STEMLESS

Serve up wine samplings in stemless

glasses that effortlessly join in the

fun but still bring out every flavor

and aroma.

White Wine

No.217 @

11% 0z./34.8 cl./348 ml.
H4 T2% B1% D3%
1doz./4# -.39 cu. ft.
SCC 477163

White Wine

No.213 @

15 0z./44.4 cl./444 ml.
H4% T2% B2 D3,
1doz./5# « 48 cu. ft.
SCC 598325

NEW

Taster

No.260 @

6% 0z./18.5 cl./185 ml.
H3Y% T2 B1% D22
1doz./3# « .23 cu. ft.
SCC 486936
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White Wine

No.231 @

15% 0z./45.1 cl./451 ml.
H4Y. T2% B2 D3V,
1doz./9%# « 48 cu. ft.
SCC 465344
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Bujarda Stemless
No.1062 ®

17 % 02./52.5 cl./525 ml.,
H4% T2% B2 D2V
1doz./74# = 55 cu. ft.
SCC 703170

NEW

Spirits

No. 3502FCP21
702./21.0 cl./210 ml.
H3% T2 B1% D2%
1doz./5# « .25 cu. ft.
SCC 5601875191173

White Wine

No.221 @

17 02./50.3 cl./503 ml.
H4% T2% B2 D3%»
1doz./6# « 52 cu. ft.
SCC 477118

Kearny Stacking Stemless
No.546 @

17 02./50.3 cl./503 ml.

H4Y% T3 B2% D3%

1doz./6# « 50 cu. ft.

SCC 700100

Martini

No.224 @

13%2 02./39.9 cl./399 ml.
H3Y%. T4Y. B1% D4Y2
1doz./5# = .70 cu. ft.
SCC 477149

White Wine
No.207 @
902./26.6 cl./266 ml.
H3% T2V B1% D2%
1doz./5# « .31 cu. ft.
SCC 586834

Red Wine

No.222 @

16% 0z./49.5 cl./495 ml.
H37% T3Y% B1% D37%
1doz./5# « 52 cu. ft.
SCC 477132
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NEW, Molten Stemless
No.1082 @
17 02./50.3 cl./503 ml.
H4%. T27% B17% D2
1doz./74# = 55 cu. ft.
SCC 708328

Flute

No.228 @
8Y20z./25.1 cl./251 ml.
H5% T1% B13% D2%
1doz./4# = .28 cu. ft.
SCC 477156




