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HELP US PLACE SWEDEN
ON THE WORLD MAP OF
SPARKLING WINES

Sav Winery was founded in the beginning of 2018 by a small group of
entrepreneurs and wine enthusiasts from different parts of Sweden. None of
us had any experience of making sparkling quality wines, but we all had one
thing in common - a strong conviction that with the right knowledge,
expertise and motivation we would be able to become just as good as the
French, Italians, Spaniards and all other great wine regions in the art of
producing sparkling beverages!

We realized that Sweden was not the most ideal place to grow grapes, but we also
felt that the world was overflowing with grape based beverages such as Prosecco,
Cava, Sekt, Cremant. And they were pretty much all alike. Our vision was to create
something new and exciting, without skimping on either quality or taste. We set
out to create an innovative product with a unique identity and a sustainable
profile.

The result was a sparkling beverage made from birch sap from the clean and untouched
Nordic nature. Every spring, as the ground thaws, the sap flows in the birch trees. Nature
gifts us with this incredible raw ingredient that we can harvest without harming the trees
or nature at all.

During 2018 we built a high-quality production facility in Ostersund Sweden, that
can produce more than 500,000 bottles of sparkling birch sap per year. We also
developed our own unique recipe for making sparkling birch sap, and during the fall of
2018 we started our first batch. A year later our first ever product was ready to be
introduced on the market - SAV 1785 Pétillant Naturel.

The product was launched as a part of Systembolaget’s special orders on
December 13th 2019 and we had a overwhelmingly positive response from
consumers, wine experts and the media. During the first quarter of 2020 we
launched SAV 1785 at international wine trade shows in Montpellier and Paris.
We have since then had a clear focus on international expansion and in April
2020 we opened sales to pretty much all of EU via our web shop and stock in The
Netherlands.

And now, we would like to invite you to join us on our journey to establish SAV
1785 as a Swedish quality product - straight from nature - and to make it a
mainstream modern sparkling alternative on the world market!
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Christian Karlsson, CEO and founder
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Feb 2020
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Nov2020

. h of SAV 1785 is
finished - about 45,000 bottles

Launch of SAV 1785 at
Systembolaget

International launch at BIO
Millesimme in Montpellier

Wine Expo in Paris

Import contract with Norway and
introduction at Vinmonopolet

Stockholm Sparkling - first consumer show

Import contract with Germany

Stock moved to The Netherlands

Web shop opened for sale to
consumers in EU

The latest batch is ready - new product!

Launch of new product at Systembolaget






SALES TODAY
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PRODUCT DELIVERIES PER COUNTRY

Today SAV Winery provides wine to restaurants, importers and
consumers on several markets in Europe. The UK, France and
Belgium are the biggest markets in terms of volume sold.
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SALES AND RESULTS

During 2018 and 2019 we invested in a production facility and a warehouse,
and at the end of 2019 our first product ever was ready for sale. In just two
weeks we had sold more than 2000 bottles.

The total financial revenue from the initial years 2018 and 2019 is -6 msek.

GOALS FOR TURNOVER AND REVENUE

Turnover MSEK Revenue MSEK
52,9
50 |—
= 34,6
e 27.6
20 — 175 16,7
2021 2022 2023 2024 2025
On 30 June 2020 we had The issued share capital, which is 10
the following book values msek in this offer, will mainly be used for:
(MSEK):
ASSETS 9.9 © Increased production
SN (3.8) © Investments in distribution partnerships
OWNER’S b A
EQUITY 0.6 Marketing
° Funds for working capital
LIABILITIES 9.3 L

Cash reserve

Issuance costs have been calculated to 0.5 msek. In case this offer is not fully
subscribed, the Company will decrease its expansion plans.
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SAID ABOUT SAV 1785

”A light and crisp sparkling wine

with a subtle sweetness, well

balance by a noticeable citrus

character

-Livets Goda, 2020.

”That beverage is wicked!
Don’t change a thing! We
love it so much!”

- Laurent E, France.

”We enjoyed the wine very
much! It was not sweet,

as | had feared, and had a
crisp finish to it.”

- Ann W, U.K.

”SAV was lovely, we had

it with lobster as it was
dry enough. It has a slight
sweetness that makes it
flexible to be had with a
range of foods. We loved
it and ordered some more
which we are saving for
special meals. No more
champagne for us!”

- Sheena M, Scotland.

”The wine was very goodindeed, clear, crisp
and fresh, nicely bubbly.'Great for a special

occasion. ”

- Pippa G, UK.

”| would like to thank you and
all of the team that works hard
to make this wonderful
product!”

- Ashley W, U.K.

”An exceptional taste. Clear
aroma with a slightly fresh-
green nuance and a yeasty
note that brings champagne to
the mind. Well balanced re-
sidual sugar in the dry-range

which makes it combinable with
hearty dishes as well as sweets

or simply as an appetiser.
A remarkable product.”

- Martin G, Germany.

”The wine is dry in an
attractive way. It has a

nice soft compact bubble. And
the presentation is also very
nice with the colour

of water.”

- Eric N, Netherlands.

- DI Vin, 2020.

Di Di Di

”| enjoyed the taste but

what was mind-blowing to
me was the idea to produ-
ce such a fine product from
birch. | can’t wait to surprise
my friends with such an
”exotic” Nordic product.”

- Tomaso S, France.

”| very much enjoyed SAV
1785, it’s refreshingly diffe-
rent with a purity you can
taste. | only hope that Brexit
doesn’t get in the way of me
ordering more in the future!”

- Trystan H, Wales.

”A very nice, mild taste; can
certainly recommend as a
summer drink or with fish.
Amazing to think it’s made
from birch - a very “true”
wine experience,”

-®ars M, Denmark.

”Yes, | enjoyed the wine that is really good. |
live in Franciacarta (northern Italy), which is a

land of wine, so | knew asbit about the topic.””
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'UPCOMING PRODUCTS:

i'. . . ; .
- Premium Prestige

A slightly more dry and variant A brut natural with a delicate
of SAV1785 Pétillant Naturel character. Our most exclusive product.
with a unique character. Challenging product to Champagne.

METHOD SUEDOISE

SAV 1785 is made by combining two manufacturing methods, Méthode Traditionelle and
Méthode Ancestrale. We call our method the Méthode Suédoise. Before the first
fermentation is complete, we transfer the wine to new bottles and add new yeast and sugar

to create natural bubbles. This is a S'wedish sparkli everage made from pure and natural
birch sap. " “
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https://nordic-issuing.se/wp-content/uploads/Anmalningssedel-SAV-Winery-EN-PDF-1.pdf
mailto:info@nordic-issuing.se.
mailto:info@nordic-issuing.se.
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