
SANGRIA ZURRA PREMIUM 
with citrus, cinnamon and vanilla Bourbon

Carlos Casesby  



THE STORY

Behind La Zurra is a drink that wants to pay homage to the typical drink of Navarra, 
Rioja, Basque Country and the Castillas, called Zurracapote or just Zurra. 

It is a drink that takes us back to those parties and gatherings with family and 
friends, and brings back those magical aromas of fruit and cinnamon. Chef Carlos 
Cases, its creator, is a passionate enthusiast of quality products and gastronomy, 
and his Zurra is a homage to all those memories.



MORE THAN A SANGRIA

The secret of La Zurra is a very careful selection of the raw 
materials combined with a laborious technique in order to 
preserve the intensity of those aromas of fruits, vanilla and 
cinnamon. We infuse the juice of oranges and lemons together 
with red fruits, cinnamon, sugar and bourbon vanilla. 

Once this infused mix is cool, we add some good red wine, 
rum, limoncello and other distilled beverages.  

The unmistakable aromas of La Zurra are, thus, the result of 
quality raw materials, low temperature infusion and how 
dearly we take care of its artisan process of elaboration. 

75cl. 11%vol



ORANGE AND LEMON JUICE FRESHLY SQUEEZED 
Its unmistakable red fruity flavour with cinnamon and the vanilla touch give La Zurra this irresistible personality. 

The oranges and lemons selected at their best maturity stage, and the limoncello, intensify even more all the flavours.

Store in a cool and dry place, about 20⁰C. 

Once opened, store in the fridge not more than 3 or 4 days. 



ARTISAN ELABORATION
La Zurra is elaborated using a completely artisan 
method. We use the best fruit of every harvest in order 
to, manually, elaborate the infusions. 

We carefully extract all the flavour possible out of every 
Bourbon vanilla bean to get the most natural and 
authentic aromas and flavours.



BEST SERVED COLD 
WITH ICE

La Zurra is best served cold, at a 
temperature between 4⁰C- 5⁰C with 
some ice. 

You can add strawberries, mango, 
orange, peach, grapefruit, lemon, etc., 
according to the season. It's an 
excellent match for meat, fish, rice or 
appetizers. It's the perfect drink to 
enjoy all the year round.



Good bottle of 
wine, triple sec, 

rum and 
limoncello 



A Sangria with a spirit of its own, to drink  with the appetizer, over lunch or as a cocktail.



Volume (cl)   75 cl 
Weight empty   395 g. 
Weight full   1,157 g. 
Diameter  68.5 mm  
Closure   Screw cap 
Colour  Red  

Code EAN bottle 

Bottle 

Height  31.5 cm
Width   17.3 cm 
Weight   7,4 kg. 
Length  25.5 cm  
Units   6 

Code EAN box

Box 

Pallet 

Type  Europalet (80 x 120 cm ) 
Units per pallet  105 boxes 
Layers   5 layers 
Units per layer  21 boxes 
Weight Pallet  22.5 kg 

Gross weight    800 kg
Type protection pallet     Retractable film  
Height (inc. Pallet) x length x width 171 x80 x120 cm



www.sangrialazurra.com

lazurra@sangrialazurra.com
+34 689 413 959


