
Hola alla vinälskare och ni som vill förgylla 
mitten av veckan i trevligt sällskap på Cabo! 
Varje onsdag är det fullt fokus på riktigt goda 
viner till fantastiska priser. Och som alltid 
mexig mat till sköna rytmer. 

KVÄLLENS VIN 
Glas 55:- / Flaska 249:-

CAVA 

Bubbel passar ju till nästan allt och självklart 
serverar vi även alkoholfri cava

VITT 
Ett perfekt kylt ”pratvin” av noga utvalda 
druvor 

ROSÈ
Sommar feeling!

RÖTT 
Upplev Cabos favoriter från Argentina och 
Spanien, kanske en kraftfull italienare eller 
elegant fransos?

TAPAS TOTOPOS 155:- 

Mexig plockmat till ett gott glas vin! 
Krispiga majsnachos med friterad halloumi, 
rostad majssallad, het tonfisk, vitlöksfräst 
gambasräka och högrevsgryta med choklad



Did you know that wine has been around 
for at least 9000 years?

The world’s oldest bottle of wine is over 
1600 years old and can be found at a 
museum in Germany. 

Prince Charles has an Aston Martin that 
runs on biofuel made out of wine. 

To get the same amount of antioxidants 
you find in wine, you would need to 
drink 20 glasses of apple juice or seven 
glasses of orange juice.

Wine is made with grapes, but not with 
the typical table grapes you would find 
at the grocery store. 

Champagne bottles contain more 
pressure than the tires of a car.

Wonder why tasters “swirl” the wine in 
their glass? They do this to release its 
powerful aromas. 

Wine has no fat or cholesterol –               
a guilt-free treat!

Believe it or not, there are some people 
that have a fear of wine. It’s called 
“oenophobia”.

In Japan there is a spa where you can 
swim in wine.

One glass of wine consists of              
juice from 75 grapes.

The Swedish former physical education 
teacher, Richard Juhlin has the best 
nose for wine (champagne specifically) 
and in famous blind tasting of 2003, 
he correctly identified 43 of 50 wines. 
The one who came in second correctly 
identified only four. 

Moving the wine around in your mouth 
when tasting allows all of your taste 
receptors to fire. Sweetness is detected 
at the tip of the tongue, bitterness at the 
back and sourness on the sides.


