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BORDEUAX GRAND CRU FEATURED IN ACTUAL SIZE

Images shown at 20% of actual size.

407 (125 ML)

BORDEAUX GRAND CRU

#0300/00
1 H:10-5/8" (270 MM)
 D:41/8" (106 MM)
W= ' (.303/8 07 (860 CCM)

®
GRAPE VARIETAL SPECIFIC

sommeliers

—RESTAUR)ANT —

Sommeliers Restaurant (2013) was introduced
to commemorate Claus J. Riedel’s revolutionary
Sommeliers series first presented at the ltalian
Sommeliers congress in Orvieto (October 1973)
celebrating its 40th anniversary in 2013.

Claus Riedel was the first glass maker in history
to discover that the shape of the glass affects the

enjoyment of wine.

Riedel created 2013 the Sommeliers Restaurant
glasses to answer the demand of the hospitality
industries for varietal-specific glassware which
heightens the wine experience for the guest. In
order to avoid confusion will each Sommeliers
Restaurant glass carry on the base it's own
identification highlighting “Riedel Restaurant”

on the stem’s base.

BURGUNDY GRAND CRU
#0300/16

H: 9-3/4" (248 MM)

D: 4-1/2" (116 MM)

C: 37 0Z (1050 CCM)

2

VINTAGE CHAMPAGNE GLASS
#0300/28

H: 9-7/8" (250 MM)

D: 2.7/8" {74 MM}

C: 12'0Z (340 CCM)



RIEDEL VERTEAS

®
GRAPE “S° VARIETAL SPECIFIC
[ J

— RESTAUI?ANT —

A glass machine blown in fine crystal of unsurpassed thinness
and lightness. RIEDEL VERITAS combines the charm of a hand-
made glass with the consistent accuracy only a machine made
glass can achieve.
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NEW WORLD SHIRAZ ~ OLD WORLD SYRAH OLD WORLD PINOT NOIR
#0449/30 #0449/41 #0449/07

H: 9-5/8" (246 MM) H: 9-1/4" (235 MM) H: 9-1/4" (235 MM)

D: 3-3/4" (96 MM) D: 3-3/4" (96 MM) D: 4-1/4" (108 MM)
C:22.7/8 OZ (650 CCM)  C: 21-1/8 OZ (600 CCM]  C: 24.7/8 OZ (705 CCM)

|
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NEW WORLD PINOT NOIR/ RIESLING/ZINFANDEL CHAMPAGNE VIOGNIER/CHARDONNAY  OAKED CHARDONNAY
NEBBIOLO/ #0449/15 WINE GLASS #0449/05 #0449/97

ROSE CHAMPAGNE H: 9-1/4" (235 MM) #0449/28 H: 8-7/8" (225 MM) H: 8-1/2" (217 MM)
#0449/67 D: 3-1/4" (82 MM) H: 9-1/4" (235 MM) D: 3-1/4" (82 MM) D: 4-1/4" (108 MM)

H: 9-1/4" (235 MM) C:13-7/8 OZ (395 CCM) D: 3-3/8" (85 MM) C: 13 0OZ (370 CCM) C:21-7/8 OZ (620 CCM)
D: 4-1/4" (108 MM) C:15-3/4 OZ (445 CCM)

C:27-7/8 OZ (790 CCM)

CABERNET/MERLOT FEATURED IN ACTUAL SIZE

CABERNET/MERLOT =-S5 i = ' =

#0449/0
H: 9-1/4" (235 MM) SPIRITS BEER COUPE/COCKTAIL
D: 3.374" (95 MM) #0449/71 # 0449/11 # 0449/09
oo 695 CoM H: 9-1/4" (235 MM) H: 6-1/4” (160 MM) H: 6-3/4" (170 MM)
: ( ) D: 2-3/8" (60 MM) D: 3-3/8" (85 MM D: 4-1/4" (108 MM)
C.53/80Z(152CCM]  C:153/80Z (435CCM)  C:8-1/2 OZ (240 CCM)

Images shown at 20% of actual size.




GRAPE “*.° VARIETAL SPECIFIC_
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restaurant

EXTREME glasses are named for their extreme
contours and have diamond-shaped bowls that
angle out dramatically before narrowing at the
top. The result is an exceptionally wide evaporation
surface that intensifies and enhances silkiness in the
mouth of New World wines, which tend to be more
fruit driven in style.

407 (125 ML)

PINOT NOIR CENTRAL OTAGO

#0454/07 PINOT NOIR

H: 9-5/8" (246 MM) #0454/67

D: 4-1/2" (113.5 MM) H: 9-3/4" (248 MM)

C: 27-1/8 OZ (770 CCM) D: 4-1/2" (114 MM)
C:327/8 OZ (836 CCM)

%75

RIESLING/SAUVIGNON BLANC OAKED CHARDONNAY
05

#0454, #0454/97
H: 9-1/2" (240 MM) H: 87/8" (227 MM)
D: 3-3/8" (86.5 MM) D: 41/2" (113.5 MM)

CABERNET FEATURED IN ACTUAL SIZE

Images shown at 20% of actual size.

CABERNET
#0454/0

H: 9-3/4" (247 MM)

D: 4-1/8" (105 MM)

C: 28-1/4 OZ (800 CCM)

C: 16-1/4 OZ (460 CCM)

PROSECCO SUPERIORE
#0454/85

H: 8-3/4" (222 MM)

D: 3-1/8" (79 MM)

C: 10:3/4 OZ (305 CCM)

C: 23-5/8 OZ (670 CCM)

=0

ROSE

#0454/55

H: 9-1/8" (230 MM)

D: 3-1/8" (79 MM)
C:11-3/8 OZ (322 CCM)




GRAPE {::' VARIETAL SPECIFIC

re¥iaulant

RIEDEL’S RESTAURANT XL is a varietal specific
collection that offers wines such as a young
concentrated Cabernet Sauvignon, a sophisticated
Syrah or a delicate Pinot Noir, the perfect shape.
They are spectacular on the table with their stunning
design which draws attention to wine service.

40Z (125 ML) ]
=S

HERMITAGE PINOT NOIR
#0447/30 #0447/07

H: 9:3/8" (237 MM) H: 9" (228 MM)

D: 3-3/4" (96 MM) D: 4-1/4" (108 MM)
C: 22-3/4 OZ (640 CCM) C:30'0Z (850 CCM)

RIESLING VIOGNIER/
#0447/15 CHARDONNAY
H: 9-1/4" (234 MM) #0447/05
D: 3-1/8" (79 MM) H: 8-3/4" (223 MM)
C: 14 0Z (395 CCM) D: 3-1/8" (79 MM)
C: 12.7/8 OZ (365 CCM)
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SUITABLE FOR MIXED
BEVERAGES

CABERNET VINTAGE

CHARDONAY CHAMPAGNE GLASS
#0447/00 #0447/97 #0447/28
H: 10" (254 MM) H: 7-5/8" (195 MM) H: 9-5/8" (245 MM)
D: 4-1/4" (108 MM) D: 4-1/4" (108 MM) D: 2-5/8" (68 MM)
C:33-1/2 OZ (960 CCM) C:24-3/4 OZ (700 CCM) C:11-5/8 OZ (330 CCM)

Images shown at 20% of actual size.




GRAPE “.* VARIETAL SPECIFIC
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—RESTAUFQANT S

RIEDEL RESTAURANT is RIEDEL’S benchmark, varietal
specific wine glass collection. The RIEDEL RESTAURANT
collection features special glass shapes and sizes for

fine wines and spirits. These glasses have proven to
consumers and restaurateurs that wine pleasure and
appreciation starts with the glass. They are extremely
functional and high in the quality that RIEDEL is known

for, yet reasonably priced.

4 0Z (125 ML)
SYRAH PINOT NOIR ZINFANDEL

#0446/30 #0446/07 #0446/15
H: 87/8" (226 MM) H: 8-1/2" (215 MM) H: 8-1/2" (215 MM)
D: 33/4" (95 MM) D: 4-1/4" (108 MM) D: 3-1/8" (79 MM)

C:22.7/8 OZ (650 CCM) C: 24:3/4 OZ (700 CCM) C: 13 OZ (370 CCM)

i

RIESLING CHARDONNAY/ OAKED CHARDONNAY

#0446/15 VIOGNIER #0446/97

H: 81/2" (215 MM) #0446/05 H: 7-5/8" (195 MM)

D: 3-1/8" (79 MM) H: 8” (203 MM) D: 4-1/4" (108 MM)

C: 1307 (370 CCM) D: 3-1/8" (79 MM) C:24:3/4 OZ (700 CCM)
C: 12:3/8 OZ (350 CCM)
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CABERNET/MERLOT CHAMPAGNE GLASS WATER

#0446/0 #0446/48 #0446/02

H: 8-1/2" (215 MM) H: 8-1/2" (217 MM) H: 5-7/8" (148 MM)

D: 3-3/4" (95 MM) D: 2-3/4" (70 MM) D: 3" (78 MM)

C:21-1/2 OZ (610 CCM) C:9-1/8 OZ (260 CCM)  C:12-3/8 OZ (350 CCM)

Images shown at 20% of actual size.




CABERNET/MERLOT (CE)
0446/0-1
H: 8-1/2" (215 MM)
D: 3-3/4" (95 MM)
C:21-1/2 OZ (610 CCM)

GRAPE ':::' VARIETAL SPECIFIC

B

—RESTAUI?ANT —

POUR LINE

CABERNET/MERLOT (MM)
0446/0-M
H: 8-1/2" (215 MM)
D: 3-3/4" (95 MM)
C:21-1/2 OZ (610 CCM)

It
[
,w
PINOT NOIR (CE)
0446/07-1
H: 8-1/2" (215 MM)
D: 4-1/4" (108 MM)
C: 24-3/4 OZ (700) CCM)

RIESLING/ZINFANDEL (CE)
0446/15-1
H: 8-1/2" (215 MM)
D: 3-1/8" (79 MM)
C: 13 OZ (370 CCM)

SYRAH (CE)
0446/30-1
H: 8-7/8" (226 MM)
D: 3-3/4" (95 MM)
C:22-7/8 OZ (650 CCM)

CHAMPAGNE GLASS (CE)
0446/48-1
H: 8-1/2" (217 MM)
D: 2:3/4" (70 MM)
C:9-1/8 OZ (260 CCM)

OAKED CHARDONNAY (CE)
0446/97-1
H: 7-5/8" (195 MM)
D: 4-1/4" (108 MM)
C:24-3/4 OZ (700 CCM)

CHARDONNAY/
VIOGNIER (CE)
0446/05-1
H: 8” (203 MM)

D: 3-1/8" (79 MM)

C: 12:3/8 OZ (350 CCM)

PINOT NOIR (0Z)
0446/07-0

H: 8-1/2" (215 MM)

D: 4-1/4" (108 MM)
C:243/40Z
(700) CCM)

CABERNET/MERLOT (0Z)
0446/0-0
H: 8-1/2" (215 MM)
D: 3-3/4" (95 MM)
C:21-1/2 02
(610 CCM)

SYRAH (0Z)
0446/30-0
H: 8.7/8" (226 MM)
D: 3-3/4" (95 MM)
C:227/80Z
(650 CCM)

RIESLING/
ZINFANDEL (0Z)
0446/15-0
H: 8-1/2" (215 MM)
D: 3-1/8" (79 MM)

(370 CCM)

SYRAH (MM)
0446/30-M
H: 87/8" (226 MM)
D: 3-3/4" (95 MM)
C:22-7/8 OZ (650 CCM)

CHARDONNAY/
VIOGNIER (MM)
0446/05-M
H: 8” (203 MM)

D: 3-1/8" (79 MM)

C: 12:3/8 OZ (350 CCM)

C: 130z

PINOT NOIR (MM}
0446/07-M

H: 81/2" (215 MM)

D: 4-1/4" (108 MM)

C: 24:3/4 OZ (700)

OAKED

CHARDONNAY (MM)

0446/97-M

H: 7-5/8" (195 MM)
D: 4-1/4" (108 MM)

RIESLING/ZINFANDEL (MM)
0446/15-M
H: 8-1/2" (215 MM)
D: 3-1/8" (79 MM)
C: 13 OZ (370 CCM)

CHAMPAGNE GLASS (MM)
0446/48-M
H: 8-1/2" (217 MM)
D: 2:3/4" (70 MM)
C:9-1/8 OZ (260 CCM)

C:24:3/4 OZ (700 CCM)

CHARDONNAY/
VIOGNIER (OZ)
0446/05-0
H: 8" (203 MM)
D: 3-1/8" (79 MM) D: 4-1
C:12:3/8 0Z &

(350 CCM)

CHARDONNAY (0Z)
0446/97-0
H: 7-5/8" (195 MM)

(700 CCM)

CHAMPAGNE
GLASS (0Z)
0446/48-0

H: 8-1/2" (217 MM)
D: 2:3/4" (70 MM)
C:9-1/8 OZ
(260 CCM)

OAKED

/4" (108 MM)
243/4 01
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RIEDEL SPEY

DOUBLE OLD FASHION RIEDEL 001
#0418/02 #0260/0

H: 37/8" (98 MM) H: 10-1/2" (261 MM)
D: 3-1/4" (82 MM D: 43/8" (110 MM)
C: 1145/8 07 (295 CCM) C: 35 OZ (995 CCM)



WINE FRIENDLY

degustazione

DEGUSTAZIONE, created with young entrepreneurs
in mind, is a collection offered at an accessible price
for restaurateurs who still wish to serve their customers
flavor-maximizing wine friendly glasses. Simple red
wine and white wine glasses offer patrons the wine
friendly experience, and are the perfect starter
glassware for restaurateurs on the rise.

407 (125 ML)

=

WHITE WINE CHAMPAGNE FLUTE
#0489/01 0489/48

H: 8" (205 MM) H: 5" (224 MM)

D: 3-1/8" (79 MM) D: 3" (78 MM)

C: 12 OZ (340 CCM) C:7-3/8 OZ (212 CCM)

DEGUSTAZIONE O
#0489/41

H: 4-5/8" (118 MM)

D: 3-3/4" (96 MM)

C: 20 OZ (570 CCM)

DEGUSTAZIONE FEATURED IN ACTUAL SIZE

RED WINE
#0489/0

H: 87/8" (225 MM)

D: 3-1/2" (89 MM)

C: 19-3/4 OZ (560 CCM)

Images shown at 20% of actual size.




WINE FRIENDLY

AL /et ire

restaurant

The Ouverture Restaurant series is a utilitarian update to Riedel’s consumerfriendly Ouverture collection. Created to help both
restaurateurs and their clients, OUVERTURE RESTAURANT'S versatile bowl shapes for red and white will increase patrons’
drinking pleasure, and their sturdy and slightly cropped stems will make for more efficient serving and storing.

MAGNUM FEATURED IN ACTUAL SIZE

Images shown at 20% of actual size.

MAGNUM
#0480/90

H: 7-7/8" (201 MM)

D: 3-1/2" (90 MM)

C: 18-5/8 OZ (530 CCM)
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RED WINE
# 0480,/00

H: 7-3/8" (187 MM)

D. 3-1/8" (79 MM)

C: 12:3/8 OZ (350 CCM)

CHAMPAGNE GLASS
#0480/08

H: 8-3/4" (224 MM)

D: 23/4" (70 MM)

C: 10-1/4 OZ (290 CCM)

WHITE WINE
#0480/05

H: 7-1/8" (180 MM)

D: 2.7/8" (73 MM)
C:9.7/8 OZ (280 CCM)

WATER
#0480/01

H: 3-1/8" (80 MM)

D: 3-1/8" (79.5 MM)

C: 11-5/8 OZ (330 CCM)




CABERNET/MERLOT FEATURED IN ACTUAL SIZE

Images shown at 20% of actual size.

GRAPE ““.° VARIETAL SPECIFIC_

—RESTAUI?ANT O——

RESTAURANT O makes broken stems a thing of the past. Based on the benchmark shapes of RIEDEL’S Vinum
collection, O offers a stemless tumbler option which is the ideal glass for everyday use. It is RIEDEL'S most

casual collection and an elegant, uncomplicated design.

J O L

IG O CABERNET BIG O PINOT NOIR SYRAH/SHIRAZ
0412/00 #0412/67 #0412/30

:5:3/8" (136 MM) H: 4-7/8" (124 MM) H: 5-3/8" (132 MM)

- 4-1/8" (106 MM) D: 4-1/4" (108 MM) D: 3-3/4" (95 MM)

:31 0Z (877 CCM) C:267/8 OZ (762 CCM) C: 21-7/8 OZ (620 CCM)

B
#
2l
D
C

RIESLING/
SAUVIGNON BLANC
#0412/15

H: 4-1/4" (108 MM)

D: 3-1/8" (79 MM)
C: 13:1/4 OZ (375 CCM)

OAKED CHARDONNAY
#0412/97

H: 3-3/8" (94 MM)

D: 4-1/4" (107.5 MM)

C: 20:3/4 OZ (580 CCM)

407 (125 ML)

., COCA-COLA GLASS
CABERNET/MERLOT Ctboty 520

#0412/0 H: 6-3/8" (162 MM)

:
3 35e g [BIEWEL < 7oz oo

C:21-1/8 OZ (600 CCM)

PINOT/NEBBIOLO
#0412/07

H: 4-1/2" (112 MM)

D: 4-1/4" (107.5 MM)

C: 237/8 OZ (690 CCM)

VIOGNIER/
CHARDONNAY
#0412/05

H: 3-7/8" (96 MM)

D: 3-1/8" (79 MM)

C: 11-1/4 OZ (320 CCM)

CHAMPAGNE GLASS
#0412/28

H: 4-3/4" (122 MM)

D: 2-1/2" (62.5 MM)
C:9-1/4 OZ (264 CCM)

SPIRITS/FORTIFIED WINES/
CASK AGED BRANDIES
#0412/60

H: 3-1/2" (90 MM)

D: 2-5/8" (67.5 MM)

C: 8-1/4 OZ (235 CCM)




L
=]
[%)
<
)
—
O
<
Z
[a)]
L
oz
)
—
<
L
[N
L
Z
o
N
<
—
[%2]
=)
O]
(NN}
o
o
Z
<
=
=
(%)

Images shown at 20% of actual size.

WINE FRIENDLY

SWIARL

restaurant

Named for the ease with which it allows you to swirl your wine, RIEDEL'S SWIRL collection offers a rippled shape
with subtle indents that help guide the wine around and around the vessel while making it easier to hold at the same
time. These universal stemless tumblers are also perfect for any type of beverage, such as water, juice, and so on.

40Z (125 ML)

SWIRL RED
#0413/30

H: 4-3/4" (120 MM)

D: 3-5/8" (91 MM)
C:20-1/2 OZ (580 CCM)

30Z (100 ML)

SWIRL WHITE
#0413/33

H: 4" (103 MM)

D: 3-1/8" (80.5 MM)

C: 13-3/8 OZ (380 CCM)




MANRATTAN

Stylish and versatile, Manhattan is a classical range of tumblers,
specially developed for demanding on premise use. The collec-
tion features four sizes with the perfect options for spirits, cock-
tails, long drinks, beer, water and juices. The glasses of the series
are easy to handle and ideal for equipping the minibar, break-
fasts and any other high volume usage.

DOUBLE OLD FASHIONED SOFTDRINK HIGHBALL

#0419/02 #0419/03 #0419/04

H: 3-2/3" (94 MM) H: 4-3/5" (117 MM) H: 52/3" (146 MM)

D: 3-1/3" (85 MM) D: 24/5" (71 MM) D: 2-4/5" (72 MM)

C: 121/2 OZ (370 CCM) C: 9-4/5 OZ (290 CCM) C: 11-4/5 OZ (350 CCM)

1 OZ (40 ML)
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SINGLE OLD FASHIONED
#0419/01

H: 3-1/2" (90 MM)

D: 3-1/16" (78 MM)

C: 9-4/5 OZ (290 CCM)

Images shown at 20% of actual size.




DECANTER* MOUTH-BLOWN IN AUSTRIA* FINE CRYSTAL

Since RIEDEL whole-heartedly believes all wines - young and old, red, white or sparkling - can be enhanced by decanting,
it is only natural that they would have a wide selection of decanters in their collection; many elegant, complex, mouth-blown
designs. Decanting young wines in RIEDEL decanters gives the wine a chance to bloom and attain a stage of development
that normally requires years of aging - liberating the aromas, intensifying the fruitiness of the mid-palate and rounding out
the texture. While decanting older wine, allows the wine to separate from any deposits that may have formed in the bottle
over time. RIEDEL’S decanters are sculptural enough to qualify as art but are also incredible triumphs of functionality - a
classic RIEDEL hallmark.

P =%

\
BLACK TIE SMILE BLACK TIE BLACK TIE
TOUCH || Buss

750 ML 26-1/2 Oz

\ |
261/2 027 \‘: —e=)
750 ML \/).
26-1/2 0Z ‘ W
Y

#2009/01

H: 14-3/8" (365 MM)

W: 6-1/4" (165 MM)
C:'49-1/2 OZ (1410 CCM)

#2009/02
H: 14-3/8" (365 MM)

W: 6-1/4" (165 MM)
C:'50-1/2 OZ (1430 CCM)

#2009/03
H: 14-3/8" (365 MM)

W: 6" (155 MM)
C:'42:5/8 OZ (1210 CCM)

AMADEO

750 ML
26-1/2 0Z

#1405/13
H: 7-1/2" (192 MM)
W: 17" (435 MM)
750 ML C:26-1/2 OZ (750 CCM)

26.1/2 0Z

-137/8" (350 MM)
-52.7/8 OZ (1500 CCM)

O SINGLE

#2400/14 #1414/13 #2011/04S1

H: 8-3/8" (225 MM) H: 8-7/8" (225 MM) H: 9-1/2" (240 MM)

W: 8205 MM) W: 4-3/4" (120 MM) W: 6:3/4" (170 MM)

C: 43-3/4 OZ (1230 CCM) C: 34-1/2 OZ (980 CCM) C: 49-3/8 OZ (1400 CCM)

Images shown at 20% of actual size.




CORNETTO
MAGNUM

1500 ML
527/8 OZ

750 ML
26.1/20Z

#1977/262

D: 5-1/4" (135 MM)

H: 16:3/4" (425 MM)
#1950/09 C: 65-1/4 OZ (1850 CCM)
H: 19-7/8" (505 MM)
W: 8:3/8" (215 MM)
C: 48-1/4 OZ (1370 CCM)

DECANTER* MACHINE-BLOWN IN GERMANY+ FINE CRYSTAL

CABERNET MAGNUM RIEDEL BIG APPLE

750 ML
26.1/20Z
750 ML
26.1/2 0Z

1440/26

H: 10-5/8" (270 MM)

D: 5-3/4" (145 MM)

C: 60 OZ (1700 CCM) #1460/14

H: 8.7/8" (225 MM)
W: 5:5/8" (143 MM)
C:70-1/2 OZ (2000 CCM)

MERLOT ; SWIRL RIEDEL APPLE NY

750 ML

26.1/20Z 26.1/2 0Z /20 ML

26-1/2 0Z

#1446/13 #1446/14 #1456/13 #1466/13
H: 9-5/8" (245 MM) H: 9-1/2" (240 MM) H: 9-1/2" (240 MM) H: 7-3/4" (195 MM)

D: 5:1/2" (139 MM) D: 41/2" (115 MM) D: 53/8" (136 MM) D: 53/8" (135 MM)

C: 36:3/4 OZ (1040 CCM) C: 341/4 OZ (970 CCM) C: 49.7/8 OZ (1330 CCM) C: 52.7/8 OZ (1500 CCM)

Images shown at 20% of actual size.
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COCKTAIL

#0454/17
C: 11-5/8 OZ (330 CCM)

H: 67/8" (175 MM)

D: 4-1/2" (113 MM)

C: 8-7/8 OZ (250 CCM)
SINGLE MALT WHISKY
#0446/80

H: 4-1/2" (115 MM)

D: 2-5/8" (68 MM)

C: 7 OZ (200 CCM)

H: 3-1/8" (80 MM)

D: 3-1/8" (79.5 MM)

WATER
#0480/01

H: 7-1/2" (190 MM)
D: 2-3/4" (70 MM)
S

C:61/80Z
(175 CCM)
H: 3-7/8" (100 MM)

H: 6:3/4" (170 MM)

D: 3-3/8" (86 MM)

C: 17-5/8 OZ (500 CCM)
D: 3-1/8 (80 MM)

C: 15.1/8 OZ (430 CCM)

COGNAC
#0446/71
#0446/11
WHISKY
#0480,/02

L

H: 8-1/4" (210 MM)
MARTINI

D: 2-5/8" (68 MM)

C:6:3/407
(190 CCM)
PORT
#0446/60

H: 6-7/8" (175 MM)
D: 2-7/8" (72 MM)

C:9-3/8 OZ
(265 CCM)

TEQUILA
#0446/18
C:22:7/8 OZ (650 CCM)

H: 5-5/8" (145 MM)

D: 3-1/8" (81 MM)

H: 4-5/8" (117 MM)

D: 4-1/2" (115 MM)

C: 10:3/8 OZ (295 CCM)

LONG DRINK
#0480/03
#0412/77
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enjoyment of fine spirits by showcasing the aromatics and flavor characteristics while minimizing

the bite of alcohol.
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