
Fine sparkling tea for
wine lovers
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This is ACALA

Fine, non-alcoholic sparkling tea with exceptional
aromas and flavors,  complementing the experience of

wine culture.

Gastronomical • Natural • Social



Co-founder 

20 years in the global fine wine
marketplace (based in London)

Wine & Spirit Education Trust Diploma
(WSET)

Certified Sommelier

Decanter World Wine Awards – Senior
Champagne Judge

Diploma in Natural Perfumery

Champagne Academy Finalist

Martynas Žemavičius



Three global markets that ACALA covers

No / Lo 
Sparkling tea

Wine Healthy
beverages



Markets
Austria 
Belgium
Canada
Croatia
Cyprus 
Czech Republic
Denmark
Hong Kong
Estonia
Finland 
France  
Germany
Hungary
Italy
Kazakhstan
Latvia 
Lithuania
Luxemburg 

Mexico
Netherlands
Norway 
Poland 
Portugal
Slovakia
Singapore
Spain 
Sweden 
Switzerland 
USA 

Current Markets Upcoming Markets 
Georgia
Hungary

Island
South Korea

Thailand



Choosing quality over quantity

Demand for complex flavors & food
pairings

Rise of the mindful drinking
movement

Wellness, sustainability & natural
ingredients in trend

Guests willing to pay for premium NA

Upselling water: higher margins for
venues

Global Consumer 
Trends & Drivers



100% natural ingredients & pure spring water

Organic, vegan & 0.0% alcohol

Wine-like complexity, dry style, food-pairing
friendly

Red Wine style – unique in the world

Cocktail-inspired styles: Spritz & Mimosa 

Two designs: premium wine-style & modern
cocktail-style

Formats: 33cl single-serve, 75cl full-size &
150cl magnum

ACALA Strengths



ACALA gives 1% of turnover to the Ancient
Woods Foundation, helping protect thousands of
acres of forest & biodiversity.

Organic certified, natural & vegan ingredients. 

Recycling packaging, lightweight bottles & solar
energy.

Sustainability



Production



The Finest Ingredients 

Crafted from pure spring water

Over 400 botanicals tested

Organic certified and natural

Perfected through 5+ years of tastings

Continuously evolving



The production process spans over half a year

Maturing bottled
sparkling tea in a dark,

cool cellar.

Brewing tea in
spring  water over

live fire.

Fermentation in oak
barrels, stainless steel
tanks and glass jars.

Blending mature
fermented teas with

freshly made teas, and
spices. flowers, herbs 

and juices.

Brewing Fermentating Blending Maturing



Chateau Margaux

Chateau Mouton Rothschild

Burgundy Grand Cru Pinot Noir

Champagne Grand Cru Chardonnay

Hermitage 

Scottish Whisky

Part of Acala ferments in
barrels from 





Expert Guidance Behind 
ACALA

Input from World’s Best Sommelier
finalists

Collaboration with organic wine producers

Insights from natural perfumery masters

Experience shared by Michelin-starred
chefs



Assortment



Pairs well with
Creamy mushroom dishes
Cod
Turkey

Key organic ingredients:
Hemp, green tea, lemongrass

Smell & Taste 
Hazelnuts, apricots,  hemp,
lemon zest

Available sizes: 33cl, 75cl, 150cl

White wine style - Organic

https://vimeo.com/911490665?share=copy


Pairs well with
 Shellfish
 Tuna
 Red fruits

Key organic ingredients:
Wild fireweed, hibiscus

Smell & Taste
Floral, peach, apricot, rhubarb,
cherry, mineral 

Rose wine style - Organic

Available sizes: 33cl, 75cl



Pairs well with
Goat cheese
Octopus & duck meat
Cheesecake with blueberries

Key organic ingredients:
Blueberry, blackcurrant, chokeberry
Pu-erh, hibiscus, fireweed, Assam

Smell & Taste
Blueberry, black  currant, floral,
earthy

Available sizes: 33cl, 75cl

Red wine style - Organic

https://vimeo.com/911493340?share=copy


Pairs well with
Duck & venison
Blue cheese
Christmas cake

Key organic ingredients:
Blueberry, blackcurrant, Pu-erh, 
Assam, Spices, Orange

Smell & Taste
Forest berries, oaky, sweet spices,
a touch of orange zest

Winter Spiced style - Organic

Available sizes: 75cl



Cocktail style collection

Labels collaboration with  Gia Ram
- renowned modern artists



Pairs well with
Breakfast
Avocado salad
Smoked salmon

Key organic ingredients:
Orange, quince, fireweed,
wormwood

Smell & Taste
Citrus, apricot and orange

Available sizes: 33cl, 75cl

Mimosa style - Organic

https://vimeo.com/911494042?share=copy


Spritz style - Organic

Perfect aperitif 

Key organic ingredients:

Orange, hibiscus, fireweed,

marigold, wormwood

Smell & Taste

Blood orange, grapefruit peel,

red berries, delicate herbal notes.

Available sizes: 33cl, 75cl, 150cl

https://vimeo.com/911494761?share=copy


Clients & Reviews



An official partner for the RREC’s
celebration of 120 years of Rolls-Royce



Featured in 

Falstaff, international wine & food magazine. 
Acala took 1st, 2nd & 3rd place

VOGUE magazine 



Jancis Robinson
Rated highest out of 54 by Jancis Robinson’s
team: “This I can drink instead of wine.”

World Alcohol Free Competition
Gold Medal two years in a row,           
Blind-tasted in London among 450 drinks



Paris Fashion Week
Together with Ann Demeulemeester



Michelin Star Restaurants



Alchemist 2* Michelin 
No. 5 in the world. 2025 - 50BEST

Jogile Bulavaite
Manager, Alchemist, Denmark

“I admire Acala’s diverse range – balanced,
elegant drinks that pair beautifully with
many foods. Their precise ingredient choices
and crafted flavors show incredible detail,
expertise, and patience.”



Prestigious Hotels



Retail clients



Corporate clients



Collaborations

ACALA 
x

AUDI

ACALA 
x 

PACAI 
 

ACALA 
x

 Ieva Mackevičienė
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