
KELLER GEISTER
YOUNG - FRESH - TEMPTING



Logistical data:

Dimension carton:	 75 cl		  length:	 ca. 270 mm  
				    width:	 ca. 176 mm  
				    height:	 ca. 338 mm 

Carton content:		  75 cl 		  =   6 bottles 
 
Dimensions euro-pallet:	75 cl		  width:	 ca. 800 mm			 
				    height:	 ca. 1.840 mm		
				    length:	 ca. 1.200 mm

Content euro-pallet:			    
75 cl = 5 layers each 19 cartons = 95 cartons each 6 bottles = 570 bottles 
 
GTIN bottle:		  75 cl	 4000222 008705 
 
GTIN carton: 		  75 cl 	 4000222 008811

customs tariff code: 		  22 04 21 09
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Keller Geister – young, fresh, tempting

Since the introduction of KELLER GEISTER in the year 1953 more than  
1 billion bottles are sold. KELLER GEISTER is the most well-known  
semi-sparkling wine brand produced in Germany.

QUALITY:	  
 
category:		  Secco

flavours:		  white, dry

alcohol content:		  8.5 % vol 

DESIGN:	  
 
packaging:		  75 cl specially created KELLER GEISTER bottle 	
		  with long-cap closure

label:		  label with gold and bronze foil finishing

outer packaging:		  printed carton 
		  6 x 75 cl

DRINKING RECOMMENDATION: 	  
 
At the ideal drinking temperature of approx. 7 °C is KELLER GEISTER 
SECCO a fizzy delight on all occasions - harmonious and light in taste.

The production with carbonic acid that derives from the own fermentati-
on is unique! Therefore Keller Geister stands qualitatively out from other 
Seccos which are produced with adding of artificial carbonic acid.

The composition of the cuvée of selected wines guarantees pleasant 
delight. 

GOOD TO KNOW:	  
 
The production with carbonic acid that derives from the own fermenta-
tion is unique! Therefore Keller Geister stands qualitatively out from the 
other semi-sparkling wines which are produced with addition of artificial 
carbonic acid.

The composition of the cuvée of selected wines guarantees pleasant delight 
and absolute digestibility.
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