
BREAK AND LIFT
PERFORATED FLAP. 
TEAR OFF CIRCULAR 
PORTION.

PLACE THE BOX 
UPSIDE DOWN.

PLACE THE BOX 
WITH THE TAP 
FACING 
DOWNWARDS.

PULL NECK OF THE 
TAP OUT. PUT INTO 
CUT-OUT AND REFIT 
THE FLAP.

TEAR OFF THE 
TAMPER-PROOF 
SEAL.

POUR BY HOLDING 
UP THE PISTON.

This red wine is made from the two
famous and indigenous Italian varietals
- Primitivo and Sangiovese. The grapes
have been selected to give extra fine and
concentrated fruit which have later been
fermented and matured in special toasty
American and French oak. The result is a
wine with a special oaky, dark chocolate

character and silky smooth tannins.
We recommend this wine with grilled

meat, game, pasta dishes, quiches
and cheese. Best served at 18°C.

Filled by SE-V-001 Distributed by Oenoforos AB,  
P. O. Box 24005, 104 50 Stockholm, Sweden  

+46 8 505 515 00    www.oenoforos.se
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