
F R E I X E N E T  S O L A R E
A P E R I T I V O  M E D I T E R R Á N E O

Freixenet Solare is a premium Mediterranean Aperitivo that invites 
you to taste the sun in every sip. From sun-drenched brunches to 
golden hour gatherings and spontaneous evenings with friends, 
Freixenet Solare is the all-day Aperitivo that lets you taste the sun, 
wherever you are. Bright, uplifting, and effortlessly sociable — it’s 
made for making moments feel sunny.

Radiant golden yellow in color, reminiscent of Mediterranean 
sunshine captured in a glass.
On the nose, zesty citrus peel, fresh herbs like rosemary and thyme, 
and subtle hints of spice. 
Solare Aperitivo reveals a distinctive flavor profile built around three 
key sensations:
• Sweetness from the sun-kissed Spanish clementines, offering a 

juicy, fruity warmth.
• Sourness from the zesty Spanish lemons, adding a refreshing 

citrus tang.
• Subtle bitterness, elegantly layered through a masterful blend of 

wormwood, rosemary, and thyme, creating a balanced and 
aromatic finish.

Enjoy Freixenet Solare as a refreshing Freixenet Solare Spritz — 
sparkling, aromatic, and full of Mediterranean radiance. Pair it with 
Freixenet Carta Nevada, Cordon Negro, or Prosecco for a drink that 
lets you taste the sun and elevate every shared moment. 
Here’s how to create the perfect Freixenet Solare Spritz: 
• Fill a glass with ice 
• 3 parts Freixenet Sparkling 
• 2 parts Freixenet Solare  
• 1 part sparkling water  
• Lemon to garnish 

Alcohol: 11,00 % vol.
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Freixenet Solare Aperitivo is meticulously crafted using 100% 
natural Spanish lemon and clementine essences, capturing the 
vibrant brightness of Mediterranean citrus with a sophisticated 
botanical backbone.
Each ingredient—selected from the finest fruits, herbs, and spices—
is individually infused to preserve its character, then expertly 
blended into a harmonious formula. The infusion includes 
rosemary, thyme, wormwood, gentian, pepper, galangal, and 
fennel, delivering a subtle, dry bitterness that adds depth and 
elegance.
After a carefully monitored aging and maturation period, when the 
flavor and aroma reach their peak, the aperitivo undergoes a final 
filtration and bottling process to ensure purity and consistency.
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