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At Inversa, we believe that life is a 
matter of taste. That’s why we’re 
putting it all on black (and white) with 
our new range of Veneto Glera 
sparkling wine paired with classic 
Italian flavors. A modern take on the 
traditional spritz, Inversa is light, bubbly 
and ready-to-go.

We believe that a great moment 
deserves an equally impressive 
companion, and Inversa is dressed to 
impress. 

OUR  STORY



It's taking millennia of wine making 
knowledge and tradition and inviting it 
into the 21st century. It's an NFT of 
your favorite renaissance painting or 
taking your brand new electric vespa 
for a spin. We’re keeping all the 
important stu� and making it better by 
mixing traditionally crafted Glera wine 
with natural fruit flavors obsessively 
sourced from all over Italy.

The reversed “E” in our name invites 
you to stop and smell the basil. It's about 
appreciating the small things and 
living the moment, embracing the here 
and now. We want to shake things up, 
without making a mess of things. That's 
why we put it in a can. 

SO AUTHENTICALLY ITALIAN, 
YOU’LL NEED BOTH HANDS TO 
EXPLAIN HOW GOOD IT IS.

WHAT’S INVERSA?



While your favorite foods are optional, 
aperitivo demands your favorite people 
are present and our Premium Italian 
Spritz will take care of the rest.

Like our fashion forward forefathers, 
Inversa Premium Italian Spritz wants to 
be seen. We are all about hanging out 
with friends, unpacking the day, and 
experiencing the moment with others. 

We have it on good authority that even 
the likes of Caesar, Leonardo or 
Galileo, the spirit of aperitivo was 
always a center point of Italian culture. 
A moment in the day where all that 
matters is right in front of you.. Or 
just across the rubicon.

IT'S TIME TO CONNECT WITH 
THE PEOPLE AROUND YOU, 
APPRECIATE THE SUNSET, AND 
AVOID RUSH HOUR TRAFFIC.

WE PUT IN THE TIME SO THAT 
YOU CAN TAKE TIME OFF. 

AN
MOMENT



Inspired to perfection, we diligently 
drank spritz after spritz after spritz in 
search of the perfect Italian flavors.  
Guided by Bacchus himself, we sourced 
the highest quality Glera grapes, the 
tarteist MORELLO CHERRIES, the 
sweetest PEACH & BASIL and most 
fragrant BERGAMOT & SICILIAN 
LEMONS we could find.

Then we captured their essences and 
put them in a can.



Don’t stress about any fine print 
on Inversa cans. All you need 
to know about our premium 
Italian Spritzers is summed up 
in five simple phrases: no added 
sugars, gluten-free, low-alcohol 
(only 7%), 100% natural, and 
authentically Italian.

The iconic sparkling wine, made 
from Veneto Glera grapes, 
provides the base and the 

MADE WITH 
TRADITIONAL ITALIAN 
INGREDIENTS BLENDED 
WITH A MODERN T WIST, 
OUR THREE REFRESHING 
SPRITZES ARE ELEGANT, 
BUBBLY, AND NOT JUST 
A PRETT Y FACE.   

OUR  LATEST
SPRITZ

bubbles. Morello Cherry, 
Peach & Basil, and Bergamot 
& Sicilian Lemon, each add 
their own personality and the 
Ettore Sottsas inspired cans 
provide the form and function. 

Prosecco comes from Veneto in 
northwest Italy and is made from 
the Glera grape (and if it’s not 
Glera, it’s not Prosecco).

Morello Cherry is a timeless 
classic in Italian liqueur 
tradition. Our peaches are 
ripened in the northwest Po 
Valley and our basil thrives 
along the Mediterranean coast. 
The bergamot in Inversa grows 
in the sunny south and our 
lemons, the finest in the country, 
come from Sicily. A refined 
distillation and condensation 
process results in their bright 
and pure essence.



LIFE IS MESSY, SO WE PUT IT IN A CAN…

A delicate pink with 
persistent bubbles, 
fruity Glera grape 
highlights the tart 
Morello cherry that 
warms the palate from 
the first sip through 
the long, mineral rich 
finish. Surprisingly 
complex, the cherries 
are macerated with 
their stones, adding a 

light, woody note.

A pale yellow with a 
brilliant mousse, the 
basil makes a grand 
entrance followed 
by the soft, ripe 
peach. Fresh and 
perfectly balanced, 
the flavors mingle 
with the mineral 
tones of the Glera 
grape with a bright 

and fruity palate.

A bright yellow with 
fragrant citrus peel 
that glows warmly 
through a bubbly 
palate and a rich, 
lemony complexity.

The Bergamot 
accents a pleasingly 
light, bitter note 
reminiscent of a 
typical South Italian 

aperitif.

BERGAMOT
& SICILIAN

LEMONS PEACH
& BASIL

MORELLO
CHERRY



CORE VALUES
B E C A U S E  L I F E  I S  A  M A T T E R  O F  T A S T E



We are the real deal, we are passionate 
about our culture, cuisine, style and 
traditions and love sharing it.

ITALIANISSIMO

Old crafting techniques, veteran flavors 
and attention to detail have sustained us 
for milenia. But modern times call for 
modern solutions; a subtle twist of 
contemporary convenience. 

NUOVECCHIO

We’re fiercely committed to quality when it 
comes to our wine and our time. If there is 
one thing we don't concede on, it's what 
goes into the can. If it’s not natural, it’s not 
Inversa. Ever. 

SUPERIOR QUALIT Y

In proper Italian style, we are known for our 
sociable nature. Not taking ourselves too 
seriously has always been our defining 
characteristic. It’s these traits that set us 
apart. 

PLAYFUL ELEGANCE

More than just a drink, aperitivo is a time 
to unwind and experience the moment. 
Food is optional, but good company is 
mandatory. 

ALL DAY APERITIVO



Everyone wants to be Italian, but like 
the “parmiggiano” from the local 
convenience store, you can’t fake 
provenance or taste. 

We are Italian.

We have gone to great lengths to 
ensure a completely authentic product. 
But we must admit to an ulterior motive: 
We want the aperitivo experience to 
take over the world and for Inversa to 
be its fruity, frizzy emperor. 

WHY 



We’re a small, dedicated family team 
with a long history of Italian 
winemaking in our DNA. Working from 
the historic city of Padua in the heart 
of Prosecco country, each of us is at a 
di�erent stage in our winemaking 
journey, and we believe this 
multi-generational savviness gives us a 
cutting-edge in crafting Inversa.

We seamlessly combine fearlessly fresh 
insights with years of weathered 
wisdom across the vineyard, distillery, 
and our treasured culture. We succeed 
because of what we all have in common: 
the respect for our wine region and 
its timeless traditions and the 
inspiration and quality it gives us in 
return. Our standards are the highest, 
and they find their way into every can of 
Inversa. 

ABOUT US



ORGANIC CERTIFICATION

At Inversa, tradition drives us, but we like moving with the 
times. We’re on track for an o�cial organic certification 
reflecting our sustainable and eco-friendly approach. A 
bonus to being kind to the planet is that clean ingredients 
result in a brighter, purer and downright better-tasting 
prosecco, our beautiful accomplice.

SUSTAINABILIT Y

Italian tradition is founded on generations of sustainable 
practices that have been perfected to embrace nature to its 
fullest. This stewardship has allowed countless generations 
to enjoy the foods and flavors synonymous with Italy. At 
Inversa, we are no exception. Protecting the environment is 
our duty and privilege, from the vine to your lips.

NEW FLAVORS

We’re not done. When Italy is the world’s prima donna of 
tastes, how could we possibly not be? We’re busy getting 
creative with new and fresh Inversa flavors and combinations 
that reflect the uniqueness of every corner of the country. 
It’s all part of our commitment to bringing you the best of 
Italy.
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