommended serving 
temperature: 6-8 °C.

EAN BOTTLE:  8594187134907

EAN BOTTLE CARDBOARD:  8594187133610

% ALK:  12

BATCH NO:  34/21/A

Technical parameters:

F R I Z Z A N T E

Zweigeltrebe
rosé



Zweigeltrebe rosé, semi-sweet 2021, sparkling Moravian  
wine saturated with natural carbon dioxide. This variety is 
suitable for the production of  frizzante wines. The bubbles 
that were used at the saturation of  this wine are completely 
natural. It has a pink-purple color and a fruity scent with 
typical tones of  strawberries and raspberries. The taste is also 
dominated by fruit tones of  sweet wild strawberries. At 6 °C 
it can be a guide throughout the evening. Recommended serving 
temperature: 6-8 °C.

EAN BOTTLE:  8594187134907

EAN BOTTLE CARDBOARD:  8594187133610

% ALK:  12

BATCH NO:  34/21/A

Technical parameters:

F R I Z Z A N T E

Zweigeltrebe
rosé



                                                          

 

In addition to the traditional packaging of glass bottles, our aim is also to sell wine in innovative packaging, which has 
up to 80% lower CO2, compared to a traditional glass bottle.  

The main advantages of "Bag in Box" are the guarantee of the same quality, up to 6 weeks after opening, up to 4 bottles 
in one practical package and lower CO2 footprint, practical storage and easy handling. 

 

                                 

                                                          

 

In addition to the traditional packaging of glass bottles, our aim is also to sell wine in innovative packaging, which has 
up to 80% lower CO2, compared to a traditional glass bottle.  

The main advantages of "Bag in Box" are the guarantee of the same quality, up to 6 weeks after opening, up to 4 bottles 
in one practical package and lower CO2 footprint, practical storage and easy handling. 

 

                                 

Argentine wines
from the Mendoza region

Chardonnay acquires tropical tones from 
warm areas, especially mango, banana, pineap-
ple, peach and watermelon, sometimes cream, 
honey and caramel. These sensations are then 
confirmed in the taste, in addition, fullness 
dominates with a creamy and buttery feeling 
on the palate. The best wines have a balanced 
acidity and a dense to oily consistency with 
a buttery finish. In gastronomy, wines can be 
combined with fish, seafood, white meat and 
pasta, they go well with soft cheeses with white 
mold, pâtés and white sauces. It goes well with 
thicker soups, white meat dishes and cream 
sauces. In particular, trout on butter in combi-
nation with Chardonnay is unique.

Pinot Gris wines are expected to be full, soft, 
high extract, orange in hints associated with 
the impression of honey and milder bread. 
The characteristic Pinot Gris is golden yellow 
in color, sometimes with a pink tone, has a 
neutral aroma with fruit tones, its taste is full, 
soft, with a high extract, with a higher content 

of glycerol and alcohol. The wine is harmonious, supple, with a subdued effect 
of acids, the aftertaste is long-lasting. In the aroma and taste we can look for 
orange, grapefruit, apricots, nuts and honey, smoky and buttery tones, spices, 
botrytic tones, breadcrumbs, apples, pears, mango, flowers, goat‘s lip, but also 
cocoa, vanilla or beeswax.

The typical Merlot is a ruby to dark garnet color, the shade depends on the size 
of the harvest. The aroma is delicate, with tones of overripe black currant. The 
taste shows a low acid content, fullness, softness, suppleness, long aftertaste. 
The alcohol content of wines from ripe grapes is around 12.5%. In the aroma 
and taste we can look for black cherries, plums, blackberries, compote, figs 



                                                          

 

In addition to the traditional packaging of glass bottles, our aim is also to sell wine in innovative packaging, which has 
up to 80% lower CO2, compared to a traditional glass bottle.  

The main advantages of "Bag in Box" are the guarantee of the same quality, up to 6 weeks after opening, up to 4 bottles 
in one practical package and lower CO2 footprint, practical storage and easy handling. 

 

                                 

The main advantages of „Bag in Box“ are the guarantee of the same quality, 
up to 6 weeks after opening, up to 4 bottles in one practical package and 

lower CO2 footprint, practical storage and easy handling.

or roses. As it matures, Merlot acquires a creamy-vanilla tinge. Merlot wines 
can be drunk alone, without food. They are served with various delicate pâtés, 
venison or venison ragout, veal kidneys, foal meat, dishes with a strong tomato 
flavor, feathered game dishes or Emmental.

The Malbec variety comes from France, where it is also traditionally grown, 
but the largest vineyards with the Malbec variety can be found today in Argen-
tina, where 71.5% of the world‘s area of vineyards with this variety is located. 
Varietal wines from ripe grapes are delicate but expressive, rich in tannins, 
with an exciting aroma of plums, tobacco and violets. The typical wine has 
a deep red color with a touch of purple and a fruity bouquet, reminiscent of 
black currants, mulberries, raspberries, cherries, plums, but also forest fruits, 
violets, laurel, jasmine, dark chocolate. We can also find spicy and earthy tones 
of cedar wood, green peppers, but also leather. The taste is again fruity and 
spicy tones. You can serve wines for more pronounced modifications of beef 
and grilled specialties, it has a stylish effect on Argentinian steak. They will also 
pair blue cheese.

                                                          

 

In addition to the traditional packaging of glass bottles, our aim is also to sell wine in innovative packaging, which has 
up to 80% lower CO2, compared to a traditional glass bottle.  
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EAN BOTTLE:  

8594187134860

EAN BOTTLE CARDBOARD:  

 8594187133580

% ALK:  

12

BATCH NO:  
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RUDY TRADE LTD.,

6 WAYMARK GARDENS,
ST. HELENS WA9 4SD UK 
rudytradeltd@gmail.com


