




Gooseberry 
The gooseberry is a caduceus shrub 

indigenous to Central and Northern 

Europe with juicy fruits of 10 - 20 

mm diameter in many varieties with 

different colours of red, green, or 

white, all with strong, sour flavour. 

Gooseberries are rich in vitamins, 

including Vitamin C, minerals and 

secondary vegetal substances, and 

are also an excellent source of 

silicon, and for this reason are very 

good for our connective tissue.

Gooseberries are also thought to 

possess other important properties, 

such as the purification and 

detoxification of the blood from 

heavy metal contamination and the 

drainage of the human organism in 

general.

Strawberry
As many as 12 different varieties of 

Strawberry (Fragaria) grow in the Fragaria) grow in the Fragaria

temperate areas of the Northern 

hemisphere. Another variety grows 

in Chile. We use Senga Sengana 

(fragaria × ananassa), a type 

with semi-precocious ripening 

and dark red, medium-sized fruit 

grown for the first time in 1954 

by Prof. Reinhold von Sengbusch. 

Strawberries are so rich in Vitamin 

C that just one 150 g serving fills 

the daily human need. Strawberries 

contain more Vitamin C than oranges 

and lemons, more manganese than 

any other fruit, and are also rich in 

folic acid, calcium, magnesium and 

iron. 

Strawberries have tonic, cleansing 

properties, and a firming effect on 

the skin; their low calorie content 

makes them ideal for use in weight 

control diets. 

Raspberry
The raspberry (Rubus idaeus) is Rubus idaeus) is Rubus idaeus

common to the entire Northern 

hemisphere, and is usually found 

growing in clearings and at the 

edge of the woods. There are two 

varieties: summer raspberries and 

autumn raspberries. 

The Tulameen variety that we use is a 

summer raspberry distinguished by a 

particularly rich fragrance.100 grams 

of raspberries contain 25 mg of 

Vitamin C, and also contain Vitamin 

A, rutin and a good quantity of 

biotin, a substance that helps keep 

your hair thick and bright.

Currant
The currant (Ribes) is a member of Ribes) is a member of Ribes

the Saxifragaceae family and is a 

typically European berry. Because the 

fruits usually ripen around St. John’s 

Day (June 24), the plant is also 

known as “St. John’s Berry”. There 

are red currants (Ribes rubrum) and 

black currants (Ribes nigrum). White 

currants are a sub-variety of red 

currants.  Of all our garden plants, 

the black currant offers the highest 

Vitamin C content. The flowers have 

such a particularly rich fragrance that  

they are used in perfume production.

The red currant reinforces the 

immune system, promotes cellular 

exchange, protects the mucous 

membranes, and calms the nerves.

Blueberry
The blueberry (Vaccinium) is a Vaccinium) is a Vaccinium

member of the moor land or Heath 

family of plants that  includes 

anywhere from 100-150 varieties, 

the most common of which is the 

one we use: the wild blueberry 

(Vaccinium myrtillus). Blueberries 

can grow in the highest mountains 

and even north of the Arctic Circle, 

and contain high levels of carotene 

(which reinforces the immune 

system), Vitamin B6, magnesium, 

and Vitamin C. The anthocyanins 

present in the fruit can stain your 

teeth and mouth from red to blue, 

and the same substances appear 

to have anti-oxidant and anti-

inflammatory powers, to the extent 

that they are sometimes used to cure 

inflammations in the mouth and 

throat.

Cranberry
The cranberry (Vaccinium vitisidaea) Vaccinium vitisidaea) Vaccinium vitisidaea

is a member of the Blueberry 

family. Thanks to its amazing 

resistance to winter weather (even 

temperatures of -22°C), cranberries 

grow throughout the Northern 

hemisphere, from the temperate 

northern latitudes to the Arctic Circle 

(even in Greenland and further 

north). Although cranberries have 

a particularly sour taste and are 

rarely eaten raw, they are extremely 

healthful and in addition to Vitamin 

C contain Vitamins B1, B2, B3 and 

b-carotene (Vitamin A) as well as 

various minerals including potassium, 

calcium, magnesium and phosphate. 

We use the wild cranberry much 

beloved by Alpine and Scandinavian 

peoples for its intense fragrance and 

sharp taste.

Apricot
The apricot (Prunus armeniaca) is Prunus armeniaca) is Prunus armeniaca

a sub-variety of the Prunophora of 

the Prunus variety in the Rosaceae 

family. The apricot first originated in 

Northeast China and was imported 

to Europe by the Romans through 

Anatolia around 70 BCE. Apricots are 

primarily grown in along the shores 

of the Mediterranean Sea, such as 

in Italy and Spain, even if there are 

cultivations further north and in the 

mountains, as in Val Venosta in Alto 

Adige, which is where the apricots 

that we use come from. Apricots 

are especially nutritious, and almost 

no other fruit offers you so much 

calcium, potassium, phosphorous, 

and iron, in addition to B5 Group 

Vitamins, Vitamin C, and above all 

provitamin A. The apricot’s high fibre 

content also makes it an excellent 

ingredient in any balanced diet.

Sour Cherry 
The sour cherry (Prunus cerasus) is Prunus cerasus) is Prunus cerasus

a member of the Rosaceae family, 

and is distinguished from the cherry 

(Prunus avium) by its leaves that are 

more coriaceous and smaller at the 

base of the calyx. 

The acid content in sour cherries is 

composed primarily of malic acid 

and minimal traces of citric acid. 

Sour cherries are also rich in Vitamin 

A, and considered important in the 

prevention of cardiovascular disease. 

Sour cherries are also an excellent 

source of phenols with pronounced 

anti-oxidation action.

Rosehip
The “fruit” of various types of rose 

known as the Rosehip is filled 

with hard, tiny seeds. Rosehips are 

plucked in late Autumn after they 

have formed at the fleshy base of 

the petals, rich in vitamins, and offer 

a sweetish-sour taste. Although 

rosehips are famous for their high 

Vitamin C levels, not everyone knows 

that they also contain Vitamins 

A, B1, B2 and precious minerals. 

This is why rosehips are said to 

prevent colds and infectious illness. 

They strengthen the circulation 

system because they oppose 

vascular dysfunction. Rosehips 

also help in cases of bleeding 

gums and paradental disease, also 

improve cellular oxygenation and 

consequently provide effective 

protection against free radicals

Blackberry
The blackberry (Rubus fruticosus) ) Rubus fruticosus) Rubus fruticosus

is a member of the vast Rosaceae is a member of the vast Rosaceae 

family and is divided into two 

groups: the blackberry and the 

mulberry. Blackberries grow in areas mulberry. Blackberries grow in areas 

of moderate climate in Europe, 

Northern Africa, Asia Minor and 

North America. 

Blackberries are rich in Vitamins 

A and C, and also contain small 

quantities of acido ellagico in 

addition to potassium, magnesium, addition to potassium, magnesium, 

and copper. Blackberries promote the and copper. Blackberries promote the 

formation of the blood and help in formation of the blood and help in 

case of fever.
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Rosehip Plum

The plum (Prunus domestica) is a Prunus domestica) is a Prunus domestica

member of the Rosaceae family and 

the Drupaceae family of fruits with 

stones. Originally from Asia Minor, 

the plum was already being grown 

in ancient Greece 2500 years ago 

and was imported to Italy in the 

2nd Century CE.  The high content 

of Vitamin B strengthens the nerves 

and increases energy. Thanks to its 

high fibre content, plums increase 

out physical and psychic wellbeing. 

Plums are also rich in potassium.

Quince
The quince (Cydonia oblonga) is the Cydonia oblonga) is the Cydonia oblonga

only variety of the Cydonia species, 

a sub-category of the Rosaceae and 

Drupaceous families. 

Although quince probably originated 

east of the Caucasus Mountains, it 

has been one of the oldest fruits in 

Southern Europe for thousands of 

years, and is grown today primarily 

in Southwest Asia and Central and 

Southern Europe. Quince is divided 

into apple and par varieties. Very 

hard and unpleasant to the taste due 

to their tannin content, these fruits 

are never eaten raw. Harvesting 

begins shortly after the first frost 

between September and November. 

Quince contains good levels of 

Vitamin C, potassium, sodium, 

zinc, iron, copper, manganese and 

fluorine, tannin, and high levels of 

pectin that make it an excellent 

jellying agent.

Chestnut 
The term chestnut (Castanea sativa 

Mill.) is used to intend all the edible Mill.) is used to intend all the edible Mill.

fruits of a tree that belongs to the 

Fagaceae  family. 

Indigenous to Asia Minor, the 

chestnut spread over the millennia 

to occupy a range from the Caucasus 

Mountains to Portugal. For a 

long, long time, the chestnut was 

considered a vital provider of flour 

and bread.  The chestnut’s high 

Vitamin B content has a calming 

effect on the nervous system.

Elderberry
The elderberry (Sambucus) is a Sambucus) is a Sambucus

member of the Caprifoliaceae family, 

and exists in 25 varieties, 3 of which 

grow in Europe, the most famous 

of which is Sambucus nigra. From 

May to July, the shrub is dotted with 

tiny white or yellowish flowers with 

an unmistakably fresh and fruity 

fragrance. The fruit – first red, then 

black “berries” of around 6 mm 

diameters – ripens from August to 

September, and is rich in Vitamin 

C and Potassium. Elder syrup is 

produced both the flowers and the 

fruit, and both the elder juice and 

fruit are used in folk medicine as a 

cure for colds. The beneficial effect 

is ascribed to Vitamins C and B, the 

acids in the fruit, and the essential 

oils contained also in the flowers, 

the flavonoids and above all, the 

anthocyanin that is also used a 

colorant.

Lemon balm
Melissa limoncina (Melissa 

officinalis) is a member of the officinalis) is a member of the officinalis

Labiate family and originated in the 

Eastern Mediterranean area. The 

mention of lemon in its name only 

refers to its lemon taste. 

Lemon balm contains an essential 

oil, tannins, bitter substances and 

resins, and is used primarily as 

tea/infusion or as an essential oil. 

The essential oil of lemon balm is a 

powerful antiviral agent with anti-

inflammatory, soothing properties 

that also promote sleep. The curative 

effect of lemon balm against states 

of anxiety and insomnia has been 

scientifically proven.
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200 ml200 ml

A L P E  P R A G A S  E D I T I O N

100% fruit in bottles …100% fruit in bottles …

at home or on the roadat home or on the road

ALPE PRAGAS fruit drinks are produced with ALPE PRAGAS fruit drinks are produced with 

100% pure and precious fruit and offer a unique 100% pure and precious fruit and offer a unique 

way to quench your thirst with all the natural way to quench your thirst with all the natural 

flavour of uncontaminated fruit without any flavour of uncontaminated fruit without any 

added sugar, flavouring or preservatives. added sugar, flavouring or preservatives. 

These “Smoothies” contribute to maintaining These “Smoothies” contribute to maintaining 

your minimum daily requirement of vitamins, your minimum daily requirement of vitamins, 

minerals and fibre while improving your physical minerals and fibre while improving your physical 

wellbeing at the same time.wellbeing at the same time.

Our exquisite taste ensures extraordinary pleasure Our exquisite taste ensures extraordinary pleasure 

for your palate!

Alpe Pragas - Fruit to drink in  200 ml bottles

Pure fruit to drinkPure fruit to drink

Net weight: 200 ml bottles

Gross weight: 400 ml bottles

Units per case: 12 bottles

Ingredients: 100% pure fruit

100% fruit juice 

“Pure fruit to drink” are fruit juices produced with whole pieces of fruit “Pure fruit to drink” are fruit juices produced with whole pieces of fruit 

and fruit pulp. No   sugar, flavouring or preservatives added. This “pure and fruit pulp. No   sugar, flavouring or preservatives added. This “pure 

fruit in a bottle” is also called Smoothies. Smoothies have a pleasant fruit in a bottle” is also called Smoothies. Smoothies have a pleasant 

thick and creamy “smooth” consistency. Not really what you want to thick and creamy “smooth” consistency. Not really what you want to 

quench your thirst, more like a vitamin boost.

Smoothies persuade with fresh pure 100% fruit flavour.

A s s o r t m e n t :  C r a n b e r r y  |  R a s p b e r r y - P e a r  |  W i l d  b e r r i e s  |  A p r i c o t
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500 ml500 ml
Alpe Pragas - Fruit syrup in 500 ml bottles

A thirst-quenching drink or a sparkling A thirst-quenching drink or a sparkling 

aperitif for a hot summer eveningaperitif for a hot summer evening

Fresh, natural, and healthful – here come Fresh, natural, and healthful – here come 

the ALPE PRAGAS fruit syrups! We extract the ALPE PRAGAS fruit syrups! We extract 

our syrup from sun-ripened berries to make our syrup from sun-ripened berries to make 

a thirst-quenching drink unlike any other. a thirst-quenching drink unlike any other. 

Dilution in 1 part product to 7 parts water Dilution in 1 part product to 7 parts water 

provides a lip-smacking fruit juice. Equally or provides a lip-smacking fruit juice. Equally or 

even more pleasurable are ALPE PRAGAS fruit even more pleasurable are ALPE PRAGAS fruit 

syrups mixed with sparkling Prosecco or white syrups mixed with sparkling Prosecco or white 

wine  and served as a fruit-based long drink or wine  and served as a fruit-based long drink or 

aperitif. 

Obviously our fruit syrups do not contain any Obviously our fruit syrups do not contain any 

type of colorant or flavouring, and offer a real type of colorant or flavouring, and offer a real 

treat for anyone who appreciates authentic treat for anyone who appreciates authentic 

goodness.

Fruity refreshment Fruity refreshment 
Net weight: 500 ml bottles

Gross weight: 960 ml bottles

Units per case: 6 bottles

Ingredients: 100% fruit juice or extract (55%), 100% fruit juice or extract (55%), 

sugar, lemon juice, citric acid (elder sugar, lemon juice, citric acid (elder 

flower syrup)

Fruit syrup for mixing

ALPE PRAGAS fruit syrups are natural products created without any artificial ALPE PRAGAS fruit syrups are natural products created without any artificial 

substances, and for this reason the passage of time might sometimes substances, and for this reason the passage of time might sometimes 

cause the product to darken or tiny flakes to appear. This is entirely cause the product to darken or tiny flakes to appear. This is entirely 

natural and does not affect quality in any way. In the past, fruit syrups natural and does not affect quality in any way. In the past, fruit syrups 

were produced at home and the recipes were passed down through the were produced at home and the recipes were passed down through the 

generations. The elderberry, for example, blooms in many gardens in June generations. The elderberry, for example, blooms in many gardens in June 

and also spontaneously along the trails, in parks, and at the edge of the and also spontaneously along the trails, in parks, and at the edge of the 

woods. Elderberry flower syrup is particularly appreciated for its sweet and woods. Elderberry flower syrup is particularly appreciated for its sweet and 

unmistakable fragrance.

A s s o r t m e n t : 

E l d e r b e r r y  |  M e l i s s a  |  B l a c k  c u r r a n t  |  R a s p b e r r y  |  B l u e b e r r y



F r ü c h t e  i n  S i r u p   |   F r u t t i  i n  S c i r o p p o   |   F r u i t s  i n  S y r u p

340 g340 g
Alpe Pragas - Fruits in syrup in 340 g jars

Ideal for dessertIdeal for dessert

Directly under glass

Fresh, carefully-picked wild berries are bottled 

in glass jars after pasteurisation, topped up 

with a blend of fruit juice and sugar, and then 

hermetically sealed to make each jar a “fruity 

speciality”.

Take a hint from us: let our fruits in syrup give the 

final touch to your desserts. Try them with natural 

yoghurt and vanilla ice-cream.

Net weight: Net weight: 350 ml jar

Gross weight:Gross weight: 560 ml jar

Units per case:Units per case: 6 jars

IngrIngredients: 70% pieces of fruit, fruit juice, 

water, sugar and lemon juice

Fruits in syrupFruits in syrup

Fruits in syrup can only be produced using freshly-picked fruit, and ours Fruits in syrup can only be produced using freshly-picked fruit, and ours 

are distinguished by their particular freshness and intense fruit fragrance. are distinguished by their particular freshness and intense fruit fragrance. 

The pulp is soft but compact; the colour is intense. The pulp is soft but compact; the colour is intense. 

No more than 12 hours should be allowed to pass between picking and No more than 12 hours should be allowed to pass between picking and 

processing. That’s the only way to ensure the unique taste of whole, processing. That’s the only way to ensure the unique taste of whole, 

fresh fruit in the final product.fresh fruit in the final product.

A s s o r t m e n t :  R a s p b e r r y  |  B l u e b e r r y  |  A p r i c o t  |  W i l d  b e r r i e s 



S ü ß - s c h a r f e  M a r m e l a d e n   |   M o s t a r d e  |  C H U T N E Y S

160 g160 g

Spicy garnishing from the world of exotic Spicy garnishing from the world of exotic 

flavours.

Here’s an extraordinary creation from the ALPE Here’s an extraordinary creation from the ALPE 

PRAGAS kitchens: chutneys are exclusive and PRAGAS kitchens: chutneys are exclusive and 

delicate combinations made with various types delicate combinations made with various types 

of fruit and/or vegetables to a balanced flavour of fruit and/or vegetables to a balanced flavour 

enhanced by precious spices. enhanced by precious spices. 

The English were the first to discover this aromatic The English were the first to discover this aromatic 

garnishing and bring it to Europe from India. garnishing and bring it to Europe from India. 

Our chutneys do not distinguish themselves by Our chutneys do not distinguish themselves by 

extreme spiciness but rather by the balance of extreme spiciness but rather by the balance of 

their recipe. Alpe Pragas has developed a series of their recipe. Alpe Pragas has developed a series of 

particularly refined recipes that will undoubtedly particularly refined recipes that will undoubtedly 

titillate your taste buds. 

Chutneys go extremely well with certain cheeses, Chutneys go extremely well with certain cheeses, 

cold meats and game.

Alpe Pragas - Chutney in 160 g jars 

Spicy sweet and sour specialitiesSpicy sweet and sour specialities
Net weight: 160 g jar

Gross weight: 280 g jar

Units per case: 12 jars

Ingredients: vvarious types of fruit and/or vegetables, 

sugar, lemon juice, spices, 

Jellying agent: apple pectin

Chutney

The Indian word “Chutney” is used for spicy, sweet and sour sauces served to 

complement  other foods. Although there are many different types of chutney, 

they are all made with fresh fruit and/or vegetable, which are sometimes used 

in whole pieces. The consistency is not liquid, and more closely resembles 

that of stewed fruit. The final taste comes with the addition of spices, vinegar, 

lemon juice, and sugar, and the cooking is more intense and longer than the 

process used for normal stewed fruit. The fruit is also usually stewed at a higher 

temperature in order to give the final product a slightly caramel taste.

A s s o r t m e n t :  A p p l e  &  O n i o n  |  F i g  &  G r e e n  T o m a t o  |  A p r i c o t  &  M a r r o w  |

Q u i n c e ,  A p p l e  &  M u s t a r d  |  P e a r  &  S a f f r o n  |  P a p r i k a  &  C h i l l i e s 
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The joy of giving something niceThe joy of giving something nice

Special occasions demand original gifts, and Special occasions demand original gifts, and 

your friends and family deserve only the best: your friends and family deserve only the best: 

exquisite ALPE PRAGAS products prepared and exquisite ALPE PRAGAS products prepared and 

wrapped by hand with loving care.  wrapped by hand with loving care.  

We’ve combined quality, experience, and We’ve combined quality, experience, and 

creative fantasy to rise to your highest creative fantasy to rise to your highest 

expectations, and you can choose between expectations, and you can choose between 

handsome wood or cardboard boxes. We can handsome wood or cardboard boxes. We can 

package the higher quantities you need for package the higher quantities you need for 

company holiday or ceremonial presents with 

all the customisation you want and the addition 

of your own personalised best wishes.

Alpe Pragas Gift Ideas

A special gift …A special gift …A special gift …A special gift …A special gift …

Type: ALPE PRAGAS gift box

Content: One 500 ml jar fruit syrup

Three 340 g jars of stewed fruit 

to be chosen from our assortment

Packaging: precious handmade wooden box

Type: Type: T LIGHT wooden triple pack

Content:Content: Three 220 g jars of LIGHT stewed fruit Three 220 g jars of LIGHT stewed fruit 

to be chosen from our assortment

Packaging: precious handmade wooden box

Alpe Pragas Gift Ideas

... for a special person... for a special person... for a special person... for a special person... for a special person... for a special person... for a special person

Type: ALPE PRAGAS Chutney gift pack

Content: Three 160 g jars of chutney

to be chosen from our assortment

Packaging: precious handmade wooden box

Type: Type: T Stewed Fruit TRIPLE-pack

Content: Three 120 g jars of stewed fruit 

to be chosen from our assortment

Packaging: gift packaging by hand with wooden box 

 and wire

Type: Stewed Fruit TWIN-pack

Content: Two 340 g jars of stewed fruit 

to be chosen from our   

assortment

Packaging: precious handmade wooden 

box
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Alpe Pragas FAQ

Answers to Frequently Asked QuestionsAnswers to Frequently Asked Questions
fundamental importance, as do the area of origin, 

altitude, climate, and cultivation and weather 

conditions. Fruit is served best by warm days 

and not too much cold at night, with a little rain 

from time to time for refreshment. This stimulates 

continuous growth and the formation of handsome, 

fragrant fruit. Fruit does not like: too much heat, 

too much cold, and uninterrupted rain for weeks on 

end. Who does? 

Which fruits are considered wild?

Blueberries and cranberries are considered wild, 

even if they can be cultivated. We decided to use 

the “wild” varieties because they have richer taste, 

and are more natural and healthy.

Why glass?

Glass is and will always remain one of the 

best ways to package food products because it 

forms a barrier impassable by oxygen. Glass is a 

natural substance that does not release any other 

substances to the product it contains, in this way 

keeping the fruit absolutely uncontaminated.

Why do Alpe Pragas products have Why do Alpe Pragas products have 

such fresh and natural flavour? such fresh and natural flavour? 

Our products are cooked at a temperature of Our products are cooked at a temperature of 

around 65°C and then subjected to a pasteurisation around 65°C and then subjected to a pasteurisation 

process only for the minimum time necessary. Using process only for the minimum time necessary. Using 

carefully selected fruit and this technique permits carefully selected fruit and this technique permits 

a fruitier, fresher, and more natural final product a fruitier, fresher, and more natural final product 

to be obtained. After pasteurisation, the product is to be obtained. After pasteurisation, the product is 

immediately cooled to guarantee the conservation immediately cooled to guarantee the conservation 

of both vitamins and attractive colour.of both vitamins and attractive colour.

Why do some fruits change colour Why do some fruits change colour 

after a few months?after a few months?

Red fruits react significantly to sunlight: they oxidize Red fruits react significantly to sunlight: they oxidize 

and go slightly pale. This is a natural process that and go slightly pale. This is a natural process that 

is hard to alter. We use natural lemon juice to slow is hard to alter. We use natural lemon juice to slow 

the process down. In order to maintain a fruit’s the process down. In order to maintain a fruit’s 

natural colour for as long as possible, we suggest natural colour for as long as possible, we suggest 

storing the products in a dark, cool place.storing the products in a dark, cool place.

How long can Alpe Pragas products 

be conserved once opened?

The high quantity of fruit contained in our products 

makes them extremely sensitive once opened. 

Keep the product in the refrigerator and put it 

immediately back inside after use. Designate a 

special spoon to use with your stewed fruit and 

prevent contamination by bacteria from other foods 

(butter, yoghurt). Our products usually “keep” in 

the refrigerator for at least two weeks from date of 

opening.

Does sugar help preserve the 

product?

Yes and no: sugar has preservative properties only 

if it is added in proportion of around 60%. Because 

we use only minimum quantities (around 30%), 

sugar does not work as a preservative for us, and 

we rely on the process of pasteurisation for the 

purpose.

How is the overall sugar content in 

a product established?

Total sugar is measured using a refractometer, and 

the value obtained is the product of the fruit’s own 

natural sugar content and the sugar added during 

production. The unit of measurement is the Brix; 

for example, the fruit’s own sugar content = 12 

Brix; the added sugar = 30%, so the total sugar = 

approx. 42 Brix.

Which fruit does Alpe Pragas 

cultivate directly? 

We cultivate strawberries, raspberries, red and black 

currants, green and red gooseberry, and elderberry 

flowers. We purchase other types of fruit from other 

farmers, many of whom have been providing us 

with their produce for years. This fruit is carefully 

selected during harvest on the basis of its ripeness 

and sugar content.

Is all fruit equal?

Absolutely not! Fruit is a natural product and 

there are enormous differences between different 

varieties. The choice of the type of fruit assumes 



  

Direktverkauf / vendita diretta / direct sale: Alpe Pragas Shop, Ausserprags 38, I-39030 Prags/Braies, Tel: (0039) 0474 749400

Sales Italy & Export Europe: Alpe Pragas, I-39030 Prags/Braies, Tel: (0039) 0474 749400, www.alpepragas.com

 Sales Germany: Wilk Gourmet group, D-37656 Höxter, Tel: (0049) 5271 97850, www.wilk-delikatessen.de

 Sales United Arab Emirates: Truebell Marketing & Trading LLC., Foodservice Division, Sharjah /UAE, Tel: (009716) 5342111

www.truebell.org  

 

I Prodotti ALPE PRAGAS si possono acquistare 

presso I negozi specializzati di alta gastrono-

mia. Contattateci per ulteriori domande oppure 

visitate il  nostro negozio di vendita diretta 

nella Valle di  Braies. Visite guidate vengono 

organizzate solo su prenotazione.

Unsere Produkte sind im Feinkosthandel und 

der gehobenen Gastronomie erhältlich. 

Für weitere  Fragen rufen Sie uns an oder 

besuchen Sie unsere Manufaktur im Herzen der 

Dolomiten. Wir bitten Sie aus organisatorischen 

Gründen um Voranmeldung für Führungen. 

ALPE PRAGAS products are available in Gour-

met shops and the selected gastronomy.   For 

any further questions do not hesitate to con-

tact us or visit our Gourmet Shop in the Braies 

valley. If you’d like to visit our factory we kindly 

ask for your reservation by tel. or email.

Wo Sie uns finden                                               Dove siamo - Where we areWo Sie uns finden                                               Dove siamo - Where we areWo Sie uns finden                                               Dove siamo - Where we areWo Sie uns finden                                               Dove siamo - Where we areWo Sie uns finden                                               Dove siamo - Where we areWo Sie uns finden                                               Dove siamo - Where we areWo Sie uns finden                                               Dove siamo - Where we areWo Sie uns finden                                               Dove siamo - Where we areWo Sie uns finden                                               Dove siamo - Where we areWo Sie uns finden                                               Dove siamo - Where we are
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Feinstes aus Früchten  Delizie di frutta  Fruit delights
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