THE

right glass

FOR WHAT'S
TRENDING IN
WINE NOW

From sweeter varietals to
Champagne cocktails, guests
continue to explore wine from

all angles.

CATERING TO YOUR GUESTS
DESIRES CAN LEAD TO higher
profitability rFor vou.

From the spontaneous approach of
Millennials to more formal, planned
gatherings of business events, our
glassware is designed to deliver every
bit of the intense flavors and aromas
of today’s popular beverages.

Stir up your standard selections by
offering trending Champagne cocktails
like the French 75 — served in a

Vina Wine (page 212).

Learn more about how to Glamorize
the Cocktail in All Things Spirited at
insights.libbey.com
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Wine
No. 7519SR

12 02./35.5 ¢1./355 ml.

H8Ys T2% B2%4 D314
1 doz./6# = .68 cu. ft.
SCC 400239

A

—~iw

Tall Wine

No. 7510SR

16 0z./47.3 cl./473 ml.
H9 T2% B3"4 D3

1 doz./7# = .92 cu. ft.
SCC 365330

g
Wine

No. 7553SR

17 0z./50.3 cl./503 ml.
H9Vs T2% B3V D3V
1 doz./94# = 1.00 cu. ft.
SCC 444554

h:

= —
- e 22 -
Grand Wine
No. 7555SR
18% 0z./55.5 ¢l./555 ml.
H9%8 T27/s B3% D3%
1 doz./8# =1.07 cu. ft.
SCC 309297

28

\“.‘E’Z"__y‘

Wine
No. 7520SR

18 02./53.2 ¢l./532 ml.

H87 T2% B34 D312
1 doz./8# = .93 cu. ft.
SCC 400246

— e

Wine

No. 7521SR

22 02./65.1 cl./651 ml.
H9% T27/5 B3V4 D3%
1 doz./8# =1.09 cu. ft.
SCC 400253

tabletope

RECOMMENDED SERVING

TEMPERATURES:

Sparkling wines: 44°— 48°F

Mature and complex dry white wines:

44— 50°F

Rose and nouveau wines: 50°- 53°F

Young red wines with low acidity:

48'- 50°F

Structured red wines: 59°— 62°F

Aged and dry red wines: 61°- 64°F

For fine aged wines, it is possible

to go above 64°F

libbey.com
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Wine
No. 7531SR

10%2 0z./30.5 cl./30.5 ml.

H7% T2V4 B2% D3
1 doz./6# = .63 cu. ft.
SCC 437938

| —

|}

&
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Balloon
No. 7522SR
18 0z./53.2 cl./532 ml.
H8 T27 B34 D37/

1 doz./8# =1.03 cu. ft.
SCC 406248

Wine

No. 7556SR

12Y% 0z./37.0 ¢l./370 ml.
H8 T2V B274 D34
1doz./6# =.74 cu. ft.
SCC 425355

Flute

No. 7500SR

8 02./23.7 cl./237 ml.
H9Y4 T2 B3V4 D3V

1 doz./6# = .82 cu. ft.
SCC 437945

all set To TREND FORWARD
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Wine
No. 7557SR

16 02./47.3 cl./473 ml.

H8% T2% B3 D3"%
1 doz./7# = .89 cu. ft.
SCC 425379

-
g
Goblet
No. 7525SR
17 0z./50.3 ¢l./503 ml.
H6Y4 T2% B3V4 D3V4
1 doz./8# = .69 cu. ft.
SCC 450326

f
/

Wine
No. 7558SR

19%4 02./59.2 ¢1./592 ml.
H9 T2%4 B35 D3%

1 doz./8#=1.01 cu. ft.
SCC 424471

-

Goblet

No. 8513SR

16 0z./47.3 cl./473 ml.
H6% T27/ B34 D35
2 doz./13#=1.32 cu. ft.
SCC 321367
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BRISTOL VALLEY » Sz

Chalice Wine

No. 8565SR

8% 0z./25.1 cl./251 ml.
H67/s T2%4 B2%4 D3

2 doz./11#=1.05 cu. ft.
SCC 496143

-
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Round Wine
No. 8515S8R

134 02./39.9 ¢1./399 ml.

H674 T3V B3Va D3%
2 doz./13# = 1.56 cu. ft.
SCC 449866

Flute

No. 8595SR

6 02./17.7 cl./177 ml.
H7% T174 B2%4 D2%

2 doz./10# = 1.08 cu. ft.

SCC 457267

Chalice Wine

No. 8572SR

12Y% 02./37.0 ¢l./370 ml.
H7% T3V B3V4 D3%

2 doz./15# = 1.52 cu. ft.
SCC 493227

—

—_——e

Goblet

No. 8556SR

12 0z./35.5 cl./355 ml.
H5"% T3 B274 D3%

2 doz./13#=1.01 cu. ft.
SCC 457250

.

Sherry

No. 8588SR
40z./11.8 cl./118 ml.
H574 T1% B2V D2V
2 doz./7# = 59 cu. ft.
SCC 510702

N

o

White Wine
No. 8564SR

815 0z./25.1 ¢l./251 ml.

H6%4 T2% B2Y4 D274
2 doz./114# = .97 cu. ft.
SCC 457236

—

Iced Tea

No. 8513SR

16 0z./47.3 cl./473 ml.
H6% T27 B3V D3V
2 doz./13#=1.32 cu. ft.
SCC 321367

Cocktail
No. 8555SR

7V 02./22.2 ¢1./222 ml.

H6Y4 T4Y4 B3V4 D4Va

2 doz./14#=1.74 cu. ft.

SCC 496013

e

w

White Wine

No. 8573SR

13 0z./38.5 cl./385 ml.
H7Y5 T27/ B3V D3%
2 doz./13# = 1.48 cu. ft.
SCC 457229

1
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Tall Iced Tea Tall Flute
No. 4116SR | No. 4196SR |
16%4 02./48.1 ¢l./481 ml. 6 0z./17.7 cl./177 ml.
H7 T34 B3 D3V H8% T2 B2%4 D2%
2 doz./18#=1.55 cu. ft. 2 doz./12#=1.16 cu. ft.
SCC 451333 SCC 878390

LIBBEY®

COBALT S mr

1Y

Premiére Goblet Premiére Tall Iced Tea

No. 4111SRB/UPCO0 W No. 4116SRB/UPC00 W
11%4 0z./34.8 cl./348 ml. 16%4 0z./48.1 cl./481 ml.
H7V6 T27/ B2Y4 D3V H7 T34 B3 D3'%

1 doz./7# = .65 cu. ft. 1 doz./94# = .78 cu. ft.

SCC 555700 SCC 555588

P

S T
Cobalt Blue Cooler Iced Tea
No. 171B @ Misty Blue
174 02./51.0 ¢l./510 ml. No. 8512A4 @
H574 T34 B2% D35 16 0z./47.3 cl./473 ml.
1 doz./10# = .64 cu. ft. H6Y4 T34 B3 D3'%
SCC 507594 1 doz./8# = .66 cu. ft.
SCC 259912

all set T0 TREND FORWARD STEMWARE 211




LIBBEY®

VINA™ AFINEDGE®

Wine
No. 7519 A®

12 02./35.5 cl./355 ml.

H8's T2% B234 D3V
1 doz./6# = .68 cu. ft.
SCC 410870

Wine

No. 7520 A @

18 02./53.2 cl./532 ml.
H874 T2%4 B3V4 D3V
1 doz./8# =.93 cu. ft.
SCC 410887

Approximate |
Pour Lines |
90z./ |
266 ml.—
6 0z./—
177 ml.
2 i
b e
Wine . Wine
No. 7553 A @ No. 7553-1178N A @

17 02./50.3 cl./503 ml.
H9YV4 T2% B34 D32
1 doz./9# = .98 cu. ft.
SCC 473226

r 1
-:v)

L2
Wine
No. 7531 A @

10%% 0z./30.5 ¢l./30.5 ml.

H7% T2V4 B2%4 D3
1 doz./5# = .62 cu. ft.
SCC 424426

17 02./50.3 cl./503 ml.
H9Vs T2% B34 D314
1 doz./94# = .98 cu. ft.
SCC 582690

Y
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Wine

No. 7532 A ®

12Y% 0z./37.0 ¢l./370 ml.
H8 T2V B274 D34

1 doz./6# = .67 cu. ft.
SCC 425348

Approximate
Pour Lines

9 0z./

Wine

No. 7521 A @

22 0z./65.1 cl./651 ml.
H9% T27/s B3V4 D3%
1 doz./8# =1.09 cu. ft.
SCC 433497

Wine

No. 7534 A®

19%4 02./59.2 ¢l./592 ml.
H9 T2%4 B3'4 D3%

1 doz./8#=1.01 cu. ft.
SCC 424334

K 266 mI i
) 6 0z./— K )

177 ml.
.é
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Wine Wine w/Vino deco Wine
No. 7533 A® No. 7533-1358M A @ No. 7533-1178N A @

16 0z./47.4 cl./474 ml.
H8% T2% B3 D32

1 doz./7# = .89 cu. ft.
SCC 425362

16 0z./47.4 cl./A74 ml.
H8% T2% B3 D3'%

1 doz./7# = .89 cu. ft.
SCC 428264

16 0z./47.4 cl./A74 ml.
H8% T2% B3 D34

1 doz./7# = .89 cu. ft.
SCC 482969

libbey.com
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VINA™ AFINEDGE®
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Balloon
No. 7509 A®

16 0z./47.3 cl./473 ml.

H77s T3% B3V4 D374
1 doz./8# = 1.00 cu. ft.
SCC 084361

Diamond Balloon
No. 7515 A®

184 0z./54.0 ¢l./540 ml.

H8'% T2%4 B34 D4
1 doz./8#=1.13 cu. ft.
SCC 362469

W

Balloon

No. 7505 A®

18Y4 0z./54.0 cl./540 ml.
H8Y4 T34 B3V4 D4
1doz./8#=1.21 cu. ft.
SCC 072689

LS

Diamond Tall Wine
No. 7516 A ®

12Y%2 02./37.0 ¢l./370 ml.

H8% T2V B3V D3V
1 doz./7# = .81 cu. ft.
SCC 362476

"\’ Approximate
9 0z./
266 ml.—
6 0z./—
177 ml. \

I\

==Y

A F
N .
Tall Wine . Tall Wine
No. 7510 A @ No. 7510-1178N A ®
16 0z./47.3 cl./473 ml. 16 0z./47.3 cl./473 ml.
H9 T2% B34 D3V% H9 T2% B3V4 D3
1 doz./7# = .92 cu. ft. 1 doz./7# = .92 cu. ft.
SCC 084378 SCC 582713

all set To TREND FORWARD
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Balloon

No. 7522 A®

18 02./53.2 cl./532 ml.
H8 T27/5 B3V4 D37

1 doz./8# =1.03 cu. ft.
SCC 410894

Tall Wine

No. 7502 A®

12 02./35.5 cl./355 ml.
H8's T3 B3'4 D3%

1 doz./6# = .77 cu. ft.
SCC 069191

Tall Wine
No. 7504 A®

184 02./54.7 ¢l./547 ml.

H9's T274 B34 D3%
1 doz./8# =1.01 cu. ft.
SCC 071217

-
CRre——

e

Tall Wine

No. 7517 A®

104 02./30.3 ¢l./303 ml.
H8Y T2V4 B3 D3

1 doz./6# = .66 cu. ft.
SCC 367198

build susiness

Decorating stemware with
attractive pour lines is an
elegant way to manage pour
amounts, build your brand

and maximize profits.

STEMWARE 213
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VINA™ AFINEDGE®
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Martini

No.7512 A @

8 02./23.7 cl./237 ml.
H674 T47/ B3Va DATA

1 doz./6# = 1.42 cu. ft.

SCC 308269

tal

~ e

Goblet
No. 7525 A @

\
.

e

17 02./50.3 ¢l./503 ml.

H6Y4 T2% B3V4 D34
1 doz./8# = .69 cu. ft.

Goblet

No. 7513 A®

16 0z./47.3 cl./473 ml.
H6% T27/ B35 D32
1 doz./7# = .67 cu. ft.

SCC 464576

Wine Taster
No. 8550 A @

H6 T2'4 B2%4 D2%
SCC 074126

—lm

Martini

No. 7518 A @

10 0z./29.6 c1./296 ml.
H7Y4 T4% B34 D4%

1 doz./7#=1.38 cu. ft.
SCC 376619

6%4 02./20.0 c1./200 ml.
2 doz./10# = .85 cu. ft.

SCC 321237

N S
Wine Taster
No. 8551 A @

10% 0z./31.1 cl./311 ml.

H674 T2V6 B2%4 D27
2 doz./10# = .99 cu. ft.
SCC 372420

L=
—e.

Martini

No. 7507 A @

12 02./35.5 cl./355 ml.
H7% T47/ B3Va D474
1 doz./7#=1.50 cu. ft.
SCC 084347

@Fizzazz®
—see p.250

Flute

No. 7500 A @

8 0z./23.7 c./237 ml.
H9Y4 T2 B3V4 D3V

1 doz./6# = .81 cu. ft.
SCC 070319

~ ST
Wine Taster
No. 8552 A @

12%4 02./37.7 ¢1./377 ml.

H7Y5 T2% B3V4 D3V4
2 doz./11#=1.44 cu. ft.
SCC 074119

Trumpet Flute

No. 7552 A @

6% 02./19.2 ¢l./192 ml.
H9% T2% B3Va D3V4
1doz./7# = .87 cu. ft.
SCC 329530

I

Wine Taster

No. 7508 A ®

12% 0z./37.7 ¢l./377 ml.
H8Y4 T2V4 B3Va D3%

1 doz./6#=.79 cu. ft.
SCC 084354

o

build susiness

“Vina is a great glass for

whites and reds if you just

want to stock one glass.”

— Jacob Smith, Executive Chef,

Nookies, Chicago, IL

libbey.com




ALLURE

—
—— e
Wine
No. 9103RL @
11 02./33.0 ¢l./330 ml.
H774 T2V4 B274 D3
1 doz./5# = .63 cu. ft.
SCC 326942

1Y

S ™

Wine

No. 9104RL @

13% 0z./40.8 cl./408 ml.
H8'% T2% B27% D32

1 doz./5# = .75 cu. ft.
SCC 326935

—
S—_—
Wine, Water
No. 9105RL @

18 02./53.8 cl./538 ml.
H8% T2% B3'46 D3V
1 doz./6# = .91 cu. ft.
SCC 326928

ENDURA

N

S———e’

Wine

No. 201307 ®

11% 02./35.0 cl./350 ml.
H774 T2V4 B3V8 D3Va

1 doz./6# = .57 cu. ft.
SCC 8710964201307

(P

S —

Wine

No. 201208 ®

15Y4 02./45.0 cl./450 ml.
H8Y4 T2%4 B3 D312

1 doz./7#=.71 cu. ft.
SCC 8710964201208

=y

Wine

No. 201215 ®

18"% 0z./54.5 cl./545 ml.
H8'% T274 B3s D3%

1 doz./7# = .82 cu. ft.
SCC 8710964201215

~———— ¥

Champagne ':‘ p

;m. 3‘2](1)75“3| /285 I \_ — ~ 4
02./20.5 cl. ml. — . 4 - i ;

H9 T2 B2% D2V4 —— % -

1 doz./5# = .49 cu. ft.
SCC 8710964201703

XXL

——
S—
Wine
No. 9401RL @
24Y4 02./73.0 ¢1./730 ml.
H8% T27/s B34 D4V4
1 doz./6# = 1.32 cu. ft.
SCC 327161

all set To TREND FORWARD
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Wine
No. 8564 @
815 02./25.1 ¢l./251 ml.
H674 T2% B2%4 D278
2 doz./12#=1.05 cu. ft.
SCC 068422
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CATALINA®

Catalina Rocks/Sherbet
No. 3824 W
7 02./20.7 cl./207 ml.
H4'4 T3% B3 D3%

? 3 doz./24#=1.38 cu. ft.

A SCC 204205

Wine

No. 3820 ™

815 02./25.1 ¢l./251 ml.
H5%4 T3'6 B2Y4 D3V
3 doz./22# = 1.52 cu. ft.
SCC 182008

Cordial

No. 3826 M

2 0z./5.9 cl./59 ml.
H4% T1% B2 D2

3 doz./9# = .54 cu. ft.
SCC 856664

Catalina Dessert

No. 3825 M

10 02./29.6 ¢l./296 ml.
H374 T4Y4 B3 D4V4

3 doz./25# = 1.81 cu. ft.
SCC 857371

&=

Goblet

No. 3821 W

10" 0z./31.1 cl./311 ml.
H6Y4 T3% B3 D3%

3 doz./27# =1.82 cu. ft.
SCC 200740

Catalina Flute

No. 3822 W

5% 02./16.3 ¢l./163 ml.
H6Y% T2V6 B2% D2%
3 doz./194#=1.22 cu. ft.
SCC 182015

o

g

Catalina Margarita
No. 3827 W

12 0z./35.5 ¢l./355 ml.
H474 T4Y% B3 D4"%

3 doz./29# =2.19 cu. ft.
SCC 586721

Irish Coffee

No. 5293

8% 0z./25.1 cl./251 ml.
H578 T3 B278 D3%

2 doz./21#=1.04 cu. ft.
SCC 878154

Pilsner

No. 3828 m

12 0z./35.5 cl./355 ml.
H9 T2% B3 D3

2 doz./22# = 1.43 cu. ft.
SCC 022400

available

© Fizzazz®
—see p.250

Also L

with

Tall Beer

No. 3823 W

14%% 0z./42.9 cl./429 ml.
H9% T2% B3 D3Va

2 doz./24#=1.72 cu. ft.
SCC 852741

libbey.com




NAPA COUNTRY
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Tall Wine White Wine Goblet Iced Tea Flute
No. 8766 @ No. 8764 @ No. 8756 @ No. 8716 @ No. 8795 @
6% 02./19.2 ¢l./192 ml. 7% 02./22.9 ¢1./229 ml. 10%4 0z./30.3 ¢l./303 ml. 164 0z./48.1 ¢l./481 ml. 5% 02./17.0 ¢l./170 ml.
H6"% T2V4 B2% D2% H6%4 T2%4 B2%% D2% H7'6 T2% B2¥4 D3 H7 T3V B2%4 D314 H774 T174 B2% D2%
3 doz./13#=1.39 cu. ft. 3 doz./14# =1.49 cu. ft. 3 doz./16# = 1.81 cu. ft. 3 doz./22# = 2.18 cu. ft. 1.doz./5#= .54 cu. ft.
SCC 090621 SCC 090563 SCC 090655 SCC 520244 SCC 574698
CHIVALRY®
See page 296 for matching Chivalry tumblers.
)
\
N
—Sare
Wine Banquet Goblet Goblet Beer
No. 3264 W No. 3211 = No. 3212 W No. 3228 =
8 02./23.7 ¢l./237 ml. 10" 0z./31.1 cl./311 ml. 12 0z./35.5 cl./355 ml. 12 02./35.5 cl./355 ml.
H6Y4 T2% B2% D3 H5% T27/4 B2%4 D3V H6'% T3V4 B3 D3% H7 T2V4 B2%4 D34
3 doz./20# = 1.46 cu. ft. 2 doz./144# = .96 cu. ft. 3 doz./30# =2.16 cu. ft. 3 doz./25#=1.77 cu. ft.
SCC 717774 SCC 369970 SCC 716128 SCC 771684

ESTATE

Footed All Purpose Goblet
No.3312 m

10% 0z./31.1 cl./311 ml.
H5Y4 T2% B2% D3V

3 doz./21#=1.43 cu. ft.
SCC 054893

Wine

No. 3364 MW

8% 02./25.1 ¢l./251 ml.
H578 T27 B234 D3V
3 doz./20# = 1.57 cu. ft.
SCC 056552

all set To TREND FORWARD
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Beer

No. 3328 W

12 0z./35.5 cl./355 ml.
H7Y8 T2V4 B234 D3%
3 doz./23#=1.79 cu. ft.
SCC 056682

GOVERNOR CLINTON®

See page 298 for matching
Governor Clinton tumblers.

|

Smoothie Glass
No.3722 m

16 0z./47.3 cl./473 ml.
H76 T3% B34 D3%
Yo doz./54 = .38 cu. ft.
SCC 266255
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