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Goblet Goblet

No.7525 A@ No. 7513 A @

17 0z./50.3 cl./503 ml. 16 0z./47.3 cl./473 ml.
H6Y4 T2% B34 D3V H6% T27% B34 D3V%
1 doz./8# = .69 cu. ft. 1 doz./74# = .67 cu. ft.
SCC 464576 SCC 321237

Stemless Rocks
No. 238

15 07./44.4 cl./444 ml.

H37 T34 B13%4 D37
1 doz./8# = .52 cu. ft.
SCC 485113

Stemless White Wine
No.231 @

15V4 0z./45.1 cl./451 ml.

H4Y> T27% B2 D32
1 doz./94 = 52 cu. ft.
SCC 465344

Stemless Red Wine

No. 2
16% 0z./49.5 cl./495 ml.

H374 T3 B1%4 D374
1 doz./5# = .52 cu. ft.
SCC 477132

N/

Stemless White Wine
0.221 ®

17 02./50.3 cl./503 ml.
H4'% T27/8 B2 D34

1 doz./6# = .52 cu. ft.
SCC 477118

SERVING experience”

No. 262 @

20" 02./60.6 cl./606 ml.
H5 T3 B2¥ D3%

1 doz./7# = 61 cu. ft.
SCC 648815

elevate
YOUR WATER SERVICE

Water service is an often-overlooked opportunity to stand out

and wow your guests. Show them that you care about ev

detail by selecting upscale glassware alter to elevate

the experience. Stemless ﬁlasses, goblets
stemmed wine glasses are a great way to
of sophistication.
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even smaller

anew level
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