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Ôï üñãáíï áõôü õðïëïãßæåé êáôÜ ðñïóÝããéóç ôçí ðåñéåêôéêüôçôá óå áëêïüë (%VOL) ôïõ
Ýôïéìïõ êñáóéïý ìáò.

ÊñáôÞóôå ôï ïéíüìåôñï êÜèåôá ìå ôï ÷ùíÜêé ðñïò ôá ðÜíù êáé ãåìßóôå ìå ëßãï êñáóß. Ï
ôñé÷ïåéäÞò óùëÞíáò äåí ðñÝðåé íá ðåñéÝ÷åé öõóáëßäåò áÝñá. ¼ôáí ôï êñáóß öôÜóåé óôï ôÝëïò
ôïõ ôñé÷ïåéäïýò óùëÞíá (óôÞëç êñáóéïý), áíáðïäïãõñßóôå ôï ïéíüìåôñï êáé ôïðïèåôÞóôå ôï óå
åðßðåäç åðéöÜíåéá.
Ç óôÞëç ôïõ êñáóéïý èá õðï÷ùñÞóåé. Ç êáôÜ ðñïóÝããéóç ðåñéåêôéêüôçôá óå áëêïüë ìðïñåß
ôüôå íá äéáâáóôåß êáô' åõèåßáí áðü ôçí êëßìáêá óôï üñãáíï. Óçìåßï ìÝôñçóçò ôï ðÜíù óçìåßï
ôçò óôÞëçò ôïõ êñáóéïý.

Ôï üñãáíï áõôü åßíáé åýèñáõóôï êáé ÷ñåéÜæåôáé ðñïóï÷Þ êáôÜ ôç ÷ñÞóç. Íá ôï
êñáôÜôå ðÜíôá êáèáñü êáé óôåãíü.

ÔïüñãáíïáõôüåßíáéâáèìïíïìçìÝíïãéá÷ñÞóçóôïõò20 C/68 Fº º

USAGE OF THE VINOMETER

DIRECTIONS FOR USE

CAUTION:

IMPORTANT:

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

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 a level 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.

This instrument is fragile and should be treated with care.
Keep it dry and clean at all times.

This instrument has been calibrated for use at 20 C/68 Fº º
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