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
BnaroBeleHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnagmeocTok (423)249-28-31
BnapukaBka3 (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89

MBaHoBoO (4932)77-34-06
Mxesck (3412)26-03-58
WpkyTck (395)279-98-46
Ka3saHb (843)206-01-48
Kanunuhrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
KocTpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Juneuk (4742)52-20-81

Poccua +7(495)268-04-70

KasaxcraH +7(7172)727-132

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

MypmaHck (8152)59-64-93
HaGepexHblie YenHsbl (8552)20-53-41
HuxHuit Hosropog, (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hos6pbek (3496)41-32-12
Hoeocunbupck (383)227-86-73
Owmck (3812)21-46-40

Open (4862)44-53-42

OpeH6ypr (3532)37-68-04

Men3a (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
Mckoe (8112)59-10-37

Mepmb (342)205-81-47

PocTtoB-Ha-[loHy (863)308-18-15
PsasaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-MNeTep6ypr (812)309-46-40
CaparoB (845)249-38-78
CeBacTononb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdpeponons (3652)67-13-56
CmoneHck (4812)29-41-54

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

TBepb (4822)63-31-35

Kuprusua +996(312)96-26-47

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

TonbsaTTy (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YneaHoBck (8422)24-23-59
Ynan-Yaa (3012)59-97-51
Ydba (347)229-48-12
XabapoBck (4212)92-98-04
Yeb6okcapbl (8352)28-53-07
YennbuHck (351)202-03-61
Yepenoseu (8202)49-02-64
Yura (3022)38-34-83
SAkyTek (4112)23-90-97
ApocnaBnb (4852)69-52-93

Wine tasting

D.0.C. 215 CL

Rappresenta il formato standard ISO per la
degustazione del vino. Il calice ISO ha una coppa
con forma e dimensioni tali da facilitare il moto

rotatorio del vino nel calice evitandone la fuoriuscita.

Il bordo della coppa favorisce il contenimento degli
aromi enfatizzandone la percezione.

Questo calice & stato sviluppato scientificamente
per poter essere usato come standard
indiscriminatamente per tutti gli stili di vino.

Con un solo calice & possibile testare ogni vino,

la corretta quantita da testare & 5 cl.

Wine Tasting

D.O.C. 21.5 CL

The 21.5 ¢l D.O.C. stemglass represents the standard
size ISO (International Standards Organisation)
forawine tasting. The ISO wine glass has a distinctive
shape that enables the wine to be swirled easily
without any spillage.

The rim helps contain all the delightful aromas

and enhances the appreciation.

This stemglass is scientifically designed to be used
across a broad range of wine styles, all wines can

be sampled from just one glass.

The right wine quantity to be tested is 5 cl.

DIMENSIONI ISO
ISO Dimensions
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WINE GLASS SPECIFIC

D.O.C

Un calice studiato con i professionisti della degustazione.
A glass developed with the wine tasting professionals.


https://luigibormioli.nt-rt.ru/
mailto:bgo@nt-rt.ru
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DEGUSTAZIONE

WINE TASTING
C 485

51cl-17 % oz
h20.2cm-8"

Max @ 8.6 cm - 3 %/5"

BAFG/24 » Q.P. 384

12436/01

DEGUSTAZIONE
WINE TASTING
C 101

41 cl-14 0z
h18,2cm-735"

Max @79 cm -3 /"

BAF 6/24 « Q.P 480
10230/01

DEGUSTAZIONE
WINE TASTING

C99

31cl-10 % oz
h174cm-67/"
Max @ 73 cm-2"
BAF 6/24 ¢ Q.P. 600
10160/01

1-10,1L C€* Q.P 600
A.10160 - code 128

1SO WINE GLASS

C 66

21,6¢cl-7 Y% oz
h155cm-6"/"

Max @ 6,5 cm -2 »"

BAF 6/24 « Q.P 720
10228/01

1-12+4 CLC€* Q.R 720

A.10228 - code 158

1-10,1LCce Q.P 720

A.10228 - code 128

DEGUSTAZIONE

WINE TASTING
C 103

12 cl-4 0z
h 13,6 cm-53/"
Max @ 6 cm -2 35"

BAF 6/24 « Q.P 1152
10229/01

WINE GLASS SPECIFIC

D.O.C

Un calice studiato con i professionisti della degustazione.
A glass developed with the wine tasting professionals.

Anmartel (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropogp (4722)40-23-64
BnaroBelyeHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapuBocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonoraa (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
Ka3saHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
KocTtpoma (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

Poccus +7(495)268-04-70

KasaxcraH +7(7172)727-132

MarnuToropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuit Hosropopg (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbcek (3496)41-32-12
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeH6ypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTpo3aBoack (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
CankT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBacTononb (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
ChikTbIBKap (8212)25-95-17
Tam6oB (4752)50-40-97

TBepb (4822)63-31-35

Kuprususa +996(312)96-26-47

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

VINO CLASSICO

SV 2 Decanter
0,75L-25 % oz

170 cl-57 %2 0z
Raso bocca - Brimful
h25cm-974"

Max @ 22 cm - 8 5/g"

BAF 1/4 ¢ Q.P 48
07650/07

VINTAGE
SV 3 Decanter
0,75L-25 % oz

145 cl- 49 oz

Raso bocca - Brimful
h22,4cm-87/"
Max @ 18 cm -7"

B1/6QPR 72
07693/01

BAF 1/6 ¢ Q.P 72
A.07693

WINE GLASS SPECIFIC

D.O.C

Un calice studiato con i professionisti della degustazione.
A glass developed with the wine tasting professionals.

TonbaTTh (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-Ypa (3012)59-97-51
Ydpa (347)229-48-12
Xab6apoBck (4212)92-98-04
Yeb6okcapsl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosel (8202)49-02-64
Yura (3022)38-34-83
SkyTck (4112)23-90-97
Apocnaenb (4852)69-52-93


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



