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C 498 C 481 C 482 C 483
Gin Glass Chianti Riesling Prosecco
65 cl-22 0z 52c-17 %0z 38cl-12%o0z 22cl-7%0z
h22,2 cm - 8% h23,5 cm-9 4*“ h2l,5 cm -8 'A% h23,6 cm-9 4"

Max @ 10,8 cm - 4 /4"

12760/01 » GP 4/8

Max @ 9,4 cm -3 %
12757/01 « GP 4/24

Max @ 8,5 cm - 3 3/g“

12758/01  GP 4/24

Max @7 cm -2 %~

12759/01 « GP 4/24

A
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PM 1057 PM 1056
Beverage D.OF
48cl- 16 Yioz 38cl-12%o0z
h157cm-6"'/s" h 9,6 cm - 3 ¥4

Max @ 7,2 ecm - 2 %"

12770/01 « GP 4/24

Max @ 83 cm-3'4"

12769/01 » GP 4/24
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C 367

Martini

30cl-100z
h195em-7 %"
Max @ 11,7 cm -4 5"

09558/06 * BAF 6/12

\ f
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C 409 C417
Martini Champagne
26cl-8% oz 16cl-5"%0z
h185cm-7 4" h235 em-9 4"

Max @ I1,I cm -4 /47

10408/01 « BAF 6/12

Max @ 6,7 cm - 2 5/g"

10567/01 « BAF 6/24

—r

10413/01  BAF 6/24

T _— L -
C 389 C 389
Pilsner 0.4 Pilsner 0.3
50¢cl-17 oz 385¢cl- 130z
h27 cm - 10 3%4” h24 cm-9 A"

Max @ 8 cm - 3 '/g”

Max @8 cm -3 /g

10559/01 « BAF 6/24

PM8II
Hi-ball

34cl-11'% 0z
h13,9cm-5'%"
Max @ 7,7 ¢cm - 3”

09482/06 * BAF 6/24

PM 810
Whisky

32cl-10%o0z
h 10,5 cm - 4 '4*
Max @ 85cm-3'4"

09481/06 * BAF 6/24

TITANIUM Reinforced’
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WINE GLASS PAR EXCELLENCE
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A new shape - simple and perfect - and a
new production technology that reproduces
artisanal techniques. These two important
parameters paved the way for the realization
of these wine glasses.

* Super-light and balanced when tasting

* Robust and flexible

* The glasses transmit the quality and the
intense aroma of the wine.

* Designed to develop an excellent mouthfeel
by creating a perfect equilibrium amongst
various components of flavour.

* The glasses allow for a pleasant aftertaste

* The bowl’s shape creates a unique decanter
effect.

True Wine Aroma powered by the aromatic
chamber and a flat base bowl.

TrueWine Flavour powered by the bowl profile
and perfect rim.

True Wine Colour powered by Son.hyx Crystal
Glass and perfect glass distribution.

(1)

Ultra-thin rim - 0.95mm.

(2)

Perfect glass distribution.

(3)

The profile of the bowl
ensures an aromatic flow as
well as a non-turbulent flow

of the wine.

(4)
The bowl’s flat base
ensures a high aeration of
the wine as it increases the
headspace, thus reproducing
a decanter effect.

(5)

Thin stem (5mm)
Titanium reinforced.

(6)

Flat and stable base.

TITANIUM Reinforced"
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C503

Barolo - Shiraz

75cl-25% o0z
h232cm-9%"
Max @ 10,4 cm - 4'%”

12736/01 « BAF 6/24

""i——..——-"".

C 496

Cabernet - Merlot

70 cl - 23% oz
h243 cm-9%”
Max @ 10,1 cm - 4”

12731/01 » BAF 6/24

C 504
Oaked Chardonnay

65cl-22o0z
h21,8cm-8%"
Max @ 10,1 cm - 4”

12737/01 « BAF 6/24

. S

C 499

Sangiovese - Chianti
55cl-18% 0z

h22,7 cm - 874"
Max @ 9,3 cm - 3%”

12732/01 « BAF 6/24

12733/01 « BAF 6/24
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C 500 C 502
Chardonnay - Tocai Champagne - Prosecco
45cl-15% oz 40cl-13%0z
h21,6 cm - 84" h 24,5 cm - 9%”

Max @ 8,8 cm - 342"

12735/01 « BAF 6/24

Max @ 7,8 cm - 3"
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C 501 C 505 PM 1054
Sauternes - Riesling Moscato - Spumante Stemless
35c-11%oz 30cl-10% o0z 45cl-15% oz
h 20,3 cm-8” h148cm-57%" h 9,9 cm-3%"
Max @ 8 cm - 314" Max @ 10,7 cm - 44" Max @ 9,1 ecm - 3%”
12734/01 « BAF 6/24 12738/01 « BAF 6/24 12766/01 » BAF 6/24

SONog

TITANIUM Reinforced"




Ideal for an elegant and distinguished table setting, a range of stemware with high sensorial perception
reducing the wine flaws. The range has been developed applying scientific methods: shapes and
dimensions guarantee the pleasantness of wine reducing to a minimum the wine flaws, if present.Tested
by master Sommeliers, their sensory performances have been confirmed.The aromatic chamber (head
space) has been developed to enhance only the specific aromas of the grape, aromas relevant to the
vinification method and those due to the age of the wine.

The olfactory intensity of the aroma families:

Floral - Fruity - Vegetable - Spicy (including wooden and toasted aromas) are amplified, compared
to standard stemware, whilst reducing unpleasant ones. The aromas are full, intense and renewed
continuously.

The correct oxygenation index of these stemglasses reduces the acidic flavor and that of tannins
resulting in a perfect taste balance.

For red wines we found balanced tactile-gustatory perceptions of the various flavours and sensations:
Acidity = fresh taste - Alcohol = moderate taste - Softness = round taste - Astringency = flowing taste
For white wines, since the astringency flavour is not present, we found an excellent balance amongst
acidity, alcohol and softness.

After having swallowed the wine, the Intense Aromatic Persistence (I.A.P.= number of seconds during
which the aromas persist) is very high over || seconds, typical of exceptional wine.

Each Intenso stemglass has been developed and named on the basis of the age of wine:

- INTENSO 740: All red wines aged over 5 years

- INTENSO 550: All red wines aged up to 5 years

- INTENSO 450: All white wines aged over 3 years

- INTENSO 350: All white wines aged up to 3 years

- INTENSO Flute: Spumante, Prosecco and Champagne

| l
1 Ir I
|
C 379 C 380 C 381
Intenso 740 Intenso 550 Intenso 450
Red wines aged Red wines aged White wines aged
over 5 years up to 5 years over 3 years
74 cl-250z 55¢l-18 %oz 45cl-15"% oz
h26cm- 10 '4” h23,5ecm-9 4" h22cm -8 %"
Max @ 10 cm - 4” Max @ 9,1 cm -3 %" Max @ 8,5cm -3 /4"
- 10045/06 « BAF 6/12 - 10046/06 « BAF 6/24 10047/06 « BAF 6/24
- b s -
| [
| 1
|

C 382 C 378

Intenso 350 Intenso Flute

White wines aged Sparkling wines,

up to 3 years Prosecco and Champagne

35¢c-11%oz 24cl-8'oz

h20,5cm - 8” h24cm-9 '

Max @ 7,8 cm - 3” Max @7 cm - 2 %"

.. 10048/06 » BAF 6/24 10044/06 « BAF 6/24
. —— f —

Thin rim
(gustatory pleasantness)

Aromatic chamber
(head space)
and bowl’s shape enable
reduction of wine flaws
if present

Oxygenation surface
suitable for the wine
quantity contained

Thin stem and
Titanium reinforced

Flat base

(5)

TITANIUM Reinforced"




TITANIUM Reinforced"

The bowl slightly narrows at the mouth,
it favours a good perception of the aromas
and it doses the wine in the mouth
for a specific gustatory perception.




SO

i, —

mmmmm Bt
| { !
f |
| 1
/ ! '
P
% ./
""-.__.--"I s SN i S
C 352 C 357 C 358
Grandi vini Goblet Multipurpose
57 cl-20 0z 48cl-16 Yioz 42cl-16 0z
h22,5cm -8 %" h21,2cm - 83" h 16,3 cm- 63"

Max @ 9,1 cm -3 %y
09231/06 * BAF 6/24

09461/06 * BAF 6/24

Max @ 8,63 cm - 3 '

09461/38 +1-10,1 LCE

Max @ 83 cm -3 /4"

09462/06 * BAF 6/24

C 353

Sparkling water

32cl-10%o0z
h15cm-6”
Max @ 7,6 cm - 3”

09232/05 + BAF 6/24

e R e
C 351 C 345 C 354
Red wine White wine Flute - Champagne
36,5¢cl-12Vio0z 325c-1loz 23,5cl-8 %oz
h194em-7%" h183em-7 " h238cm-9 4"
Max @ 8 cm -3 '4” Max @ 7,7 cm - 3” Max @ 7,5 cm - 3”
09230/06 * BAF 6/24 09242/06 * BAF 6/24 09233/06 * BAF 6/24

PM 834

Tonic water

445cl- 150z
h125cm-5”
Max @ 8,1 cm -3 /4"

10499/01 « BAF 6/24

Hydrosommelier
7 pieces set

| Acqua Bottle
0.75L-25"Yo0z
6 Tumblers
40cl-13 %20z

11165/01 * Set GP7/4

Winesommelier
7 pieces set

| Fine Wine Bottle
0.75L-25"Yo0z

6 Goblets

48cl- 16 soz

11166/01 * Set GP7/4

PM 833

Still natural water

40cl-13 20z
h99cm-4"
Max @88 cm -3 2"

09655/06 » BAF 6/24

by drinking from the right glass:
PALACE HYDROSOMMELIER

In order to taste water and fully appreciate the
various sensations,specific tumblers or stemglasses
are required, similar to the art of wine tasting.
Glasses should be made in perfectly transparent
glass, with thin rims (so as not to alter the taste)
and with a specific shape to maintain the serving
temperature, particularly for those waters that
should be drunk cold.

We created 3 specific glasses for 3 types of water:
* Sparkling mineral water

*  Still mineral water

e Tonic water
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C 509 C 508
Margarita Martini
39cl-13 Yoz 2cl-7%o0z
hl184cm-7s" h172cm-6 %"

Max @ 11,4 cm-4"'2"

12776/01 « BAF 6/12
12776/02 « GP 4/16

Max @ 10,4 cm -4 '/g”

12772/01 » BAF 6/12
12772/02 « GP 4/16

... '-J
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PM 1050 PM 1049 PM 1045 PM 1048
Hi-Ball Beverage D.OF Water
48cl- 16 Ysoz 40cl-13 %20z 38cl-12%oz 30cl- 10 Yoz
h 151 cm-6” h142ecm—5°" h9ecm-3 %" h84cm-3""

Max @ 7,4 cm - 27"

12765/01 « BAF 6/24
12765/02 » GP 4/24

Max @ 7 cm -2 %"

12764/01 « BAF 6/24

Max @ 8,5 cm - 3 %"

12708/01 « BAF 6/24
12708/02 » GP 4/24

Max @ 8 cm -3 '/g”

12761/01 « BAF 6/24

SONRog
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TITANIUM Reinforced’




PM 955

Carafe

with cork stopper
IL-340z

112 cl - 37 3/4 oz brimful
h28.6cm-h Il '4”
D89cm-Q3'A"

11627/01 « GP 1/12

S

PM 955

Carafe
IL-340z

112 cl - 37 3/4 oz brimful
h26.3 cm-h 103"

289cm-D3'"

11626/01 « CT 6

RM 481

Decanter
0,75L-25 "oz

186 cl - 63 oz brimful
h33cm- 12"

Max @ 14,9 cm - 57/5”

11931/01 « GP 1/2

SN

TITANIUM Reinforced"



- F

SUPREMO

RM 457

Red Wine Decanter

2 Bottles 1.50 L - 50 ¥ oz

334 cl - 113 oz brimful
h30,5cm - 12”7
Max @ 26 cm - 10 '/4”

11564/01 « GP 1/2

ANTI-DRIP coating

S’

P
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SUPREMO

RM 458

Red Wine Decanter

1 Bottle 0,75L-25 "4 0z

224 cl - 75 ¥4 oz brimful
h29cm- 113"
Max @ 22 cm - 8 %/"

11565/01 « GP 1/2

SUPREMO

RM 459

White Wine Decanter
0,75L-25 "0z

160 cl - 54 oz brimful
h31,5em- 123"
Max @ 17 cm - 6 34"

11566/01 « GP 1/4

ANTI-DRIP coating

ANTI-DRIP coating
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PERFECT SHAPES TO TASTE AND ENJOY ANY BEER IN THE WORLD
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BEER
COLLECTION

— —_— T
DRINK DRINK ELEGANTE ELEGANTE
Cc82 C52 C 389 Pilsner 0.4 C 389 Pilsner 0.3
57¢cl-19 oz 37c-12 %0z 50cl-17 oz 385¢cl-130z
h198cm -7 %" h183cm-7 %" h27 ecm- 103" h24 cm-9 2"
Max @ 8,7 cm - 3 3" Max @ 7,5 cm - 3”

10200/02 « GP 4/24

10199/01 » BAF 6/24

10413/01  BAF 6/24

Max @ 8 cm -3 /g

Max @ 8 cm -3 '/g“

10559/01 « BAF 6/24

10200/01 « BAF 6/24

—

&=

PALACE
C 358 Multiuso

42cl-160z
h163cm-5'"
Max @ 83 cm -3 4"’

09462/06 + BAF 6/24

———

PARMA
C 269

46 cl- 15 % oz
h21,5ecm-8',"

Max @ 7,3 cm -27lg"

10189/01 « GP 4/24
10189/02 « B 6/24

Max @ 82 cm - 3 4"

SCHUMANN
PM 426

45¢cl- 15 Y0z
h21,5cm-8 4"

06085/19 = GP 4/24
06102/06 + B 6/24







MIXOLOGY
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C493 C352
Spanish Gin & Tonic Spritz
80 cl-27 oz 57 cl-200z
h20.5cm -8 /8" h22.5cm-87/8”

@ 11.9cm-45/g"

12464/01 « BAF 6/12

9.1 cm - 3 5/g”

12458/01 « BAF 6/24

SN
C4l16 C 491
Cognac Spirits
46,5cl- I15% oz 23cl-7%oz
h127em-5% hilcm-43/"
29,67 cm -3 ¥4 277cm-3"

12724/01 » BAF 6/12

12723/01 « BAF 6/12

N E W)

PM 801

Cocktail Ice

50cl-17 oz
h 10,4 cm - 47
294 cm-3%"

12648/01 « BAF 6/24

12464/02 « GP 4/8 12458/02 « GP 4/24
%
L YU, i
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C40 C211
Cocktail Martini
225cl-7 20z 21.5¢cl-7Ysoz
hl4em-5'%" h172-61/3"
295cm-3%4" 2 104 cm-4'/s"
12460/01 « BAF 6/24 12459/01 « BAF 6/24
12460/02 « GP 4/16 12459/02 « GP 4/16

W

C 497
Nick & Nora

15cl-50z

h 147 cm -5 %"
26,86 cm -2 %4

12671/01 « BAF 6/24

PM 1057

Diamante Beverage

48 cl- 16 4oz
h157cm-6'/s"
©72cm-27/g"

12770/02 » BAF 6/24

PM 1056
Diamante D.O.F

38cl-12%o0z
h9,6cm-3%”
284cm-3 4"

12769/02 « BAF 6/24

(N E W)

PM 921
Incanto Hi-ball
43,5cl-14% oz
hl166cm-6'2"
o7, cm-2%"

11024/05 » BAF 6/24

i
PM 920 PM 884
Incanto D.O.F Shot
345cl- 11 %oz 7cl-2Y%o0z
h 10,9 cm -4 V4 h88cm-3 2"
28lcm-3 Y g4cm- 15"

11023/05 » BAF 6/24

12722/01 « BAF 6/24

WP OB 9 OBY

TITANIUM Reinforced"

MIXOLOGY

PACKAGING
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PM 1030
Textures Hi-Ball
48cl- 16 Ysoz
h 157 cm-6 /8"
7.1 cm-2%"

12420/01 » BAF 6/12
12420/02 » GP 4/8
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H10634 H10635 H10636
Dash Bottle Elixir n°| Dash Bottle Elixir n°2 Dash Bottle Elixir n°3
10cl-3 %0z 10cl-3 %0z 10cl-3"%o0z
h135ecm-53s” hl42cm-558" h152cm-6*
D57cm-2 %" D52cm-2“ @37x77cm- 1% x3"
12272001 - CT 24 12273/01 + CT 24 12274101 - CT 24
12272/02 * B 6/24 12273/02 « B 6/24 12274/02 « B 6/24

PM 1028
Charme Hi-Ball

48 cl- 16 Ysoz
h157cm-6'/8"
o74cm-27/g"

12418/01 « BAF 6/12
12418/02 « GP 4/8

PM 1029
Elixir Hi-Ball

48 cl- 16 Yioz
h157cm-6'/8"
273cm-27/g"

12419/01 « BAF 6/12
12419/02 - GP 4/8

lﬁl&fﬁ '*

-

LRl

ClrwwswwrTTs s we s

|

O

R R
ETwTETEETEE

lrmmm e e s

o —
i ewmswwsTewwe v

i

|

|
bbb

e L) 1

ELIXIR
H10709

Decanter with airtight
glass stopper
075L-25"% oz

0.78 L - 26 /4 oz brimful
h207cm-81/8“

Maxg 9cm-3 2"

12468/01 -« CT 6
12468/02 + GP 1/6

TEXTURES
H10770

Decanter with airtight
glass stopper

0.75L-25" oz

0.78 L - 26 /4 oz brimful
h207cm-81/8“

Max @ 9cm-3 2"

12520/01 - CT 6
12520/02 « GP 1/6

CHARME
H10769

Decanter with airtight
glass stopper

0.75L-25" oz

0.78 L - 26 /4 oz brimful
h20.7cm-81/8%
Maxg 9cem -3 2

12521/01 -« CT 6
12521/02 « GP 1/6

s
e

o
PM 1017 PM I0I5
Textures D.O.F Charme D.O.F
38cl-12%o0z 38cl-12% o0z
h9.6cm-3 %" h9.6cm-3%”
8.6 cm-33s" ©85cm-33g"

12346/01 » BAF 6/24
12346/02 » GP 4/24

12328/01 « BAF 6/24

12328/02 « GP 4/24

PM 1016
Elixir D.O.F.
38cl-12%o0z
h9.6cm-3 %"
28cm-3 /"

12344/01 « BAF 6/24
12344/02 « GP 4/24

m

H10631
Mixing Glass

70.5cl-23 % oz
h143cm-5538"
D Il.5cm-4%"

12221/01 « CT 12

MIXOLOGY

PACKAGING
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PM 1015 PM 1028
D.OF Hi-Ball
38cl-12%o0z 48 cl-16 Ysoz
h9.6cm-3 %" h157cm-6"/s"
285cm-33%” 274cm-27ls”

12328/01 « BAF 6/12
12328/02 « GP 4/24

12418/01 « BAF 6/12
12418/02 « GP 4/8

=

PM 880

Beverage

48cl- 16 Yioz
h 16, cm-6 /4"
Max @7 cm -2 %"

10420/01 « BAF 6/24
10420/02 » GP 4/24

PM 881
Long drink

34cl-11 %oz
h 14,6 cm - 5 %"

Max @ 6,3 cm-2 2"

10421/01 « BAF 6/24

—

PM 879

D.OF

40cl-13 %20z
h98cm-3 %"
Max @ 8,6 cm - 3 2"

10419/01 « BAF 6/24
10419/02 » GP 4/24

PM 883

Water

32cl-10%o0z
h94cm-3%”
Max @ 79 cm - 3”

10422/01 - BAF 6/24

PM 884

Liqueur

7cl-2Yio0z
h88cm-3 "

Max @4 cm - | 5"

10423/01 « BAF 6/24

PM 1057

Beverage

48 cl- 16 a0z
h157cm-6"'/g"

Max @ 72 cm -2 %4

12770/01 = GP 4/24
12770/02 » BAF 6/24

PM 1056
D.OF

38cl-12%o0z
h9,6cm-3%”

Max @83 cm -3 '4”

12769/01 » GP 4/24
12769/02 « BAF 6/24




ULTRA CLEAR &
DURABLE GLASS

sparkx
& Eco-Frienary

—e”

PM 839

Beverage

50cl-17 oz
h 152 cm- 6"
Max @ 8,1 cm -3 4"

10121/01 « BAF 6/24

PM 838
Whisky

40cl-13 % 0z
h10,7cm -4
Max @ 8,8 cm - 3 "

10120/01 » BAF 6/24

e
PM 811 PM 810
Hi-ball Whisky
34cl-11 %0z 32cl-10%o0z
h13,9cm-5%" h 10,5 cm - 4 4
Max @ 7,7 cm - 3” Max @ 8,5cm-3 4"

09482/06 + BAF 6/24

09481/06 » BAF 6/24

PM 1016
DOF

38cl-12%o0z
h96cm-3%"
28cm-3'/g”

12344/01 + BAF 6/12

12344/02 « GP 4/24

PM 1029
Hi-Ball

48 cl- 16 Yaoz
h157ecm-6'/g”
273cm-27/g"

12419/01 + BAF 6/12
12419/02 + GP 4/8
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PM 921 PM 920
Hi-ball D.O.F
435cl-14 %oz 345¢cl- 11l %oz
h166cm-6'2" h10,9cm-4 Y.

Max @ 7,1 cm -2 %~
11024/05 « BAF 6/24

Max @ 8,1 cm -3 '4*
11023/05  BAF 6/24

PM 1054

Stemless

45cl-15"% oz
h99cem-37/"
Max @ 9,1 em - 3 3/g”

12766/01 « BAF 6/24

11024/02 « GP 6/24 11023/02 « GP 6/24
L

PM 925 PM 801

Beverage D.OF

59¢cl-200z 50cl- 170z

hl4em-5 %" h 10,4 cm - 47

Max @ 8,6 cm - 33/

11282/01 « BAF 6/24

Max @ 9,4 cm-3 %"

09264/06 * BAF 6/24
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PM 789 PM 790 PM 789
Multipurpose Hi-ball DOF

45cl- 15 %oz 375cl- 13 %oz 365¢cl-12 Y40z
h107cm-4%" h13em-5” h88cm-3 42"
Max@79cm-3” Max @ 6,6 cm -2 5" Max@ 7,9 cm-3”
12634/01 « BAF 6/24 12633/01 « BAF 6/24 12635/01 « BAF 6/24

PM 565 PM 612

Beverage Hi-ball

43cl- 14" oz 3lcl-10%" oz

h155ecm-6'/s" h15cm-6”

Max @ 79cm-3'/g” Max @ 69cm-2%"
i | 09839/06 * BAF 6/24 09838/06 * BAF 6/24

g s
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PM 1017 PM 1030
D.OF Hi-Ball PM 566 PM 569 PM 568
D.OF Whisky-rocks Liqueur

38cl-12%o0z 48 cl- 16 4oz
h9.6cm-3 %" h157cm-6"'/g" 345¢cl- 11" oz 26cl-8%o0z 75¢cl-2% o0z
8.6cm-37%" o7.lcm-2%" h98cm-37/" h91cm-3'," h96cm-3%"
- m Max @ 9,1 cm -3 °%/g” Max @83 cm-3'4” Max @ 46 cm- | 34~
:%g:gﬁg; : g?i%;z 12420/02 « GP 4/8 09837/06 » BAF 6/24 09836/06 « BAF 6/24 09834/06 * BAF 6/24
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PACKAGING

H‘r:{"

)

e

design

=

RM 509
Sakura Tea Cup

23,5cl-80z
h104cm-4'/"
Max ¢ 9,4 cm -3 %"

12809/01 » GP 2/12

RM510
Unico - Espresso&Water

10-6,5cl-3%-2" 0z
hl42cm- 55"
Max @ 6,7 cm - 255"

12811/01 » GP 2/12

THERMIC
GLASS

RM 509
Asagao Tea Cup

23,5cl-80z
h97cm-37/g"
Max 2 88 cm -3 A"

12810/01 « GP 2/12

PACKAGING




