BLETPO
inometer

0-25%

XPHZHTOY OINOMETPOY

To 6pyavo autd UTTOAOYIGEl KATA TIPOTEYYION TNV TIEPIEKTIKOTNTA € aAKOOA (%VOL) Tou
£TOIOU KPATIOU HaG.

OAHTIEX XPHZHZ

KpatnaTte 10 OIVOPETPO KABETA PE TO XWVOAKI ﬂpog Ta TTAVW Kal yepiaTe pe Aiyo kpagi. O
TPIXOEIDNG TWARVAG dev TTPETTEN va TTEPIEXEl PUTOAiIdEG aépa. OTav To Kpaai ¢pTaael aTo TEAOG
TOU TPIXOEIBOUG OwAnVa (OTAAN KpaaioU), avaTTodoyupiaTe TO OIVOUETPO Kal TOTTOBETATTE TO OE
€TTITTEdN £TIdAVEIQ.

H o1AANn Tou KpaaioU Ba utToxwpnael. H katd TTpoagyyion TTEPIEKTIKOTNTA € AAKOOA PTTOPEI
16T va dlaBaaTei kar' euBegiav atrd TNV KAipaka aTo Opyavo. Znueio HETPNONG TO TTAVW GNUEIO
TNG GTAANG TOU KPATIOU.

MPOZOXH: To 6pyavo autd gival eUBpauaTo Kal xpeladeTal TTpogoxrn katd Tn xpnan. Na 1o
KPATATE TTAVTA KABapO Kal aTeyvo.

THMANTIKO: To 6pyavoautoival Babpovopunpévo yia xprion atoug 20°C/68°F

USAGE OF THE VINOMETER

This instrument gives an approximate direct reading of alcohol content
(%VOL) of our wine.

DIRECTIONS FOR USE

Hold the vinometer vertically with the funnel upwards and fill with a little wine. No air bubble is
allowed in the capillary. When wine drops to the end of the capillary (wine column), turn the
vinometer upside-down and stand it on alevel surface.

The wine column will descend. The approximate alcohol percentage can be then read directly
form the graduation reached by the upper level of the wine in the capillary column.

CAUTION: This instrument is fragile and should be treated with care.
Keepitdry and clean at all times.

IMPORTANT: This instrument has been calibrated for use at 20°C/68°F
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