® REGISTERED DESIGNS

Anmartbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroseuweHck (4162)22-76-07
BpsaHck (4832)59-03-52
BnapuBocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnapumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHOypr (343)384-55-89

WBaHoBo (4932)77-34-06
WxeBck (3412)26-03-58
WUpkyTck (395)279-98-46
Ka3zaHb (843)206-01-48
KanuHuHrpapg (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
KocTpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHospck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
INuneuk (4742)52-20-81

MarnuToropck (3519)55-03-13
MockBa (495)268-04-70

MypmaHck (8152)59-64-93
HabepexHble YenHbi (8552)20-53-41
HwuxHuin HoBropop (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Owmck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeH3a (8412)22-31-16
MeTpo3aBopack (8142)55-98-37
MckoB. (8112)59-10-37

Mepmb (342)205-81-47

PocToB-Ha-[loHy (863)308-18-15
PsazaHb (4912)46-61-64

Camapa (846)206-03-16
CankT-MeTep6ypr (812)309-46-40
CaparoB (845)249-38-78
CeBacTononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdbeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coum (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
CbIkTbIBKap (8212)25-95-17
Tamb6oB (4752)50-40-97

TonbsaTmn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsaHoBck (8422)24-23-59
Ynan-Yas (3012)59-97-51
Yda (347)229-48-12
Xab6apoBck (4212)92-98-04
Ye6okcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosewy (8202)49-02-64
Yura (3022)38-34-83
SkyTck (4112)23-90-97
fpocnaBnb (4852)69-52-93

Poccus +7(495)268-04-70

KasaxcraH +7(7172)727-132

TBepb (4822)63-31-35

Kuprusumsa +996(312)96-26-47

https://luigibormioli.nt-rt.ru/|| bgo@nt-rt.ru

| calici della linea Supremo sono stati realizzati da
designer della Bormioli Luigi e in collaborazione con

il Centro Studi Assaggiatori (specialisti internazionali
dell'analisi sensoriale del vino).

Calici in vetro sonoro superiore SON.hyx soffiati a
macchina e realizzati con un nuovo procedimento per
renderli piu leggeri e sottili mantenendo la robustezza
inalterata.

Le forme delle coppe, innovative ed eleganti, danno
prestazioni sensoriali uniche: enfatizzano gli aromi
propri del vino facendoli evolvere nel calice attenuando
allo stesso tempo la componente alcolica.

In questo modo gli aromi e sapori del vino evolvono
piacevolmente nel calice.

Dopo 10 minuti i vini contenuti nei calici Supremo
perdono le componenti aromatiche alcoliche mettendo
in evidenza i soli profumi caratteristici del vino stesso.
Il design dei calici € particolarmente adatto a specifiche
tipologie di vino.

The stemglasses of the Supremo range have been
designed by Bormioli Luigi’s designers in collaboration
with Centro Studi Assaggiatori (the international
specialists of the wine sensorial analysis).

The stemglasses are produced in machine blown SON.
hyx crystal glass and with a new process making them
lighter and thinner while maintaining their strength.

The bowl! shapes are innovative and elegant and have
unique sensorial perceptions: emphasizing the wine's
aromas during their development in the bow! while
lessening the alcoholic element.

In this way the wine's aromas and flavours develop
pleasantly in the bowl.

After 10 minutes, all wines contained in a Supremo
wine glass lose the alcoholic aroma elements while the
wine’s specific aromatic characteristics are enhanced to
the fullest.

The stemglass design is suitable for specific wine
varietals.

WINE GLASS SPECIFIC

SUPREMO

WINE AMBASSADOR
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[l camino riequilibria gli
aromi a basso contenuto
alcolico. La sua forma
cilindrica indirizza il vino
al centro della lingua

The chimney balances
the wine aromas with

a low alcoholic content
and its cylindrical shape
directs the wine to the
centre of the tongue

Raccordo morbido/

dolce tra forma conica e
convessa evita la rottura
delle molecole aromatiche
durante il moto rotatorio
del vino nella coppa

The smooth connection
between the conical and
convex shape avoids the

breakage of the aromatic
molecules during the
wine swirling process

Incavo: mostra il
colore reale del vino

Epicure (indentation)

at the base of the bowl,
shows the real

wine colour reflection

WINE GLASS SPECIFIC

SUPREMO

WINE AMBASSADOR

Forma conica: condensa
i vapori alcolici facendo
evolvere nella camera
aromatica solo gli aromi
propri del vino

The conical shape
condenses the alcoholic
vapours so that in the
aromatic chamber only
the wine aromas

will develop

Superficie convessa:
permette una alta
ossidazione del vino in
superficie (A)

e bassa ossidazione
nella parte interna (B),
conservando gli aromi
pit delicati e facendoli
evolvere piacevolmente

The Convex surface
enables a high wine
oxidation on the surface
(A) with a low oxidation
underneath (B), retaining
the most delicate aromas
and facilitating

their pleasant
development

Tecnologia che aumenta
le robustezza degli steli
duratura nel tempo
(Titanium reinforced)

Permanent ultra
break-resistant stem
(Titanium reinforced)

BURGUNDY
C 446

65 cl-22 oz
h24,5cm-95/"

Max @ 11 cm -4 4"

BAF 6/12 « Q.P 144
11277/01

GP 2/12 ¢ Q.P 144
11277/02

BORDEAUX
C 449

55¢l-18 %2 0z
h 24,3 cm-9 53"

Max @ 9,5cm-33%"

BAF 6/12 ¢ Q.P 216
11278/01

GP 2/12 ¢ Q.R 216
11278/02
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Calice di grande dimensioni elegante e moderno nel design. Lo stelo, il corpo e il bordo
della coppa sono di forma e spessori piacevoli.

Calice indicato all'esperto di un certo livello di competenza per vini rossi importanti,

il re dell’'Enoteca e per occasioni speciali.

A stemglass of significant dimensions, elegant and innovative in its design. The stem, the
bowl and the rim have a pleasant shape and thinness. A stemglass recommended by the
expert connoisseur for noble and structured red wines, the “king” of the Wine Cellar and
for important occasions.

VINI CONSIGLIATI / RECOMMENDED WINES
e Burgundy

e Barolo

e Bourgogne

Nebbiolo

Pinot Nero

Calice che unisce importanza e modernita, originalita e tecnica. La sua forma che si
sviluppa in verticale lo rende elegante ma allo stesso tempo un oggetto di design
contemporaneo, I'impugnatura piacevole e comodo lo rendono perfetto alla degustazione
tecnica. Gli assaggiatori lo sceglierebbero per vini importanti, € un calice da esperti, a casa,
in Enoteca, ma anche per conferire un tocco di eleganza e competenza in un Wine Bar.

A stemglass that combines prestige and innovation, originality and technology. Its design,
elegant yet modern, allows for a comfortable grip making this stemglass suitable for a
technical tasting. Connoisseurs will select it for very sophisticated wines. It is a stemglass
for wine experts, to be used at home, in Wine cellars and will add a touch of elegance and
competence in a Wine Bar.

VINI CONSIGLIATI / RECOMMENDED WINES
e Bordeaux

e Merlot

e Cabernet

Nero dAvola
* Rioja

® Primitivo

e Shiraz

WINE GLASS SPECIFIC

SUPREMO

WINE AMBASSADOR
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CHIANTI
PINOT GRIGIO
C 448
45¢l-15 % oz
h233cm-9 /"

Max @ 8,8 cm - 3 1»"

BAF 6/24  Q.P 288
11279/01

GP 2/12 « Q.P 288
11279/02

CHARDONNAY
C 453

35¢l-113% oz
h22,1cm-83%"

Max @ 8,1cm-3 4"

BAF 6/24 « Q.P 384
11280/01

GP 2/12 « Q.F 384
11280/02

Anmarbl (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropogp (4722)40-23-64
BnaroBeuweHck (4162)22-76-07
BpsHck (4832)59-03-52
BnapuBocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHOypr (343)384-55-89

WBaHoBo (4932)77-34-06
WxeBck (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpapg (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHospck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
INvneuk (4742)52-20-81

MarnuTtoropck (3519)55-03-13
MockBsa (495)268-04-70

MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuit Hosropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbek (3496)41-32-12
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBopack (8142)55-98-37
MNckoB. (8112)59-10-37

Mepmb (342)205-81-47

PocToB-Ha-[loHy (863)308-18-15
Psa3zaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-MNeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBacTononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdcpeponons (3652)67-13-56
CwmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBponons (8652)20-65-13
CypryT (3462)77-98-35
CbIKTbIBKap (8212)25-95-17
Tam6oB (4752)50-40-97

TBepb (4822)63-31-35

TonbaATTM (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHs (3452)66-21-18 77
YnbsaHoBck (8422)24-23-59
Ynan-Ypa (3012)59-97-51
Ydba (347)229-48-12
Xab6apoBck (4212)92-98-04
Yebokcapsbl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosel, (8202)49-02-64
Yura (3022)38-34-83
SkyTck (4112)23-90-97
fpocnaBnb (4852)69-52-93

Poccusa +7(495)268-04-70 KaszaxcraH +7(7172)727-132 Kuprusua +996(312)96-26-47

https://luigibormioli.nt-rt.ru/|| bgo@nt-rt.ru

Calice molto equilibrato, si distingue senza eccedere, elegante e moderno si avvicina
a un oggetto d'arte. Adatto a persone amanti del design e dell'estetica per vini leggeri
ed equilibrati. La sua ottima presenza lo rende adatto a \Wine Bar, Enoteca e Ristoranti.

A well balanced stemglass, it stands out without overdoing it, elegant and innovative it
resembles a work of art. Suitable for light and well balanced wines it is ideal for aesthetic
and design lovers. Its design makes it perfect for Wine Cellars, Wine Bars

Calice la cui coppa speciale e raffinata, lo rende differente e originale, molto
contemporaneo senza perdere di eleganza. Calice estremamente leggero e delicato
con impugnatura comoda e con un bordo/bevante piacevole alle labbra.

Adatto alle occasioni speciali, di sicuro effetto in un Wine Bar.

Stemglass with a distinctive and sophisticated bow! shape giving the glass an alternative
and innovative look that is very contemporary yet elegant. It is extremely light and delicate,

and Restaurants.

VINI CONSIGLIATI / RECOMMENDED WINES
e Chianti Classico

Brunello di Montalcino

Nobile di Montepulciano

e Pinot Grigio

Chenin Blanc
e Soave
¢ \/erdicchio

Calice di aspetto moderno e allegro, una unione di design e scienza.
E equilibrato e piacevole e conferisce importanza al suo contenuto adatto ad assaggiatori
esigenti e di buon gusto estetico. Adatto a Enoteche, Ristoranti e Wine Bar.

Stemglass with an innovative and lively appearance, a harmony between design and

science. Well balanced and pleasant looking, it gives prominence to the wine contained
making it suitable for the most discerning connoisseurs. Suitable for Wine Bars,

Restaurants and Wine Cellars.

VINI CONSIGLIATI / RECOMMENDED WINES
e Chardonnay

e Sauvignon Blanc

e Mueller Thurgau

e Gewuerztraminer

e Pinot Bianco

WINE GLASS SPECIFIC

SUPREMO

WINE AMBASSADOR

CHAMPAGNE
C 447

24 cl-8 o0z
h25cm-95%"
Max @7 cm-23%"

BAF 6/24 « Q.P 360
11276/01

GP 2/12 « Q.P 360
11276/02

PINOT NOIR
PM 947

45¢l-15 "% oz
h9,8cm-374"
Max @ 10 cm - 4"

BAF 6/24 « Q.P 576
11281/01

GP 2/12 ¢ Q.P 576
11281/02

with a comfortable grip and a thin rim that is very pleasant on the lips. Suitable for special
occasions and very impressive in a Wine Bar.

VINI CONSIGLIATI / RECOMMENDED WINES
e Champagne

e Franciacorta

e Prosecco

e Cava

e Asti

e BrachettoPinot Nero

Lassenza dello stelo rende questo calice da vino meno austero e piu allegro senza
perdere di tecnica. Strumento di assaggio adatto per rossi importanti e barricati, in quanto
la superficie di ossigenazione & particolarmente ampia. Particolarmente adatto

anche per I'acqua.

The stemless feature gives a no-frills look to this wine glass while keeping its technical
features unchanged. A tasting instrument suitable for sophisticated and aged red wines
due to its wide oxygenation surface. Also particularly suitable for water tasting.

VINI CONSIGLIATI / RECOMMENDED WINES
e Pinot Noir

e Nebbiolo

e Carbernet

e Merlot

e Acqua

WINE GLASS SPECIFIC

SUPREMO

WINE AMBASSADOR
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