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Espresso Glass  22281  -  10821 19

H:  101  mm.  4 ”  
T :  40  mm.  1  1 /2 ”

Espresso Glass  22289 -  1076976

H:  79  mm.  3  1 /2 ”  
T :  74 .5  mm.  3 ”  

Espresso Glass  22298 -  1076907

H:  12 1  mm.  4  3 /4 ”  
T :  55  mm.  2  1 /4 ”

Espresso Glass  3 1975  -  1076978

H:  93  mm.  3  3 /4 ”  
T :  45 .5  mm.  1  3 /4 ”

Bas ic  55531

H :  98 .5  mm.  4 ”  
T :  86  mm.  3  1 /2 ”  

340 cc .  1 1  ¼  US  oz .  12  UK oz .

Ve la  97301

H :  55  mm.  2  1 /4 ”  
T :  60  mm.  2  1 /4 ”  

80 cc .  2  ¾  US  oz .  2  ¾  UK oz .



Bas ic  97984

H:  52  mm.  2 ”  
T :  63  mm.  2  1 /2 ”  

85  cc .  2  ¾  US  oz .  3  UK oz .

Pub 55029

H:  95  mm.  3  3 /4 ”  
T :  74  mm.  3 ”  

250 cc .  8  ¼  US  oz .  8  ¾  UK oz .

Tr ibeca  55243

H:  1 14  mm.  4  1 /2 ”  
T :  90  mm.  3  1 /2 ”  

400 cc .  13  ¼  US  oz .  14  UK oz .

Ve la  55201

H :  1 12  mm.  4  1 /2 ”  
T :  76  mm.  3 ”  

250 cc .  8  ¼  US  oz .  8  ¾  UK oz .

Ve la  55249

H:  148  mm.  5  3 /4 ”  
T :  82  mm.  3  1 /4 ”  

385  cc .  12  ¾  US  oz .  13  ½  UK oz .  

Ve la  97302

H:  7 1  mm.  2  3 /4 ”  
T :  85  mm.  3  1 /4 ”  

195  cc .  6  ½  US  oz .  6  ¾  UK oz .  



BASIC KARİZMA F İNCAN TAKIMI

KULPLU BARDAK 196

KULPLU BARDAK 289

KULPLU F İNCAN TAKIMI  107

KULPLU F İNCAN TAKIMI  144

KULPLU F İNCAN TAKIMI  178



KULPLU F İNCAN TAKIMI  189

KULPLU F İNCAN TAKIMI  2 1 1

KULPLU F İNCAN TAKIMI  231

VELA KARİZMA

VELA NESCAFE YEŞİL  DESEN

VELA NESCAFE MAVİ  DESEN



VELA NESCAFE PEMBE DESEN
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Espresso has  a  unique p lace  in  the  wor ld  o f  cof fee
and has  become a  par t  o f  a  r i tua l  for  cof fee  lovers .

Th is  in tense cof fee  served in  a  smal l  cup is
d is t inguished f rom other  types  o f  cof fee  wi th  i t s

r ich  aroma and d is t inc t  f l avor  prof i le .  Whether  i t  i s
drunk to  s tar t  the  day  energet ica l ly  in  the  morning

or  to  create  a  p leasant  moment  dur ing a  lunch
break ,  espresso has  become an ind ispensab le  par t  o f

the  da i ly  l ives  o f  many cof fee  enthus ias ts .  In
addi t ion ,  Oze Kahve Espresso i s  not  on ly  a  s imple

dr ink ,  but  a l so  forms the  bas is  o f  many popular
cof fee  var ie t ies  such as  la t te ,  cappucc ino ,
macchia to .  For  th is  reason ,  espresso has  a

pr iv i leged pos i t ion in  the  wor ld  o f  cof fee  wi th  both
i ts  s impl ic i ty  and versa t i l i ty .



Espresso i s  a  cof fee  brewing method that
or ig inates  in  I ta ly  and is  one of  the  most  impor tant

e lements  o f  the  wor ld - famous cof fee  cu l ture .
Espresso i s  wide ly  used in  the  wor ld  o f  cof fee ,  not
only  when consumed a lone ,  but  a l so  as  the  bas is  o f

many cof fee  var ie t ies  such as  cappucc ino ,  l a t te ,
macchia to .  Th is  cof fee  cu l ture ,  which spread f rom
I ta ly  to  the  whole  wor ld ,  has  made espresso both

an ar t  and a  sc ience .  Today ,  espresso has  become a
p leasant  par t  o f  da i ly  l i fe ,  beyond be ing a  morning

r i tua l  for  cof fee  lovers .  

In  addi t ion to  th is  p leasant  par t  o f  l i fe ,  the
espresso cup you dr ink  your  cof fee  f rom is  a lso  o f

great  impor tance .  Choos ing the  r ight  cup is  o f
great  impor tance to  increase  the  p leasure  you get
f rom cof fee .  Espec ia l ly  in  cof fees  that  represent  a

cer ta in  cu l ture ,  such as  espresso ,  i t  i s  very
impor tant  to  mainta in  r i tua ls  and t rad i t ions .  

The idea l  espresso cup should  genera l ly  have a
smal l  and deep s t ruc ture  in  order  to  preserve

intense aromas and mainta in  i t s  temperature .  I t s
capac i ty  between 90 ml  and 120 ml  i s  such that  a

s ing le  espresso shot  or  a  double  shot  can f i t
comfor tab ly .  

No mat ter  what  your  g lass  i s  l i ke ,  may you have a
good t ime . .
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