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This distillate, whose origins Russia and Poland have always
disputed, owes its name “vodka” to the word “voda” (which
means water) due to its sheer transparency. As distillation
procedures gradually gained in sophistication, it started to
be used to fortify wines until people finally began to drink

it pure. With its crystalline appearance and subtle elegant
flavor, Colors Vodka Biologica Alexander is a distillate
produced using only ingredients cultivated in accordance
with the strictest Organic-Farming regulations which prohibit
the use of insecticides, pesticides, and synthetic fertilizers.

Production Area: Veneto, Italy

Characteristics:

In vodka production, it is crucial to select the right ingredients because
they can have an enormous impact on the quality of the final product.
Colors Vodka Bio Alexander is produced by fermenting an infusion of
sugar extracted from pure organic grain only, a noble ingredient from
which a characterful distillate is obtained. Distillation methods are
another important factor and can lead to varying quality levels. Vodka
Biologica Alexander undergoes five phases of distillation during which
we draw out its inherent aroma from the raw material and produce a
rich complex distillate. Lastly, the addition of pure Alpine water imparts
depth of flavor whereas filtration gets rid of any impurities that could
otherwise alter its organoleptic profile.

Organoleptic Characteristics:

Color and Appearance: Colorless, clear and crystalline.

Bouquet: It has a clean intense nose characterized by a typical grain
note and subtle balsamic accents.

Taste: Soft, round and full bodied, it is balanced on the palate with an
aftertaste which fuses a flash of freshness with the personality of the

B \!\ grain used in its making.
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ABV: 38%

o @ Serving Temperature: - 5 °C
ALEX@NDER Serving Suggestions: It should be drunk chilled and even on ice. Being
"AQVA DI VITA a graceful drink, it can be enjoyed alone or used as a base for cocktails
or long drinks. As is traditional in its homeland, it can be consumed with
savory appetizers or snacks like salmon, caviar or vegetables which
have been marinated or soaked in brine.

Enjoy it within: 5 years.

' Recommended Glass: Tumbler.
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