° Zona/Pais Curacao Fecha 24/03/14

SAN PEDRO Importador Prosalco

WINE OF CHILE

Cédigo V2094686
Descripcion CET-AA-CABO_HORNO-IM3-CS-750-CUR-PROSAL
Linea Cabo de Hornos
Formato 750

Aplicacion Folia Dorada
30%

85 mm

2006
*SPECIAL RESERVE-®

95 mm

The union of two oceans, the Pacific and the Atlantic, in the most southern

zone of Chile, makes Cabo de Hornos a unique place on earth, just as C A B O D E H O R N O S Aplicacic')n Micro Relieve

unique as the character of Vifia San Pedro’s icon wine.
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Medidas (ancho x alto) 85 x 95 mm.
Papel Bright White Felt
Barniz Acuoso Mate
Impresién y Pegado Indigo - Autoadhesivo

Colores . .

Negro Pantone *Color fondo segin muestra
Warm Gray 9U  (referencia % P 7506 U)

Recursos . .

Folia Oro Micro Relieve
Mate Anacon 444




