rigoletto

=
Wine

No. C143Z2X &

9Y4 02./27.5 ¢1./275 ml.
H8Y2 T2% B3 D3

2 doz./11# = 1.48 cu.ft.
SCC 08004743000015
TRAEX TR-6BBBB [J

4

.i_::_:_:,.,

All Purpose

No. C144ZX &

134 02./39.0 ¢1./390 ml.
H8'%16 T3 B3 D3V4

2 doz./14# = 1.84 cu.ft.
SCC 08004743000077
TRAEX TR-6BBBB [

e e~

All Purpose Wine

No. C152ZX &

17" 02./52.0 ¢l./520 ml.
H8Y4 T31% B3% D4

2 doz./17# = 2.51 cu.ft.
SCC 08004743003214
TRAEX TR-8DDDD O

NS

Martini

No. C166ZX @&

9% 02./28.0 ¢1./280 ml.
H7Ys T4'% B3 D4Vs

16 pc./9# = 1.84 cu.ft.

SCC 08004743003948
TRAEX TR-18JJJ OJ

accademia del vino

p-;

Bordeaux Bordeaux Grand Cru Chardonnay Champagne
No. C243ZX & No. C2342X & No. C232ZX No. C2282X
16"4 0z./48.0 ¢1./480 ml. 25% 02./76.0 cl./760 ml. 11% 02./35.0 ¢1./350 ml. 64 02./18.5 ¢l./185 ml.

H774 T2% B3 D34
2 doz./13#=1.73 cu.ft.

H9 T3V4 B3'% D4
1 doz./11# = 1.54 cu.ft.

H8% T2% B3 D3V4
2 doz./14# = 1.86 cu.ft.

HIVa T2V6 B2Y4 D2%
2 doz./14# = 1.39 cu.ft.

SCC 08004743012308 SCC 08004743012261
TRAEX TR-6BBBB [ TRAEX TR-7CCCC O

SCC 08004743012353
TRAEX TR-8DDDD O

SCC 08004743012827
TRAEX TR-6BBB  [J

d ecan te rs *Capacity measured at shoulder

*Capacité mesurée a I’épaule
*Capacidad medido al hombro

10% 0z./300 ml. — 5

10%4 0z./300 ml. =

8% 0z./250 ml. —

8% 0z./250 ml. —

*Quartino

No. PM7142X &

10" 0z./30.0 ¢l./300 ml.

H6'4 T174 B3V4 D34

1 doz./7# = .60 cu.ft.

SCC 08004743017433

TRAEX TR-6BB [ I

H=Height, T=Top Diameter, B=Bottom Diameter, D=Maximum Diameter (see pages 114-116;

*Quartino

No. PM696ZX &
10%4 02./30.0 ¢l./300 ml.
H7 T2% B2 D2'%

1 doz./7# = .39 cu.ft.
SCC 08004743017051
TRAEX TR-7CCC O

voir pages 114-116; vea las paginas 114-116)

4

Flute

No. C145ZX &

6% 02./20.0 ¢l./200 ml.
H9's T2Vs B2%4 D2%4
2 doz./11# = 1.41 cu.ft.
SCC 08004743000039
TRAEX TR-7CCCC O
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