TUAN THAT INEXPENSIVE, YOUNG ROUGH GRAPE
INTO AN AGED SMOOTH MELLOW WINE

Champagne

Placa the FLAVORING '™ on the nech of

the bottle.
Champogne lovers generally prefer
"S" side toward the bottle.

Direction is imporcant

Some prafer the
opposite. You wsll
mer,:dn:_tl:_ng!l...l notice o
reduckion in the size of
the bubbles and
experience the
improved toste.

WHY?

The Science of MHD
(Magneto Hydro Dynamics)

is an old yet commonly unkrown ond
not easily axploinable phenomenon.
MHD engineers report the magnetic
field changes the moleculor connec-
tions of the liquid resulting in a change
that can be seen and YES: Tasted.

Magnetizing o beverage with the "5"
imprint {"'S" toword the cup or glass)

will saften and create o more meallow,

less tart, more expensive toste. As in
the MAGNETIZEA Hordwater Con-
ditioner, the 5" side will octually
soften and dizszolve hardwater calelum
and prevent scoling in pipes.

Most people prefer the Improved
baste with the "N side of the
FLAVORING ™ towoard the bottla

pourad thru the FLAVORING™ with
side 75" to the glass of mug will
increase the heod and it will taste
creamuy

SOImMe |'-r:~h7- the
MY side to the
gy wiFieEn
crinking
|mpn-rtﬁﬂ baer

Magnetizing o beverage with the "N
Side ("N” side toward the cup or
glass) will sharpen the sparkling
tastes of wines ond juices.

"S" For Softer
“N" For Nicer

Where to Store?

Simply put it over your Foucet for bette:
tasting water. The MAGNE FIQUE can
alzao be used over the shower head for
softer silkier hailr,

COFFEE — ICED TER

ond woter with on acddic toste will be
improved if the 3" side is ploced
toward the glass or cup.

e
recommenc
vou do this
all tha time
and the
coffes will
not 9o o acid
i -ﬂ-ﬁ
minutes,

You should alinoys pour the coffee
machine woter thru the FLADRING '™
first. This will prevent the haoting
element from scaling — the mojor
couse of coffee mochine Follura

Simply pour your
beverage through
the ring and...

"VOILR"

Taste the
Difference

WHAT?

Inexpensive wines
and champagne
will exhibit &
discernible toste
change. Bitter
coffee will become
mellowear,
leed-tea less tort, and Soft drinks less
biting, ond mokes all jucies (orange,
apple, etc.) more sparkling. It
increases the heod on beer and
providaes o creamier taste

Mote — Expensive wines will show
little effect.

ENJOVY IT
WHILE YOU ASK,
WHY?

MAGNE FIQUE
FLAVORING,

The RED ring with the magnetic field

YOU CAN
TASTE THE
DIFFERENCEI

FOR THE BEVERAGE CONNOISSEUR



