OPEN UP

Stemware

Fine rims (0.9 mm)

pleasant to touch

Open Up’s contemporary and
innovative design provides an
incomparable tasting experience.
Accessible and practical, Open
Up’s dynamic shape allows
young wines to rapidly and
flawlessly oxygenate.

The upper part of the bowl
is rounded inwards

aromas are concentrated
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Angles )
release molecules
indicate right amount of wine
original and modern design
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U1009 u1010 U101
Open Up Sweet Open Up Round Open Up
(90z) (121/2 0z.) Universal Tasting
(131/2 0z)
Long stems
smooth lines
u1012 u1013 U1051
Open Up Soft Open Up Tannic Open Up
(153/40z.) (181/2 0z.) Effervescent
(6 3/40z.)
Flat bases
stable, no depressions in which water
can gather after dishwashing {
Uu1008 E2377 NEW
Open Up Open Up
Pro Tasting Blind Test
(10 3/4 0z.) (10 3/4 0z.)



