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Decanters for sommeliers =
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Chef&Sommelier decanters are useful tools for sommeliers g
and waiters to magnify wines. 3
Here is how to use them properly. )
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CARAFES To decant To oxygenate
Abondance v

ChefeSommelier

Explore*
ChefeSommelier

Macaron*
Chef&Sommelier

ChefgSommelier
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*GRIPPING DOME

To decant:
Effective to remove and retains the deposits,
especially coming from the mature or bio wines.

To oxygenate:
When vigorously shaken, the decanter thanks to the angular shape
develops the aromas of young wine.
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Explore

Chef&Sommelier KRYSTA

MOUTH BLOWN

Abondance  ChefgSommelier KRYSTA

DROP CONTROL / MOUTH BLOWN
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=075L =075L
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Voeess W+ 300
- V4667 ¢
F1/B2=2 FI/B2=2
Macaron Chef&Sommelier KRYSTA O pening Chef&Sommelier KRYSTA
Full collection, (P18) DROP CONTROL / MOUTH BLOWN DROP CONTROL / MOUTH BLOWN
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=0.75L =0,75L
2L 0oL
@M =165mm @M=210mm
H=310mm H=240m
W=700g W=700g
V6503 ¢ R0O020 ¢
F/B2=2 FI/B2=2
Open’ Chef i
pen Up Chef&Sommelier KRYSTA
Full collection, (P18) DROP CONTROL / MOUTH BLC
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=0,75L
14L
@M =145 mm
H=315mm
W=600g
D6653 ¢
FI/B2=2
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Spring
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ARCOROC
DECANTERS, JUGS
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Avin ARCOROC Carré ARCOROC Fluid Color ARCOROC

GAUGED ITEM PROFESSIONAL 2000 CYCLES

*
’_< =0,75L =0,75L =075L

=1L =05L =025L =1L =05L =025L
0,75L BLUE 0,75L GREEN 0,75L WHITE LD
@M =95mm @M=95mm @M=70mm
H =210 mm H =210 mm H=39mm
L o5L 025L L 0o5L 025L W=4409 W=440g W=15g
@M =120mm @M=95mm @M=80mm @M =120mm @M =95mm @M =60 mm Q4033 Q4025 Q4026 L4257 ¢
H =200 mm H=165mm H =130 mm H =255 mm H =200 mm H =160 mm A6=6 AG=6 A6=6 F6/B4=24
W=430g W=280g W=160g W=750g W=350g W=210g
co199 V7128 coies 53675 53673 53674
A6=6 AI2=12 AI2=12 A6=6 A2=12 A2=12
Fluid ARCOROC
* 0% BPA
=L =1L
L TL+LID
@M =100 mm @M =100 mm
H =265 mm H =270 mm
W=470g W=480g
L3965 L4193
AG=6 AG=6 : . -
Funambule Luminarc  Vina ARCOROC
Full collection, (P.39).
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=075L =075L =05L =05L =025L ’—'
=0,75L
075L 075L +LID o5L 05L+LID 025L LID L 15L
@M =95mm @M =95mm @M =90mm @M =90mm @M =70mm @M =70 mm @M =90mm @M =155 mm
H =210 mm H=215mm H=185mm H =190 mm H =135 mm H =39 mm H=250mm H =245mm
W=440g W=450g W=4409g W=450g W=210g W=15g W=510g W=770g
L6247 L8689 L3963 L4194 La2i2e L4257 N4080 V1308
A6=6 A6=6 AG=6 A6=6 A2=12 F6/B4=24 A6=6 F/B2=2
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Arc* ARCOROC Spring* ARCOROC

13L 1L 05L L 075L o5L
@M =165mm @M =150 mm @M =125mm @M =135mm @M =135mm @M =135mm
@ W/O handle=140 mm @ W/O handle =125 mm @ W/O handle=100 mm @ W/O handle=95 mm @ W/O handle=90 mm @ W/O handle=90mm
H =215 mm H=200mm H =140 mm H =220 mm H =190 mm H =145 mm
W=760g W=660g W=320g W=700g W=570g W=450g
E7254 E7255 E7258 Q3907 Q3606 Q3909
A6=6 A6=6 A12=12 A6=6 A6=6 A12=12
* Lp|@M=80mm| Q8265
* i * A H=22 -
Arc Luminarc Quadro Luminarc = |G| Az
1L+LID 075L+LID O5L+LID
@M =135 mm @M =135mm @M =135mm
@ W/O handle=95mm @ W/O handle=90 mm @ W/O handle=90 mm
H=230mm H=195mm H=155mm
W=820g W=690g W=570g
Q4272 Q8264 Q8263
6L 17L+LID 1L+ LID O5L+LID A6=6 A6=6 AI2=12
DM =165mm @M =165mm DM =125mm @M =125mm
@ W/O handle =140 mm @ W/O handle =125 mm @ W/O handle =100 mm @ W/O handle=100 mm
H =240 mm H=255mm H =240 mm H=155mm
W=920g W=850g W=800g W =490g
53061 30629 70361 75201
A6=6 A6=6 A6=6 A6=6
Tivoli® .
IVOII Luminarc
16L
@M =170 mm
@ W/O handle =125 mm
H=200mm
W=920g
07058
A6=6
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