The Grand Cru wine funnel —
impressive and effective
decanting from bottle to carafe.

Place the wine funnel in the
Grand Cru carafe and start
pouring. After use, place the
wine funnel in its special
holder to prevent the last
drops from hitting the
tablecloth.

v' The wine is aerated during
decanting, which improves the
wine’s taste and aroma.

v Possible cork residue is
accumulated in the small sieve,
which is easily removed and
cleaned.

v After use, place the wine funnel
in its enclosed, special holder.

v" The wine funnel is available as
a gift set with the Grand Cru
wine thermometer.

v The wine funnel matches the
other elements of the Grand Cru
range.

The Grand Cru wine funnel is
made of stainless steel and
black plastic.

Description: Wine funnel
Design: Erik Bagger
Art.no.: 5029

Height: 12,5 cm
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