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ART IS LONG AND TIME IS FLEETING.
THUS SPOKE
THE GREAT LONGFELLOW.

It is not easy to be content with only one life, even if lived in an artistic way. How many fathers hoped that their
children,generation after generation, could follow in their footsteps and continue their job. This hope was not
always based on mere patrimonial reasons or on subjective existential reasons. Many of these fathers, sharing
Hegel's school of thought, felt that their work, being in Art's service, is never accomplished for good. In
accordance with Life, Life with capitallL, which carries on never-ending beyond individual lives. If we truly believe
in the Spirit that becomes History: then which more convincing testimony of evolution than the one of glass
craftsmanship which, continually confirmed itself and at the same time totally transformed throughout the
centuries? Around the year one thousand, in the area of Altare, near Genova, a district of “magistri vitriorum”
(glass masters) was found, in addition to the renowned Venetians one. Two maritime republics: the glass was
blown where the sea is with the sand.

These intrepid masters encouraged their boldness for adventure relying in what today we would call know-how.
Amongst these masters the Bormioli soon became prominent. Every now and then, they would change their name
in Bormiol, they would pack their belongings and, as ancient commuters, they would go to France, experiencing a
different type of Europe, marked by opportunities for artists and craftsmen.

At the beginning of the nineteenth century, during a family diaspora, the father of my grandfather’s grandfather
(whose name was obviously Luigi Bormioli) left Liguria where he was born to seek fortune in the Parma area. A lot

of efforts, dreams, disenchantment! And yet as always, alive and tenacious, was their passion for their craft.

Even when, around 1950, industrial machinery and technological innovations started to be widely used changing
radically the environment, the structures and the processes. The secret of this indestructible love of “white heat”
has always consisted of the virile, exciting and even mimetically burning capacity to win the challenge against the
apparently indomitable fire. So when my father Luigi invented a new market segment for blown tableware products
forty years ago, by industrialising the manufacturing of elegant products at industrial prices, in that occasion too,

the natural focus was on the technical productive aspect rather than on marketing logics.

Nowadays, the undersigned is the only one from the Bormioli families who still manufactures glass. At the service
of what is right and beautiful, taking pride of a thousand-year privilege, those who work for Bormioli Luigi
company, inspired by the magic of the glass, define every day the true meaning of their work and try to innovate
keeping faithful to the culture of their true origins. These men intend to promote a fascinating aesthetic. An

aesthetic, just like few others, able to interpret in an ingenious way the sacredness of all the things existing in this
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world and their interrelationships: Glass as a metaphor of Life.
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GLASS TREATMENTS
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Permanent anti abrasion treatment on the glass’ stems. the Bormioli Luigi Research and Development
Department by applying NANOTECHNOLOGIES directly on the glass’ stems. abrasions, which are
responsible for the fragility of the stems during daily usage. It increases the stems’ resistance
tobreakages by 140%, permanently.

This stems’coating process is :

The firstin the world

* The original and patented ( nr. EP20100153150 )
» The most efficient

Luig Bormioli‘s Titanium reinforced treatment is the most reliable, as it:

- Guarantees the stems’ resistance to breakages even after multiple industrial washing cycles
» Glass sparkle and transparency is maintained

+ Avoids any glass discoloration.

Some FOLLOWERS, trying to imitate, use treatments that disappear after some industrial washing cycles
also leaving on the glass unwanted optical effects, such as iridescence, and stems with reduced
resistance to breakages.
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A revolutionary treatment that prevents dripping:

« No more drops of wine staining the exterior of the carafe
or decanter nor the table cloth.

+ The wine flows out with no friction and it pours perfectly
into the stemglasses.

« The drops of wine are kept inside thecontainer.

The special Anti-Drip coating is carried out on the glass
surface using a high technology process:

* Resistant to washes.

* Repellent to dirt and limestone.

« Does not leave any wine deposit along the neck during
the filling and pouring process.

+« Completely transparent.

* Improved resistance to wear and tear.

« Prevents the potential corrosion of glass.

+«Completely inert and suitable for food use without
affecting the organoleptic propertiesof the wine.

« Easy to clean.

WINE GLASS
SENSORY
ANALYSIS

CENTRO STUDI
ASSAGGIATORI
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Developed and registered by Bormioli Luigi.

A high-tech blown lead-free crystal glass that does not contain any heavy metals.

This glass present outstanding chemical, optical and mechanical properties.
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TOTALLY TRANSPARENT: ULTRA CLEAR CRYSTAL GLASS
ACCORDING TO ISO/PAS IWA 8:2009
STEER BT ERRERLSRISO/PAS IWA 8:20091A1E

SONny-: and in the pure quartz
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The curves can be superimposed.

With the . crystal glass is possible to clearly appreciate the
whole cromatic range of the wine as well as in the pure
quartz.cromatic range of the wine as well as in the pure quartz.
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+ 105% Resistance to twisting of stems
(drying by hand)
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FITRMBEFTHFIHEIFRANR ) Stem impact test #FEEELNIH Stem twisting test #REHERNE
High resistance to breakages
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No alteration in transparency Efr b, LR T EARAER. RAXLHENNLERE | REELNEEZEEENESR |
and brilliance over 4.000 industrial . @ :
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STIMERIFRE  BREA/KRHEEREEIENL Mechanical resistance is markedly enhanced thanks to appropriate production processes.
S MR TR M. 8134000 Glassware made of crystal glass have an improved resistance to mechanical shocks.
ZIRM T ERELE | RARERE. In fact, laboratory tests have demonstrated the improvements shown above. Due to these improved

processes the surface of the glass does not have any weak points thus reducing the glass fragility and
improving its mechanical resistance
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INNOVATIVE MATERIAL
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l@ Eco-Friendly

Ultra-clear and durable glass
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Luigi Bormioli Research Team by means of spectrophotometric measures has obtained this new glass outstandingly
transparent and sparkling.

The outcoming measures are extremely in line with the consumers perception of quality and transparence.

This new material has an extremely low iron content so that it does not interfere with both the transparency and the colorimetric
purity of glass. Furthermore, is lead and other heavy metal free. is classified Ultra—-clear according to ISO/PAS IWA 8:2009.

Pure and Resistant Durable Eco-friendlY
transparent to industrial
washing
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LIGHTNESS represents the glass capability to let the light go through , basically it measures the glass
transparency. Lightness values superior to 98.8 guarantee an excellent transparency.

CHROMA represents the glass purity, basically it measures the degree of colourless. Chroma values inferior to
0.5 do not modify the real colour of the liquid contained.

IRON OXIDE (unavoidably present in glass) inferior to 140 ppm prevents unsightly colourings such as green/blue
- green/yellow. This is achieved by employing only the purest of raw materials and an extremely close production
process control.

Compliance to all 3 above mentioned values results in an Ultra-clear glass with a high colour efficiency (R ) of the
liquid contained (R>99.99%).

The Cartesian axis graph below, in terms of chromatic coordinates (a,b), shows the positiong of
(b+):
[ ]
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All stemglasses produced in have stems Titanium reinforced, hence an increased resistanceto breakages. The perfect

combination: & | TITANIUM Reinforced”

ULTRA-CLEAR

Colour according to ISO/PAS IWA 8:2009

Resistance to industrial washing cycles Over 2000

Resistance to mechanical shocks + 30%
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tech products. This range of products made in lead-free
blown crystal glass, renowned for its high sonority,
brilliance, transparency and durability are characterised
by high advanced technology and know-how. The ultimate
design of these products makes them suitable for the most
demanding professional requirements and sophisticated
wine tasting lovers. Each individual product, in the
collection ACCADEMIA , is the expression of the highest
expertise that have made BORMIOLI LUIGI and the Italian
lifestyle famous worldwide.Creativity and style, fantasy
and elegance combined with excellent technical abilities
and know-how. The brand ACCADEMIA is the expression
all of those values that placed BORMIOLI LUIGI at the
forefront, appreciated and recognised worldwide.

5 Stars

The stars represent the five characteristics obtained
through continuous research in the development of

products with high technological content, such as:

design
transparency
high resistance
functionality

quality and innovation

THE WINE TASTING WITH THE

COLLECTION

f#EALuigi Bormioli&FF= @ MiE

ERIERT , IR BRI2EM , SFiEMKE  RiE , REESHE
B BENEARERE.

MEHERKRE  RBETSAUT=1EER
&

EFEMEBROLATILEFE

HE, BR . BE, RE

ATEFENEZENEENRE  fTEEEEANSESER
B, TEAKEFRS, Luigi Bormiolik RIREFEEL BN
( TSI AOYEE ST ERBIT91%) « BHEXEMN ( FBIEH
BEE ) . (RETLERBRNP I NLERIMIMEAE |, )
FERERE , RETLUB MR BNLSRINEENEMZ L.

ACCADEMIA Luigi BormioliF= RiBHERS , ST HEREF
ARRRNENRE , REMNEHE.

iE]
BEARNE _SREILRIENERRRETREROEK.

BEERE  LABEENNTE  EESENETRESE 708
HEE.

ERENRE , FRENSELET , LaNTBNERE | BF
FERIFEE . FHA]1E38 TACCADEMIA Luigi Bormiolim IR E
THREl  ETAREEFE.

ACCADEMIA Luigi BormioliSM#F R ERNE L , AE{RSH
BREAIER  EENBKENES. ENFEMELENSE
( FBATH ) FEFFED , BRBNERILARE , iILANSITF
@O AR ERE.

=]
=

BINMHKE2ERA  WERBR4RE  H, &, &,
B, BONNKRELTEXRSHENME. ACCADEMIA Luigi
BormioliERMIARIIR T &IE , AILISISBERIA T LHEN
UE. BAESERESNBLEYRNLBERMLS | BHRNER
PRES-OENFER  BEN  BFREREEREERR
RIZEHE.

FEMENETRFRABROEF RS, XREFSHESD
ARSRESHE , FiLREBIRTEITHR.

EFRLSEEY , SBRFNETREFNEE | ILFNRE
I E R,

The oenological experience takes on a new and more pleasant
dimension, making the voyage into the art of wine tasting easier
throughout.The art of wine tasting is divided into three sensorial
steps:

look During the visual examination of the wine the following
characteristics are evaluated:

clearness, colour, density, depth In order to better evaluate the
clearness and colour of the wine, it should be poured into a highly
transparent and colourless glass. LUIGI BORMIOLI crystal glass is
absolutely transparent (transmission of light throughout the visible
field exceeds 91%) and it is colourless (the colourless index is
practically zero). Appearance and colour of the wine can be
evaluated at the centre of the bowl, whilst its nuances by looking at
the edge of wine when tilting the glass. The high transparency of of
ACCADEMIA products allows for a better visual evaluation of the
brightness, intensity and hues of the wine’s colour.

Smell

The second sensorial step allows to detect the different and at times
complex collection of aromas found in the wine.

The smell is characterised by volatile molecules that, after swirling
the wine, break up from the liquid releasing the full aroma. The
stemglass should be held by its foot so that the hand is not too close
to the nose thus influencing the wine’s aroma and also to avoid
altering the wine' s temperature. The foot of the ACCADEMIA
stemware has been developed to increase stability and to make it
easier to hold.

The geometrical shapes of ACCADEMIA stemware are designed to
have a larger surface area thus improving the oxygenation and
facilitating the concentration of flavours.

The deep epicure of the flutes creates a continual flow of bubbles
(Perlage) and allows the distinctive aromas to surface permitting
the best appreciation of all champagnes even the most delicate.
Taste

The sense of taste is quite limited as the taste buds can only
recognise 4 elements of taste:sweet, acidic, bitter and salty. These
taste buds areas are positioned in specific areas of the tongue. The
shapes and sizes of ACCADEMIA stemglasses have been designed
to guide the wine towards specific areas of the tongue ensuring the
appropriate amount of wine or distillate at every sip, enhancing the
wine or distillate structure and softness where necessary whilst
containing the acidity or alcoholic perception when highly
predominant. Different shapes for different types of wine will meet
everyone’s highest possible expectations and satisfy even the most
demanding wine conoisseur. The fine rim gives a nice sensation to
the lips making the wine tasting even more pleasant.
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The collection comprises:

High precision Wine instruments: innovative ranges of
stemglasses, tumblers and wine acessories dedicated to
both foodservice and wine tasting. Items designed to
enhance the aroma, to emphasize the role of ‘touch’, to
adjust ‘taste’ and to appreciate the colour and its nuances:
a real sensorial experience. High precision Water
instruments: within the Palace range a new collection
dedicated to water tasting:

Hydrosommelier

High precision Bar

instruments:

the Bar section offers new ranges of tumblers aimed at

WERTIES | it

SRR, BEltET ﬁmfﬁfﬁ:[ﬁﬁﬁﬁ BB SIS EIMNE Egﬁgﬁggﬁ%ggiggﬁﬂ V enhancing cocktail and mixed drinks tasting. Tumbler
BTEE Eic s TGRS &I BB IRE . ranges designed to enhance drinks with high alcoholic
content and also drinks having a more delicate aroma.
Accessories:
16 . accessories for the table, decanters and carafes for the

service of wine and spirits.
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C 424
BH#EEHEHT
Sauvigon

35¢cl-11%"
h20.3cm-h8"
@7.9cm-@3”
10648/07 « BAF6/24

PM 764
BECAMEBER
Riesling/Tocai
40cl-14 3/40z

h10.5cm-h4 1/4"
®8.47cm-®3 1/4"

10289/02 - bafé/24

4

c317
EICHBEER
Riesling/Tocai
44¢cl-157/8" oz
h22cm-h8%”
?8.47cm-@33/8"
08746/07 » BAF 6/24

c3l4

HE BT B
Cabernet/Merlot
70cl-23 %0z
h24.4cm-h9%n"
P10.1cm-@ 4"
08743/07 » BAF 6/12

C 423
TEF

Chianti
55cl-18 %oz
h23.2cm-h9% "
@o1cm-P3%"”

10647/07 = BAF6/24

PM 756
BRERLER
Pinot Noir/Rioja
59cl-20 oz

h10.3cm-h4 1/16"
®©10.5cm- 04 1/4"

10290/02 * BAF6/12

c319
HER

Prosecco/Champagne

27cl-9%o0z

h25. 4cm-h10”
?6.88cm-P26/8"
08748/07 = BAF6/12

RM 261
R
Decanter2,6 L.
2,61-912/40z
h26cm-h10%"
20.9cm-@ 8 %"
09066/01 « GP 1/4

C 425

FUBE

Grappa
Bcl-2%o0z2
h16cm-h6% "
B5.05-@2
10649/07 « BAF6/24

PM 757
EREHLLET
Cabernet/Merlot
67cl-23 1/40z
h12cm-h4 3/4"
®10.1cm-@4"
10291/02 * BAF6/12




o=

'SONRS INTENSO/ ?ﬂ'tﬂ BN (RIS

l’w_ Long intense aromatic persistance (1.A.P.)
EEWEL, FABK (LAP)

C 379
A0 740
Red wines aged over 5 years
74cl-250z
h26cm-h104%”
@10cm-@ 4"
10045/06 = BAF 6/12
79{?5%%\ MISNERZIREIA. BEE (LE=E)
XSRS IREREFNRERE | IRLERIRRME. BRRIE B RE R Rk > B o]
XERERRANESETHTAR | BRORTEE | EEASEBRORES REFFEE GRS
1%, thaeRAREMRDLETREFENRE., S3TUREMN e , BORRK
BRGENRER 7St BWARE TIEMERNIE (kE=E ) | RAEREENnE C 380
BRENER  RENEHERLBEBOSEHE. 47 550
Red wines aged up to 5 years
ERRIEORRBE | 7B - KE - W - HOF (SEALGEE ) Bk e
T IRENSETREERL S ATMIRNSH , ILESRER , REP , IREAY. XFE @35.1cm-@3u”
M EAIEIEY |, SR/ DR TEDR | B{RTEERENOR. 10046/06 = BAF 6/24
Cﬁ) AEEREEERANL
MFLLBEOEFERIE |, BOEE T FEMERERNSGE
B R = ST BERTRIE
EFE=IRTNAIRIE
FHE=12HHkiE
20 S At C 381
IR =TREh AR 7t 450
White wines aged over 3 years
BESEIER , HKE T REFEF BB  EEWIENENERNTE. :52;‘15;;
@8.5cm-9 3w
IBTEE , FERE , HARK (IAPIETEHHIEERISEATIEL ) | HFERE 10047/06 ¥ RARG/24
BT | EAEEAS SR DK, —=
EIFEMNIntensoRS A E—MELUBMNERFRSS -
INTENSOE 740 : i FIREBISFHIADE
INTENSEOQ 550 : R IRIARISFRIT R A gﬂ? 2520
INTENSO 450 : %mfﬁﬂﬂiﬁﬁﬁfﬁﬁ?ﬁﬁﬁﬁ White wines aged up to 3 years
INTENSO 350 : (G IRIAZ3FHNEREE e
@7.8cm-@3"
INTENSO4K : Spumante, ProseccofflChampagne 107;);8/06- ;AFE/M STHRMERD "SKIRES A
~
C 378
BIE R 240

Sparkling wines,
Prosecco and Champagne
24cl-8% oz
h24em-h9¥"
@6.2cm-@2w”
10044/06 = BAF 6/24

T




MAGNIFCO /| &1k SONE

maximum wine colour refection e B
TEREN R R

Wine stemware characterized by a classic design and precise features. An elegant shape for

a sophisticated “mise en place” .
TEESMFRITER  BHES. ERRR  E8ESHSRESER.

T

The wide bowl narrows at the mouth to
enhance and preserve the aroma of the wine.
The universal shape allows for a perfect
tasting experience for any wine varietals

REEANFOEAERE , LUNEERSEE.
FR+oiER  BEREEMLLE , HMaEERIEENmRELRE.

T

The accentuated epicure: creates a high reflection
of light which adds and enhances the color of the
wine; allows the aroma to expand upward. In the

flute creates a refined and persistent perlage

NEREFRBAFE  XHORFES | EBINRLENES |
FSAA LY # RG] SR AR TFANE E.




MAGNIFCO / =ik

maximum wine colour refection

C 336

INSBER

Small
35cl-11%o0z
23cm-h9”
@82cm-@3u”
08962/06 » BAF 6/24

C 338

FRIBH

XL

70cl-23 %oz
h26cm-h10%"
@103cm-@ 4"
08987/06 » BAF 6/12

C 335
PESBEF

Medium

46¢cl-15% oz
h24ecm-h9 %"
@89cm-@3%”
08961/06 * BAF 6/24

C 339
BAET
XXL

85cl-28%oz
h27.5ecm-h10%”
@10.9cm-P4%"
08988/06 » BAF 6/12

Elegant and robust universal
stemware for the tasting of all
the red wines with a colour high
perception and a long intense
aromatic persistence (I.A.P.)

C 334 C 386
*EEHH IR ER
Large Magnifico 650
59cl-200z 65cl-22 0z
25.3cm-h10” h26cm-h10%"
P9.6cm-@3 %" @10.9cm-@a4%”

08960/06 » BAF 6/12 —— 10035/06 » BAF6/12

C 337 PM 801
HiRF IKER

Flute D.O.F. Tumbler
32cl-10% o0z 50cl-17 0z
h26em-h10%” h10.4cm-h4”
B73cm-@2%" @9.4cm-P3%”

08959/06 » BAF 6/24 09264/06 * BAF 6/24

TITANIUM Reinforced”

Elegant and robust universal
stemware for the tasting of all
white wines with a high colour
perception and a long intense
aromatic persistence (I.A.P.)

C 359
FUFOER
XS Liqueur

7cl-2%oz
h17cm-h6 %"
@46cm-@1u”
09680/06 « BAF 6/24

= "

C 387
BWEER
Magnifico 450

45cl-15% 0z
h26cm-h10%"
@8.6cm-@P3%”

10034/06 » BAF 6/24

RM 258
REITRR

Magnifico Carafe
1,851-629/16 oz
h25.9cm-h101/4"
P15.6cm-P6 %"
09056/01 » GP 1/4




The bowl slightly narrows

at the mouth,it favours a good
perception of the aromas

and itdoses the wine in the
mouth for a specific gustatory
perception.

E R |
BATFEARIFNESHENE
F R AR R AR BRI PR Te A,

PALACE / E%&

elegant and resistant

X
X
;

C 358

ZRIgH
Beverage
42cl-160z
h16,3cm-h5%"
@83cm-@3n"
09462/06 « BAF 6/24

C 357

=10

Goblet

48cl-16% oz
h21,2cm-h4”
P8,63cm-P3%”
09461/06 » BAF 6/24

C 353

BRFFET

Water
32cl-10%o0z
h15ecm-h6”
@7.6cm-@3"
09232/05 » BAF 6/24

strong and elegant, classic design and easy to
handle stemware.

sEsh AN SRS T

AR BIAR.
C 345 C 351
BESER FARTLZS
White wine Red wine
32.5cl-110z 36.5cl-12% 02
h18.3cm-h7 %" h19.4cm-h7 %"
@7.7cm-93" @8cm-@3%"

09242/06 » BAF 6/24

C 352

EARTT
Grandivini/Goblet
57cl-200z
h22.2cm-h8%"”
@9.1cm-@32/4”
09231/06 « BAF6/24

PM 833
KHE

Acqua Naturale
Hydrosommelier
40cl-13 %oz
h9.9cm-ha”
@88cm-@3K”
09655/06 » BAF 6/24

09230/06 » BAF 6/24

C 354

HEF

Flute
23.5cl-8%o0z
h23.5cm-h94%”
P5.85cm-P2u%"
09233/06 » BAF 6/24

PM 834
IKHF

Acqua Tonica
Hydrosommelier
44.5cl-150z
h12.55cm-h5"
@81cm-@3u”
10499/01 » BAF 6/24




TITAMIUM Reinforced”

EACH WATER
HAS ITS

OWN TASTE

MINERAL WATERS

FiuKEE B S HAFRIKE
Rk
TERBNT RAKES—# , BOBE—# , tiNBEFRNGKER

“RUBFINAILLERRE , KERENFE |, (EERKEFRF R
FERTHWHREE. BKRERENT RATERR , BRT
RS RRONT FAKE2TER. EINEHRRLAR K T
REREENRERRIRBIE]. iRt , BLKES AR Bk
MEENHEES  SH—LKETRE  BISARERSERRE.
HMBMS | BB RKBBRE | BEELHEKPRISEHER
fE.

FHE  REXSRESHELRE (JLFREWRE ) BK,
MEMEFRMERK  OREFIK.

AT FUKREET |, RRE—H | ROAEE—LERmK
BN, §RKFRIZSS , MESREMRIKEE  MEHRNRE R
. MR, BEK (RAFEAERA ) MOZiSE , FREFETERMEK
mE. EETLEREEAE , FITEK.

Mineral waters are not all the same, they can vary in taste
and personality, just like wine.Taste and personality
depend mainly on the degree of mineralisation, although
the taste of water can be modified by the percentage of
the carbon dioxide added.

Lighter mineral waters are not easily identifiable; waters
that are not identifiable at all have few milligrams of dry
residue whereas a higher presence of dissolved salts and
the type of water control give them a precise dentity:
some waters, in fact, present a pleasant sour note, others
leave a sensation of lightness and freshness while some
others have a calcareous or bitter aftertaste.

As far as effervescence is concerned, sparkling mineral
waters, present a wide range of perlage which is the
result of the amount of gas in the water. Interestingly to
know, “organoleptic inert"? home, whereas in restaurants
are usually served tastier and more flavoured waters.
Similar to wine tasting, simple rules need to be followed
in order to enhance the taste of mineral waters. Still
mineral waters should never be drunk cold; the low
temperature, in fact, has an anesthetic effect on the taste
buds and repressing the organoleptic characteristics of
the water. On the contrary, (natural and non-natural)
sparkling waters should be drunk cold and are
recommended with seasoned food: effervescence helps
“clean the mouth” digestion.

BRiE

 KSRREELER , BN,

KEARTEBEN , BRBEBHNRY.

ASBRAKPSEMOHLEX | PREERAKS
SHHEEF | NSIBRBKFSERSLEEN.

KB EERNSKE. BIHE  KERERNKE
FRRACHEXLK,

m=RESIKEREROAR , BAFBRNSEE
RRTEZKS, KT , ARER. KBS FITRESRE
BAOTRIE |, MEAIRIE | SBLIRERAIRIE.

N AGERNRENREK , F2MIEKRIEK

Palace Hydrosommelier

AT BEKRURFED MK R RMGHE ,
REREENTEEFESHEREK,
XIRRBESAAELL,
HEAER=2SBE0N ,

MEETE ( LUBERERRAIRE ) |
EAERFENFIKEFRTKE

R ESKAIKER.

A 13Tk B T 3R A EABRIEAR ¢
iR Rk

Rk

ETK

E7K

EFKESFNKR, ZEME  FE, RAEEHES , MET , FUER—MIRSNER, XEMSNASEETKERRBNEHSEMNNRE, =
TKAILARA ( JEEEN—RTER) | JLUEATREE , REBNE. ETK—RELE. RNBTHCEEEENNENMAFE , kREE

THIRSHER, MIRFETRKTHES.
—LEEEE)

BTFEFHER , ETKBEERIIMEPE , BEFOHREMT.

tonic water

Tonic water consists of water with the addition of carbon dioxide, sugar and natural flavours,including quinine that gives it its
typical bitter taste. The combination of these elements confer to the product its typical bittersweet taste. Tonic water can be
consumed as is (possibly with a slice of lemon) or as an aperitif and thirst-quenching drink, generally must be drunk cold. In
order to contrast the marked bitter taste other aromatic drinks are largely used such as gin: the famousong drink “gin tonic'.

Curiosity

Tonic water, due to the presence of quinine, has fluorescent properties when exposed to ultraviolet rays.

IEHRYIELE
Palace Hydrosommelier J&#

A, REEET RKANSEF
(ZiTTHAFLE | BEENSE )

R IXREMA RN T U5 LERAIF B3RS E K

RIRE. BIEFREREIMRTLINEKAE

E . REBHOEA , (RE0F R B ARSI,

BB EER KA LB REiF it R Eicia

I RK.

Stemglass for sparkling mineral water
(with a special treatment aimed at
enhancing bubbles) This stemglass has
been designed so not to alter the cool
temperature of the water with the hand.
By holding the stem between the thumb
and the index finger it is possible to
observe the clarity of the water and the
development of the bubbles without
touching the bowl with the hands. The
diameter of the glass bowl and its shape
are such as to maximise the taste
perception of the different sparkling
mineral waters.

B. WmEV RKBHEEF

AT R B R IR R IR B Rk
NBMFRERIRLFIEE. C©iRPalacefl
EENT— , RSk, EaEEERARE
M.

Tumbler for still mineralwater.

It has almost the same shape of the bowl

Nof the stemglass for sparkling mineral

waters. Very elegant, suitable for the
" mise en place” together with the

Palace range

C. BEETKENTEER

FEAREHTE D | DS | 14°08
ATLAE NS T /AR,

AfFirit EELPRERMF  ERTW|K,
FERINKEHAF KR R EIKE.,

HMFEREFTKESRE  ABMEETK
BENHERAT R ERE.

Tumbler for tonic water:Slim shape,
slightly curved in rim with 14°inclination
in order to enhance the bitteraftertaste
of the drink.Mouth diameter designed to
allow for an appropriate inclination of the
head to make sipping easier without any
lemon’ s slice and/or ice used in the
beverage interfering. Tumbler also
suitable for “gin&tonic” and “vodka &
tonic” .




SUPER / #%%

TITANIUM Reinforced”

BRLESET

BeEsEEBHNREHARAR  RERSITER | 5SRINRITHE—RS
FERBELH  BERRIFERFOBET ( SRLESMRT) .

EAEHAEESMRIENLE (SEEE RN RAOENMEERSR ) . B8
BTEMNEHNLEASSNERNKER S, Supersl#FaERIR—E
Z. eNERLEPRRENER. —RUSHASREIZLRENEK , B
EENERRAEMIEE.

BEHR  BOAETENREIT R, SE-LBRANSHRT | ZREHERT
LIE#EERARNLHEE  0aaE , 3URLE | HIIaE8E  F&8R
EiRLiE.

SUPER600
BESRIBTENSE

SUPER450
BEYEEHEBENSE

SUPER350
BETRNRIENSE

SUPER200
BELEEELENEE (HR)

SUPER800
BERFEEFRRRESRTHIATESE

SuperRAIFRIFERE  BESESRASER. ERSFERNMHIAEH
EIIREEIRARRESIPLLER &R,

c 130
#4200

High aromatic filter
for sparkling wines
20cl - 6 % oz
h243em-h9¥y”
36,53cm-@2u%"

10041/06 * BAF 6/24

C 374
#8800

For aged and
tannin—rich red wines
80cl-27 0z
h23,5cm-h9¥%”
P12cm-@a%”

09650/06 » BAF6/12

C 383
#4600

High aromatic filter
for red wines

60cl - 20 % oz
h22,7em-h9”
?10,8cm-@4%”"

10038/06 * BAF 6/12

C 384
#8450

High aromatic filter
for white wines

45 ¢cl - 15 % oz
h22,7cm-h9"
@9,3cm-@3%"
10039/06 » BAF 6/24

C 385
#BH350

High aromatic filter
for rosé wines
35¢cl-11%o0z
h19,2em-h7%"
@9,2cm-@3%”
10040/06 * BAF 6/24

gEingg (R

BEE (k=R ) FES
BRERRMRTHES F

AN EREAILURR
AR EER
FES TR

BrikisE
DM HERERT
sFaBERERL

SPURPRERD “RRTNAS" IR

P




VINOTEQUE |/ #iEZ=5a

Arte italiana della degustazione

BAMB@EZAR

TITANIUM Reinforced”

Vinoteque RFIBMAF A 7D WEIMAISHEERL : ITRK , MK , 185 , KIEFME.

BHIESEARFHBRERYE. IEEEREGENSHTT , THEEETHHR. VinotequeBHITNERFBRTFHLILIBNE

SUEERR BN/ TEXROERIORYT | RECREEFEREENEE. BIhERT XN R EFGEE |
ILERBREF RS,

VinotequeRFIBITLZMIE , SmHNELSHR., EMNRERNES | 8B IRRES
FhET S

o SHRIEHME , BRI TEMNRAK , Xy, DEKIREBHEZRIRE , KRR,
 Centro Studi AssaggiatoriRASSHIIRE AMIHRIRBEAMESA | MR- BT 71Ei.
o FASONhyxERHIZKRBIBR SFTHA ( IIEA9%K ) BI6L . FUBERIERE.

RIBHAARAR

o FIFEERNBFFRLLE |

o FIFERIRH LI FESMER

e FIFEEHR (RERFEHEESE) |

o FIFSISAEFA T LSERNEA , SOMEBIEENLE .
o FIFTERKBHMAOSERTEMN , BRLEAKARKT.

RREMERE -
o (EREIB S HEEE 100%

o IR 100% |,
o BRIEFEE 100% ,

IR IBHRFNIEES

o RIESEAL
o BERILFREYEL,
o HiERRERSE.




VINOTEQUE | 41 %= g

Arte italiana della degustazione

BAFMREZAR

C 359
GRAPPA C 388 SMART 270
TEHIMEER BT
10.5cl-3%o0z 27cl-9%o0z
h20.2cm-h 8" h21.7cm-h8%"
@a6cm-@1%” @6.7cm-@2%"
09651/06 * BAF 6/24 10051/06 = BAF 6/24

GRAPPA SMART 270

EEREMEEERE  MARSENEE EAREEMEHERAE

BRKREBZEE.

WHEHRIASR AR R T ERARI S,
ENEERRERE. ORER  iLAE
RS .

HEFROE
+Aromatic distillates
+Young Grappa

C 364 FRAGRANTE
B ER

38cl-12%o0z
h223cm-h8%"
@8cm-P3u”

09626/06 = BAF 6/24

FRAGRANTE
SRATEEANOESBMLaE
. MOMRIHSERAOSREE X
hEp , ibE BaRE BERORE | A
ERNESFT  XFEEERIEEEE
PIREORAIE TR, S LERRI=E)

ALEAYORSREENGS.

HEFFROLDIE -

+Chianti Classico +Pauliac
+Margaux #Sassicaia
+Pinot Grigio e Bianco

RmA KRB B BAIR |
1BANFHOR,

HEEFE -
+Sherry
+Marsala
+Porto
+Dessert wines

C 363 Ricco
EARi27
59cl-2002

h23.8cm-h9%”
@9.1cm-@B3 K"

09627/06 = BAF6/24

Gi-‘,i

RICCO

EATEE. RANOEEE. R
EMRENRERADREREENS
WES. EHURRSISHBERILS
kHIPEER.

EEFNLLE

+Brunello di Montalcino
+Chianti Docg
+Teroldego Rotaliano Doc
+Riserva

+Barbera d'Asti

C 37| SMART TESTER

R RER
40cl-13%o0z
h22cm-h8%”
P8cm-@3%"”
09647/06 « BAF 6/24
=/
SMART TESTER
EERESMORNIEEE. O8F
BB S AR M YRR

it FETARRBENSE  melE
EEENHZNFNEIREEOME
(BEERSE) KIlE: ES5N
EWEENRY (EE—E) S8l
o ERTREEALLENRR (&S
&R )

C 362 RISERVA
EARTELN
76cl-25% 0z

h24.8cm-h9%”
$9.9cm-@4”

09641/06 » BAF6/12
—

RISERVA
ETRABREMEARNIEEE. 15
BANTEE , AFLESESTENES
& EERENEE  AFENERIR.
HETFRILTIE «

+Cabernet Sauvignon (USA)
+Valcalepio *Rosso Doc Riserva
+Cabernet Sauvignon
+Valle del Maipo (Cile)
+Bordeaux Montagne
+Saint-Emillion
+Barolo Riserva

C 372

SPIRITS SNIFTER
ZUBER

17cl-5%o0z
h16.5cm-h6%"
P6.6cm-P2u”

09649/06 » BAF 6/24
B

SPIRITS SNIFTER
HIBmAIRARRER LS &Y B, BENIRTE
SRAE—E  BERF=EFRE.

EEFNE  OEREGNERBIE
+Cognac

+Armagnac

+Calvados

+Cask Aged Grappa.

+Young Grappade Réserve

C373 C 370
GRADEV OLE PERLAGE
BLLER HEF
34cl-11%0z 17.5cl-60z
h22.3cm-h8%" h25ecm-h9%"”
@7.7cm-P3” @55cm-@2%"
09642/06 » BAF6/24 09648/06 » BAF 6/24
d !.-I' . ’
GRADEVOLE PERLAGE
ERRSHeNoanEEE BESR=RgE

RIBBR R I ANMEBEEIRED | AL
g, R EREEFREENLDEARNRE
b, WIEMHAART S | SEEEIIATR
AL,

HEFNE

+Pinot Grigio #Riesling
+Syrah/Grenache

+Chiaretto del Garda

+Cerasuolo d'Abruzzo

IRIRTE REPAERE | FRERT BT BIE AL
BESE  FUEREEN—RET . B
HEELREE.

HEFFAE -

+Prosecco Bru
+Spumante Brut Metodo
+Calssico Trento Doc
+Champagne Brut Cuvée
+De Reserve

C 368 ARMONICO

EAREI
55c¢l-18 % oz
h20.5cm-h8”
P10.2cm-@4”

09556/06 » BAF6/12

ARMONICO

SHRMEITE. FESMHET
ENLBESRFD , FENRE
IRIEFEFLLE.

HEEFRLE

+Chianti

+Barbera d'Asti
+Langhe Doc Nebbiolo
+Rossi Sicilia

C 342 ROBUSTO
EARTAN
66¢cl-22%o0z

h22.6cm-h9”
P10.6cm-Pan”

09077/06 = BAF6/12

[ — )

vy

ROBUSTO
ERTERSBMOBRIRAILE
BB, REFR (HFER) E88
EBE ORI ERNEEE,
LEERE B {5 B2 RYB & FOEERRRY
WEFEFTEARIR.

HEFALE

+marone della +Valpolicella
+Cotes-du-Rhone +Nebbiolo
Langhe

+Barolo *Rosso di Montepulciano

C 366 FREscO
BEZER

38cl-12%o0z
h22.8cm-h9”
@81lcm-@3 %"

09644/06 « BAF 6/24

o

FRESCO
ETIXARE R EFEMLL.
BREZE. FSRREERTLLIE
FEBHEL , EATENRIR.

EVEEEETTXBANTEEE !
+Beaujolais

+Pinot Noir

+Chardonnay delle Venezie
+Pinot Grigio

C 365 MATURO
B#EEER
49cl-16% oz

h24.2ecm-h9 %"
p88cm-@3 %"

09643/06 = BAF 6/24

MATURO

BFEE. RROAHEE. SHHF
BITWEBESREERENFASIT
SEMLURRFAENREIEE. B
PRRTE T PiE R AR,

TR -

+Chardonnay

+Riesling Venezia Giulia
+Sauvignon

+Chenin Blanc




LIVING COLLECTIONS

2aIRNRITIE, ERTABENENRSS; MIERARIFRHERRNILEZEE.

Atruly comprehensive offer of classic and contemporary designs
including stem glasses, tumblers and accessories suitable
for all dining occasions, serving and enjoying drinks at home.
Allitems in the Living Collections are beautifully gift boxed
for an outstanding shelf-impact.




ULTRA CLEAR &
DURABLE GLASS

sparkx

Eco-Friendly

TITAMIUM Reinforced”

CANALETTO / =44

S

7

the diamond optic effect for an elegant presentation

SMH LR RAIEE

C 143

EAR TN

Parma red wine
27.5¢l-9 1/20z
h21.6cm-h8 1/2"
®7.3cm- 02 7/8"

Cl44
THiRIIET

Parma Grandi Vini

39¢cl-13 oz
h22.7cm-h8 15/16"
@8.2cm-®3 1/4"
10166/02 - GP4/24

Cl44
Palzz Rt o
Grandi Vini

38cl-13 oz
h22.7cm-h8 15/16"
®8.3cm-®3 1/4"

24

10167/01 « GF

PM 515

0190/02 - GP4/24
C 143
EART AN
red wine
28cl-9 1/20z
h21.6cm-h81/2"
®7.5cm-®2 7/8"
01 GP4/24
e l’
PM5I5 PM5I14
i SR TREHE
Professional DOF 120z Professional Beverage
34.5cl-12 oz 43.5cl-14 1/20z
h10.9cm-h4 1/4" h16.6cm-h69/16"
®8cm-®3 1/4" ®7.1cm-®2 3/4"

10234/04 - B6/24

10233/04 - B6/24

B =ER
D.O.F.
34.5¢cl-12 oz
h10.9cm-h4 1/4"
O8cm-®3 1/4"

0202/01 - GP4/24

C 145
HIEHF

Michel.Masterp. Flute

20cl-6 3/40z
h23.1cm-h9 3/4"
®5.76cm-®2 3/4"

0

C 145
EHIER
flute

19.5¢cl-6 3/40z
h23.1cm-h9 3/4"
®7cm-@2 3/4"

10164/01 * G

4/24

PM5I14
IREHA

Hi-Ball
43.5cl-14 1/20z

h16.6cm-h69/16"
®7.1cm-®2 3/4"

10164/01 « GP4/24

ELEGANTE / FEE]

W

PM8I2
FUR|OER
liqueur

7cl-2 1/40z
h8.5cm-h3 1/4"
®4.77cm-O1 3/4"

09483/06 * BAF6/24

PM 808
BT =EF
D.O.F.

40cl-13 1/20z
h11l.4cm-h4 1/2"
®9.2cm-®3 1/2"

09479/06 » BAF6/24

TITAMIUM Reinforced”

PM 826
[GE=EFETIN
amaro

13.5cl-4 1/20z2
h8.1cm-h3 1/4"
®6.6cm-d2 1/4"

/06 * BAF6/24

PM 811
IREHR

bibita

34cl-11 1/20z
h13.9cm-h51/2"
©7.7cm-@3"

)6 * BAF6/24

C 367
SDREER
martini
30cl-10 oz
h19.5¢cm-h7 3/4"
®11.7cm-04 1/2"
09558/06 = GP4/16
——

PM 810
R RIBHF

acqua

32¢l-10 3/40z
h10.5cm-h4 1/4"

®8.5cm-®3 1/4"

09481/

BA

PM 809

TREHR
hi ball

48cl-16

1/40z

h15.5cm-hé"

©8.6cm-®3 1/2"
6 + BAF6/2

09480/

PM 298
B
mixer

62.5cl-21 1/40z
h17cm-h6 3/4"
®9.75cm-®3 3/4"

02470/02 * GP1/12




INCANTO / &F

Classic hand cut effect for timeless elegance
ZEKENTEFTHEINSE

C 432
EARET N
Grandi Vini
50cl-17 oz
h23cm-h9 "
®9cm-®3 1/2"

C 434
H#EEER
white wine

27.5¢l-9 1/40z
h21cm-h8 1/4"

®7.3cm-®2 3/4"

PM 920
T EEF
D.O.F.
34.5cl-14 3/401

h10.9cm-h4 1/4"
®8.1cm-O3 1/4"

TITANIUM Reinforced”

C 435

FARATN

red wine
39¢l-13 1/40z2
h22.2cm-h8 3/4"
®8.25cm-®3 1/4"

C 436
FEH
flute

20cl-6 3/40z
h23cm-h9"
®5.75cm-®2 1/4"

PM 921
TRER
beverage

43.5cl-14 3/40z
h16.6cm-h6 1/2"
®7.1cm-®2 3/4"




GOURMET/ZEB R

Extra strong

C 336

B#EEER
Wine-Small

34. 5¢1-113/40z
h2lcm-h81/4"
®8. 2cm-®3 1/4"

09248/04 = GP4/24

C 334
LLER
Grande vini-Large

58cl-20 1/20z
h23cm-h9 "
®9.7cm-®3 3/4"
09246/04 * GP4/8

TITAMIUM Reinforced”

C 335
EAR TN
Goblet-Medium

45. 5¢1-151/20z
h22cm-h8 3/4"
®8. 9cm-©3 2/4"

09247/04 = GP4/24

C 337
BER

Flute champagne
31. 5¢l-11 oz
h24cm-h9 2/4"
®7. 3cm-02 3/4"
09249/04 = GP4/24




ULTRA CLEAR &
DURABLE GLASS

sparkx

Eco-Friendly

TITAMIUM Reinforced”

D.O.C/ fm i

a stemware developed with the wine tasting professionals

EATLRENSRT

clo3
SBEF
Sherry
12cl-4 oz

h13.6cm-h5 3/8"
®6cm-O2 3/8"

10229/01 * BAF6/24

c99
RIER
Red Wine

31cl-10 1/d0z
h17.4cm-h6 7/8"
®7.3cm-@2 "

10160/01 * BAF6/24

C 66

SRIER

White Wine
21.5¢cl-7 1/40z
h15.5cm-h6 1/8"
®6.5cm-@2 1/2"
10228/01 * BAF6/24

clol

B

Grandi Vini
41cl-14 oz
h18.2cm-h7 3/8"
©7.9cm-®3 1/8"
10230/01 * BAF6/24

EDEN /{BRE[E

An appropriate balance between the dimensions,proportions and sizes make this range suitable

for the mise en place and for the appreciation of wine

BRI RSN EFRURSEEN— T REENTEHR , TRENRARRE.

ULTRA CLEAR &
DURABLE GLASS

sparkx

Eco-Friendly

TITAMIUM Reinforced”

C 390
HEEER

White wine

21cl-7 oz
h15.5cm-h6"
®7.1cm-®2 3/4"
10129/01 - BAF6/24

C 392
ER
Grandi Vini
37cl-12 1/20z

h18.1cm-h7 1/4"
©8.45cm- @3 1/4"

10131/01 » BAF6/24

C 393
HIER
Flute

18.5¢l-6 1/40z
h21.3cm-h8 1/2"
®5.9cm-®2 1/4"
10132/01 = BAF6/24

C 391
EARTZ
Red wine

29.5¢l-10 oz
h17.2ecm-h6 3/8"
©7.82cm- @3 1/8"

10130/01 - BAF6/24

C 394
FARTI
Bordeaux
48cl-16 1/40z

h20.3cm-h8"
O9cm-d3 1/2"

10182/01 + BAF6/24

PM 838
FL =B
D.OF.

40cl-13 1/20z
h10.7cm-h4 1/4"
©8.8cm-®3 1/2"
10120/01 * BAF6/24

PM 839
IREHR
Beverage

50cl-17 oz
h15.2ecm-h6 "
©8.1cm-®3 1/4"
10121/01 * BAF6/24




ROYALE / 45

a collection ideal for table setting and wine tasting
EFNaBNERTE

" ‘.
U it
PR

Gourmet goblet

52¢l-17 1/20z
h23cm-h9 ™"

®8.9cm-®3 1/2"
10668/02 « BAF6/12
S
C 421
B ER
White wine

38cl-12 3/40z2
h20.8cm-h8 1/4"
®8.03cm-®3 1/4"
10670/02 = BAFG/24

o
—C

////W
1

X
L

1

&

C 420
LTER
Burgunder
52¢cl-17 1/20z
h21cm-h8 1/4"
®9.92cm- ©4"

TITANIUM Reinforced”

3AF6/12

C 422

HIRHE
Champagne
21cl-7 oz
h23.5cm-h9 1/4"
®5.96cm-®2 1/4"

71/02 = BAF6/24




I Eco-Friendly

A broad collection of tumblers in a wide range

of designs and sizes suited to a variety of uses;
shots, aperitif, breakfast, dining, after dinner drinks...
Made in Sparkx ultra-clear strong and durable glass.

EASHERNET  EERNERINESHTR |
RATHE. B8 8. E5NRRS.
s parkxdi ARRRBEFNE R AR ER.




sparks TUMBLERS SPARKX

@ Eco-Friendly

AMETISTA / MICHELANGELO MASTERPIECE /

PM 694 7 PM 693 PM 524 PM 521 PM 785

BT =EF IREHR FUFIOEHR B =ER B RER
D.O.F. Hi-Ball Liqueur Juice D.O.F. 153/40z
34cl-11 1/20z 46¢cl-15 1/20z 7.2cl-2 1/202 26.5¢c1-9 oz 46.5¢l-15 3/40z
h9.1cm-h3 19/32" hl2cm-h4 47/64" h9cm-h3 8/16" h10.2cm-h4 1/16" h11.7cm-h4 2/4"
®8.7cm-M3 27/64" ©8.7cm-®3 7/16" ®4.1cm-O1 5/8" ®7.3cm-02 7/8" ®8.8cm-®3 2/4"

PM 610 PM 649 PMé6II PM 523 PM 784

B =ER i Fitth IREHR IREHR PKELFAR

D.O.F. Juice Beverage Hi-Ball CoolerIced Tea

37.5¢cl-12 3/40z 35cl-11 3/40z 47cl-15 7/8oz 31cl-10 1/20z 59.5¢l-20 oz

h9.7c¢m-h3 3/4" h10.2cm-h4 " h16.4cm-h6 1/2" h14.6cm-hS 3/4" h17.5cm-h7 "

®8.8cm-®3 1/2" ®8.2cm-®3 1/4" ©7.2cm-02 1/8"

©6.3cm-02 1/2" ®8.1cm-®3 1/4"




A broad collection of tumblers in a wide range

of designs and sizes suited to a variety of uses;
shots, aperitif, breakfast, dining, after dinner drinks...
Made in SON.hyx high-tech lead-free crystal glass.

ERSMEIENRT  BEMHIERINESNTR |
BTFHE. BE. &, E5RGE%.
fEson. hyxEARRIBIEFNEBIRATM ARET.




ALFIERI/

ROSSINI/

|
BJ

PM 657

BRI
D.O.F.

35¢l-12 oz
h10.1cm-h4"

®©8.3cm- 03 1/4"

PM5I11
Beverage
36¢l-12 1/40z

h15.5cm-h6"
®6.4cm-02 1/2"

PM496
BT RIER
Juice

25.5¢c1-8 1/20z
h9cm-h3 1/2"
O7.5cm-@3"

PM 527

B RIER
Whisky

26¢l-8 3/40z
h9.4cm-h3 11/16"
@7.6¢m-03"

TUMBLERS SONHYX

PM 658
VSIS
Beverage

42cl-14 oz
h17.1cm-h6 3/4"

@6.9cm- 02 3/4"

PM489
IREHF
Hi-Ball
48¢cl-16 1/40z

hi6cm-h6 1/4"
®7.2cm-02 3/4"

PM485
REREF
D.O.F.

33.5¢cl-11 1/40z
h9.7cm-h3 3/4"

©8.25cm- @3 1/4"

PM 528
REREF
D.OF.

34.5cl-11 1/20z
h10.2cm-h4 1/32"
©8.3cm-®3 1/4"

C 437
SRBER
Martini

26¢l-8 3/40z
h18.5cm-h7 1/4"
®11.3cm-O4 1/2"

PM 530
ZURIOER
Liqueur

6.5cl-2 1/40z
h6.3cm-h21/2"
®5.1cm-®2 1/16"

PM 529
IREHR

Hi-Ball

40cl-13 1/20z
h15.3cm-h6 1/32"
®7.1cm-®2 13/16"

PM 232
RU/FIOER

Liqueur

6¢cl-2 oz
h6.2cm-h2 1/2"

o 4.5cm-o 1 3/4"

PM 229
REHR
Juice

26.5¢1-9 oz
h15cm-h57/8"

o 5.5cm-o 2 1/8"

PM 568
BU/F B

Liqueur

7.5cl-2 1/20z
h9.6¢m-h3 3/4"
©4.6cm-®1 3/4"

PM 228
SRR
Wine
24cl-8 oz

h8.4cm-h3 1/12"
o 7emoo 2 3/4"

PM 233
FSVEIS
Long Drink

39¢l-13 1/20z
h1l6cm-h6 1/4"
o 6.3cm-o 2 1/2"

VERONESE (ovAL sHAPE) /

d H

h9.1cm-h3 8/16"
©8.3cm-M3 1/4"

STRAUSS ROCKS (sQUARE SHAPE) /

PM 566
HE=EF
D.O.F.
34.5cl-11 1/20z
h9.8cm-h3 7/8"
®9.1cm-®3 5/8"

PM 227
B 2ER

Whisky

29cl-9 3/d0z
h9cm-h3 1/2"
o 7. 5cm-o 3"

[

PM 922
AT SER
D.O.F.

40cl-13 1/20z
h10.2cm-h4 "
09.1cm-03 1/2"

PM 612
TR

Juice

31cl-10 1/20z
h15cm-h6 "
©6.9cm-®2 3/4"

PM 300
HTEEF
D.O.F.

35cl-11 3/40z
h9.8cm-ha "

o 7.9cm—o 3 1/8"

PM 923

Beverage

44cl-15 oz
h16.9cm-h6 3/4"
o 7.2cm-o 2 3/4"

PM 565
IREHF

Hi-Ball

43cl-14 1/20z
h15.5cm-h6 1/8"
®7.9cm-®3 1/8"




A comprehensive collection of classic designs in ultra-clear transparent glass
to meet all your needs for both serving and enjoying drinks at home.

All stemware in this collection have seam-free stems

with titanium reinforcement for greater strength.

The pronounced indentation at the bottom of the bowls develops

an extra persistent flow of bubbles, forming a crown on the surface

thus releasing the aromas and wine scents.

SEESENERIR , BENEENEEE
HEEEEERRURRERENTE.

X & EE AR — AR |

TR AV NG R N38 7 AMERI B HE |

WEE— T AEN TR IS BFETibE EESE |
IR ERIRE B SEER—E.




SPECIALS / E B E

BEER COLLECTION / 57574 COGNAC / = H#R

Perfect shapes to taste and enjoy any beer in the world Perfect for tasting brandy and cognac
SRR | REMZHHR MR RERZEAZNTENTEERE

—— Ly
c52 c82 c210 C 269 cn c 49
W W BB EERAF AR RS BZULAHE
Drink Super Drink Vintage wine 14 oz Parma Pilsner Cocktail glass Napoleon Napoleon
37¢-12%0z 57cl- 19 % oz 415¢l-140z 46 ¢l - 15 % oz ?1:1' ; % s aan }3‘91,2 ;' W ‘:gzs,fa"
h18.3cm-h7 %" h19.8cm - h7 % h22.4cm-h813/16” h21.4cm-hgu” - ‘;3%,, doe "“93%”
@7.5cm-@3" @87cm-@33/8" @7.6cm-@3” @7.3cm-@27/8" cm- ,5¢cm - .
, . B 10194 \ 10195/01 = BAF 6/24
10199/01 » BAF 6/24 0200/01 » BAF 6/24 « BA .
NEW &= NEW Cm D -
PM 426 C 389 Ppilsner 0.3 C 389 Ppiisner 0.4 c77 C 416 Cognac
T \FE R IEHR EE R HEMER B =HER
Schumann Beer Elegante Elegante Napoleon Vinoteque
45¢l-15% o0z 38,5¢l-130z 50¢cl - 17 oz feel-2d K0 dbacl-lamaz
h21.5cm-h8%" h2dcm-ho%” h27cm-h10%” h 166 cm=h B 127 emi-h o

P8.2cm-@3%" P7.05ecm-@P2%" @7.5cm-@3" @11,6cm-@4 %"
06102/06 » BAF 6/24 10559/01 « BAF 6/2 . . . 196/01 « BAF6/12

B9.67cm-P3%"




MICHELANGELO COLOR PALETTE
AABRES -- REBIKRE

the table gets renewed with the colours of the sun and the ocean

MICHELANGELO Dessert
KFIFERED -- /\IzHE

FRYEFEF A RRRNREE

RM 149
HEaRT

Servizio componibile 3 pezzi Arancio
3 pcs Orange serving set
08646/01 - GP 3/6

RM 237
#®F

Servizio componibile 6 pezzi
6 pieces serving set
09005/01 - GP 6/6

RM 150
HafT

Servizio componibile 4 pezzi Viola
4 pcs Purple serving set
08647/01 - GP 4/6

SV 36
EEaT

Servizio componibile 3 pezzi Zaffiro
3 pcs Sapphire serving set
08806/01 - GP 3/6

RM 235
#¥

Servizio componibile 3 pezzi
3 pieces serving set
09003/01 - GP 3/6

L e

RM 306 RM 309 RM 311
RARER R RS0

Parma Bowl small Parma Bowl medium Parma Bowl large
@8cm-@3 %" @13cm-@5" @24cm-@92/4"

09600/01 = GP 4/24

09603/01 » GP 4/16

09605/01+GP 1/4

RM 306 RM 309 RM 311

BE{REE /iR PR 560

Albicocca bowl small Albicocca bowl medium Albicocca bowl large
@8cm-P34%” @13cm-@5”

09610/01+ GP 4/24

09606/01 = GP 4/16

P24cm-P92/4"
09607/01+GP1/4

C 263

Fsfot

Van Gogh a.p. dessert bow
42cl-14 oz

h9. 9cm-h3 2/4”
@11. 2cm- P4 13/32”

10188/01«GP 4/24

RM 307

N

Michel.Masterp. Bowl small
Small bowl
14x14cm-52/4"x52/4"
09601/01 « GP 4/20

RM 308

RS

Michel.Masterp. Bowl large
22X22 cm

83/4"X83/4"

09602/01 * GP1/4




OMNIA / %5 5

mouth blown borosilicate glass jars with silicone lids

FIHE O
Jar with silicone lid Jar with silicone lid Jar with silicone lid
B EaiiE i
1.5L-50% oz 1L-3402 0.75L-25% o0z
h20em-h7%" h1l4cm-h5%" h11.45cm-h4 %"
@11.7cm-P4an" Pllecm-@4%"

10751/01 +CT6

10752/01 « CT6

P106cm-P4%"
10753/01 « CT6

=

Jar with silicone lid Jar with silicone lid
oo fezeapid

0.5L-170z 0.25L-8% oz
h9.3cm-h3%" h5.15ecm-h2”
B9.5cm-@B3%"

10754/01 CT6

@8.95ecm-@3%n "
10755/01 = CT12




Sv3 svV2 RM 320 RM 319

BEiE RS BEiFES iR Bifs

Vintage decanter Vino Classico Decanter 2L Vinoteque - Carafe Vinoteque - Decanter
1.41-47 % oz. 21-6802 75¢cl-25% 0z 75¢cl-25%o0z
h22.4cm-h87/8" h25¢cm-h97/8” h30.5cm-h12" h35cm-h13%"
@18cm-@7" P22cm-@85/8" @15cm-@6”"

07693/01+B1/6

07650/07 » BAF 1/4

09631/03+ GP 1/6

ANTI-DRIP coating

@20ecm-@7%"
09630/05+ GP1/6

ANTI-DRIP coating

RM 108 RM 101 RM 112 RM 119

L= HE L= L=

Michel.Masterp. Pitcher 2.5L Michel.Masterp. Pitcher 2L Michel.Masterp. Pitcher 1.5L Michel.Masterp. Pitcher 1L
2.51-840z 21-67%o0z 1.51-50% 0z 11-340z

h23.5cm-hg %"
@17.2cm-@6 %"
07857/06+ GP1/6

h27.3cm-h10%"
P13cm-P51/8"
07518/06 * GP 1/6

o

h26.2ecm-h10%"
@12.5cm-@5”
07517/01-CT4

.

h26cm-h10%”
@10.7cm-P4xu”
07980/06+ GP 1/6

RM 378 RM 379 RM 380 Carafe RM 38| Carafe
HE EiF] ki L=

Prestige Jug 0.25L Prestige Jug 0.50L Prestige Jug 1L Prestige Jug 1.5L
0,251-8% o0z 0,501-17 0z 11-340z 1,51-50% oz
h10,8cm-ha %" h13,5cm-h5%" h17cm-hé%” h19,9cm-h7%"
@7,5cm-@3" @9,4cm-P3n”

10432/01+CT12

ANTI-DRIP coating

RM393
K

Carafe
1.51-50% o0z
h22.5ecm-h8%"
@11.4cm-Ban~
10743/01 « CT6

10433/01+CT6

ANTI-DRIP coating

@11,8cm-@4%”
10434/01CT6

ANTI-DRIP coating

@13,4cm-@54%"
10435/01+CT6

ANTI-DRIP coating




CARAFES / 45

X

PM 908 Carafe PM 907 Carafe PM 906 Carafe PM 905 Carafe PM 904 Carafe
siEE S boyifd BT PiBEE

Atelier Carafe 0.10L Atelier Carafe 0.25L Atelier Carafe 0.50L Atelier Carafe 0.75L Atelier Carafe 1L
0.10L-3% o0z 0.25L-8%o0z 0.501-17 oz 0.751-25% oz 11-340z
h13.3cm-h5%" h17.4cm-hé6 %" h225cm-h8%" h258cm-h10%" h28cm-h11"
@s56cm-@24%" @73cm-@P2%" P@9cm-P3%” B9.7cm-@3%” @10.8cm-@4%”

10696/01 « CT12

10697/01 = CT12

10698/01 « CT6

I

10699/01 «|-| CT6

10700/01 = CT6

PM 696 PM 687 PM 697
SR ba il 43iBEE

Perfecta Carafe 0.25L Perfecta Carafe 0.50L Perfecta Carafe 1L
0.25cl-8% 0z 0.50cl-17 0z 11-3402
h17.8cm-h7" h22.4cm-hg8%” h28.2cm-h111/8"
P63cm-@3n" B7.9cm-@31/8"

08540/02 » CT 12

08541/02 + CT 12

A

B9.9cm-@37/8"
08542/02+CT6

A\

PM7I14 PM7I13 PM 706
il il SiBEE

Conica Carafe 0.25L Conica Carafe 0.50L Conica Carafe 1L
0.25¢cl-8% 0z 0.50cl-17 oz 11-340z

h15.6cm-h61/8"
@82cm-@P3%”
08549/02« CT 12

h19.5cm-h7%"
@10.3cm-@ 4"
08548/02 ¢ CT 12

h24.5cm-h9%”
@13cm-@51/8"
08550/02+CT6




SPIRITS / ;E91&

=

]

»

®

s N

\

S

Vivaldi Decanter
With Stopper Pt4524
B

70cl-23% 0z
h23.9cm-h9%”
[J13.4x8cm
O5%"x34%”

10065/01« CT5

b 4

Tiziano Decanter
With Stopper Pt3075
B

70cl-23% o0z
h21.8cm-h8%h"
O11.8cmx7cm

O4%" x2%"

10066/01+ CT5

n—— -

Donatello Decanter
With Stopper Pt2742
B

70cl-23% o0z
h25.8cm-h10%”
O13.1cmx6,6cm
Os5%"x2%n"
10067/01*CT5

Parma Decanter
With Stopper H963
B

70cl-23% o0z
h21.1cm-h8 %"
09.3em-0O3%"

10068/01+CT5

Botticelli Decanter
With Stopper Pt2742
B

70cl-23% o0z
h25.6cm-h10%
O14.6cmx6,7cm
O5%"x2%"

10069/01 = CT5

Puccini Decanter
With Stopper Pt2742
B

70cl-23%o0z
h223cm-h8%"
Od156cmx7,3cm
O6%"x2%u"
10070/01«CT5

Also available 26 1/2 oz, 75 cl capacity on request
Decanters only also available in trays on pallet 100x120
Stoppers only also available in trays on pallet 80x120




SPIRITS / STat&

——————

Bellini Decanter
With Stopper Pt3075

B
70cl-23% o0z
h2l.4cm-h8%"
@12cm-@a%”

10072/01+CT5

L = > |

§F —— =y

Strauss Decanter
With Stopper H963
B

70cl-23% 0z
h29cm-h11 %"
O78cm-03"

10076/01+CT5

Liszt Decanter
With Stopper Pt2742
B

70cl-23 %0z
h23.5cm-h9 %"
O15cmx9,1cm

)

|

\ |

f

o
Rossini Decanter
With Stopper H963
B
70cl-23% o0z
h24.6cm-h3 %"

@10.2cm-@ 4"

0078/01CT5

PM 729
Michelangelo decanter
B

105 ¢l-35% 0z
h36.3cm-h14%"

$10.7 cm - @ 44"

0/02+CT5S

Ravel Decanter
With Stopper Pt4524
bt

70cl-23% 0z
h19.2ecm-h7 %"
J13.8cmx8.1¢cm
O5%"x3 %"

10075/01 = CTS

Firenze Decanter
With Stopper H963
il

70cl-23% o0z
h20.3cm-h8"
010.5cm-04 %"

10077/01CT5

|
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