
Oneglass srl
+39 
info@oneglass.it
www.oneglass.it

ITALY

Enjoy

0141 82 14 11



The Perfect Packaging
210 m

m

45 mm85 mm

Hanging 
holeCUP

Cutting 
line

Oneglass Awards

Charlotte Hey Competition Director

WINE INNOVATION 
DESIGN & PACKAGING

AWARDS 2010

GOLD
Awarded to:

Oneglass Wine
Produced by Oneglass

AWARDS 2010
INCORPORATING FINE 

WINE AWARDS

Charlotte Hey Competition Director

WINE INNOVATION 
AWARDS 2010

COMMENDED
Awarded to:

Oneglass 2008
Produced by Oneglass Wine

AWARDS 2010
INCORPORATING FINE 

WINE AWARDS

Wine 
Innovation
Award

London
2010

Reddot
deisgn
award

Berlin
2013Oneglass Wine

SANGIOVESE
TOSCANA 

45 m
m

67 mm

Front Side

Bottom

Body

Discover



EC
O 

FR
IE

ND

LY PRODUCTLess is More

Scent

Flavour

Service 
Temperature

Rotondo, morbido con 
finale lungo e delicato 
richiama la mandorla 
amara nel finale

Round, smooth, with a 
long and delicate finish 
of bitter almond

10 -12°

fruttato, di fiori bianchi 
d’acacia e di gelsomino

fruity, white flowers of 
acacia and jasmine

11

PROFUMO

GUSTO

TEMPERATURA 
DI SERVIZIO

Colour
Giallo Paglierino 
con riflessi verde smeraldo 
Pale Yellow 
with green emerald hues

COLORE

100% Single serving

100 
ml

2
Colour

Scent Flavour

Service 
Temperature

Morbido, con sentori di 
AMARENA

Soft, with hints of BLACK 
CHERRY.

16 -18°

ROSSO RUBINO 
con riflessi violacei

RUBY RED 
with violet hues 

ITALIA
100 ML
12,5% VOL.

ITALIA
100 ML
13,5% VOL.

FRUTTA ROSSA, 
violetta e petali di rosa

RED FRUIT, 
violets and rose petals.

COLORE

PROFUMO GUSTO

TEMPERATURA 
DI SERVIZIO

verona
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LY PRODUCT100% Single serving
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Scent
Delicate note floreali e 
speziate

Typical hints of flowers 
and spices

PROFUMO
Flavour

Fresco fruttato 
con retrogusto minerale 

fresh and fruity 
with mineral aftertaste

GUSTO

Service 
Temperature

10 -12°

TEMPERATURA 
DI SERVIZIO

Colour

Giallo dorato 
Gold Yellow 

COLORE

UVE Grapes
Ottenuto da uve 
dei vitigni 
PASSERINA

Obtained from 
PASSERINA 
grapes.

MARCHE

UVE Grapes

Service 
Temperature

Ottenuto da uve 
dei vitigni 
SANGIOVESE
Obtained from 
SANGIOVESE 
grapes. 18 -20°

4
TEMPERATURA 
DI SERVIZIO

Flavour
Gradevolmente tannico con note fruttate e speziate

Pleasantly tannic with fruity and spicy notes

GUSTO

ColourCOLORE

ROSSO INTENSO 
con riflessi violacei

DEEP RED 
with violet hues 

Scent
di MIRTILLO 
e frutta rossa matura

BLUEBERRY 
and ripe red fruit

PROFUMO

Less is More

ITALIA
100 ML
12,5% VOL.

ITALIA
100 ML
13,0% VOL.




