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“The joy of successfully bringing 
Atlantic character to the world 
of alcohol-free wines. 
It is a milestone and a success, 
and above all, it is exciting to see 
that a great 0.0% sparkling wine 
can measure up in terms 
of character, aroma, freshness 
and food-pairing potential.”

ANALYTICAL DATA 
 
Ingredients: Dealcoholised wine 88% 
(grapes), grape must from concentrate 
11%, natural flavouring, acidity regulators 
(E334, E270, E330), preservatives (E220 
(SULPHITES), E202, E242), stabiliser 
(E414), carbon dioxide.

Nutritional information per 100ml.

Energy: 44kJ/10kcal

Carbohydrate: 2,4g

of which sugar: 1,9g

Fat, saturates, protein and salt: 0g

THE
ATLANTIC 0.0%
SPARKLING
WINE



BLANC 
DE BLANCS 
0,0%

A NEW STYLE

The 0.0% revolution arrives on the Atlantic coast 
with a crisp, fresh alcohol-free sparkling wine, born 
of Mar de Frades’ innovative spirit. Three defining 
features: low sugar content, acidity with a distinctly 
Atlantic character, and real versatility with food 
thanks to its soft, persistent bubbles. This wine 
opens up the pleasure of sparkling wine to those 
seeking a great 0.0% option.

WINEMAKING
 
We use an advanced dealcoholisation method 
that relies on vacuum distillation at a very low 
temperature. Our expertise and innovative 
approach allow us to produce a 0.0% sparkling wine 
that is low in calories and finely balanced between 
acidity and freshness.

TASTING NOTES
 
Its aroma captivates with evocative notes of Granny 
Smith apple, lemon peel and eucalyptus.
Refreshing on the palate, it is driven by vibrant acidity, 
perfectly balanced by sweetness.
The bubbles give it a persistent finish and enhance 
its aromatic profile. Its finesse and freshness make 
it the ideal choice for anyone looking to enjoy an 
alcohol-free sparkling wine. With a real flair for food, 
this wine is perfect for any occasion or dish, whether 
at the bar or at the table. Serving tip: Mar de Frades 
Blanc de Blancs 0.0% should be served very cold, 
between 4 and 6°C, to preserve its fresh character.


