
Castello di Amorosa 
N A P A  V A L L E Y  

Libero Sparkling Bianco 

Non-Alcoholic WINE 

Winemaker Notes: Our non-alcoholic wines begin as ful-

ly finished, traditionally made wines—fermented, 

aged, and crafted with the same care as our alcoholic 

offerings. Through a gentle, time-honored method of 

distillation adapted for wine, we remove alcohol 

while preserving the wine’s natural aromatics, struc-
ture, and balance. Using state-of-the-art Spinning Cone 

technology—developed specifically to protect deli-

cate aroma compounds—we separate alcohol at low 

temperatures under vacuum, minimizing disruption to 

the wine’s character. This process is grounded in tech-
niques long used in both winemaking and distillation, 

now refined to suit the nuance of fruit. Any additions 

made are the same thoughtful finishing touches — nev-

er artificial, never excessive—ensuring the result is 

an authentic expression of wine, simply without the al-

cohol.  

Tasting Notes: This crisp, non-alcoholic sparkling 

white opens with delicate aromas of honeysuckle, 

fresh peach, and toasted brioche. On the palate, it’s vi-
brant and refreshing, with notes of apricot and Tus-

can melon carried by a lively sparkle. A subtle creami-

ness rounds out the finish, balanced by bright acidity 

and a lingering floral lift. 

Food Pairing: Serve well-chilled in a flute or coupe. 

Ideal for aperitivo hour, brunch, or pairing with oys-

ters, creamy cheeses, or stone fruit tarts.  

Appellation: California 

Aging: Stainless Steel Tank 

Production: 88 cases 

Winemakers: Brooks Painter, Director of Winemaking 

      Peter Velleno, Winemaker 

      Audrie Walsh, Assistant Winemaker 

Bottling Date:   6/10/25 

Alcohol: <0.5%    Residual Sugar:  14 g/l 

Retail Price: $ 


