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POUR LINE
3% oz 4% 0Oz 50¢z.

POUR LINE
4 Y, oz. 50Oz

Fruity White Wines Fruity Red Wines

Oaky White Wines ~ Oaky Red Wines

Chardonnay, Cabernet, Merlot, Champagne Chardonnay Cabernet, Merlot,
) . ) . or sparking ) - ; :
Sauvignon, Riesling... Syrah, Pinot Noir... : Sauvignon, Riesling... Syrah, PinotNoir...
i . i ! wines.. 3 B i )
without barrel aging without barrel aging with barrel aging with barrel aging

Blush wines, as well
The new Arom’Up Collection was developed by an expert team of
wine specialists to enhance the aromas of any great wine and create
a memorable wine tasting experience. The fine rim gives optimal
contact with the mouth enabling wine to be directed to specific
tasting areas.

= Pure colorless glass shows true color of wines

= Very fine rim, .9 mm thickness for enhanced tasting CEsCy

= Shape of the bowl is designated for either fruity wines or oaky wines (

= Effervescent flute uses nucleation to enhance bubbling in all
champagne service

= Short stems for improved stability on tables

= Flat foot ensures zero water retention

= |deal for upscale 4-5 star restaurants and high-end banquets
and wine bars

= Manufactured from our patented Kwarx material for clarity, durability,
and brilliance maintained for 2000 dishwashes

For more information, please contact your Cardinal sales rep or
customer service: 1-973-628-0900

rdinal International www.cardinalFOODservicecom
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CASE
SKU DESCRIPTION DIMENSIONS PACK
U1951 | AROM'UP FLUTE 7 OZ 8 3/87 T8 | 2Dz
' B:2%" M:27/8"
K | AROM'UP FRUITY STEM H:8%" T.2 Y
/' ute01 14 % o7 B3 M3y | 2P
e
U1902 | AROM'UP FRUITY STEM AR PY
' Z.
11 3% oz B 3 M 3 1/4
" AROM'UP OAKY STEM L7y Tt
_/  U1903 3% O H:7%” T:2% | 2Dz
B:3" M:3%”
/
< \
| AROM'UP OAKY STEM H:8%" T.2 %
u1904 | 7o'y, B3« M-33 | 1PZ
e




