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CABERNET FEATURED IN ACTUAL SIZE
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CABERNET HERMITAGE CABERNET PINOT NOIR
#0447/00 #0447/30 #0454/0 #0454/07
H: 10" (254 MM) H: 9-3/8" (237 MM) H: 9-3/4" (247 MM) H: 9-5/8" (246 MM)

C: 33-1/2 OZ (960 CCM) C: 22-3/4 OZ (640 CCM) C: 28-1/4 OZ (800 CCM) C:27-1/8 OZ (770 CCM)
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PINOT NOIR CHAMPAGNE GLASS v , RIESLING/SAUVIGNON BLANC CHARDONNAY
#0447/07 #0447/08 ) #0454/05 #0454/97
H: 9 (228 MM) H: 9-5/8" (245 MM) z H: 9-1/2" (240 MM) H: 87/8" (227 MM)
C: 30 OZ (850 CCM) C: 5-7/8 OZ (165 CCM) | ’ C: 16-1/4 OZ (460 CCM) C: 23-5/8 OZ (670 CCM)
[N
'_
L |
Z
[a'4
(NN)
o
<
(@)

CABERNET CABERNET g%\ﬁi ;ggsnes (LEAD CRYSTAL)

#0447/00 #0454/0 H: 9-7/8" (250 MM)
H: 10" (254 MM) H: 9-3/4" (247 MM) C: 12 OZ (340 CCM)

C: 33-1/2 OZ (690 CCM) C: 28-1/4 OZ (800 CCM)

CABERNET/MERLOT FEATURED IN ACTUAL SIZE

CABERNET/MERLOT
#0446/0

H: 8-1/2" (215 MM)
C:21-1/2 OZ (610 CCM)
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SYRAH
#0446/30
H: 8-7/8" (226 MM)
C:22.7/8 OZ (650 CCM)

ZINFANDEL
#0446/15

H: 8-1/2" (215 MM)
C: 13 OZ (370 CCM)

CHARDONNAY
#0446/97

H: 7-5/8" (195 MM)

C: 24-3/4 OZ (700 CCM)

PINOT NOIR
#0446/07

H: 8-1/2" (215 MM)

C: 24:3/4 OZ (700 CCM)
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RIESLING
#0446/15

H: 8-1/2" (215 MM)
C: 13 0Z (370 CCM)

CHAMPAGNE GLASS
#0446/48

H: 8-1/2" (217 MM)

C: 9-1/8 OZ (260 CCM)
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CABERNET/MERLOT
#0446/0

H: 8-1/2" (215 MM)
C:21-1/2 OZ (610 CCM)
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CHARDONNAY/
VIOGNIER
#0446/05
H: 8” (203 MM)
C: 12:3/8 OZ (350 CCM)

WATER
#0446/02

H: 5.7/8" (148 MM)

C: 12:3/8 OZ (350 CCM)

CABERNET/MERLOT FEATURED IN ACTUAL SIZE

RED
#0412/25
H: 7 (179 MM)

C: 17-1/4 OZ (490 CCM)
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SYRAH/SHIRAZ
#0412/30

H: 5:3/8" (132 MM)
C:21-7/8 OZ (620 CCM)

CABERNET/MERLOT
#0412/0

H: 47/8" (121 MM)
C:21-1/8 OZ (600CCM)

CABERNET/MERLOT
#0412/0

H: 47/8" (121 MM)

C: 21-1/8 OZ (600 CCM)
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PINOT/NEBBIOLO
412/07
1/2 (112 MM)

#0
H: 4-
C: 23-7/8 OZ (690 CCM)

WHITE RIESLING/ VIOGNIER/
#0412/25 SAUVIGNON BLANC CHARDONNAY
H: 7" #0412/15 #0412/05
(179 MM) H: 4-1/4" H: 3.7/8"
C:17-1/40Z (108 MM) (96 MM)
(490 CCM) C:13-1/407 C:11-1/40Z
(375 CCM) (320 CCM)
i
CHARDONNAY CHAMPAGNE GLASS
#0412/97 #0412/08

H: 3-3/8" (94 MM)
C: 20:3/4 OZ (580 CCM)

H: 6-1/4" (160 MM)
C: 9 OZ (255 CCM)

MAGNUM FEATURED IN ACTUAL SIZE
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MAGNUM
#0480/90

H: 7.7/8" (201 MM)

C: 18-5/8 OZ (530 CCM)
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MAGNUM RED WINE

#0480/90 #0480,/00

H: 7-7/8" (201 MM) H: 7-3/8" (187 MM)

C: 185/8 OZ (530 CCM) C: 123/8 OZ (350 CCM)
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WHITE WINE CHAMPAGNE GLASS
#0480/05 #0480/08
H: 7-1/8" (180 MM) H: 8-1/2" (217 MM)

C:9-7/8 OZ (280 CCM) C: 9-1/8 OZ (260 CCM)

WATER
#0480/01

H: 3-1/8" (80 MM)

C: 11-5/8 OZ (330 CCM)



