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Wine 02 Wine 01 Bordeaux 00 Wine 02 Wine 01 Bordeaux 00 Martini/Cocktail 28 Champ. flute 09

48 cl 16 Vs 0z 71cl 24 0z 89 cl 300z 54 cl 18 i oz 66 cl 220z 77 cl 26 0z 20 cl 6% oz 31,5cl 10 % oz
H240mm 9%" H240 mm 9% " H240 mm 9% " H240mm 9%" H240 mm 9%" H240 mm 9% " H200mm 7%" H240mm 9% "
D8 mm 3%*" D101 mm 4" D110mm 4%" D8 mm 3%" D97 mm 33%" D105mm 4" D 95 mm 3% D84 mm 3%"

No. 7661 0200

No. 7661 0100

No. 7661 0000

No. 7662 0200

No. 76620100

No. 7662 0000

No. 7662 2800

No. 7662 0900

linea umana

ultimate wine & water experience
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WINE GLASS FOR RED WINE GLASS FOR WINE GLASS FOR RED
WINES MADE FROM WELL-STRUCTURED WHITE WINES MADE FROM WINE GLASS FOR THE WINE GLASS FOR WINE GLASS FOR WINE GLASS

N

nte Filippi

MODERATELY-COLORING AND ROSE WINES, BUT TEINTURIER AND RED- GREATEST WHITE WINES ORANGE YOUNG ROSE AND FOR SPARKLING GLASS FOR GLASS FOR
GRAPE VARIETES ALSO YOUNG RED WINES FLESHED GRAPES IN THE WORLD WINES WHITE WINES WINES STILL WATER SPARKLING WATER
110 cl 37 oz 69 cl 23~ 0z 90.5 cl 302 0z 76 cl 25%o0z 46 cl 15% oz 52cl 17 % oz 50 cl 17 oz 50 cl 17 oz 43 cl 14 oz
H275mm 10%" H243mm 9%*" H235mm 9%*" H224mm 8%" H241 mm 9%" H246mm 9%*" H247 mm 9%" H113mm 4%" H13mm 4%"
D11é6mm 4%*" D102mm 4" D126 mm 5" D120mm 43%" D100 mm 4" D92mm 33%" D92mm 33%" DTmm 3%" D87 mm 3%"

No. 7287 0000

No. 7287 3100

No. 7287 3000

No. 7287 3200

No. 7287 3400

No. 7287 3300

No. 7287 3900

No. 7287 3120

No. 7287 3160
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Bordeaux 00 Wine 01 Wine 43 Wine 02 Champagne saucer 08 Prosecco 09 Hi Ball 122 DOF 166 Shotglass 20
68 cl 230z 55cl 18 2 0z 43,5 cl 150z 36 cl 12V 0z 42,5cl 144 oz 24 cl 8oz 43 cl 142 oz 41 cl 13% oz 9cl 3oz
H250 mm 9%*" H230 mm 9*“ H225mm 8%" H220mm 8%" H170 mm 6% " H215mm 8% " H135mm 5%*" H9Omm 3%" H9Omm 3%"
D98mm 33%" D9%4mm 33%" D8mm 3%*" D80mm 3%" D120 mm 43%*" D72mm 23%" D74 mm 3" D9Omm 3%" D 42 mm 13%"
No. 7048 0000 No. 7048 0100 No. 7048 4300 No. 7048 0200 No. 7048 0800 No. 7048 0900 No. 7048 1220 No. 7048 1660 No. 7048 2000
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modern and frenay | | I | |
Wine 02 Wine 01 Bordeaux 00 Burgundy 10 Champagne flute 09 Martini 28 Fruit spirits glass 35
40,5 cl 13 % oz 52 cl 17 % oz 64 cl 21 %oz 73 cl 250z 22 cl 7% oz 39 cl 13 % oz 26 cl 9oz
H215mm 8%" H230 mm 9" H240 mm 9%*" H230 mm 9" H250 mm 10" H190mm 7%" H210mm 8%"
D8 mm 3%" D93mm 3%" D100mm 4" D118 mm 4%" D70 mm 2%" D124mm 4%*" D77mm 3"
No. 6829 0200 No. 6829 0100 No. 6829 0000 No. 6829 1000 No. 6829 0900 No. 6829 R 2800 No. 6751 3500
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Wine 03 Wine 02 Wine 01 Bordeaux 00 Burgundy 10 Rosé 22 Champagne flute 07
24 cl 8oz 36cl 124 0z 45 cl 15 oz 59 cl 20 oz 68 cl 230z 25,5cl 8% oz 15 cl 50z
H195mm 7%" H205mm 8'%" H220 mm 8% " H230 mm 9*“ H210mm 8% " H210mm 8" H230 mm 9*“
D76 mm 3" D83mm 3%*" D8 mm 3%*" D9%4mm 3%" D114mm 4%*" D74mm 3" Dé62mm 2%"
No. 6050 0300 No. 6050 0200 No. 6050 0100 No. 6050 0000 No. 6050 1000 No. 6050 2200 No. 6050 0700 \
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Mineral water 11 Pilsener 19 “Hurricane” 33 Brandy 18 Margarita 32 Cordial 05 Grappa 35 Sherry 34 Martini 28 Champagne 09
31cl 10% oz 36cl 120z 46,5 cl 120z 40 cl 13 0z 34cl 1'% oz 7 cl 20z 9cl 3oz 10,5 cl 3% o0z 21 cl 70z 23 cl 7% oz
H150 mm 6" H184mm 7%" H208 mm 8" H138mm 5% " H172mm 6%" H158mm 6" H182mm 7" H185mm 7 %" H183mm 7 %" H225mm 8%"
D78mm 3" D79mm 3%*" D78mm 3" D95Smm 33%*" DIMTmm 4%*" DS6mm 2" Dé4mm 2%*" D56mm 2%*" D112mm 4%" Dé6mm 2%*"

No. 6050 1100

No. 6006 1900

No. 6050 3300

No. 6201 1800

No. 6006 3200

No. 6001 0500

No. 6050 3500

No. 6050 3400

No. 6006 2800

No. 6050 0900
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Wine 03 Wine 02 Wine 01 Bordeaux 00 Burgundy 10 Champagne flute 07
25cl 8% oz 35cl 12 0z 44 cl 150z 54 cl 18 %2 0z 61 cl 20 %oz 18 cl 60z
H208 mm 8" H218 mm 8" H228 mm 9" H238mm 9%*" H213mm 8%*" H238mm 9%*"
D73mm  2%" D8 mm 3%" D8 mm 3%" D93mm 3%" D105mm 4" D70mm 2%"

No. 62650300

No. 62650200

No. 62650100

No. 6265 0000

No. 62651000

No. 6265 0700

V

<>

9

I =

° ; 3 \ — ( \ &=>
e v I n [ ) / « ) : ‘ Wine 03 Wine 02
( j ( \ K - ) — 24 cl 8 oz 36cl 1240z
v - : H175mm 7" H185mm 7"
. ! N7 - A 77 D76 mm 3" D84 mm 3%"
connolsseur s | ‘ No. 6087 0300 No. 6087 0200
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Riesling 03 Chardonnay 02 Syrah / Pinot noir 01 Bordeaux 00 Burgundy 10 Champagne glass 09
36 cl 120z 48 cl 1640z 51 cl 17 Vs 0oz 60 cl 200z 69 cl 230z 26 cl 8% oz f 1
H220mm 8% *“ H230 mm 9*“ H240mm 9% *“ H245mm 9%*“ H225mm 8%*“ H242mm 9%*“ [ \
D79mm 3" D91 mm 3% D8 mm 3%" D92mm 3%" D114mm 4%" D72mm 23%" ( \

No. 6605 0300

No. 6605 0200

No. 66050100

No. 6605 0000

No. 6605 1000

No. 6605 0900
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L ) / \\ Champagne flute 07 Goblet 20
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v 7 Y7 15cl 50z 37 cl 1220z
h[ Fd T 7 H210mm 8%*" H167 mm 6%"
selr-conriaent ‘ Dé2mm 2%" D8Omm 3"
i
9 i )\ l No. 6087 0700 No. 6087 2000
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Wine 03 Wine 02 Wine 01 Bordeaux 00 Burgundy 10 Champagne flute 07
26 cl 8% oz 36 cl 120z 51 cl 17 a0z 65cl 230z 66 cl 2340z 22cl 7% 0z
H200mm 8" H210mm 8" H230 mm 9" H240 mm 9% " H225mm 8%" H250 mm 10"
D77mm 3" D8 mm 3%" D9%mm 4" D104 mm 4" D120mm 4%" D74mm 3"

No. 6103 0300

No. 6103 0200

No. 6103 0100

No. 6103 0000

No. 6103 1000

No. 6103 0700
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I i b i Wine 01 Pilsener 19
= — G e o = 45¢l 15%0z  36cl 12 v oz
. . . . . H200mm 8" H184mm 7 %"
Port 34 Id Fash 1 Highball 12 M | ter 11 Pil 19 Martini 2
10 cl o 3 33 d| N Ion]:c"/ : 46 cl onee 15 % 37 "|1er° wu]:r'/ 46 cl I sener]S Yo 30cl o ]g'/ D89 mm 3 D79 mm 37"
c 5 oz c 4oz c 5 0z c 5 0z c 5 oz c 4oz
H200mm 8° HoOmm  3%" H145mm 5%" H151mm  6° H196mm 8° H188mm 7% " No. 60870100 No. 6006 1900
Dé60Omm 2%" D95 mm 3% D76 mm 3" D8 mm 3%" D78mm 3" D125mm 4%"

No. 6044 3400

No. 4220 1600

No. 4220 1200

No. 6275 1100

No. 6001 1900

No. 6103 2800
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Wine 02 Wine 01 Bordeaux 00 Burgundy 36 Burgundy 10 Martini 28 Champagne flute 07
KyXel| 10 % oz 46 cl 15 % oz 67 cl 22 %oz 73 cl 24% o0z 65 cl 22 0z 24 cl 8oz 18 cl 60z
H240 mm 9% " H255mm 10* H270 mm 10%*“ H260mm 10%*“ H260mm 10'%*“ H275mm 10%*" H275mm 10%*"
D78 mm 3" D 85mm 3" D103 mm 4" D124mm 5" D109 mm 4%*" D127mm 5" D 66 mm 2%n"
No. 6051 0200 No. 6051 0100 No. 6051 0000 No. 6051 3600 No. 6051 1000 No. 6051 2800 No. 6051 0700
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Wine 02 Wine 01 Bordeaux 00 All purpose 10 Champagne flute 07 Cordial 05 Juice tumbler 15
25cl 80z 34cl 1M %oz 45 cl 15 0z 55cl 182 0z 15 cl 50z 9,.5cl 3oz 35cl 11 %oz
H195mm 7%*" H205mm 8* H215mm 8% *“ H220mm 8% *“ H220mm 8%*“ H170mm 6% *“ H95mm  3%*“
D73mm 23%" D77mm 3" D83 mm 3%*" D8 mm 3%" Dé6mm 2%" Dé4mm 2%" D80mm 3%"
No. 6339 0200 No. 6339 0100 No. 6339 0000 No. 6339 1000 No. 6339 0700 No. 6339 0500 No. 4932 1500
v/ \
/ Carafe 70 Carafe 73 | Carafe 74
h || | 35cl 12 0z 13\ 75cl 25% oz j’ \ 100 cl 340z
ollowware “ \ H150mm 6“ / ) H198 mm 7%* / \ H218mm 8%*“
P ~. DIl44mm 5%" / \J D187 mm 7%*" D208 mm 8"
- =~ No.2819 7000 = - No. 2819 7300 No. 2819 7400
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Carafe 71 Carafe 72 Carafe 74 Carafe Jabiru 74 Carafe Polis 73 Carafe 75 Carafe 75 Carafe 75 A Carafe 75
25cl 820z 50 cl 17 oz 120 cl 402 oz 120 cl 402 oz 87 cl 2920z 150 cl 50 % oz 150 cl 50 % oz 150 cl 50 % oz 150 cl 50 oz
H187mm 7%* H229 mm 9 *“ H256mm 10%* H300mm 11%* H260mm 10" * H220mm 8%* H260mm 10* H260mm 10* H230mm 9“
D72mm 27" D8 mm 3%" D130mm 5%" D120mm 43%" D8 mm 3%" D220mm 83%" D228 mm 83%" D228 mm 83%" D206 mm 8"
No. 2821 7100 No. 2821 7200 No. 5390 7400 No. 64545 B 7400 No. 5728 7300 No. 5620 7500 No. 5979 7500 No. 5979 A 7500 No. 60755 7500
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COCkTO|| renO|SSO nce Nick & Nora 04 Champagne flute 07 Martini / Saucer Champ. 08 Paris Saucer Champ. 28 The Classic Cocktail range
16 cl 5% 0z 16 cl 5% 0z 25cl 8% oz 26 cl 8% oz has been recreated using the
H150mm 6" H216mm 8%" H144mm 53%" H131mm 5%*" L.
D74mm 3" D70mm  2%" D98mm 4" D9%mm 3%" original glass moulds  that
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Nick & Nora 04

Martini / Saucer

Nick & Nora 04

No. 6515 0400

Martini / Saucer

No. 6515 0700
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Nick & Nora 04

No. 6515 0800
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Martini / Saucer Champ. 08

No. 6515 2800
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Paris Saucer Champ. 28

manufactured the glasses
used in the 1930s Manhat-
tan cocktail scene and made

famous in venues such as

Rainbow Room. These clas-

sic shapes have stood the test

of time and have regained a

poTS Champ. 08 DOTS LACE Champ. 08 LACE oPTIC OPTIC oPTIC relevance to today’s grow-
16 cl 5oz 25cl 80z 16 cl 5% 0z 25cl 8% 0z 16 cl 5% 0z 25cl 8% 0z 26 cl 8% oz ing mixo|ogy scene.
H150mm 6" H144mm 53%" H150mm 6" H144mm 53%" H150mm 6" H144mm 53%" H131mm 5%*"
D74 mm 3" D 98 mm 4" D 74 mm 3" D 98 mm 4" D 74 mm 3" D 98 mm D 96 mm 3%"

No. 6515 04925

No. 6515 08925

No. 6515 04333

No. 6515 08333

No. 6515 P 0400

No. 6515 P 0800

No. 6515 P 2800

cumberlan

mixer + tumblers,
cut and plain
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Somerset
Martini 39313 Whisky caraffe 73 Beaker 73 Beaker Diamond 73 Beaker Knox 73 HB 12 OF 16

21 cl 7 0z 75cl 25 oz 60 cl 20 a0z 60 cl 20 a0z 60 cl 20«0z 39 cl 13 V4 0z 37 cl 12 % oz
H183mm 7%" H273mm 10%" H146mm 53%" H146mm 53%" H146 mm 5%*" H135mm 5%*" H85mm 3%"
D112mm 4%" D100mm 4" D87 mm 3%" D87 mm 3%" D8 mm 3%" D70mm 2%" D85mm 3%"
No. 6006 H 39313 No. 63659 F 7376 No. 5702 7300 No. 5702 7310 No. 5702 7376 No. 8077 H/ 1200 No. 8077 H/ 1600

OF Knox 16076 HB Montgomery 12925 OF Montgomery 16925 HB Diamond 12180 OF Diamond 16180 HB Knox 12076 HB Whitley 12134 OF Whitley 16134 OF Kingston 16903 HB Kingston 12903
37 cl 12 oz 39 cl 13 % oz 37 cl 12 0z 39 cl 130z 37 cl 122 0z 39 cl 130z 39 cl 13V 0z 37 cl 122 0z 37 cl 122 0z 39 cl 130z
H85mm 3%" H135mm 5%" H85mm 3%*" H135mm 5%*" H85mm 3%*" H135mm 5%" H135mm 5%*" H85mm 3%*" H85mm 3%" H135mm 5%"
D85mm 3%" D70 mm 2%" D85mm 3%*" D70mm 2%" D85mm 3%" D70mm 2%" D70mm 2%" D85mm 3%" D85mm 3%" D70mm 2%"
No. 8077 H/ 16076 No. 8077 H/ 12925 No. 8077 H/ 16925 No. 8077 H/ 12180 No. 8077 H/ 16180 No. 8077 H/ 12076 No. 8077 H/ 12134 No. 8077 H/ 16134 No. 8077 H 16903 No. 8077 H 12903

eclipse

an extravagant eccentric

<

Shot glass 20 Mineral water 13 Old Fashioned 16 Doub. Old Fashioned 166 Juice tumbler 14 Long drink 12
6cl 20z 29 cl 9% oz 38 cl 12% oz 47 cl 16 oz 36 cl 120z 48 cl 16 Vs 0z
H85mm 3%*" H80mm  3%*" H8mm 3%*“ H98mm  33%" H130mm 5*¢ H145mm 5%*“
D42mm 1%" D8 mm 3%" D9%mm 3%" D100mm 4" D76mm 3" D90mm 3%"
No. 8411 2000 No. 8411 1300 No. 8411 1600 No. 8411 1660 No. 8411 1400 No. 8411 1200
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Cucina 120 Cocktail 15 Old fashioned 16 Double old fashioned 166 Highball 122 Long drink 12
13 cl 4% oz 40 cl 13 oz pakell 9% oz 33cl 11 %oz 36 ¢l 12 Vi 0oz 39 cl 13 % oz
Hé63mm 2%" H93mm  3%" H98mm 3%" H105mm 4'%" H151mm 6" H160mm 6%*"
D70mm 23%" D104 mm 4" D9Omm 3%" D92mm 3%" D78mm 3" D80mm 3%"

No. 4193 0130

No. 4836 1500

No. 4836 1600 No. 4836 1660

No. 4836 1220

No. 4836 1200

stellar

barman’s basic
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Liqueur tumbler 20 Shot glass 22 Old fashioned 16 Doub. Old fashioned 164 Water tumbler 19 Juice tumbler 14 Beer tumbler 13 Highball 122 Long drink 12
5.5c¢l 1% o0z 6.3 cl 3oz 28 cl 9% oz 39 cl 13 % oz 19 cl 6% oz 24 cl 8oz 30cl 10 %4 oz 44 cl 150z 34cl 1% oz
H76mm 3" H103,5mm 4" H88mm 3%*" H102mm 33%" H108 mm 4%*" H118 mm 43%" H145mm 53%" H161mm 6%" H170 mm 63%"
D39mm 1%" D36mm 1%" D80mMmm 3%" D8 mm 3%" D58mm 2%*" Dé62mm 2%" Dé4mm 2%" D70mm  2%" Dé62mm 2%"

No. 4232 2000

No. 4232 2200

No. 4232 1600

No. 4232 1660

No. 4232 1900 No. 4232 1400

No. 4232 1300

No. 4232 1220

No. 4232 1200

lunar

rounded dandy \ J —
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Shot glass 20 Cocktail tumbler 15 Old fashioned 14 Doub. Old fashioned 164 Beertumbler 13 Highball 12
7 cl 2% oz 25cl 80z 36 cl 120z ryell 15 oz 35cl 1 %oz 49 cl 16 2 0z
H57mm 2%*" H90mm 3%" H 95 mm 3%" H103mm 4" H132mm 5%*" H144mm 5%"
D 50 mm 2" D79 mm 3" D84 mm 3% D90 mm 3" D73 mm 2%" D79 mm 3"

No. 4233 2000

No. 4233 1500

No. 4233 1600 No. 4233 1660

No. 4233 1300

No. 4233 1200

wine
solution

| m—
- 5 G
H . Burgundy 10 Doub. Old fashioned 166 Wine 02 Bordeaux 00 Champagne flute 07 Highball 122 Water 15 Mix Drink 122
visionary surprise 1 ‘ 1 ; 1 1
44 cl 15 oz 54 cl 18 4oz 33cl 1 Yaoz 46 cl 15% oz 23 cl 7 % oz xell 220z 33 cl 1M Yoz 47 cl 16 oz
H95mm 3%" H97 mm 3% H100mm 4" H112mm 4%*" H140mm 5%*" H140mm 5%*" H100mm 4" H112mm 4%*"
D95mm 3%" D102mm 4" D79 mm 3" D87 mm 3%" D55mm 2%*" D93mm 3%"“ D79 mm 3" D8 mm 3%"
No. 4245 1000 No. 4245 1660 No. 4245 0200 No. 4245 0000 No. 4245 0700 No. 4245 1220 No. 4485 1500 No. 4485 1220
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All Purpose 01 Gin Tonic 00 INAO 02 Cordial saucer 06 Champagne saucer 08 Mineral water 11 Brandy 21 whiskey/whisky
59 cl 20 oz 63 cl 21 oz 21 cl 70z 7.5cl 2% o0z 28 cl 9% oz 24 cl 8oz 66 cl 220z 20 cl 6% oz
H245mm 9% " H203mm 8" H156mm 6%" H110mm 4%" H144mm 53%" H139mm 5%" H166mm 6%" H122mm 43%"
D94mm 3%" D105mm 4%" Dé67mm 2%" D71Tmm 2%" D114mm 4%" D73mm 2%" D112mm 4%" D62 mm 2%"

No. 6119 0100

No. 8303 0000

No. 6860 0200

No. 6200 A 0600

No. 6200 0800

No. 6200 1100

No. 6001 2100

No. 6697 3200
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Pitcher 43 Pitcher 44 Pitcher 44 Pitcher 49
20 cl 6% oz 25cl 820z 50 cl 17 oz 100 cl 33 %oz
H108 mm 4" H1S5mm 4%" H145mm 5%" H196mm 73%*"
D77mm 3" D82mm 3%" D102mm 4" D140mm 5%"
No. 2805 4300 No. 2805 4400 No. 2805 4600 No. 2805 4900
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Pitcher 50 Pitcher 46 Pitcher 44 Pitcher 46 Pitcher 49 Pitcher 51 Pitcher 51 Pitcher 53 Pitcher 44 Pitcher 49 Pitcher with icelip 66
120 cl 40 oz 80 cl 27 oz 35cl 1 %oz 80 cl 27 oz 100 cl 33 %oz 200 cl 67 % oz 150 cl 50 % oz 200 cl 67 % oz 25cl 8% oz 100 cl 33% o0z 150 cl 50 % oz
H260mm 10%*" H230 mm 9* H150 mm 6" H205mm 8'%" H255mm 10" H300 mm 113%" H208 mm 8" H228 mm 9" H124mm 47" H196mm 7%*" H215mm 8%*"
D100mm 4* D90Omm 3%" D90mm 3%*“ D105mm 4%" D115mm 4%" D135mm 5%*" D147 mm 5%" D165mm 6%" D82mm 3%" D130mm 5%" D147mm 5%"
No. 64060 5000 No. 64060 4600 No. 61534 A 4400 No. 61534 A 4600 No. 61534 A 4900 No. 61534 A 5100 No. 2805 5100 No. 2805 5300 No. 2818 4400 No. 2818 4900 No. 2825 6600
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|ITT|€ Thlﬂgs yOU dOﬂ t l(ﬂO\/\/ YOU need Bistro Bodega Cucina Trattoria
13 cl 4%, 0z 11 cl 3% oz 13 cl 4% 0z 11,5cl 40z
n Hé60mm 2%*“ H 47 mm 1%" Hé63mm 2%" Hé68mm  2%"
D 62 mm 2%" D 68 mm 2% " D70 mm 2% " D 45mm 13%"

No. 4191 0130

No. 4193 0110

No. 4193 0130

No. 4218 0115
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h Meson Paris Roma New York e

Cloche 105 Cloche 150 Cloche 160 Cloche 140 Dome 012 12 ¢l 407 28 ¢l 9 0z 27 ¢l 90z 30 cl 10 Vi oz Ice bucket 91 Champagne cooler 95
H104mm 4%" H150mm 6" H160mm 6%*" H140mm 5%*" H139mm 5%*" H 63 mm 2%" H 60 mm 2%" H 60 mm 20" H 60 mm 2%n" H130mm 5%" H223mm 8%"
D1Omm 4%*" D83mm 3%*" D9Tmm 3%" D1lémm 4%" D120mm 43%*" Dé2mm 2%* D8 mm 3%" D93mm 3%" D95mm 3%" D138mm 5%" D235mm 9"

No. 6719 0105

No. 6719 0150

No. 6719 0160

No. 6558 0140

No. 7048 B 0012

No. 4220 0120

No. 4405 0280

No. 4404 0270

No. 4406 0300

No. 2823 9100

No. 2823 9500

beer

integral part of tabletop culture

made
o serve.
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Pint glass 19 Ale beer 19 Stout 19 Beer tumbler 19
63 cl 21 Vaoz 60 cl 20 4 0z 57 cl 19 Yoz 38cl 12% oz O. Follow us on |n5f09r0m
H162mm 6'%*" H158 mm 6%" H162mm 6" H203mm 8"
D%Omm 3%" D102mm 3%" D95mm 3%" D75mm 3" @rona2serve
No. 4822 1900 No. 6716 1900 No. 6717 1900 No. 7238 1900




