CITATION

H3% T2 B2% D3

1 doz./4# = .32 cu. ft.

SCC 574674
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Citation Brandy

No. 8405 @

12 02./35.5 cl./355 ml.
H4% T215 B2Y4 D3%
3 doz./154# = 1.54 cu. ft.
SCC 420834

Tall Wine

No. 8466 @

62 02./19.2 c1./192 ml.
H6Y8 1218 B2V4 D2V
3 doz./12#=1.13 cu. ft.

Cocktail

No. 8454 @

4% 0z./13.3 ¢1./133 ml.
H5% T3 B274 D3%
3 doz./15#=2.01 cu. ft.
SCC 093854

Wine/Beer

No. 8464 @

8 02./23.7 cl./237 ml,

H6%4 T2% B2Y4 D27
2 doz./10# = .96 cu. ft.
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Cocktail Red Wine
No. 8455 @ No. 8414 @

6 0z./17.7 cl./A77 ml.
H576 T4Y4 B27/6 D4V4
3 doz./174#=2.68 cu. ft.
SCC 093847

Goblet

No. 8456 @

10 02./29.6 cl./296 ml.
H7 T2% B2% D3

2 doz./11#=1.04 cu. ft.

H57 T3 B2%4 D37
3 doz./184#=2.39 cu. ft.
SCC 596881
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White Wine

No. 8472 @

11 02./32.5 c1./325 ml.
H676 T2% B2Y4 D3V4
2 doz./11#=1.25 cu. ft.

SCC 258918 SCC 370143 SCC 370136 SCC 370150
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Banquet Goblet Flute Iced Tea Pilsner
No. 8411 @ No. 8495 @ No. 8439 No. 8425 @
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16'% 02./48.8 ¢1./488 ml.
H7 T3Vs B2% D3
1 doz./8#=.74 cu. ft.
SCC 018410

11 0z./32.5 c1./325 ml.
H6 T2Y2 B27/ D3

3 doz./17#=1.48 cu. ft.
SCC 129164

6Y4 02./18.5 ¢1./185 ml.
H7Ya T13%4 B2 D2V
1 doz./5# = .46 cu. ft.
SCC 574681

12 02./35.5 ¢l./355 ml.
H8"4 T3 B3 D3

2 doz./15# = 1.40 cu. ft.
SCC 104468
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