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A meeting of !ne tradition and modern methods

As any wine lover knows, !ne wines need and deserve to be handled with care and respect.

However, traditional decantation is not something that !ts in with a busy, modern lifestyle. We expect quality and 
 enjoyment but decanting a good bottle of red wine slowly and carefully is something we often choose to skip – thus 
denying ourselves an even better wine experience.

That is why we have introduced the Nuance Wine Finer.

Nuance Wine Finer aerates the wine and removes sediment just as e"ciently as a traditional decantation but requires no 
time-consuming preparations. It all happens as you pour the wine into the glass.

3



Marcus Vagnby, designer

The philosophy behind the Nuance Wine Finer

“I came up with the idea for the Wine Finer because I thought it was a 
shame to see so many glasses of good red wine being served that con-
tained !nings and pieces of cork. Wine that should have been !ltered 
out before it was poured into the glass.”

However, it is impossible to !lter wine through an opening as small as 
the neck of a wine bottle. Instead, I came up with the idea of a wine 
pourer designed to break surface tension and to aerate the wine at the 
same time.

Aeration takes place in an air pipe that allows air to #ow through the 
Wine Finer, thus aerating the wine. The wine runs through 32 small 
holes and is sieved through a stainless steel !lter inside the Wine Finer. 
The result is a large aeration surface which “opens up” the wine just 
before it is poured into the glass, and, at the same time, holds the sedi-
ment back.

From here, it was relatively straightforward to develop the 4-in-1 Wine Finer. A drip stop pourer which aerates and !lters 
in a single, quick and easy process. A pourer that also functions as a close-!tting lid.

It all sounds very simple but the design and product development process lasted two and a half years. It took that long to 
clarify the details before the Wine Finer could replace a traditional decantation.”
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Aerates wine while you pour

Air enters

The wine is !ltered 
through a stainless 
steel !lter

Aerated, !ltered 
wine comes out

Wine residue 
remains in the 
bottle

Circulating air creates aeration 
and movement in the bottle

The wine is !ltered gracefully

Drip stop pourer with return "ow

Elegant, close-!tting lid 5
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Danish design

The Nuance Wine Finer is the ultimate solution for the wine lover who refuses to compromise on taste and who needs to 
serve wine elegantly and without delay.

At !rst glance, the Nuance Wine Finer is a stylish black pourer with a polished oval top.
Aeration. Filtration. Drip stop. Close-!tting lid. Four practical functions in one stylish and yet discrete pourer, which pro-
trudes only a few centimetres from the neck of the wine bottle. Hidden inside the bottle is a 12 cm pipe which makes it 
possible to decant a whole bottle of wine in less than a minute – while you pour the wine into the glasses.

Inside the pipe there are two stainless steel !lters that e"ciently remove sediment, cork and tartaric acid. As you pour, 
there is a bubbling noise from the bottle as the Wine Finer draws the aerated wine through 32 small holes. Take a closer 
look and you will see thousands of tiny air bubbles streaming out of the end of the Wine Finer.

If you compare the taste of the same wine poured with and without the Nuance Wine Finer, the di$erence is striking. 
Any wine gains from being aerated and !ltered. The connoisseur avoids sediment, the wine “opens up”, releasing more 
rounded aromas and #avours.
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Grand Prix de l’Art de Vivre 2008. Maison & Objet Paris, France
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“A perfect product for a !ne table with a good wine. 
The Nuance Wine Finer is very useful, easy to use and elegantly 

designed. The wine is aerated instantly.”

Mariano Rodriguez, somelier, Restaurante Arzak, San Sebastian
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Wine professionals enthusiastic about the Nuance Wine Finer

According to the “2008 S. Pellegrino World’s 50 Best Restaurants”, Restaurante Arzak in San Sebastian, Spain, is the 8th 
best restaurant in the world. The three-star Michelin rating that the Arzak has retained over many years is only partly 
due to the fascinating cuisine that is a combination between traditional Basque fare and groundbreaking innovation. 
 Reviewers also recommend the restaurant’s fantastic wine cellar as an important aspect of the Arzak experience.

Mariano Rodriguez is sommelier at Restaurante Arzak. He alone is responsible for the comprehensive wine list which 
includes all the very best wines from Spain and the !nest French wine districts. Mariano Rodriguez endorses the Nuance 
Wine Finer.

At Nuance we feel proud and honoured that Mariano Rodriguez recommends the Nuance Wine Finer. But he is not the 
only one to enthuse about it. Across the globe, the Wine Finer has amazed and impressed professional wine stewards, 
and, convinced of its great advantages, many have introduced the Wine Finer to their restaurants.

Restaurant Arzak is selected in the MICHELIN Guide 2008.

11



12



The Nuance Wine Finer is also available 
in a set with the Nuance Waiter’s Tool. 
Both are designed by Marcus Vagnby.

The Nuance Wine Finer can also be sup-
plied with a #at-topped stopper, which 
can be printed with your company 
name or logo. 
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NUANCE is modern Danish design of supreme quality. NUANCE products 
are available at department stores, retail chains, and art and design stores 
across Denmark and internationally.

The NUANCE philosophy is all about versatility, harmony, and functionality. 
We consider the conditions for use and we play with the possibilities over 
and over again, until we !nd the nuance – the tiny detail - that makes all 
the di$erence.

 

Nuance Denmark A/S
Delta 4, Søften
DK-8382 Hinnerup
+45 72 30 35 55

Nuance International A/S
Delta 4, Søften 
DK-8382 Hinnerup
+45 74 66 14 00 

Nuance Germany GmbH
Husumer Str. 200
DE-24941 Flensburg 
+49 (0) 461-50508005   

info@nuance-denmark.com 
www.nuance-denmark.com 
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www.nuance-denmark.com
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