
CELEBRATE 
THE GRACE OF 

NATURE





NATURE 
CAN BE 
SENSATIONAL
SAV 1785 is a unique, sparkling wine expe-
rience. An homage to the clean, crispy 
nature of the north. Combining ancient 
Scandinavian birch sap harvesting traditions 
with state-of-the art winemaking technology, 
the fragrance and flavour of  SAV 1785 is 
truly one-of-a-kind. 

Celebrate life and nature. 
And drink responsibly. In all aspects.



SAV 1785 
PÉTILLANT 

NATUREL
SAV 1785 is probably the purest, 

most organic sparkling wine you will ever 
experience. While pesticides are being 

used on a vast majority of all grapes 
- we use nothing but fresh air, clean water 

and pristine nature. The result is a 
well-balanced sparkling wine 

with a fresh and crispy taste and  
a touch of green apples.  

Enjoy a natural sensation, 
vegan friendly and delicious.





So new.
 So sparkling. 
So swedish.



HARVESTING 
OUR HERITAGE
In the deep woods of northern Sweden, 
we have found the perfect conditions to 
produce SAV 1785, a sparkling wine made 
from birch sap. Every year, when winter 
loosens its grip and the ground thaws, the 
rich birch sap rises in the trees to welcome 
another season of light. This natural occurr-
ing phenomenon has proven to be an excel-
lent source to a well-balanced, crispy and 
fresh sparkling wine. 

The birch sap is carefully harvested thru 
small holes drilled in the tree trunk. The sap 
gets pasteurized and stored in designated 
containers to stay clean and fresh. The birch 
trees take no harm in the harvesting process 
and the forest remains fresh and prosperous 
year after year.  

So new.
 So sparkling. 
So swedish.



MÉTHODE 
SUÉDOISE

Wine has been made for thousands of years, and sparkling 
wine has been made for several centuries. The oldest known 

technique for this is ”méthode ancestrale” where the bubb-
les are produced when the wine finishes its fermentation in 
a bottle. In Champagne the monks developed a partly new 

way of making sparkling, back in the 17th century. Instead 
of moving the still fermenting wine to a bottle, they let the 

wine finish its fermentation in the tank. Then they moved the 
still wine to a bottle, added some yeast and sugar to start 

a second fermentation. SAV 1785 is produced in a way that 
combines the ”méthode traditionelle”, and the ”méthode 

ancestrale”. Before the first fermentation in tank is finished, 
we add some yeast and sugar and move the wine to a bottle 

where it becomes sparkling and reaches perfection. 

This is a Swedish wine, and the way of producing it was 
developed by us, in Sweden, to suit our base for the wine, 

the birch’s sap. Therefore we call it ”méthode suédoise”.





Celebrate life



Enjoy the most memorable parts of life 
with the best of nature in mind - and in your 
glass. SAV 1785 is the perfect match to 
family and business festivities, celebrations 
and other gatherings, adding a touch of 
eco-consciousness and Nordic flair to 
the occasion.

Celebrate life



GET IN TOUCH

SALES / INQUIRIES
sales@savwinery.com

PRESS / MEDIA
press@savwinery.com 

GENERAL
info@savwinery.com 

SOCIAL
facebook.com/savwinery

TELEPHONE
+46 70 73 01 444

www.savwinery.com


