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R FELER ERSEATER EEBLLER 1SRALLER EHEER LR EE RUERR FACOFHER LRFLER SREALER il
Pinot Noir/Rioja Riesling/Tocai Barolo/Shiraz Cabernet/Merlot Sauvigon Chianti Prosecco/Champagne Grappa Riesling/Tocai Pinot Noir/Rioja Cabernet/Merlot Decanter 2,6 L.
61cl-205/8 0z 44¢cl-157/8" oz 80¢cl-27 0z 70cl-23%o0z 35cl-11%"“ 55cl-18% o0z 27cl-9%o0z 8cl-2%o0z 40cl-14 3/40z 59cl-20 oz 67cl-23 1/40z 2,61-912/402
h22cm-h8%” h22cm-h8%” h24.2cm-h9w” h24.4cm-h9%” h20.3cm-h8*“ h23.2cm-h9%“ h25.4cm-h10” h16cm-h6%“ h10.5cm-h4 1/4" h10.3cm-h4 1/16" h12cm-h4 3/4" h26cm-h10%”
$10.5cm-@41/8" @8.47cm-@33/8" ¢11'.5 cm-@a4/8” $10.1cm-@4” @7.9cm-@3” $9.1cm-@3%"“ ?6.88cm-@26/8" ?5.05-@2 ®8.47cm-®3 1/4" ©10.5cm-04 1/4" ®10.1cm- 04" $20.9cm-@8%”

08745/07 * BAF 6/1

2

08746/07 » BAF 6/24

08744/07 » BAF6/12

08743/07 « BAF 6/12

10648/07 » BAF6/24

10647/07 « BAF6/24

08748/07 » BAF 6/12

10649/07 » BAF6/24

10289/02 * baf6/24

10290/02 * BAF6/12

10291/02 * BAF6/12

09066/01 * GP 1/4
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TITANIUM Reinforced S = (==t &) (=) [TTANIUM Reinforced ) &> [ = ) [ i () ) —

C 382 C 381 C 380 C 379 C 378 C 353 C 358 C 345 C 351 C 357 C 352 C 354 PM 833 PM 834

#47 350 #47 450 #47 550 47 740 BB 240 RSB S FRBH B#EER AR BRI AR EIEH KR 7Kk A
® White wines aged White wines aged Red wines aged Red wines aged Sparkling wines, L] ’ Water Beverage White wine Red wine Goblet Grandi vini/Goblet Flute ﬁ§/ l;gslg?r;(umrsllieer ﬁg] l;oas?rg:wc\aelier
! upto 3 years over 3 years up to 5 years over 5 years Proseccoand Champagne |, 32cl-10% o0z 42cl-160z 32.5¢l-110z 36.5¢l-12% 0z 48cl-16% oz 57cl-200z 23.5¢l-8%o0z )
' 35cl-11%o0z 45cl-15% oz 55cl-18%o0z 74cl-250z 24¢cl-8%oz . . ” ” " " " Y " 40cl-13%o0z 44.5cl-150z
. h20.5cm-hg” h22cm.h8%” h23.5cm-ho%" h 26 cm-h 10 %" h2dem-how ! . h15cm-h6 h16,3cm-h5% h18.3cm-h7% h19.4cm-h7% h21,2cm-h4 h22.2cm-h8% h23.5cm-h9% h9.9cm-ha4” h12.55cm-h5”
| ®7.8cm-@3" @8.5cm-03 % B9.1cm-@3%" @10cm-g4” B62cm-92%" . ' B7.6cm-@3 ?83cm-@3% @$7.7cm-@3 B8cm-B3% ?8,63cm-@3% @9.1cm-@32/4 @5.85cm-P2% B#8.8cm-B3%” B#8.1cm-B3%”

10048/06 * BAF 6/24

10047/06 ¢ BAF 6/24

10046/06 « BAF 6/24

10045/06 ¢ BAF 6/12

09232/05 * BAF 6/24

09462/06  BAF 6/24

10044/06 « BAF 6/24

09242/06 * BAF 6/24

09230/06 * BAF 6/24

09461/06  BAF 6/24

09231/06 * BAF 6/24

09233/06 * BAF 6/24

09655/06 * BAF 6/24

10499/01 « BAF 6/24
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C 336 C 335 C334 C 337 C 338 C 339 C 386 C 387 C 359 PM 801 RM 258 C 385 C 384
NS R SR KSR B EFNT =TS TEEER BEEER ZU/FI LB 7KAR it HBR350 1B#R450
L] Small Medium Large Flute XL XXL Magnifico 650 Magnifico 450 XS Liqueur D.O.F. Tumbler Magnifico Carafe @ High aromatic filter High aromatic filter [ ]
' 35¢l-11% o0z 46cl-15% o0z 59¢cl-200z2 32¢cl-10% 0z 70cl-23% 0z 85cl-28% oz 65¢cl-220z2 45¢cl-15% oz 7cl-2%oz 50¢cl-17 oz 1,851-629/16 oz . for rosé wines for white wines .
. 23cm-h9” h24cm-h9%” 25.3cm-h10” h26cm-h10%” h26cm-h10%” h27.5cm-h10%” h26cm-h10%” h26cm-h10%” h17cm-h6%" h10.4cm-h4” h25.9cm-h101/4" 35¢cl - 11%oz R 45 cl - 15 % oz R !
: @82cm-@3%” @8.9cm-@3 %" @9.6cm-@3%” @73cm-@2%" $10.3cm-@4” $10.9cm-@4%” $10.9cm-@4 %" @8.6cm-@3%” Ba6cm-@1%" @9.4cm-@3%” $15.6cm-P 6% N 4 h192cm-h7% h22,7cm-ho .
v 08962/06 * BAF 6/24 08961/06  BAF 6/24 08960/06  BAF 6/12  08959/06  BAF 6/24 08987/06 * BAF 6/12 08988/06  BAF 6/12 10035/06 * BAF 6/12 10034/06 * BAF 6/24 09680/06  BAF 6/24 09264/06 * BAF 6/24 09056/01GP1/4 ' ' $9,2cm-B3%" B9,3cm-B3%” !
e . . 10040/06 * BAF 6/24 10039/06 * BAF 6/24 .
o R T R T e . .
VINOTEQUE/#41EZ= e L :
. o — ; 1 [
o C 359 C 388 C 371 C 364 C 363 C 362 e .
GRAPPA SMART 270 SMART TESTER FRAGRANTE RICCO RISERVA ! !
IR FHER T BR BEEER LB EARLT/N ! !
10.5cl-3%o0z 27cl-9%o0z 40cl-13%o0z 38cl-12%o0z 59cl-200z 76¢cl-25%o0z ' '
h20.2cm-h8” h21.7cm-h8%" h22cm-h8%” h22.3cm-h8%” h23.8cm-h9%” h24.8cm-h9%” ! .
g Pa6cm-@G1%” @6.7cm-P2%" P8cm-@3%” P8cm-P3%” @9.1cm-@3%”" $9.9cm-@4” . (€] Qi (&) .
09651/06  BAF 6/24 & 10051/06 » BAF 6/24 . 09647/06 * BAF 6/24 — 09626/06 * BAF 6/24 = 09627/06 * BAF 6/24 - —~ 09641/06 « BAF 6/12 . .
= e S = — —— : C 383 C 374 C 130 :
BEEREERFRE SRS EOEIE BEERESHHAE EERESHOKNINETE. OREE BEEIRATEERNEREENIEEE. ERTEE. RANEEE. FRIIE BEFRBEEEMRRNIAEE RSB ' #8600 BR800 #8200 '
BRKREZIE. IRIBTHIFAR BERA BRI BAIRUR | MR ERSRIBMERERT : R HORRITSBERA O SEREELHES , MMERRE SRR ERNaNS Kz, AIELESASTENES |, E5 : High aromatic filter For aged and High aromatic filter !
IRIBHAOTSRA KR T BRI B 1EINEHR. ErREBENSE  ReNE  EEE iHE EERE MERNRE  REENHE 5. ABORKSISHEBINEE LIS RENERE , FTENRIR. . f & dwi ¢ .g7 ich red wi f 8 i ) .
BORERRERE. QRN , iLAR ERNRNEHHSENRES (SRR BT | XAHERRE R A ERRA RO . HEEHLE ® . orredwines annin-rich red wines or sparxiing wines :
RS, o : %), mElE | ERRREHSEIR HETIR. 1h5 =R EE M +Cabernet Sauvignon (USA) Co 60cl ~20% 0z 80cl-270z 20cl=6%o0z :
+Sherry W GEHERES ) | SBIR  BRTRE RFHEENSS. R #Valcalepio *Rosso Doc Riserva o h22,7em-h9 h23,5cm-h9%” h243em-h9% .
HEFAE - +Marsala {EALDERER (ERpafERES ) +Brunello di Montalcino +Cabernet Sauvignon . . $10,8cm-@4%” P12cm-P4n” ?6,53cm-@2%" .
+Aromatic distillates +Porto HEERLLE +Chianti Docg +Valle del Maipo (Cile) ' " . . . '
? +Young Grappa +Dessert wines +Chianti Classico *Pauliac *Margaux +Teroldego Rotaliano Doc +Bordeaux Montagne ! . 10038/06 + BAF 6/12 09650/06 » BAF 6/12 10041/06 « BAF 6/24
. +Sassicaia *Pinot Grigio e Bianco +Riserva ¢Barbera d'Asti +Saint-Emillion #Barolo Riserva . e L L L ... oL ... L. i-.i-cicci-ca-oa--a
. C 368 C 342 C 366 C 365 C 372 C 373 C 370 ' \
! ARMONICO ROBUSTO FRESCO MATURO SPIRITS SNIFTER GRADEVOLE PERLAGE .
: AR77N LTIEHR BEEER BESER RGBT WL FiRF .
: 55cl-18% oz 66 cl-22 % oz 38cl-12%0z 49¢l-16% 0z 17d-5%oz s4cl-1l%oz 17.5¢cl-6o0z .
X h20.5cm-hg” h22.6cm-h9” h22.8cm-h9” h24.2cm-howu” h16.5cm-h6 7% h22.3cm-h8% h25cm-ho %’ X
: $10.2cm-@4” $10.6cm-@a%” $8.1cm-63%" $8.8cm-63%" Po.6cm-g2% 97.7cm-93 #5.5cm-@2% - = /
. . A . A . . 09649/06 * BAF 6/24 09642/06 * BAF 6/24 A 09648/06 * BAF 6/24 ' ~ w
' e 09556/06 * BAF 6/12 09077/06 * BAF 6/12 p 09644/06 * BAF 6/24 p ,  09643/06 « BAF 6/24 = > A : -
. EEORBARITE. FSMETEN ERTFWRSPHORZIRNIHTE. EFRARERBHEFRNL. OFE BEFEE. RRNAEEE. BRI RISHATZIREERS LS B8, BENRT BEERRENHeNEEE PERLAGE ' .
' AERNFS |, EENREREFHEFL HEPRK (BER) BaBBBEMDK B, MERRETRIUSIIZBHNE NEBRRRERAENF ST SEmRIL PBHE—E  B_ERB=EFE. IREBHACRFIA/NMEBEIRE , 0AOE BEERELNE )
! B, IREBEROEEE. WERT BN %, ERFENZRIR. RISAENRPIRE. WOFRRETH RBEFERBIENTEBRORER, K RISHIERERAEM | IRt SIS T EEE '
. BEHEANEESEITENAIR. PIERAIRER. EENE  OBRABBRERE BHRRA S| SBERDNIATREBL S8 ELEREMA—RET , BREEU !
' HEFLLE HEENLLE BENRERE T RBNTEEE +Cognac *Armagnac HEEAE ¢ RiBE. .
' +Chianti *Barbera d'Asti +marone della #Valpolicella +Beaujolais #Pinot Noir HEFHE +Calvados ¢Cask Aged Grappa. +Pinot Grigio *Riesling HEFNE '
. +Langhe Doc Nebbiolo +Cotes-du-Rhone *Nebbiolo Langhe +Chardonnay delle Venezie +Chardonnay +Young Grappade Réserve +Syrah/Grenache +Prosecco Bru ¢Spumante Brut Metodo ' A
' +Rossi Sicilia +Barolo *Rosso di Montepulciano +Pinot Grigio +Riesling Venezia Giulia +Chiaretto del Garda +Calssico Trento Doc . -~ - - -
' +Sauvignon ¢Chenin Blanc +Cerasuolo d'Abruzzo +Champagne Brut Cuvée ¢De Reserve Paa— -~ -— d
. | = - - =
\
E@E:o-hﬂendly
PM5I5 PM514 PM5I5 PM 514 C 143 Cl44 C 145 C 143 Cl44 C 145 PM 812 PM 826 PM 810 PM 808
Bt R TREIR B RIIER ARV TR TR BB AREION B IR RU/FICERR [BEEER TN |2 SRt BT RER
Professional DOF 120z Professional Beverage D.O.F. Hi-Ball Parma red wine Parma Grandi Vini Michel.Masterp. Flute red wine Grandi Vini flute liqueur amaro acqua D.O.F.
34.5¢l-12 oz 43.5cl-14 1/20z 34.5c1-12 oz 43.5¢l-14 1/20z 27.5cl-9 1/20z 39¢l-13 oz 20cl-6 3/40z 28cl-9 1/20z 38cl-13 oz 19.5cl-6 3/40z 7cl-2 1/40z 13.5cl-4 1/20z 32cl-10 3/40z 40cl-13 1/20z
h10.9cm-h4 1/4" h16.6cm-h69/16" h10.9cm-h4 1/4" h16.6cm-h69/16" h21.6cm-hg81/2" h22.7cm-h8 15/16" h23.1cm-h9 3/4" h21.6cm-hg 1/2" h22.7cm-h8 15/16" h23.1cm-h9 3/4" h8.5cm-h3 1/4" h8.1cm-h3 1/4" h10.5cm-h4 1/4" h11.4cm-h41/2"
®8cm-03 1/4" ®7.1cm-®2 3/4" ®8cm-®3 1/4" ®7.1cm-®2 3/4" ®7.3cm-02 7/8" ®8.2cm-®3 1/4" ®5.76cm-02 3/4" ®7.5cm-02 7/8" ®8.3cm-®3 1/4" ®7cm-02 3/4" ®4.77cm-01 3/4" ®6.6cm-®2 1/4" ®8.5cm-®3 1/4" ®9.2cm-®3 1/2"
-~
GG’ (=) —s s _— —— [ —— [ S —
PM 920 C 434 c 435 C 432 C 436 C 336 C 335 C334 C 337 PM 811 PM 809 PM 298 C 367
AL RER HREHR BEE TR ST I EEDER CTIEHR LT S ERE R R TR SRBER
D.O.F. beverage white wine red wine Grandi Vini flute Wine-Small Goblet-Medium Grande vini-Large Flute champagne bibita hi ball mixer martini
34.5cl-14 3/40z2 43.5cl-14 3/40z 27.5¢l-9 1/40z 39cl-13 1/40z 50cl-17 oz 20cl-6 3/40z 34. 5¢-113/40z 45. 5¢1-151/202 58¢l-20 1/20z 31. 5¢l-11 oz 34cl-11 1/20z 48cl-16 1/40z 62.5cl-21 1/40z 30cl-10 oz
h10.9cm-h4 1/4" h16.6cm-h6 1/2" h21cm-hg 1/4" h22.2cm-hg 3/4" h23cm-h9 " h23ecm-h9 " h21cm-h81/4" h22cm-h8 3/4" h23cm-h9 " h24cm-h9 2/4" h13.9cm-h51/2" h15.5cm-h6 " h17cm-h63/4" h19.5cm-h73/4"
©8.1cm-®3 1/4" 07.1cm-®2 3/4" ®7.3cm-02 3/4" ©8.25cm-03 1/4" ®9cm-03 1/2" ®5.75cm-02 1/4" »8. 2cm-03 1/4" ®8. 9cm-03 2/4" ®9.7cm-®3 3/4" ®7. 3cm-02 3/4" ®7.7cm-®3" ®8.6cm-®3 1/2" ®9.75cm- 03 3/4" ®11.7cm-04 1/2"
I i | \
r [ \ | | k )
\/
@m.memy
—— - i = s s Es G — e ) N ==}
clo3 C 66 c99 clol C 390 C 391 C 392 C 394 C 393 PM 838 PM 839 C 420 C 421 C419 C 422
FRIER FRIER R RRIER BEEER FARELAN FARELAN FARGLAN FHIER B RIER IREHR RN BEEBER LIRS EHIEHR
Sherry White Wine Red Wine Grandi Vini White wine Red wine Grandi Vini Bordeaux Flute D.O.F. Beverage Burgunder White wine Gourmet goblet Champagne
12cl-4 oz 21.5cl-7 1/40z 31cl-10 1/40z 41cl-14 oz 21cl-7 oz 29.5cl-10 oz 37cl-12 1/20z 48cl-16 1/40z 18.5¢cl-6 1/40z 40cl-13 1/20z 50cl-17 oz 52cl-17 1/20z 38cl-12 3/40z 52cl-17 1/20z 21cl-7 oz
h13.6cm-h53/8" h15.5cm-h61/8" h17.4cm-h67/8" h18.2cm-h73/8" h15.5cm-h6 " h17.2cm-h6 3/8" h18.1cm-h7 1/4" h20.3cm-h8 " h21.3cm-h8 1/2" h10.7cm-h4 1/4" h15.2cm-h6 " h21cm-h8 1/4" h20.8cm-h8 1/4" h23cm-h9 " h23.5cm-h9 1/4"
®6cm-02 3/8" ®6.5cm-®2 1/2" ®7.3cm-®2 " ®7.9cm-03 1/8" ®7.1cm-®2 3/4" ®©7.82cm-03 1/8" ®8.45cm-®3 1/4" ®9cm-D3 1/2" ®5.9cm-®2 1/4" ®8.8cm-®3 1/2" ®8.1cm-®3 1/4" ®9.92cm-®4" ®8.03cm-®3 1/4" ®8.9cm-®3 1/2" ®5.96cm-®2 1/4"

10229/01 « BAF6/24

10228/01 * BAF6/24

10160/01 * BAF6/24

10230/01 * BAF6/24

10129/01 - BAF6/24

10130/01 « BAF6/24

10131/01 - BAF6/24

10182/01 « BAF6/24

10132/01 « BAF6/24

10120/01 * BAF6/24

10121/01 * BAF6/24

10669/02 * BAF6/12

10670/02 * BAF6/24

10668/02 * BAF6/12

10671/02 - BAF6/24
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PM 694
BB

D.O.F.

34cl-11 1/20z
h9.1cm-h3 19/32"
®8.7cm-®3 27/64"
10186/01 * BAF6/24

U u U U

PM 693
IREHR

Hi-Ball

46¢l-15 1/20z
h12cm-h4 47/64"
®8.7cm-®3 7/16"
10185/01 * BAF6/24

PM 610
BB

D.O.F.

37.5cl-12 3/40z
h9.7cm-h3 3/4"
®8.8cm-®3 1/2"
10151/02 * BAF6/24

PM 649
ESTEON

Juice

35cl-11 3/40z
h10.2cm-h4 "
®8.2cm-®3 1/4"
10153/01 * BAF6/24

PM 611

IREHR

Beverage

47cl-15 7/80z
h16.4cm-h61/2"
»7.2cm-®2 1/8"
10152/02 * BAF6/24

PM 524
RU/F CER
Liqueur

7.2cl-2 1/20z
h9cm-h3 8/16"
®4.1cm-O1 5/8"
10237/03 « B6/24

J v U\

PM 521
B RER

Juice

26.5cl-9 oz
h10.2cm-h4 1/16"
®7.3cm-®2 7/8"
10235/04 « B6/24

PM 785

B RIER

D.O.F. 153/40z
46.5cl-15 3/40z
h11.7cm-h42/4"
©8.8cm-®3 2/4"
10240/03 « B6/24

PM 523
IREHR

Hi-Ball

31cl-10 1/20z
h14.6cm-h5 3/4"
®6.3cm-O®2 1/2"
10236/03 * B6/24

PM 784 C52 C 82 C 210 C 269 PM 426
IKELZR IEEAR LENEZAN FRIER LL/RFFTUELER TR0\ FZ N8R
CoolerIced Tea ® Drink Super Drink Vintage wine 14 oz Ezrcr{(‘faﬂ'glgig Schumann Beer
59.5¢l-20 oz ¢ 37cl-12%o0z 57cl-19% o0z 41.5¢cl-140z 46 cl-15 % oz 45cl-15% 0z
h17.5cm-h7" . h18.3cm-h7%” h19.8cm - h7 %" h22.4cm-h813/16” h21.4cm-hgn’ h21.5cm-h8%”
®8.1cm-®3 1/4" © @7.5cm-@3” @8.7cm-@33/8” @7.6cm-@3” @7.3cm-027/8" @8.2cm-@P3%"
10238/03 * B6/24 R

10199/01  BAF 6/24

10200/01 * BAF 6/24

09964/01 « BAF6/24

10189/02 « B6/24

06102/06 * BAF 6/24 .
ST ° O .

| Bl COGNAC/H=Hb#R |

PM 657
RSB
D.OF.

35cl-12 oz
h10.1cm-h4 "
®8.3cm-®3 1/4"

08167/06 * GP4/24

S

PM 232
RU/R OB
Liqueur

6cl-2 oz
h6.2cm-h21/2"

o 4.5cm—o 1 3/4"
09828/06 * BAF6/24

PM 658
TREHR
Beverage
42cl-14 oz

h17.1cm-h63/4"
®6.9cm-02 3/4"

08168/06 * GP4/24

PM 228
ESTEN
Wine

24cl-8 oz
h8.4cm-h31/12"

o 7cm-—o 2 3/4"
09829/06 * BAF/24

PM496
BB

Juice

25.5cl-8 1/20z
h9cm-h31/2"
®7.5cm-03"
10825/01  BAF6/24

PM 227
BB
Whisky

29cl-9 3/40z
h9cm-h3 1/2"

o 7.5cm—o 3"
09830/06 * BAF4/24

MICHELANGELO Dessert/>KFFEAE S --/\1Z 58

PM485
BB

D.O.F.

33.5cl-11 1/40z
h9.7cm-h3 3/4"
®8.25cm-®3 1/4"

10823/01 * BAF6/24

PM 300
RERIER
D.O.F.

35¢l-11 3/4oz
h9.8cm-h4 "

o 7.9cm—o 3 1/8"
09833/06 * BAF6/24

PM5I1I

IREHR

Beverage

36¢l-12 1/40z
h15.5cm-h6"
®6.4cm-02 1/2"
10826/01 * BAF6/24

PM 229
IREH

Juice

26.5cl-9 oz
h15c¢m-h57/8"

o 5.5cm—o 2 1/8"
09831/06 * BAF6/48

PM489
IREHR

Hi-Ball

48cl-16 1/40z
h16cm-h61/4"
®7.2cm-®2 3/4"

10824/01 * BAF6/24

PM 233
IR

Long Drink
39¢l-13 1/20z

h16cm-h61/4"
o 6.3cm-o 2 1/2"

09832/06 * BAF6/24

< =

C 437
SDRBIER
Martini

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

10951/01 * GB4/16

=

PM 922
BB

D.O.F.

40cl-13 1/20z
h10.2cm-h4 "
09.1cm-03 1/2"
10952/02 « BAF6/24

S

PM 530
RU/F EER
Liqueur

6.5cl-2 1/40z
h6.3cm-h21/2"
®5.1cm-®2 1/16"
07181/10 - GP4/24

PM 923
IREHR
Beverage
44cl-15 oz
h16.9cm-h63/4"
o 7.2cm-—o 2 3/4"

10953/02 * BAF4/24

A

PM 527

B RIER
Whisky

26¢l-8 3/40z
h9.4cm-h3 11/16"
®7.6cm-®3"
07178/10 * GP4/24

PM 568
ZU/F QBT
Liqueur
7.5cl-2 1/20z

h9.6cm-h3 3/4"
®4.6cm-O1 3/4"

09834/06 = BAF6/24

. E> NEW =3 :
PM 528 PM 529 - €389 C 389 - €72 c49
B TOER IREHR © BB IR ' B =HIER B= B
D.O.F. Hi-Ball . Elegante Elegante . @ Napoleon Napoleon
34.5cl-11 1/20z 40cl-13 1/20z . 38,5cl-13 0z 50 cl - 17 oz ' 23cl-7%o0z 39,5¢cl - 13 % oz
h10.2cm-h4 1/32" h15.3cm-h61/32" ' h24cm-h9%“ h27cm-h10%" '+ h1l,6ecm-h4 %’ h 13,6 cm - h 3 3/8”
®8.3cm-®3 1/4" ®7.1cm-®2 13/16" . P7.05cm-@2%"“ @7.5cm-@3” @8cm-P3%” $9,5cm-@3%”

07179/10 * GP4/24

07180/10 = GP4/24 .

10559/01 « BAF 6/24

PM 569 PM 566 PM 612 PM 565
BB BT RER IREHR IREHR
Whisky D.O.F. Juice Hi-Ball

26¢l-8 3/40z 34.5cl-11 1/20z 31cl-10 1/20z 43cl-14 1/20z
h9.1cm-h3 8/16" h9.8cm-h3 7/8" h15cm-h6" h15.5cm-h61/8"

®8.3cm-®3 1/4"
09836/06 * BAF6/24

®9.1cm-®3 5/8"
09837/06 * BAF6/24

®6.9cm-®2 3/4"
09838/06 * BAF6/24

®7.9cm-®3 1/8"

— - |

=7 = — " ,
RM 306 RM 309 RM 311 RM 306 RM 309 RM 311 C 263 RM 307 RM 308
RARER N RSt PRARHRE N PR 558 A e B BRSSE
Parma Bowl small Parma Bowl medium Parma Bowl large Albicocca bowl small Albicocca bowl medium Albicocca bowl large Van Gogh a.p. dessert bow Michel.Masterp. Bowl small Michel.Masterp. Bowl large o
B8cm-@3%” @13cm-@5” @24cm-@92/4” @8cm-@3%” @13cm-@5” @24cm-@92/4” 42cl-14 oz . Small bow! 22X22 cm '
09600/01 » GP 4/24 09603/01 * GP 4/16 09605/01 » GP 1/4 09610/01 » GP 4/24 09606/01 * GP 4/16 09607/01 « GP 1/4 ggl'ﬁ CZTr;\r-‘%Azl/i?,/Sz” 14x14 cm-52/4"x52/4” 83/4"X83/4"

| MICHELANGELO COLOR PALETTE/KFRAED --HEIKRE

10188/01 ¢ GP 4/24

09601/01 * GP 4/20

09602/01 * GP1/4

10413/01 « BAF6/24 .

09839/06 « BAF6/24

10194/01 « BAF 6/24

10195/01 « BAF 6/24

" &
c77 C4l16
B BN SN
Napoleon Vinoteque
72cl-24% o0z 46.5cl-15% oz

h16,6cm-h6%”
@11,6cm-@an”
+ 10196/01 * BAF6/12

h12.7cm-h5"
$9.67cm-@3%"“

10564/01 « BAF6/24 |

o C { Di o
| L D D
Jar with silicone lid Jar with silicone lid Jar with silicone lid Jar with silicone lid Jar with silicone lid
RM 149 RM 237 RM 150 RM 235 SV 36 ERT E ] ERE ERT
° BEETF B o ) & = o o » o i = ) o o o 0.25L- 8% oz 0.5L-170z 0.75L-25% oz 1L-340z 1.5L-50%o0z ®
. gerviz(i)o compon'\b_ileSptezziArancw'o 2erw2|0 compombllteespezm Lsterwz;’o co‘mpom_bnezl?ezm Viola gervvwzwo componlb\IteSpezm gerwzgo COWPOHIb\lQSpEfZ\ Zaffiro . ! h5.15cm-h2” h9.3cm-h3%“ h11.45cm-h4%"“ hl4em-h5%" h20em-h7%" :
. pcs Orange serving se pieces serving se pcs Purple serving se pieces serving se pcs Sapphire serving se [ 8.95cm-G3%“ 9.5cm-@3%“ 10.6cm-B4%“ lem-Ga%” 11.7cm-B4% " !
' 08646/01 - GP 3/6 09005/01 - GP 6/6 08647/01 - GP 4/6 09003/01 - GP 3/6 08806/01 - GP 3/6 o 4 3% 4 P3% 14 ga% 4 Ba% 4 Ba% '
' ' . 10755/01 ¢ CT12 10754/01 ¢ CT6 10753/01 ¢ CT6 10752/01 « CT6 10751/01 « CT6 .
WINE DECANTER/BE FizS N B (AR AFES/FL - :
/ .
. . ANTI-DRIP coating ANTI-DRIP coating ANTI-DRIP coating ANTI-DRIP coating !
| ® ]
X 3 2 = @
sV 3 sV 2 RM 320 RM 319 RM 108 RM 101 RM 112 RM 119 RM 378 RM 379 RM 380 RM 381 RM393
. EEE S B e o i3 i3 ik i iz 1z iz e e .
' Vintage decanter Vino Classico Decanter 2L Vinoteque _ Carafe Vinoteque - Decanter : . Michel.Masterp. Pitcher 2.5L M|che|.l\1llasterp. Pitcher 2L M\chel.Ma:terp. Pitcher 1.5L Michel.Masterp. Pitcher 1L Prestige J‘ug 0.25L Prestige Jug 0.50L Prestige Jug 1L Prestige J;ug 1.5L carafe ] ,
1.41-47 % ox. 21-68 02 75 ¢l - 25 % oz 75 cl- 25 % oz ' 2.51-84 0z 21-67 %oz 1.51-50% oz 11-3402 0,251-8% o0z 0,501-17 0z 11-3402 1,51-50% oz 1.51-50% oz
h22.4cm-h87/8” h25cm-h97/8" h30.5cm-h12” h35cm-h13%” X h23.5cm-h9%” h27.3cm-h10%” h26.2cm-h10%" h26cm-h10%” h10,8cm-h4 %" h13,5cm-h5%" h17cm-h6%"” h19,9cm-h7%" h22.5cm-h8%“
. @18cm-@7” @22cm-@$85/8” B15cm-@6” @20cm-@7 %" ! : @17.2cm-P6%” @13cm-@51/8” $12.5cm-@5” $10.7cm-P4a%" @7,5cm-@3” @9,4cm-@3%” P11,8cm-P4%” @13,4cm-@5%" @1l.4cm-@4%"
. 07693/01¢B1/6 07650/07 « BAF 1/4 09631/03 « GP 1/6 09630/05 ¢ GP 1/6 ' 07857/06 « GP 1/6 07518/06 » GP 1/6 07517/01-CT4 07980/06 » GP 1/6 10432/01CT12 10433/01CT6 10434/01CT6 10435/01CT6 10743/01 ¢ CT6
[ ]
\*%@
4 S
10065 10066 10067 10068 10069 10070 10072 10073 10075 10076 10078 10077 PM 729
o Y Y Y bt bt bt bt bt gt Y Y Y Michelangelo decanter
. 70cl-23%o0z 70cl-23%o0z 70cl-23%o0z 70cl-23%o0z 70cl-23%o0z 70cl-23%o0z 70cl-23%o0z 70cl-23%o0z 70cl-23%o0z 70cl-23%o0z 70cl-23%o0z 70cl-23%o0z i '
' h23.9cm-h9%” h21.8cm-h8%" h25.8cm-h10%" h21.1cm-h8%“ h25.6cm-h10” h22.3cm-h8%" h21.4cm-h8%" h23.5cm-h9%” h19.2cm-h7%" h29cm-h11%” h24.6cm-h3 %" h20.3cm-h8" 105cl-35% o0z !
' [J13.4x8cm J11.8cmx7cm J13.1cmx6,6 cm 09.3cm-03%” J14.6cmx6,7cm J15.6cmx7,3cm @12cm-@ 4%’ OJ15cmx 9,1 cm J13.8cmx8.1cm 0J7.8cm-03" @10.2cm-@4” 0J10.5cm-04 %" h36.3cm-h14%” .
O5%" x3%" O4%" x2%" O5%"x2%" 01eCT5 O5%" x2%"” 064" x2%" 01eCT5 06“x3%" O05%"x3%” 01CT5S 01eCTS 01eCT5 $10.7cm- @ 4%" .
01CT5 01eCTS5 01CT5 01«CTS5 01CT5 01CT5 01CTS5 ‘

08740/02 ¢ CT5

= = . -
PM 908 PM 907 PM 906 PM 905 PM 904 PM 696 PM 687 PM 697 PM 714 PM7I13 PM 706
byl byl BT byl byl HiBE byl byl byl byl byl
L] Atelier Carafe 0.10L Atelier Carafe 0.25L Atelier Carafe 0.50L Atelier Carafe 0.75L Atelier Carafe 1L Perfecta Carafe 0.25L Perfecta Carafe 0.50L Perfecta Carafe 1L Conica Carafe 0.25L Conica Carafe 0.50L Conica Carafe 1L @
: 0.10L-3%o0z 0.25L-8%o0z 0.501-17 oz 0.751-25% oz 11-340z 0.25¢l-8% o0z 0.50¢cl-17 0z 11-340z 0.25¢l-8% o0z 0.50cl-17 0z 11-340z .
' h13.3cm-h5%"” h17.4cm-h6%” h22.5cm-h8%” h25.8cm-h10%” h28cm-h11” h17.8cm-h7” h22.4cm-h8%” h28.2cm-h111/8" h15.6cm-h61/8" h19.5cm-h7%” h24.5cm-h9%”
@5.6cm-Q2%" @B73cm-@2%” @9cm-@3%” @9.7cm-@3%” ?10.8cm-@4%” ?63cm-03%” $7.9cm-@31/8” ?$9.9cm-@37/8" @82cm-P3%" ?$103cm-@4” P13cm-@51/8”

10696/01 « CT12 10697/01 ¢ CT12 10698/01 « CT6 10699/01 «|-| CT6 10700/01 « CT6 08540/02 ¢ CT 12 08541/02 ¢ CT 12 08542/02CT6 08549/02 ¢ CT 12 08548/02 ¢ CT 12 08550/02CT6

= , = i §
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