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“RESPONSIBILITY 
& SUSTAINABILITY!”
Stefan Gruber, founder of ALPE PRAGAS ... Much more than an entrepreneur. A dreamer.
“It is our responsibility to show respect for the resources we have been given, such as water, 
energy, air and soil, in order to preserve the world as it is for future generations.”
Alpe Pragas not only intends to be a company immersed in nature, but also wants to produce 
with the utmost respect for the environment.
This is our vision: to make Alpe Pragas an ECO-MANUFACTORY!
What does that mean? The aim is to achieve completely CO2-neutral production. Of course, 
we cannot expect to succeed from one day to the next, but with a series of concrete actions, 
by 2027 ALPE PRAGAS ECO-MANUFACTORY will come into being.

ALPE PRAGAS

ECO
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U
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PRODUCTION › Origins and innovation PRODUCTION › Origins and innovation

CULTIVATION

PEOPLE

FRUIT
FRUIT – carefully collected, washed and select-
ed ... all by hand. So only the best fruits end up 
in the jar. Nothing escapes the watchful eye of  
ALPE PRAGAS employees. Using the best quali-
ty fruit is a prerogative to obtain an excellent end 
product.

PRODUCT
THE END PRODUCT - ALPE PRAGAS, moments of pure ecstasy 
for the palate. Because the highest quality guarantees products with-
out artificial additives, flavours, colourings and preservatives, the best 
quality ingredients and delicate and innovative processing.

PEOPLE – The success of a company is given by 
the passion of the people who work there. That‘s 
why ALPE PRAGAS is so proud of its fruit experts, 
who work side by side, always keeping precision 
and quality under control. Only in this way can we 
obtain exclusive “Fruit Delights”.

CULTIVATION – a crucial factor for quality products. Because only 
when the fruits have the right time to ripen do they develop their full 
flavour. This is fundamental for us at ALPE PRAGAS.
For the berries that grow in our fields and the fruits provided by our 
partners, the best quality is the number one criterion.
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FRUIT 
PRESERVES

FRUIT 
PRESERVES

OUR
CLASSICS
FRUIT PRESERVES
Fresh, fruity, genuine! That’s what our FRUIT PRESERVES are like. And of course, with the 
highest quality ingredients and without colourings or preservatives! As demanded by the 
old recipes still in vogue, our fruit preserves are not only delicious, but also low-calorie.
Starting the day like this is a real LUXURY!

STRAWBERRY MIXED BERRIES

FRUIT PRESERVES › Our classics

av
ai

la
bl

e 
in

av
ai

la
bl

e 
in28 g 

110 g 
335 g 
600 g 
1,800 g

110 g 
335 g 
335 g finely strained 
600 g

RASPBERRY APRICOT

av
ai

la
bl

e 
in

av
ai

la
bl

e 
in28 g 

110 g 
335 g 
335 g finely strained 
600 g 
1,800 g

28 g 
110 g 
335 g 
335 g finely strained 
600 g 
1,800 g
1,900 g finely strained

FRUIT PRESERVES › Our classics

BLUEBERRY

av
ai

la
bl

e 
in 28 g 

110 g 
335 g 
600 g 
1,800 g

LINGONBERRY

av
ai

la
bl

e 
in 335 g 

600 g 
1,800 g

INGREDIENTS: 75 % pure fruit, sugar, lemon juice, gelling agent: apple pectin

PRESERVABILITY: 24 months from production, store in a cool, dark place

IDEAL CONSUMPTION: to be spread on bread or with muesli, 
for brunch or to be enjoyed simply from the spoon

AFTER OPENING: keep in the refrigerator and use within 14 days

ADDED VALUE: high fruit content, low sugar, no artificial additives, low calories

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

75
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FROM
BUSHES
FRUIT 
PRESERVES

REDCURRANT
APRICOT 
& ROSE HIP

FRUIT PRESERVES › From bushes

av
ai

la
bl

e 
in

av
ai

la
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e 
in110 g 

335 g
110 g 
335 g

BLACKCURRANT ROSE HIP

av
ai

la
bl

e 
in

av
ai

la
bl

e 
in335 g 335 g finely strained

FRUIT PRESERVES › From bushes

av
ai

la
bl

e 
in 110 g

335 g

BLACKBERRY

av
ai

la
bl

e 
in 335 g

GREEN
GOOSEBERRY

INGREDIENTS: 75 % pure fruit, sugar, lemon juice, gelling agent: apple pectin

PRESERVABILITY: 24 months from production, store in a cool, dark place

IDEAL CONSUMPTION: to be spread on bread or with muesli, 
for brunch or to be enjoyed simply from the spoon

AFTER OPENING: keep in the refrigerator and use within 14 days

ADDED VALUE: high fruit content, low sugar, no artificial additives, low calories

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

75
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FRUIT 
PRESERVES
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FRUIT 
PRESERVES

FRUIT 
PRESERVES

ORANGE

FRUIT PRESERVES › From trees

av
ai

la
bl

e 
in

av
ai

la
bl

e 
in110 g 

335 g
600 g
1,800 g

PLUM PEACH FIG

SOUR CHERRY

av
ai

la
bl

e 
in

av
ai

la
bl

e 
in

av
ai

la
bl

e 
in335 g 335 g 335 g

FRUIT PRESERVES › From trees

av
ai

la
bl

e 
in 335 g

CHESTNUT

QUINCE

av
ai

la
bl

e 
in 110 g

335 g

FROM 
TREES
FRUIT 
PRESERVES

INGREDIENTS: 75 % pure fruit, sugar, lemon juice, 
gelling agent: apple pectin

PRESERVABILITY: 24 months from production, 
store in a cool, dark place

IDEAL CONSUMPTION: to be spread on bread or with 
muesli, for brunch or to be enjoyed simply from the spoon

AFTER OPENING: keep in the refrigerator and use within 
14 days

ADDED VALUE: high fruit content, low sugar, 
no artificial additives, low calories

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

75
O

OF R U
I T

28 g
110 g
335 g
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FRUIT
VARIETIES
FRUIT 
PRESERVES

ELDERBERRY 
& PLUM

RASPBERRY 
& RHUBARB

FRUIT PRESERVES › Fruit varieties

available in 335 g available in 335 g

APRICOT-GINGER 
& PEPPERMINT
available in 335 g

FRUIT PRESERVES › Fruit varieties

available in 335 g

PEACH 
& LEMONGRASS
available in 335 g

PEAR 
& LIME

STRAWBERRY 
& LIME
available in 335 g

APPLE STRUDEL
available in 335 g

INGREDIENTS: 75 % pure fruit, sugar, lemon juice, 
gelling agent: apple pectin

PRESERVABILITY: 24 months from production, 
store in a cool, dark place

IDEAL CONSUMPTION: to be spread on bread or with 
muesli, for brunch or to be enjoyed simply from the spoon

AFTER OPENING: keep in the refrigerator 
and use within 14 days

ADDED VALUE: high fruit content, low sugar, 
no artificial additives, low calories

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

75
O
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FRUIT 
PRESERVES

FRUIT 
PRESERVES
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FRUIT 
PRESERVES

FRUIT 
PRESERVES

FRUIT PRESERVES › One for each season FRUIT PRESERVES › One for each season

available in 335 g

         October, November, December 
          January, February

available in 335 g

         October, November, December

WINTER DREAM CHRISTMAS DREAM

ONE FOR 
EACH SEASON
FRUIT PRESERVES

available in 335 g

         March, April, May

SUMMER DREAMSPRING DREAM
available in 335 g

         May, June, July, August

INGREDIENTS: 75 % pure fruit, sugar, lemon juice, gelling agent: apple pectin

PRESERVABILITY: 24 months from production, store in a cool, dark place

IDEAL CONSUMPTION: a luxury to enjoy for breakfast, 
Sunday brunch with friends or as a fruit dessert

AFTER OPENING: keep in the refrigerator and use within 14 days

ADDED VALU: high fruit content, low sugar, no artificial additives, 
low calories, only in season

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

75
O
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STRAWBERRY
available in 28 g

RASPBERRY
available in 28 g

TREATS 
FOR GUESTS
FRUIT PRESERVES
Three weights for three MOMENTS OF PLEASURE. 28 g for a single portion, 1.8 kg for use 
in the kitchen or 600 g for the breakfast buffet. In the refrigerated black iron display case, 
fruit preserves have a longer shelf life.
Natural and with lots of fruit: your guests will appreciate the difference!

APRICOT
available in 28 g

ORANGE
available in 28 g

BLUEBERRY
available in 28 g

FRUIT PRESERVES › Treats for guests

INGREDIENTS: 75 % pure fruit, sugar, lemon juice, gelling agent: apple pectin

PRESERVABILITY: 24 months from production, store in a cool, dark place

IDEAL CONSUMPTION: to be spread on bread or with muesli, 
for brunch or to be enjoyed simply from the spoon

AFTER OPENING: keep in the refrigerator and use within 14 days

ADDED VALUE: high fruit content, low sugar, no artificial additives, low calories

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

75
O
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FRUIT 
PRESERVES
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FRUIT 
PRESERVES

FRUIT 
PRESERVES

STRAWBERRY MIXED BERRIES

FRUIT PRESERVES › Delights in decorated jars

available in 600 g available in 600 g available in 600 g

available in 600 g available in 600 g

available in 600 g

available in 600 g

RASPBERRY APRICOT

SOUR CHERRY

FRUIT PRESERVES › Delights in decorated jars

BLUEBERRY LINGONBERRY

INGREDIENTS: 75 % pure fruit, sugar, lemon juice, gelling agent: apple pectin

PRESERVABILITY: 24 months from production, store in a cool, dark place

IDEAL CONSUMPTION: to be spread on bread or with muesli, 
for brunch or to be enjoyed simply from the spoon

AFTER OPENING: keep in the refrigerator and use within 14 days

ADDED VALUE: high fruit content, low sugar, no artificial additives, low calories

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

75
O

OF R U
I T
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1,800 g
OF PLEASURE
FRUIT 
PRESERVES

STRAWBERRY

FRUIT PRESERVES › 1,800 g of pleasure

av
ai

la
bl

e 
in

av
ai

la
bl

e 
in1,800 g

RASPBERRY

av
ai

la
bl

e 
in

av
ai

la
bl

e 
in1,800 g 1,800 g

FRUIT PRESERVES › 1,800 g of pleasure

BLUEBERRY

av
ai

la
bl

e 
in 1,800 g

av
ai

la
bl

e 
in

INGREDIENTS: 70 % pure fruit, sugar, lemon juice, gelling agent: apple pectin

PRESERVABILITY: 24 months from production, store in a cool, dark place

IDEAL CONSUMPTION: to be spread on bread, with muesli, 
for filling croissants or in a dessert

AFTER OPENING: keep in the refrigerator and use within 14 days

ADDED VALUE: high fruit content, low sugar, no artificial additives, low calories

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

70
O

OF R U
I T

1,800 g

LINGONBERRY

SOUR CHERRYAPRICOT
1,800 g
1,900 g finely strained

FRUIT 
PRESERVES

FRUIT 
PRESERVES
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CHUTNEYS

CHUTNEYS 
AND 
WINE JELLIES
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CHUTNEYSCHUTNEYS

SPICY
TEMPTATION
CHUTNEYS
Not just sweet, but intense too! Not just fruit, but vegetables and spices too!
Our CHUTNEYS are distinguished by the perfect balance of aromas and are excellent to 
accompany quality dishes based on cheese, meat and fish. SPICY, exotic and precious!

CHUTNEYS › Spicy temptation CHUTNEYS › Spicy temptation

RED GRAPE
& ORANGE
available in 160 g

           Recommended with: 
           fresh cheese and pannacotta

LINGONBERRY,
GINGER WITH 
BALSAMIC VINEGAR
OF MODENA
available in 160 g

           Recommended with:
           game and camembert

PEAR
& SAFFRON

           Recommended with: 
           fresh cheese and pecorino

           Recommended with: 
           mature cow’s and sheep’s cheeses

           Recommended with: 
           fresh cheese and pannacotta

FIG SPICY

           Recommended with: cow’s, goat’s and 
           sheep’s cheeses of medium and long maturity

FIG
& GREEN TOMATO

RASPBERRY
WITH 
BALSAMIC VINEGAR
OF MODENA

INGREDIENTS: various types of fruit and vegetable, sugar, 
lemon juice, spices, gelling agent: apple pectin

PRESERVABILITY: 24 months from production, store in a cool, dark place

IDEAL CONSUMPTION: for aperitifs, cheese platters and meat and fish dishes

AFTER OPENING: keep in the refrigerator and use within 14 days

ADDED VALUE: a must in cheese dishes, without artificial additives

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

av
ai

la
bl

e 
in

av
ai

la
bl

e 
in
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ai
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e 
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la
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e 
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70 g
160 g

70 g
160 g

70 g
160 g

70 g
160 g
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CHUTNEYS › Spicy temptation CHUTNEYS › Spicy temptation

GRILL
BARBEQUE

MANGO
& GINGER

BLUEBERRY
& HORSERADISH

SWEET RED PEPPER
& CHILLI

APRICOT
& PUMPKIN

QUINCE
& MUSTARD

available in 160 g

           Recommended with: grills

available in 160 g

           Recommended with: 
           fresh cheese and poultry

available in 160 g

           Recommended with: 
           hard cheeses and grilled meat

available in 160 g

           Recommended with: 
           speck, cold dishes and smoked fish

available in 160 g

           Recommended with: 
           mature mountain cheeses and cooked meat

available in 160 g

           Recommended with: 
           fresh cow’s and goat’s cheeses

available in 160 g

           Recommended with: 
           whole milk cheeses and mountain cheeses

APPLE
& ONION

CHUTNEYS CHUTNEYS

3 1
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NOBLE DELIGHT, NOT 
JUST FOR DRINKING
WINE JELLIES
LAGREIN and GEWÜRZTRAMINER grapes are not only bewitching when tasted in a 
glass, but also give a unique flavour to JELLIES. With their delicious spicy taste, they add 
a special touch to sauces, dressings and cheeses.

WINE JELLIES › Noble delight, not just for drinking

GEWÜRZTRAMINER
available in 150 g

           Recommended with: 
           Mountain cheeses and smoked fish

LAGREIN
available in 150 g

           Recommended with: 
           hard cheeses and grilled meat

INGREDIENTS: High-quality wine, agave syrup, lemon juice, 
gelling agent: apple pectin. Contains alcohol.

PRESERVABILITY: 24 months from production, store in a cool, dark place

IDEAL CONSUMPTION: for the aperitif and for cheese platters after dinner

AFTER OPENING: keep in the refrigerator and use within 14 days

ADDED VALUE: a must in cheese, meat and fish dishes

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

WINE 
JELLIES

3 3
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COCKTAIL 
BASE
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COCKTAIL
BASE

COCKTAIL
BASE

ARE YOU 
WILD, COOL 
OR CRAZY?
WANT TO PARTY? Mix cocktails like a professional, quite simple and with purely natural 
ingredients!

COCKTAIL BASE › Are you wild, cool or crazy?

INGREDIENTS: fruits, fruit purees, fruit juice (65 %), cane sugar, lemon juice,
spices and herbs

PRESERVABILITY: 24 months from production, store in a cool, dark place

IDEAL CONSUMPTION: for easy mixing of non-alcoholic and alcoholic cocktails. 
Enough for 8–10 cocktails.

AFTER OPENING: keep in the refrigerator and use within 14 days

ADDED VALUE: high fruit content, low sugar content, without artificial additives

GLUTEN-FREE AND VEGAN

COCKTAIL BASE › Are you wild, cool or crazy?

available in 500 ml available in 500 ml available in 500 ml 
NORDIC BLOODY BERRY TROPICAL

65
O

OF R U
I T

CHARACTERISTICS:

ALPE PRAGAS 
COCKTAIL
BASE
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FRUIT 
SYRUPS

FRUIT 
SYRUPS
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FRUIT 
SYRUPS

FRUIT 
SYRUPS

SWEETENING 
LIFE
SYRUP

FRUIT SYRUPS › Sweetening life

APRICOTBLUEBERRY
CORNEL 
CHERRY

SYRUPS based on berries and elderflowers, without artificial colours or flavours. 
Diluted with water in a ratio of 1:7, they create delicious and thirst-quenching drinks, but 
are also perfect for sweetening cocktails.

INGREDIENTS: Juice or fruit extract (50 %),sugar, lemon juice

PRESERVABILITY: 24 months from production, store in a cool, dark place

IDEAL CONSUMPTION: thirst-quenching drink, for aperitifs and cocktails

AFTER OPENING: keep in the refrigerator and use within 14 days

ADDED VALUE: without artificial additives

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

av
ai
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bl

e 
in

av
ai
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e 
in

av
ai

la
bl

e 
in 250 ml

500 ml 
500 ml 500 ml 

50
O
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I T

FRUIT SYRUPS › Sweetening life

MOUNTAIN MINT
ELDER- 
FLOWERSRASPBERRY

av
ai

la
bl

e 
in
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ai
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e 
in

av
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e 
in 250 ml250 ml

500 ml 
250 ml
500 ml 
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PRESERVED 
FRUIT IN 

SYRUP

PRESERVED
FRUIT 
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PRESERVED 
FRUIT IN 

SYRUP

PRESERVED 
FRUIT IN 

SYRUP

JUST LIKE GRANDMA 
USED TO MAKE
PRESERVED 
FRUIT IN SYRUP
Our FRUIT IN SYRUP transforms any dessert into a real “fruit bomb”. And it is a clear 
demonstration of the quality of our products. From the orchard straight to the jar ... Nothing 
more authentic.

PRESERVED FRUIT IN SYRUP › Just like grandma used to make

INGREDIENTS: Fruit, fruit juice, water, sugar and lemon juice

PRESERVABILITY: 24 months from production, store in a cool, dark place

IDEAL CONSUMPTION: with muesli for breakfast or as a dessert with ice cream

AFTER OPENING: keep in the refrigerator and use within 14 days

ADDED VALUE: high fruit content, low sugar, no artificial additives

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

PRESERVED FRUIT IN SYRUP › Just like grandma used to make

available in 340 g available in 340 g

MIXED BERRIES RASPBERRY

available in 340 g

BLUEBERRYAPRICOT
available in 340 g

50
O

OF R U
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ORGANIC 
FRUIT 

PRESERVES

BI
O

ORGANIC 
FRUIT 

PRESERVES

PURE NATURE
ORGANIC 
FRUIT PRESERVES
ORGANIC fruit from CONTROLLED cultivation, sweetened with agave syrup for a 
sensible pleasure with low calorie content. Fresh and genuine, as though freshly picked.

STRAWBERRY

ORGANIC FRUIT PRESERVES › Pure nature

available in 220 g

RASPBERRY
available in 220 g

BLUEBERRY
available in 220 g

INGREDIENTS: 65 % pure fruit*, agave syrup*, lemon juice*, gelling agent: apple pectin
*organic

PRESERVABILITY: 18 months from production, store in a cool, dark place

IDEAL CONSUMPTION: at breakfast, after physical activity in the morning or yoga

AFTER OPENING: keep in the refrigerator and use within 14 days

ADDED VALUE: high fruit content, low sugar, no artificial additives, low calorie content

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

ORGANIC FRUIT PRESERVES › Pure nature

APRICOT
available in 220 g

APPLE
available in 220 g

MIXED BERRIES
available in 220 g

SOUR CHERRY
available in 220 g

ORANGE
available in 220 g

AGAVE SYRUP
available in 340 g

Our organic products are controlled by ABCERT Srl
Inspection body authorized by Mipaaft IT BIO 013, Agricoltura UE/non UE
Controlled operatore n. BZ-00879-B

65
O
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BI
O

ORGANIC 
FRUIT

NECTARS

APRICOT
available in 250 ml

BLUE-
BERRY

WHITE 
PEACH

available in 250 ml available in 250 ml

PEAR 
& RASPBERRY
available in 250 ml

ORGANIC THIRST- 
QUENCHING
FRUIT DELIGHTS

ORGANIC FRUIT NECTARS › Organic Thirst-Quenching

Refreshing and rich in vitamins, these are the thirst-quenching drinks for every day. The 
ORGANIC FRUIT NECTARS line contains only fruit, spring water from the Dolomites and 
agave syrup: flavour and health for the whole family!

INGREDIENTS: 50 % pure fruit*, spring water from the Dolomites, agave syrup* 
*organic

PRESERVABILITY: 14 months from production, store in a cool, dark place

IDEAL CONSUMPTION: for a fruity snack

AFTER OPENING: keep in the refrigerator and use within 2 days

ADDED VALUE: low sugar, no artificial additive

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

Our organic products are controlled by ABCERT Srl
Inspection body authorized by Mipaaft IT BIO 013, Agricoltura UE/non UE
Controlled operatore n. BZ-00879-B

50
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ORGANIC 
SMOOTHIES

BI
O

ORGANIC 
SMOOTHIES

ENERGETIC
ORGANIC
SMOOTHIES

ORGANIC SMOOTHIE › Organic Energy

Not just a drink, but a real snack. Our SMOOTHIES contain 95% pure fruit and have a high 
nutritional value. They are rich in vitamins, minerals and fibre, but without flavourings, sugar 
and preservatives. There is nothing more practical and optimal!

INGREDIENTS: 95 % pure fruit* (cranberry 75%*), agave syrup* 
*organic

PRESERVABILITY: 14 months from production, store in a cool, dark place

IDEAL CONSUMPTION: A vitamin bomb for sports fans and yoga lovers

AFTER OPENING: keep in the refrigerator and use within 2 days

ADDED VALUE: high fruit content, low sugar, no artificial additives

GLUTEN-FREE AND VEGAN

CHARACTERISTICS:

APRICOT

BLUEBERRY

available in 200 ml

available in 200 ml

MIXED BERRIES
available in 200 ml

PEAR 
& RASPBERRY

LINGONBERRY

available in 200 ml

available in 200 ml

ORGANIC SMOOTHIE › Organic Energy

Our organic products are controlled by ABCERT Srl
Inspection body authorized by Mipaaft IT BIO 013, Agricoltura UE/non UE
Controlled operatore n. BZ-00879-B

95
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FRUIT 
PRESERVES

CHUTNEYS

FRUIT 
SYRUPS

PRESERVED 
FRUIT IN 

SYRUP

ORGANIC 
FRUIT 

PRESERVES

ORGANIC 
FRUIT

NECTARS

ORGANIC 
SMOOTHIES

COCKTAIL
BASE

GIFT IDEAS › Gifts bring joy

GIFTS 
BRING JOY –
GIFT IDEAS
Would you like to give a nice GIFT? You have carte blanche here!
Packaging and content can be freely selected to suit all tastes. For you, for a 
birthday, as a souvenir for friends or for your co-workers ... The exquisite fruit 
delicacies by Alpe Pragas are perfect for any occasion.

2 x 335 g

1 x 110 g

3 x 110 g

3 x 110 g

A free choice of varieties
Article: GK340

A free choice of varieties
Article: GK110

A free choice of varieties
Article: GT110

A free choice of varieties
Article: HTRIO

3 x 335 g 3 x 110 g
A free choice of varieties
Article: GT340

A free choice of varieties
Article: GTT R IO

5 9



DESIGN MADE TO 
MEASURE FOR YOU
BY ALPE PRAGAS
A customised gift is always welcome, as a bomboniere for a confirmation, wedding, baptism or 
any other special occasion. The label can be customised with your own contents. This is what 
transforms Alpe Pragas fruit preserves into an ad hoc product for you.
And we will gladly help you to achieve it.

   PURE VARIETIES
3 x 220 g

CHUTNEYS
3 x 160 g

ORGANIC
FRUIT PRESERVES
3 x 220 g

FRUIT PRESERVES
3 x 335 g

A free choice of varieties
Article: GKMIX220
Article: GKXMAS220

A free choice of varieties
Article: GKMIX160
Article: GKXMAS160

A free choice of varieties
Article: GKMIX220
Article: GKXMAS220

A free choice of varieties
Article: GKMIX335
Article: GKXMAS335

6 0 6 1



®

ALPE PRAGAS
Ausserprags 38 Braies di Fuori

I-39030 Prags/Braies | Dolomiten/Dolomiti | Südtirol/Sudtirolo | Italy
Tel. +39 0474 749 400 – Fax. +39 0474 749 399

+39 389 826 69 33
info@alpepragas.com
www.alpepragas.com

www.facebook.com/alpepragas www.instagram.com/alpepragas

Our organic products are controlled by ABCERT Srl
Inspection body authorized by Mipaaft IT BIO 013, Agricoltura UE/non UE
Controlled operatore n. BZ-00879-B ®A
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