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Wine+, the new High-Performance 
stemware collection by Italesse featuring 
Machine Light technology.

Derived from the Senses project and the experience gained by Italesse alongside 
oenologists and sommeliers, Wine+ is the new collection of professional stemware 
made with Machine Light technology, which combines strength and lightness.

Wine+ 60 
Professional tasting stem glass manufactered using the new “Machine Light” 
technology, which combines resistance with lightness. Perfect for tasting white 
wines, but also reds, sparkling wines and champagnes with a great elegance and 
pleasantness, further enhanced by the 3 laser-etched perlage
points concentrated in the piqûre.

Wine+ 75 
Professional tasting stem glass manufactered using the new “Machine Light” 
technology, which combines resistance with lightness. Perfect for tasting white and 
red wines that make complexity and elegance their strong suits. This glass also 
features 3 laser-etched perlage points concentrated in the piqûre.
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Wine+ 60 
Italesse

art. 3398
615 cc / 21 oz

Wine+ 75 
Italesse

art. 3399
760 cc / 25 ¾ oz
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USE
For wines that stand 
out mainly for their 
pleasantness and 
elegance

ALCOHOL PT.
< 15%
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USE
For wines that stand 
out mainly for their 
pleasantness and 
elegance

ALCOHOL PT.
< 15%

USE
For wines that stand out 
mainly for their character 
and complexity

ALCOHOL PT.
< 15%


