
Lurisia

391321 - Gazzosa Soda
The unique taste of our Gazzosa comes from afar, in both time and distance. The recipe we use is
the original one from the 50s  and the lemons used are Sfusati, cultivated for more than 300 years
on terraces of the Amalfi  Coast, famous for their juicy pulp and semi sweet taste.
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It is shiny and crystal clear with a blunt and lively lemon scent. The intensity is emphasized by the presence of carbon
dioxide which harmonizes and refines the memory of orange blossoms and lemon zest. Particularly balanced and full
bodied, the long after taste is accompanied by a gentle acidity which dissolves into a sweet note. An intense lemon aroma,
long lasting and delicate.
Drunk on its own, it is an excellent thirst-quencher, but thanks to the pleasant tone of acidity, it can easily accompany a
plate of raw fish or shellfish. Excellent also when transformed into sorbet with an added leaf of mint or sage. To be served
in a round bottom glass, iceless with a few mint leaves or a licorice stick. Serving temperature: 5/8 C

water, sugar, acerola juice from
concentrate, "limone Costa
d'Amalfi PGI" juice (1%), carbon
dioxide, "Limone Costa d'Amalfi
PGI" flavoring (0,2%), citric acid,
natural lemon flavoring, natural
flavorings.

Free From:

Brand Manufacturer

Lurisia Lurisia

UPC MFG # SPC # GTIN Pack Pack Desc.

719276501271 709417 391321 10719276501278 24/275 ML

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

28.66lb 14.55lb Italy No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

8.94in 13.19in 8.66in 0.59ft3 11x8 475days 60°F / 77°F

Keep in a clean and dry place, far
from solar light.  UNIT UPC:
719276501271

To be served in a round bottom
glass, iceless with a few mint leaves
or a licorice stick.

SERVE WITH ICE
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