bOost profits

WITH CONTROLLED POURS “‘9’“"\ y

We know every ounce of

fine wine can impact your

profitability. Our custom

=

| Perception Wine Perception Tall Goblet
decoratmg program S8 No. 3057-1178N ™ No. 3011-1178N ™
11702./3?.5 cI.7/325 ml. 1H % 1(}2.%3/.4803!./61;34} ml.
isti H778 T2Y2 B274 D38 4 T2% B
add a SOphIStICated, 2 doz./14# = 1.33 cu. ft. 2 doz./18# = 1.63 cu. ft.
SCC 582676 SCC 582614

upscale look to the

presentation of

by-the-glass wines, )
Approximate

Pour Lines
all while helpin
PIE 9 0z./
ol 266 ml.—
control pours. P
K 177 ml. K /
A visual cue on the - N
wine glass makes it
easy to standardize
pour amounts, controlling
costs and maximizing profits. - e - e
Wine w/Vino deco Vina Wine
No. 7533-1358M A® No. 7533-1178N A ®
16 02./47.4 cl./474 ml. 16 02./47.4 ¢l./474 ml.
H8% T25 B3 D314 H8% T2% B3 D3Y%
1 doz./7# = .89 cu. ft. 1 doz./7# = .89 cu. ft.
SCC 428264 SCC 482969
[ ‘\
\ Approximate \
Pour Lines
9 0z./
266 ml.— |

—60z./—
i\‘ 177 ml. \
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Vina Tall Wine Vina Wine
No. 7510-1178N A ® No. 7553-1178N {
16 0z./47.3 cl./473 ml. 17 0z./50.3 cl./503 ml.
H9 T2% B34 D34 H9V4 T2% B3V4 D32
1 doz./7#= .92 cu. ft. 1 doz./94# = .98 cu. ft.
SCC 582713 SCC 582690
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