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ChefcSommelier

The thinri —o
ensure optimal tastimg yomims All our stemglasses are made to enhance l\’r/v\sla
the tasting experience of any wines DTEASTIONG

£
) thanks to our Krysta benefits.
Thebrillanceand 4
transparency of KRYSTA™
crystal glass allows users to
appreciate the depth and
colors of wines.

Thestemsarebothelegant — o ﬁ w

(seamless) and robust.

C&S - STEMWARE

The feetare completely flat, S S
withoutany lip Richred Fruity red Rosé&  Dry, fruity white White dessert
to prevent water retention marks champagne & champagne wine
caused by dishwasher use.

THE UNIVERSALS

The offer is a complete range of timeless, functional and trendy collections
to meet all the needs of food service professionals.

M Discover
"I\ our collections
inthe
Universals
leaflet

Timeless Functional Trendy

THE EXPERTS

Some of our shapes have been designed to enhance
some specific type of wine, while remaining highly versatile.

EXALTATION OPEN'UP MACARON VILLENEUVE REVEAL UP SOFT REVEAL'UP INTENSE
for sparkling wines for young wines for organic wines for mature wines for still & sparkiing, for powerful
young & mature wines full-bodied wines

\
7,\ Discover
our collections
in the
Experts leaflet

Exaltation




Cabernet Abondant  chefsSommelier krvsTA Cabernet Tulipe ChefgSommelier KRYSTA

SHEERRIM SHEER RIM / * EFFERVESCENCE PLUS
70cl 50cl 75¢cl 58cl 47 cl 35¢cl 25cl 19c 12c 7cl
@M =110mm @M =100 mm @M =100 mm @M =95mm @M =90 mm @M =80mm @M =70 mm @M =55mm @M =50mm
H =220 mm H =200 mm H=255mm H =220 mm H=205mm =180 mm H =150 mm H=135mm
W=260g W=220g W=230g W=200g W=185g W=150g W=105¢g W=80g
FJO37 ¢ FJO38 ¢ DO795 46888 46961 46973 46978 53468 14798 V5794 ¢
F6/B2=12 F6/B2=12 F6/B2=12 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24
N4580 N4581 N4574 N4582
Al2=12 Al2=12 AI2=12 Al2=12
Also available
in the VIN AU VERRE
collection, (P 22).
Qo
p
Cabernet Ballon Chef&Sommelier KRYSTA
SHEER RIM
*
*
70cl 58cl 47 cl 35cl 47 cl 40cl 24cl 16cl
@M =115mm @M =105mm @M =100 mm @M =90 mm @M=80mm @M =80mm @M =70mm @M=70mm
H=220mm H =210 mm H=195mm H =180 mm H =190 mm H=170 mm H=235mm H=225mm
W=270g W=240g W=190g W=190g W=240g W=195g W=140g W=145¢
46981 47026 47017 47019 G3570 G3573 DO0796 48024
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24
N4592 N4584 N4585 N4583
AI2=12 A12=12 Al2=12 A12=12
Cabernet Supréme  chefgSommelicr KrvsTA Cabernet Vins Jeunes  chelgSommelier krvsTa
SHEER RIM SHEER RIM
=16cl =13cl =10cl
62cl 58cl 47 cl 35cl N
@M =95mm @M =105mm @M =100 mm @M =90 mm —’l\
H =240 mm H=225mm =215mm =200 mm
W=260g W=210g W=190g W=165g Also available
FJO35 ¢ FJO36 ¢ E2789 E2790 E2788 in the VIN AU VERRE
F6/B2=12 F6/B2=12 F6/B4=24 F6/B4=24 F6/B4=24 collection, (P 22)
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Champagne & Cocktail ChefgSommelier KRYSTA Evidence ChefgSommelier KRYSTA

SHEER RIM / * EFFERVESCENCE PLUS SHEER RIM / * EFFERVESCENCE PLUS
*
*
* *
*
30cl COUPE ® 21l COUPE 30 ¢l COUPE 21l COUPE 450 35 274 6
@M =95mm @M =95mm @M =120 mm @M =115mm = = =
H =190 mm H =150 mm H=170mm H =180 mm Sz”mgﬁngm gymgsmrrnnm E’,M 65mm
W=135g W=100g W=175g W=170g W-1800 W-1209
N6386 ¢ Q7785 ¢ N6815 L3678 V2821 V2620 V2822 V2823
F6/B4=24 F6/B4=24 Fé/B2=12 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24
® Coupe
MACARON FASCINATION.
Exaltation ChefgSommelier KRYSTA
SHEERRIM
30 ¢l MARTINI 21cl MARTINI 44¢l HURRICANE 15d NICK& NORA
@M=120mm @M =115mm @M=80mm @M=70mm
H =190 mm H =170 mm H =210 mm H =145 mm
W=220g W=225¢g W=100g
N6831 N6887 V3263 Q37024
F6/B2=12 F6/B2=12 F6/B4=24 F6/B4=24
N4594
AR2=12
75¢l 55¢ 474 38d
@M=105mm @M=95mm @M=90mm @M=90mm
/ H =260 mm H = 240 mm H = 225 mm -
NS W=220g W=195g W=185g
V6719 ¢ V6189 V6190
> F6/B2=12 F6/B2=12 F6/B2=12
V6831
WIDEO F2/88=16
Distinction ChefgSommelier KRYSTA
SHEER RIM / * EFFERVESCENCE PLUS *
*
*
35d 30l 40cHB®
@M =80mm @M =80mm @M =90mm
H =235mm H=211mm H =105 mm
W=155g W=150g W=140g
Qo818 Qst NO834 &
47d 38d 28¢l 23d F6/B4-24 F6/B4-24 F6/B4=24
@M =95mm @M =90mm @M =85mm @M =70 mm Q9945
H = 235 mm H =220 mm H =210 mm H = 235 mm Fo/Bass
W=185¢g W=175g W=150g W=130g
Q9064 Q9062 Q8990 Q9080
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 % A UNIQUE EFFERVESCENCE TREATMENT
\S\O "Patented in France under number FR20014773" ® Tumbler MACARON.
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Macaron

ChefeSommelier KRYSTA

SHEERRIM / * EFFERVESCENCE PLUS

+ DROP CONTROL
MOUTH BLOWN

"

VIDEO

+
* *
[ =075L
=19¢l =15cl =125¢ =125¢l
60¢l 50l 40d 30¢l 40clHB 2L
@M=105mm @M=100mm @M=95mm @M=85mm @M =90mm @M= 163mm
H=235mm  H=215mm  H=200mm H=200mm H=105mm H =310 mm
W=195g W=165g W=135¢g W=130g  W=140g W=700g
L9414 & L9412 e L9267 ¢ L9348e  NO834e V6503 &
F6/B2-12 F6/B4=24 F6/B4=24 F6/B4=24  F6/B4=24 Fi/B2=2
! .
Open’'Up Chef&Sommelier KRYSTA
| 2 SHEER RIM / * EFFERVESCENCE PLUS + DROP CONTROL / MOUTH BLOWN
VIDEO
=1lcl =9,5¢cl =6cl =10cl =4cl
55¢l TANNIC 47¢l SOFT 40 clUNVERSALTASTNG 37 cl ROUND
@M=105mm @M=105mm  @M=90mm @M=95mm
H = 235mm H = 225 mm H =230 mm H=210mm
W=210g W=210g W=200g W=170g
u1013 u1012 uton ut010 u1008
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24
Q8625
F2/B8=16
+
*
=125¢l |
=0,75L
20d 350 HB 38 OF 14L
@M=75mm @M=80mm @M=95mm @M=145mm
H=235mm H =120 mm H=95mm H =315 mm
W=165g W=150g W=160g W=6l0g
u1051 u1041 U1033 D6653 ¢
F6/B4=24 F6/B4=24 F6/B4=24 F/B2=2
18

Open’'Up Spirit

Chef&Sommelier KRYSTA

=10cl

.

SHEER RIM

A Low alcohol

/X perceptionin smell
Easily detectable
aromas.

=6cl

165cl AMBIENT

39l ARDENT 30c WARM
05 mm @M=100mm
0 mm H=85mm
W=170g W=155g
U1059 & U1032
F6/B4=24 F6/B4=24
Vo828
F2/B6=12

VIDEO

@M =70 mm
H=170 mm
W=105g
u1062 ¢
F6/B4=24

Reveal' Up

Chef&Sommelier KRYSTA

SHEERRIM / * EFFERVESCENCE PLUS
* *
=12cl =10cl =7d
50cl SOFT 40cl SOFT 30cl SOFT
@M =95mm @M=90mm @M=85mm
H =245 mm H=230mm H =215 mm
W=200g W=195g W=140g
N1738 J8743 J8908
F6/B2=12 F6/B4=24 F6/B4=24
Q8623
F2/B8=16
*
=13cl =10cl
55 cl INTENSE 45 cl INTENSE 21l
M =105mm @M=70mm
H=220mm H=235mm
W=190g W=155g
J9014 J8742 J8907
F6/B4=24 F6/B4=24 F6/B4=24

C&S - STEMWARE



Sensation Exalt Chef&Sommelier KRYSTA Sublym ChefgSommelier KRYSTA

SHEERRIM / * EFFERVESCENCE PLUS SHEER RIM / * EFFERVESCENCE PLUS

3idl 25¢l 20¢l 55cl 45¢cl 35¢l 25¢l 21l 60cl BALLON 35 cl MULTIPURPOSE
@M=80mm @M =75mm @M=70mm @M=90mm @M=90mm @M=80mm @M=70mm @M=65mm @M=10mm ©@M=80mm
H =200 mm H H =180 mm H=260mm H=250mm  H=230mm H=240mm  H=230mm H =180 mm
W=220g W=160g W=220g W=210g W=175g W=140g W=210g W=175g
E7695 E7696 E7697 E7698 E7700 V3604 N1739 L2761 L2609 L2762 N4742 N5368
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B2=12 F6/B2=12 F6/B4=24  F6/B4=24  F6/B4=24 F6/B2=12 F6/B4=24
Séquence.. ChefgSommelier KRYSTA Symétrie ChefgSommelier KRYSTA
SHEERRIM / % EFFERVESCENCE PLUS SHEERRIM / * EFFERVESCENCE PLUS
* *

* *
74cl 62cl 55¢l 44cl 35¢l 24.cl IMPERIALE  17cl 58l 35¢ 21cl 21d 16¢l
@M=100mm @M=95mm @M=90mm @M=90mm @M=80mm @M=70mm @M =70mm @M =105mm @M =80mm @M =115mm @M =65mm @M =65mm
H=235mm H=235mm  H=235mm H=225mm  H=210mm  H=235mm H= H=210m H=230mm H =180 mm H =240 mm H =200 mm
W=200g W=210g W=190g w=180g W=155¢g W=155g W=135g W=240g W=180g W=170g W=140g W=130g
L9951 N9710 ¢ L9950 L9949 L9948 P3787 L9947 Q8707 V2696 V0391 V1483 V1171 V2697 V1375
F6/B2=12 F6/B4=24 Fe/B2=12 F6/B2=12 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24

Sequence Chef&Sommelier SplrltS ChefsSommelier

SHEERRIM KRYSTA  SHEERRIM KRYSTA

47 cIMULTIPURPOSE 37cl BEER  21cl PORTO 70cl COGNAC  17cl RHUM  12cl SHERRY  11cl CORDIAL 10cl GRAPPA 6,5 cl CORDIAL
@M=80mm @M =65mm @M=115mm @M=75mm @M=60mm @M=60mm @M=65mm @M=56mm
H=150mm  H=190mm H=165 mm =130 mm H=190 mm H=200mm  H=180mm  H=160mm
W=130g W=1i5g W=200g W=105g W=80g W=90g W=95¢g W=105g

No7T & P0089 ¢ N9696 & N8172¢ N6374 N8209 & N8212 & N8211e N8213

F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24
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Vin au verre

Villeneuve

Full collection, (P15),
N,

35 cl CABERNET TULIPE
ELLIPSE

@M =80mm
H=205mm

W=185¢g

J4587

F6/B4=24

73cl 635cl 535cl 475l 265¢cl
@M =105mm @M =90 mm @M =90 mm @M =85mm
H=230mm H =250 mm H=230mm H=200mm
W=220g W=220g W=180g W=165g
Q5373 ¢ Q5374 ¢ Q5376 ¢ Q5372 ¢
A12=12 A2=12 A2=12 A12=12
&5
=15¢cl —»
125
12,5¢cl —» ~10d

35 cl CABERNET TULIPE
GRAPPE

@M =80mm
H=205mm

W=185g

P9026

F6/B4=24

22

35 cl CABERNET VINS JEUNES
GRAPPE

@M =90 mm

H =200 mm

W=165g

P8619

F6/B4=24

Vin au verre - Cabernet Vins Jeunes grappe
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Lima

Chefc Sommelier

TUMBLERS
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Absoluty

ChefsSommelier KRYSTA

Primary Color

Chef&Sommelier

C&S - TUMBLERS

SHEERRIM SHEER RIM / PROFESSIONAL 2000 CYCLES SPRAY COLOR
45dHB 37cHB 32clOF 25 clOF 36clHB 36clHB 36clHB 36clHB
oM=80mm OM=-85mm ZM=80mm BLACK MAT WHITE MAT EMERALD JADE
H =120 mm H=90mm H=85mm @M=80mm @M=80mm @M=80mm @M=80mm
W=190g W=175g W=150g H =100 mm =100 mm H =100 mm =100 mm
Q9217 Q9216 Q9214 Q9215 =155g W=155¢ W=155¢ W=155g
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 L9406 L9407 V3051 V3052
FF6/B4=24 FF6/B4=24 FF6/B4=24 FF6/B4=24
Lima ChefgSommelier ~ MACAroN  ChefgSommelier Primary Handcraft ChefgSommelier
SHEERRIM KRYSTA SHEERRIM KRYSTA SHEER RIM / PROFESSIONAL 2000 CYCLES SPRAY COLOR
Full collection, (P.18)
%
xR
45clHB 40clHB 38clHB 35clOF 40clHB 36clHB BLUE 36clHB GREY 36 clHB RED
@M =80mm @M=90mm  @M=95mm @M =90mm @M=80mm @M=80mm @M=80mm
H =160 mm H =110 mm H=85m H =105 mm H =100 mm H =100 mm H =100 mm
W=250g W=220g W=225g W=140g W=155g W=155g W=155g
L2356 L8110 G3368 63367 NO834 Q3478 Q3477 Q3215
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 FF6/B4=24 FF6/B4=24 FF6/B4=24
Pri ‘ ' ~ Vi ;
rimary ChefgSommelier KRYSTA Open’'Up Chef&Sommelier KRYSTA igne ChefgSommelier KRYSTA
SHEERRIM Full collection, (P 18). SHEERRIM SHEERRIM
A
K
44 clHB 40 clHB 36 clHB 27 clHB 35clHB 38 cl OF 45clHB 33clHB 22clHB 37clOF 31clOF 20 clOF
@M =90mm @M =75mm @M =80mm @M =75mm @M =80mm @M =95mm @M =70 mm @M =70 mm @M =60mm @M =95mm @M =85mm @M =75mm
H=110mm H =130 mm =100 mm H=95mm H =120 mm H=95mm H=165mm H =125 mm H =110 mm H=90mm =85mm H=75mm
W=155g W=150g W=155g W=125g W=150g W=160g W=310g W=240g W=190g W=380g W=260g W=220g
63323 L8677 63322 G0036 u1041 u1033 L2369 63674 63658 L2370 63666 63659
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24
26 27



Chefc Sommelier

(9]
o
. Lul
Decanters for sommeliers =
<
@)
Chef&Sommelier decanters are useful tools for sommeliers g
and waiters to magnify wines. 3
Here is how to use them properly. )
(=]
O
CARAFES To decant To oxygenate
Abondance v

ChefeSommelier

Explore*
ChefeSommelier

Macaron*
Chef&Sommelier

ChefgSommelier

Open’'Up*

ChefeSommelier

¢
é
é

*GRIPPING DOME

To decant:
Effective to remove and retains the deposits,
especially coming from the mature or bio wines.

To oxygenate:
When vigorously shaken, the decanter thanks to the angular shape
develops the aromas of young wine.

29



Explore

Chef&Sommelier KRYSTA

MOUTH BLOWN

Abondance  ChefgSommelier KRYSTA

DROP CONTROL / MOUTH B

WN

—
=0,75L =0,75L
6L 13L
gyzz?rgr?m ﬁ M3=21545 mm
= = mm
voens W03
_ V4667 ¢
F1/B2=2 FI/B2=2
Macaron Chef&Sommelier KRYSTA O pening Chef&Sommelier KRYSTA
Full collection, (P18), DROP CONTROL / MOUTH BLC DROP CONTROL / MOUTH B J
Qe
X
! —
=0.75L =0,75L
2L 09L
@M =165mm @M=210mm
H =310 mm H=240m
W=700g W=700g
V6503 & R0O020 ¢
F1/B2=2 F1/B2=2
! ~ c .
Open Up Chef&Sommelier KRYSTA
Full collection, (P.18) DROP CONTROL / MOUTH BLOWN
-
P
=0,75L
14L
@M =145mm
H=315mm
W=600g
D6653 ¢
FI/B2=2

30

31

n
o
Lul
=
Z
<
@)
Ll
o
I
(72}
(=]
O




Spring

73

ARCOROC
DECANTERS, JUGS

Fluid cdfor
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Avin ARCOROC Carré ARCOROC Fluid Color ARCOROC

GAUGED ITEM PROFESSIONAL 2000 CYCLES

*
’_< =0,75L =0,75L =075L

=1L =05L =025L =1L =05L =025L
0,75L BLUE 0,75L GREEN 0,75L WHITE LD
@M =95mm @M=95mm @M=70mm
H =210 mm H =210 mm H=39mm
L o5L 025L L 0o5L 025L W=4409 W=440g W=15g
@M =120mm @M=95mm @M=80mm @M =120mm @M =95mm @M =60 mm Q4033 Q4025 Q4026 L4257 ¢
H =200 mm H=165mm H =130 mm H =255 mm H =200 mm H =160 mm A6=6 AG=6 A6=6 F6/B4=24
W=430g W=280g W=160g W=750g W=350g W=210g
co199 V7128 coies 53675 53673 53674
A6=6 AI2=12 AI2=12 A6=6 A2=12 A2=12
Fluid ARCOROC
* 0% BPA
=L =1L
L TL+LID
@M =100 mm @M =100 mm
H =265 mm H =270 mm
W=470g W=480g
L3965 L4193
AG=6 AG=6 : . -
Funambule Luminarc ~ Vina ARCOROC
Full collection, (P.39).
Q-
P
*
=075L =075L =05L =05L =025L ’—'
=0,75L
075L 075L +LID o5L 05L+LID 025L LID L 15L
@M =95mm @M =95mm @M =90mm @M =90mm @M =70mm @M =70 mm @M =90mm @M =155 mm
H =210 mm H=215mm H=185mm H =190 mm H =135 mm H =39 mm H=250mm H =245mm
W=440g W=450g W=4409g W=450g W=210g W=15g W=510g W=770g
L6247 L8689 L3963 L4194 La2i2e L4257 N4080 V1308
A6=6 A6=6 AG=6 A6=6 A2=12 F6/B4=24 A6=6 F/B2=2
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Arc* ARCOROC Spring* ARCOROC

13L 1L 05L L 075L o5L
@M =165mm @M =150 mm @M =125mm @M =135mm @M =135mm @M =135mm
@ W/O handle=140 mm @ W/O handle =125 mm @ W/O handle=100 mm @ W/O handle=95 mm @ W/O handle=90 mm @ W/O handle=90mm
H =215 mm H=200mm H =140 mm H =220 mm H =190 mm H =145 mm
W=760g W=660g W=320g W=700g W=570g W=450g
E7254 E7255 E7258 Q3907 Q3606 Q3909
A6=6 A6=6 A12=12 A6=6 A6=6 A12=12
* Lp|@M=80mm| Q8265
* i * A H=22 -
Arc Luminarc Quadro Luminarc = |G| Az
1L+LID 075L+LID O5L+LID
@M =135 mm @M =135mm @M =135mm
@ W/O handle=95mm @ W/O handle=90 mm @ W/O handle=90 mm
H=230mm H=195mm H=155mm
W=820g W=690g W=570g
Q4272 Q8264 Q8263
6L 17L+LID 1L+ LID O5L+LID A6=6 A6=6 AI2=12
DM =165mm @M =165mm DM =125mm @M =125mm
@ W/O handle =140 mm @ W/O handle =125 mm @ W/O handle =100 mm @ W/O handle=100 mm
H =240 mm H=255mm H =240 mm H=155mm
W=920g W=850g W=800g W =490g
53061 30629 70361 75201
A6=6 A6=6 A6=6 A6=6
Tivoli® .
IVOII Luminarc
16L
@M =170 mm
@ W/O handle =125 mm
H=200mm
W=920g
07058
A6=6
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ARCOROC

STEMWARE
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Silhouette (stemglass)
Myriad (tumbler)

32 33



SHEER RIM EMPERED

Magnifique ARCOROC Amélia ARCOROC TEMPERED DoOmaine ARCOROC TEMPERED
SHEERRIM PERFECTLY STACKABLE LlJ
(a
Ll
I
%)
[e]
.
47 cl 35cl 25cl 19c 16cl 47 cl 37c o
@M =95mm @M =90mm @M =80mm @M =70 mm @M =70 mm @M =90 mm @M =85mm U
H=225mm H =210 mm H=115mm H =105 mm H =100 mm H =220 mm H=200mm .
W-180g W-160g W=160g W=140g W=130g W=200g W=170g <
L9398 L9396 E3562 E3559 75187 L8904 L7426 L8535
F6/B2-12 F6/B4=24 Fi2/B4=48 Fl2/B4=48 Fl2/B4-48 F6/B2-12 F6/B4=24 F6/B4=24
Minéral ARCOROC Elisa ARCOROC TEMPERED
SHEER RIM / x EFFERVESCENCE PLUS
*
42cl 30d 23cl 17cl 23clOF
@M =85mm @M =75mm @M =70 mm @M=53mm @M =75mm
45cl 35cl 27 cl 16cl H =210 mm H =195 mm H=175mm H =190 mm H=80mm
@M=85mm @M=80mm OM=75mm @M=65mm W=240g W=190g W=170g W=130g W=185g
H=235mm H =220 mm H =200 mm H=225mm Ja726 Jaz27 J4a729 Ja734 J4591
W=185¢g W=195¢g W=155¢g W =130g F6/B8=48 F6=6 F6=6 F6=6 F6/B4=24
H2006 H2007 H2010 H2090 Ja728 J4730 Ja746
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B3=48 F6/B4=24
V. Juliette ARCOROC Linéal ARCOROC TEMPERED
SHEER RIM / x EFFERVESCENCE PLUS
*
50¢l 30¢l 23cl 40 clHB 35c OF 3ic 25¢l 19d
@M =90 mm @M =70 mm @M =90 mm @M =95mm @M =80mm @M =75mm @M =70mm
H=215mm H =220 mm H=10mm H=85mm H=195mm H=175mm H =165 mm
W=230g W=140g W=165g W=150g W=150g W=145g W=130g
N5993 N4907 N N5082 N5994 N5995 C3570 €3572 c3571
F6/B4-24 F6/B4-24 F6/BA-24 F6/B4-24 F6/B4-24 F6/B4-24 F6/B4=24 F6/B4=24 F6/B4=24

\/_ Also available in the
34 AP VIN AU VERRE collection, (P 38)
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EMPERED ANNEALED

Normandie ARCOROC TEMPERED Elégance ARCOROC
Ll
o
Ll
I
3idl 245¢l 19c 145¢l 12 65¢cl %)
@M =80mm @M =75mm @M =70 mm @M =65mm @M =59 mm @M =48 mm o
H=180mm H =165 mm H =150 mm H =140 mm H=135mm H=15mm bud
W=175g W=140g W=125g W=95g W=95g W=70g
24 ¢l 6l 14cl 50143 37405 37413 37249 37439 37264 8
oM =75mm oM -esmm oM 5T F6/B6=36 F12/B4=48 F12/B4=48 F12/B4=48 F12/B4=48 F12/B4=48 et
H =160 mm H =145 mm =175mm 73056 73077 <
W=230g W=180g =180g A48=48 A48=48
07810 1392 13515
F12/B4=48 F12/B4=48 F12/B4=48
64365 59092 59578
A48=48 A48=48 A48=48
Princesa ARCOROC TEMPERED 7d 13d 10d 16l 34cIHB 28clHB 23clHB 17cIHB
@M =57 mm @M =58 mm @M =58 mm @M =90mm @M =65mm @M =65mm
H=175mm H =180 mm H =160 mm H =145 mm H =110 mm
W=115g W=110g W=105g W=260g W=220g
X0457 56416 56626 37652 76399 V8276
FA12/B4=48 F12/B4=48 F12/B4=48 F12/B4=48 A48=48 A48=48
73079
A48=48
Reims ARCOROC
42 3idl 23d 1vd 5cl
@M =90 mmm @M =80mm @M =75mm @M =70mm @M =60 mm
10mm 95 mm H=175mm 65 mm =195 mm 145c
W=220g W=180g W=145g W=120g W=140g @M=55mm
P4000 Ja158 Ja160 Jaie2 Jaie7 H=155mm
F6/B4=24 F6=6 F6=6 F6=6 F6=6 W=T5g
P3263 J4159 Jaiel P3999 39082
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 Fi2=12
Savoie ARCOROC
150z.HB 47 ¢l 120z.HB 34cdl 100z.HB 28 cl 8o0z.HB 23 ¢l 60z.HB17cl Toz. OF 3id 80z OF 23cl 35¢ 9d 15cl 7d
@M=70mm @M=65mm @M=65mm @M =80mm @M>=70mm @M=85mm @M=70mm  @M=65mm @M=60mm
H =165 mm H=125mm H=85mm H=95mm H=85mm H=185mm H =140 mm H =135 mm H =170 mm
W=290g W=240g W=180g W=280g W=210g W=180g W=10g W=100g W=1i5g
16148 J4079 42440 Ja170 Ja7 Jaies Ja169 50463 27778 27786 27794 27810
A24=24 F6/B8=48 A48=48 F6/B8=48 F6/B8=48 F6/B6=36 F6/B4=24 F6/B8=48 F12/B4=48 F12/B4=48 F12/B4=48 F12/B4=48
55355 42441 42439 42438 43826
Ky A48=48 A48=48 A48=48 A48=48 A48=48
<,
37
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ANNEALED

Silhouette

ARCOROC

Vin au verre

47¢l 3l 25d

19d

18cl

@M=90mm @M=75mm
H =195 mm H=180 mm H =165 mm
W=180g W=165g W=145g
V3228 v3217 V3216
F6/B4-24 F6/B4-24 F6/B4-24

ARCOROC

* SHEER RIM

=15cl—»

4

30c V.JULIEETTE
GRAPPE

=80mm

H =190 mm
W=150g

P8575

F6/B4=24

«—=145¢c
=125c—m

215¢l VITICOLE®

ELLIPSE

c6308
Fl2/B4=48

38

@M=70mm
H =155 mm
W=120g
V3215
F6/B4-24

@M=65mm
H =180 mm
W=120g
V3226
F6/B4-24

®so 3591

Tasting glass for sensory analysis of wines certification

ANNEALED

Vina ARCOROC
58cl 48 cl 36cl 26¢l 19c
@M =95mm @M =90mm @M =80mm @M =70mm @M =70mm
H =230 mm H =220 mm H =200 mm H =180 mm H=225mm
W-230g W=200g W-180g W=-150g W-140g
L3605 L1348 L1349 L1967 L1351
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24
=0,75L
70cl 58 cl SPLENDID 36cHB 34clOF 15L
@M =115mm @M =105mm @M =75mm @M =90mm @M =155 mm
H=195mm H =210 mm H =120 mm H=85mm H =245 mm
W=250g W=210g W=200g W=185¢g W=770g
N2760 P7908 L1346 L1347 V1308 ¢
F6/B2-12 F6/B4=24 F6/B4=24 F6/B4=24 F/B2=2
Viticole ARCOROC
3lcl 215¢1® 2¢cl
@M =70 mm @M =65mm @M =54mm
H =155 mm
W=125¢g
37266
F6-6
42250 37260
F6/B4=24 F6/B4=24
@ |50 3591

\/_Also available in the

27 S VIN AU VERRE collection, (P 38) 39

Tasting glass for sensory analysis of wines certification
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ARCOROC

Table & Bar TUMBLERS
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SHEER RIM EMPERED

o
Maléa ARCOROC Outline ARCOROC Chiquito ARCOROC TEMPERED —
SHEERRIM SHEERRIM az]
—
(50}
m
()
35clHB 30clOF 37clHB 32clOF 23clOF o
QM ~=75mm @M =75mm @M=85mm @M=80mm
H =125 mm H =105 mm H=85mm H =59 mm ©
W=230g W=240g W=180g W=145g —
H4531 H4623 V9977 ¢ Vo942 Jaz64 1
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6=6 I3)
[e]
=
(]
(3}
<
V. Juliette ARCOROC Conigue ARCOROC TEMPERED
Full collection, (P 34) SHEERRIM *NOT TEMPERED
ol
R
NEW
NEW
40clHB 35¢lOF
2M=90mm M= 95mm *
H=110mm H=85mm
W=165g W=150g
N5994 N5995
F6/Ba=24 F6/B4=24 64l HB 200z.HB 57d 47dHB 28l HB 25cIHB 20dHB 8clHB
@M=90mm @M=90mm @M=85mm @M=70mm @M=70mm @M=70mm @M=49mm
H =160 mm H =150 mm H =130 mm H=115mm H =105 mm H =105 mm H=80mm
W=320g W=310g W=290g W=175g W=130g W=170g W=80g
Vo182 34002 voisa P2131Blown P2133 Blown V8027 Pressed  P2126 Pressed
F6/B4=24 FA6/B8=48 F6/B4=24 F6/B8=48 F6/B8=48 F6/B8=48 F6/B8=48
EMPERED
- . .
A Arcadie ARCOROC TEMPERED Elisa ARcoroc TEmMpERED  ESkale ARCOROC TEMPERED
> Existing SAUCERS for a qualitative hot drinks service, (P102) Full collection, (P 35).
VIDEO AL L
> >
40l HB 350 OF 24l OF 16 ¢l OF 9clOF 23clOF 31clOF 18 cl OF
@M=95mm @M=85mm @M=75mm @M=60mm @M=75mm @M=90mm
H =100 mm H=85mm H =75 mm H=65mm H=80mm H=85mm
P=280g P=175g P=135g P=85g W=185g W=250g
Q27514 Q2750 ¢ Q2967 ¢ Q22344 Q2233 J4591 L3750 L3751 L7172
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 FA6/B4=24 FA6/B4=24 FA6/B4=24
N6551 Appetizer set
FI2/B4=48
42 43




EMPERED

Granity

ARCOROC TEMPERED

PERFECTLY STACKABLE
65clHB 46 clHB 42cHB 35cHB
@M =95mm @M =85mm @M =90mm
H =180 mm H =160 mm =130 mm
W=590g W=5l0g W=400g
J2598 J2599 J2602
F6/B2=12 F6=6 F6=6
J2601 J2603 J2607
F6/B4=24 F6/B4=24 F6/B8=48
Stackable with Starline tumblers, (P47).
>
3icdHB 20clHB 35c OF 27 clOF 20clOF 16 cl OF 45cOF
@M =75mm @M =65mm @M =95mm @M =85mm @M =80mm @M =75mm @M =50 mm
H =140 mm H=125mm H =105 mm H =100 mm H=80mm H=75mm H=57mm
W=330g W=240g W=350g W=300g W=220g W=165g W=65g
J2604 J2608 L7844 J2612 J2en J2609 04755
F6=6 F6/B4=24 F6/B4=24 F6=6 F6/B4=24 F6=6 F12/B4=48
J2605 V8924 J2610
F6/B4=24 F6/B6=36 F6/B8=48
New York ARCOROC TEMPERED
PERFECTLY STACKABLE, * NOT TEMPERED
VIDEO
A
o<
*
* * *
47 clHB 40clHB 35clHB 38clOF 25cOF 34cHB 55d
DM =85mm @M =90 mm @M =44 mm @M =90mm
H=145mm H=100mm H=55mm
W=440g W=320g W=60g
L7340 N4136 L7335 L7334 L7339 P2650 ¢ N6666 ¢
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 TA6=6
ARCOROC
44

EMPERED

Pinta

ARCOROC TEMPERED

36.clOF
@M =85mm
H =90 mm
W=180g
J3510
F6=6
Princesa ARCOROC TEMPERED
Full collection, (P 36)
N
>
150z. HB 47 cl 120z.HB 34cl 100z. HB 28 cl 8oz HB 23cl 60z.HB17cl Toz. OF 3icl 8oz OF 23 cl
@M =70 mm @M =65mm @M =65mm @M =65mm @M =65mm @M =80mm @M=70mm
H=165mm H=150m H=125mm H =10 mm H=85mm H=95mm H=85mm
W=290g W=260g W=240g W=210g W=180g W=280g W=210g
16148 J4079 42440 Ja170 J4a171 Jaies J4169
A24=24 F6/B8=48 A48=48 F6/B8=48 F6/B8=48 F6/B6=36 F6/B4=24
55355 4244 42439 42438 43826
A48=48 A48=48 A48=48 A48=48 A48=48
Prysm ARCOROC TEMPERED
35cHB 37cOF 27 clOF
@M =90mm @M =105mm
H=125cm H=95mm
W=330g W=320g
X0422 E1514 X0154
F6/B4=24 F6/B4=24 F6/B4=24
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Shaker

EMPERED

Luminarc TEMPERED

Stack’Up Cross

ARCOROC TEMPERED

PERFECTLY STACKABLE

%)
o
L
|
m
>
)
'_
©
m
%]
Q<
O
©
'_
|
O
)
1
o
O
1 )
<

“+—=8cl
+—=35c +—=45c|
58l 35cHB 26lOF 2d0F
@M=80mm ©M=80mm ©M=85mm @M= 85mm
H =160 mm H =140 mm H=90mm H =80 mm
W=300g W=320g W=240g W=240g
PO677 X0391 X0392 X0393
AG=6 FAG/B4=24 FAG/B4=24 FAG/B4=24
Sidra ARCOROC TEMPERED
Starline ARCOROC TEMPERED
NEW
PERFECTLY STACKABLE
50cIHB
%] 90 mm
H=120mm base
W=240g o
L6500 &
Fe/Ba=24 3
o
I
I
Stack'Up ARCOROC TEMPERED
PERFECTLY STACKABLE
65cIHB 46cIHB 42dHB 35dHB 3NdHB 27 clOF
OM-95mm  ©M-85mm  ©OM-90mm  OM=-8mm  @M-75mm  @M=-85mm
H =180 mm H =160 mm H =130 mm H =120 mm H=140mm  H=100mm
W=590g W=50g W=40g W=370q W=330g W=290g
X0434 X0433 V9574 Vo572 Vo571 Vo573
<=10d F&/B2=12 F6/B4=24 F6/B4=24 Fé6/B4-24 Fé6/Ba-24 Fé/Ba-24
<=8d +=75¢ <=8d .-
€ 45d =350 =450 <=13d
47dHB 40¢IHB 35cHB 29¢lHB 32 OF 26 clOF 2d0F 4508
@M=90mm  @M-=85mm ©M-80mm  ©M=75mm @M-=90mm  @M=85mm @M= 85mm ©M=50mm
H =150 mm H =145 mm H =140 mm H =120 mm H =90 mm H=90mm H=80mm H=60mm
-370g W=350g W=320g W=300g W=270g W=240g W=240g W-85g
H5641 H5642 H7763 H7764 H5646 J0317 H5647 J8039 ; ere (P4
F6/B4=24 F6/B4-24 F6/B4=24 F6/B4=24 F6/B4-24 F6/B4=24 F6/B4=24 Fi2/B4=48 Stackable with Granity tumblers, R ,4/)

46 47 4




ANNEALED

ANNEALED

o
. Ll
Amsterdam ARCOROC ARCOROC Can ARCOROC Color Studio ARCOROC _
PROFESSIONAL 2000 CYCLES SPRAY COLOR az]
—
(50}
m
(]
27lHB 16¢IHB 48dlHB 35cHB GREY  35cIHB RED  32cIOF GREY  32clOF RED —
@M=60mm @M= 58 mm @M=75mm @M=75mm @M=75mm @M=90mm @M=90mm Q
H =135 mm H =80 mm H =135 mm H=120 mm H =120 mm H=85mm H=85mm ©
W=210g W=90g W=240g W=220g W=220g W=260g W=260g -
N8857 61633 N6545 Js491 J8493 Jsasa J8486 q
F6/B3=48 F6/B8=48 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24
V9776 154
F6=6 [e]
=
2 . (]
Elégance ARCOROC (%}
Full collection, (P 37) <
~ U
Brixton ARCOROC &
34c/HB 28clHB 23clHB 17cHB
@M =65mm @M =65mm @M =65mm @M =65mm
H =145 mm H =130 mm H=110mm H =85 mm
W=260g W=250g W=220g W=190g
76399 49352 V8276 77873
A48-48 Ad8-48 A48=48 A48-48
31cIHBTUBO 35dHB 30dlHB 30dOF
@M=70mm @M= 85mm @M=70mm @M =80mm
H =155 mm H=110mm H =130 mm H=105mm ARCOROC
W=310g W=400g W=300g W=340g ISIande C
Q8947 e P9067 & V4377 e P418s &
F6/B2-12 F6/B4=24 F6/B4=24 F6/B2=12
Broadway ARCOROC Broadway Color ARCOROC 46cIHB 36cIHB 33cHB KB 29cIHB 22dHB 16.clHB 22 I HBTUBO
N @M =75mm @M =65mm @M =65mm @M =60 mm @M =65mm @M =58mm @M =55mm @M =53mm
Fullcollection, (R 57) PROFESSIONAL 2000 CYCLES SOLID COLOR H =160 mm H=170 mm H =155 mm H=165mm H =145 mm H =130 mm H =100 mm H =150 mm
A W=300g W=290g W=280g W=280g W=270g W=230g W=175g W=220g
e Q7781 J4226 J3310 J3309 J3308 J3307 N6643 J3315
F6/B4=24 F6/B4=24 F6=6 F6=6 F6=6 F6=6 F6/B4=24 F6=6
N6639 J4a227 N6640 N6641 N6642
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24
38clHB 28clHB 30¢lOF 5clOF 30¢lOF 30¢lOF 7dIHBTUBO 10l HBTUBO 38clOF 30dOF 20lOF 6clHB 6CIHBFROSTED  55cIHB AANSE
@M=75mm @M=70mm @M= 49 mm MAUVE MAZZARINE @M=50mm  @M=50mm @M=38mm
H =145 mm H =135 mm H = 60 mm oM=-85mm OM=-85mm H =125 mm H =105 mm
W=430g W=280g W=60g H=90mm H = 90mm W=200g W=1i0g
L7255 L7256 L7254 V2910 W=280g W=280g J3314 J4238 N6377 12365 75228 72388
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 V5996 V5998 F6/B4=24 F6/B4=24 F6/B4=24 FI2=12 F12/B6-72 F12/B6=72
F6/B4=24 F6/B4=24 J4239 V7130 40375
&, F6/B4=24 F6/B4=24 FI2/B6=72
48 49




Myriad

ANNEALED

ARCOROC

36cHB

V6243
F6/B4-24

Pampille Color ARCOROC
PROFESSIONAL 2000 CYCLES SOLID COLOR
31clHB 3clHB
MAUVE MAZZARINE
@M =85mm @M =85mm
H =100 mm H =100 mm
W=190g W=190g
V5997 V5999
F6/B4=24 F6/B4=24
Salto ARCOROC Salto Ice Blue ARCOROC
PROFESSIONAL 2000 CYCLES SOLID COLOR
50 clHB 35cHB 32l OF 6clOF 35cHB 32clOF
@M =80mm @M=75mm @M =90 mm @M =48 mm @M =75mm @M =90 mm
H =145 mm H =120 mm H=85mm H=65mm H =120 mm H=85mm
W=290g W=220g W=260g W=75g W=220g W=260g
N5828 N5812 N5831 N5834 c9687 coess
F6/B4=24 F6/B4=24 F6/B4=24 F12/B4=48 F6/B4=24 F6/B4=24
50

Shetland

ANNEALED

ARCOROC
42 clHB 35clHB 22clHB 15clHB 9clHB 32clOF 25clOF
@M =90 mm @M =85mm @M =70mm @M =70mm @M =60mm @M =95mm @M =90mm
H =145mm H =140 mm H =120 mm H=80mm H=80mm H=95mm H =90 mm
W=-310g W=270g W-210g W=150g W=100g W=290g W=250g
79698 79728 79736 c8312 €8222 79741 79747
Fl2/B4-48 F12/B4=48 F12/B4=48 Fl2/B4=48 F12/B4=48 Fl2/B4-48 Fl2/B4-48
Stockholm ARCOROC Tubo ARCOROC
27 cl OF 4clOF 3lclFH
@M=75mm @M =44mm @M =60mm
H=92mm H=53mm H=165mm
W=270g W=-60g W=220g
v8247 G2645 V8035
F6-6 Fl2/B4=48 A24=24
Vina arcoroc  West Loop ARCOROC
Full collection, (P.39). Full collection, (P.57).
R QL
p p
36clHB 34clOF 36 clHB 32clOF
@M=75mm @M =90 mm @M=75mm @M =85mm
H =120 mm H=85mm = mm H=95mm
W=200g W=185¢g W=340g W=290g
L1346 L1347 P9950 P9958
F6/B4=24 F6/B4=24 F6/B2=12 F6/B2=12
51
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Architecte

CRISTALLIN

CRISTAL D'’ARQUES CRISTALLIN

36¢clHB 32clOF 6clHB
@M =85mm @M =95mm @M =49 mm
H =130 mm H =100 mm H=80mm
W=370g W=410g W=115g
V7386 V7387 Q4367
FF4/B2=8 FF4/B2=8 F6/B2=12
Macassar CRISTAL D'’ARQUES CRISTALLIN

36dHB 32clOF 6clHB
@M =85mm @M=95 @M =48 mm
H =130 mm H=80mm
W=420g wz‘mo m W=120g
Q4340 W=420g Q4342
F6/B2=12 Q4337 F6/B2=12
V7376 F6/B2=12
FF4/B2=8 V7377

FF4/B2=8

Rendez-vous

CRISTAL D’ARQUES CRISTALLIN

36cHB

@M =85mm
H=130mm
W=420g
V7381
FF4/B2=8

32cOF

@M=90

mm
H=95mm
W=390¢
V7382
FF4/B2=8
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ARCOROC

(@s

Chef s Sommelier

COCKTAILS
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Champagne & Cocktail

Chef&Sommelier KRYSTA

SHEER RIM / x EFFERVESCENCE PLUS

*
* *
*
44l HURRICANE 30 cl MARTINI 21cl MARTINI 30cl COUPE® 30 cl COUPE 21cl COUPE 21cl COUPE 15d NICK &NORA
@M =80mm @M =120 mm @M =115mm @M=95mm @M =120 mm @M =115mm @M =70mm
H= H =190 mm H =170 mm H =190 mm H =170 mm H =180 mm H =145 mm
w= W=220g W=220g W=130g W=175g W=170g W=100g
V3263 N6831 N6887 N6386 ¢ N6815 L3678 Q7785 ¢ Q3702 ¢
F6/B4=24 F6/B2=12 F6/B2=12 F6/B4=24 F6/B2=12 F6/B4=24 F6/B4=24 F6/B4=24
N4594
AR=12 © Coupe
MACARON FASCINATION
Exaltation chefsSommelier krysta Symétrie  chefsSommelier KRYSTA
Full collection, (R17). SHEERRIM  Full collection, (R 21). SHEER RIM / * EFFERVESCENCE PLUS
v \/
4< 4<
*
* *
35c 30cl 16cl 58cl 2lcl
@M =80 mm @M =80mm @M =65mm M =105 mm @M =115mm
H=235mm H=21Tmm H=200mm =180 mm
W=155g W=150g W=130g W=170g
Qo818 Q1151 V1375 Q8707 V171
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24
Q9945
F2/B4=8
AUNIQUE EFFERVESCENCE TREATMENT
“Patented in France under number FR20014773"
Brio ARCOROC
SHEER RIM / EFFERVESCENCE PLUS
2cl 16cl 95¢
@M =85mm @M =65mm
H =200 mm
W=125¢g
L8941 J1478 H8466
F6/B4=24 F6/B4=24 F6/B4=24

56

> Broadway ARCOROC
VIDEO
N3
N
2id 25¢ 25cl 58cl 38clHB 28 clHB 30cOF 5clOF
@M=120mm @M=90mm @M=115mm @M=110mm ©@M=75mm @M =70mm @M=85mm @M=49mm
H =155 mm H =190 mm H =140 mm H=195mm H =145 mm H=135mm H =90mm H=60mm
W=270g W=290g W=270g W=460g W=430g W=280g W=280g W=60g
P8795 Q7932 P8796 P8821 L7255 L7256 L7254 V2910 ¢
F6/B2=12 F6/B4=24  F6/B2-12 F6/B2=12 F6/B4=24 F6/B4=24 F6/B4=24  F6/B4=24
Hurricane arcoroc Margarita arcoroc  Monti ARCOROC
VIDEO
44 27l 58c GIN 27c COUPE 27l 21cl COCKTAIL
@M =80 mm @M =10mm M =105 mm @M=80mm @M=115mm
H =210 mm H =160 mm H =190 mm H=170 mm H=155mm
W=310g W=-210g ~240q W=190g W=210g
54584 79923 Q1257 Q8201 Q8701 Q1325
F6/B4=24 F6/B4=24 Fé/B2=12 F6/B2=12 F6/B2=12 F6/B2=12
> West Loop ARCOROC
VIDEO
24.cl 4cl 27cl 36clHB 32cOF 32cl COGNAC
@M=75mm @M =53mm @M=15mm ©@M=75mm @M =85mm @M=90 mm
H =180 mm H=205mm H=170 mm H=135mm H=95mm H= mm
W=280g W=260g W=230g W=340g W=290g W=210g
P9912 P9913 Q4027 P9950 P9958 P9951
F6/B2=12 F6/B2=12 F6/B2=12 Fé6/B2=12 Fé/B2=12 F6/B2=12
57
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ARCOROC

(@s

Chef s Sommelier

Which glass for which beer?

With beer tasting a growing trend, we've developed the wheel below
to help you determine which glass is best for each type of beer.

MACARON
FAsc;gAIHON VIGNE
N 6326 45¢l FH
CERVOISE L2369

50cl

MARTIGUES
33cl HB
26002

OPEN'UP SOFT
47 cl

SEQUENCE
37cl
P0089

REVEAL'UP SOFT

40cl
J8743
TULIP
58¢cl HB
P3008
HAWORTH
200z 57cl
131192
WILLI BECHER
40cl
V7445
NONIC
20 0z. 57¢cl HB
V9343
TuLIP
gars CONIQUE
P3008
200z. 57cl HB b /fRCOROC
34002 ® Chef&Sommelier
LINZ
39¢cl 59

25263

)
o
Ll
Ll
m
1
)
o3
O
1
(8}
o
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o
O
S
<




Cabernet Abondant

o I I
ChefsSommelier Cabernet Su preme Chef&Sommelier @) pen U P ChefgsSommelier Reveal' U P ChefgSommelier
SHEERRIM KRYSTA SHEERRIM KRYSTA SHEERRIM KRYSTA SHEERRIM /* EFFERVESCENCE PLUS KRYSTA
Full collection, (R 18). Full collection, (R19)
N2 N2
> >
*
70cl 50cl 62cl 474 47c SOFT 40 cl SOFT
@M =110 mm @M =100 mm @M= 95mm @M>=85mm @M =105mm @M=90mm
H =220 mm H=200mm H=240mm H=215mm H =230 mm H=230mm
W=260g W=220g W=260g W=220g W=205g W=190g
FJO37 & FJO38 & FJO35¢ FJO36 ¢ ut012 J8743
F6/B2=12 F6/B2=12 F6/B2=12 F6/B2=12 F6/B4=24 F6/B4=24
Q8623
F2/B8=16
Cabernet TUI|pe ChefsSommelier Cabernet Vins Jeunes  chefsSommelier Sequence ChefgSommelier Sublym Chef&Sommelier
SHEERRIM KRYSTA SHEERRIM KRYSTA SHEERRIM KRYSTA SHEERRIM KRYSTA
Full collection, (R15). Full collection, (R15). Full collection, (R 20). Full collection, (P 21).
N2 N N2 N
> > > <
=13cl
47¢l 40dl 47l 37c BEER 45¢l 35 cl MULTIPURPOSE
@M =80mm @M =80mm @M =95mm @M=80mm @M =85mm @M =80mm
H =190 mm H=170mm H=215mm H =150 mm H =250 mm H=180mm
W=240g W=195g W=190g W=130g W=200g W=175g
G3570 63573 E2790 P0089 & N1739 N5368
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 Fé/B2=12 F6/B4=24
Evidence ChefsSommelicr  Macaron Fascination  chefsSommelier krvsTA Lima ChefgSommelier Vigne ChefgSommelier
SHEERRIM KRYSTA SHEERRIM / * EFFERVESCENCE PLUS SHEERRIM KRYSTA SHEERRIM KRYSTA
Full collection, (R17). Full collection, (P.26). Full collection, (P 27).
N2 o AL
7 4 R
*
45¢l 35¢ 30 cl COUPE 45clHB 45clHB
@M=85mm @M=80mm @M=95mm @M=75mm @M=70mm
H=210mm H =190 mm H =190 mm H =160 mm H =165 mm
w=180g W=140g W=135g W=250g w=310g
V2821 V2620 N6386 & L2356 L2369
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24
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EMPERED ANNEALED

Conique ARCOROC TEMPERED Britannia ARCOROC Cervoise ARCOROC
Ful collection, (P 43). g:.)
Sl
> Ll
Lud
[a]
NEW, NEW |
1
O
o
o
64l HB 47dHB 200z 57dHB 28cIHB 25cIHB 200257 Doz _28¢ 04 Bd 22c o
@M=135mm @M=85mm @M=75mm @M=70 mm ()
@M =90mm =85mm @M =90mm =70mm H=125mm H=190 mm H=180 mm H=165mm —
H =160 mm 30 mm H =150 mm 05 mm W-520g W=240g W=225g W=200g <
W=-320g 290g W=-310g -130g
Vo2 voiga 34002 P21318lown P2133 Blown 00989 ¢ ?Z,‘S!,,M o o7
F6/B4-24 Fé6/Ba-24 FAG/B8-48 Fé/B8-48 Fé/B8-48 Azd=24 / 4
Nonic ARCOROC TEMPERED Haworth ARCOROC Highrise ARCOROC
PERFECTLY STACKABLE
MTO Make to order
20z 660 HB 200z 57dHB 20z 34dHB 1007 2801HB 200z, 57l 0oz 28d 2007, 57cIHB 100z 28cIHB
@M =85mm @M =75mm @M =135mm @M =10 mm @M =85mm @M =70 mm
H=150 mm H=125mm H=130 mm H=105 mm H=160 mm H=130 mm
W-310g W-210g W-5909 W-320g W-310g W=190g
V9343 V9347 13192 04361 X0556 X0554
A24=24 A24=24 A24=24 A36=36 A24=24 A24=24
Tulip Arcoroc temperen  Willi becher  arcoroc tempereD Linz ARCOROC Martigues ARCOROC
58l HB 200 3d 39 HB BalHB
@M =85mm @M=75mm @M =65mm =70 mm @M =80 mm
H 0 mm H =150 mm H=145 mm H=205mm H =180 mm
W-3300 W=270g W=200g W-290g W= 2708
P3008 V7445 24670 25263 26002
A24=24 FAI2=12 FAT2=12 Fo/Ba-24 Foes
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Open'Up Spirit - Ambient
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Dégustation

ARCOROC Architecte cristaL DARQUES IMlacassar crisTAL D'ARQUES B roadway ARCOROC
Full collection, (P.52) CRISTALLIN  Ful collection, (P.52) CRISTALLIN Full collection, (P 57).
L N N
x x x
4l 25¢l 15¢cl 6 cl HB ARCHITECTE 6clHB 5clOF
@M=95mm @M=80mm @M=65mm @M=49mm @M= 48 mm @M =49 mm
H=130mm H=110mm H=95mm H=80mm H=80mm H =60 mm
W=180g W=125g W=90g W=115g W=120g W=60g
62664 P9691 01476 Q4367 Q4342 V2910 ¢
F6/B4=24 F6-6 Fi2=12 F6/B2=12 F6/B2=12 F6/B4=24
62661 01484
F6/B4 F12/B6=72
Gin Arcoroc  Granity arcoroc temeeren HoOt Shot ARCOROC
Full collection, (P 44). PERFECTLY STACKABLE
Qe
>
B .. B . .. B .
Open U P Splrlt Chef&Sommelier KRYSTA SplrItS ... Chef&Sommelier KRYSTA
SHEER RIM SHEER RIM
<—=2d
5clHB 3clOF 3clOF JAUGE 4,5clOF 7clHB 34cHB
@M=48mm @M=42mm @M=42mm @M=50mm @M= 55mm @M=45mm
A H=57mm H=57mm H=85mm H=70 mm
W=60g W=65g W-95g W=105g
=1od _ V8849 V8775 04755 G2639 V8248
7 A et smell YD24/88 F24=24 YD24/B8 F12/B4=48 F12/B4=48 FAG/B4
Easily detectable V8776
L a YD24/B8
=6cl
39l ARDENT 30c WARM  165cl AMBIENT 70 cl COGNAC 17 cl RHUM
@M=105mm 00mm  @M=70mm @M=115mm @M=75mm Islande ARCOROC New York ARCOROC
H=130mm 5 mm H=170 mm H=165 mm H=125mm
W=170g 1559 W=105¢g W=200g W=105g Full collection, (P 49) Full collection, (P 44)
u1059 ¢ u1032 ul062 ¢ N8172 ¢ N6374 A N2
F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 - -
vos2s
F2/B6=12
6clHB 6clHBFROSTED  55cHB AANSE 34cHB
H . R @M =38 mm @M =38mm @M =45mm
..Spirits ChefgSommelicr krvsta  West Loop ARCOROC Het0Smm K -108mm H =100 mm
W=110g W=110g W=1i5g
SHEERRIM Full collection, (P 57) 12365 75228 72388 P2650 ¢
AL Fi2=12 F12/B6=72 F12/B6=72 F6/B4=24
‘R 40375
F12/B6=72
’ .
Stack’Up  arcoroc tEmPERED Vigne ARCOROC
Full collection, (P 46). PERFECTLY STACKABLE
J"
>
“—=]3cl
12cl SHERRY 11l CORDIAL  10cl GRAPPA 6,5 cl CORDIAL 32l COGNAC 4,5clOF 6clHB
@M=60mm  @M=60mm @M=65mm  @M=56mm =90mm @M=50mm @M=42mm
H=190 mm H=200 mm H=180 mm H=160 mm H =60 mm H=90mm
W=80g W=90g W=95¢ W=100g W=85g W=95g
N8209 ¢ N8212 e NS211e N8213 P9951 J8039 47346
\S\(/ F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B2=12 F12/B4=48 F6/B8=48
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Institutional TUMBLERS

Log Brush




EMPERED

Autonomy ARCOROC TEMPERED Campus ARCOROC TEMPERED Log Brush ARCOROC TEMPERED ARCOROC TEMPERED

Full collection, (P 80-81) PERFECTLY STACKABLE PERFECTLY STACKABLE PERFECTLY STACKABLE SPRAY COLOR SOLID COLOR
PROFESSIONAL 2000 CYCLES

16 clHB BLUE 16 ¢l HB GREEN 16 cl HB ORANGE 22 clOF GREY 22 clOF ICEBLUE
@M =65mm @M =65mm @M =65mm @M =75mm @M =75mm
H=80mm H=80mm H=80mm H=80mm H=80mm
W=125g W=125g W=125g W=150¢ W=150g
V7859 V7858 V7884 V4295 ¢ V4294 ¢
F6/B8=48 F6/B8=48 F6/B8=48 F6/B4=24 F6/B4=24
27 clHB 29clHB 22clHB 18 cl OF
@M=85mm @M =65mm @M =65mm @M =65mm
H=105mm H =125 mm H=95mm H =90 mm
W=170g W=185g W=160g W=145g
vag72 V8554 V8553 V8391
A12=12 F6/B8=48 F6/B8=48 F6/B8=48
22 clOF CHERRY 22 cl OF DARK GREEN 22 clOF BLUE JEAN
@M =75mm @M =75mm @M =75mm
H=80mm H=80mm H=80mm
W=150g W=150g W=150g
V7857 V7854 V7888
F6/B8=48 F6/B8=48 F6/B8=48
Forum ARCOROC TEMPERED Norvege ARCOROC TEMPERED
PERFECTLY STACKABLE PERFECTLY STACKABLE
26,5clHB 23clOF 16 cl OF 32clHB 27clHB 25cl OF 20c OF 16 ¢l OF
@M=75mm @M =80mm @M =70 mm @M =75mm @M =70 mm @M=75mm @M =70 mm @M =65mm
H =105 mm H=75mm H =70 mm H=125mm H=15mm H H=90mm H=80mm
W=200g W=160g W=115g W=250g W=230g W=175¢ W=135g
V7999 V8005 V8009 V7527 V7529 V7535 V7462 V7513
F6/B8=48 F6/B8=48 F6/B8=48 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24 F6/B4=24
Log ARCOROC TEMPERED Splrale ARCOROC TEMPERED Stacky ARCOROC TEMPERED
PERFECTLY STACKABLE PERFECTLY STACKABLE PERFECTLY STACKABLE
32cHB 16 ¢l HB 27 ¢l OF 22clOF 25cl OF 20 clOF 16 cl OF
@M =70 mm @M =65mm @M=75mm @M=75mm @M =80mm @M =75mm @M =70 mm
H =120 mm H=80mm H=95mm H=80mm H=85mm H=75mm H=80mm
W=210g W=125¢g W=180g W=150g W=180g W=165¢g W=135g
V7967 V7997 V7950 V7995 V8038 V8032 V8051
6\0 F6/B4=24 F6/B8=48 F6/B8=48 F6/B8=48 F6/B8=48 F6/B8=48 F6/B8=48
%, 70 71




