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GIN & TONIC GLASSES

Gin & Tonic  66300 -  1080821

H :  180 mm.  7 ”  

T :  84  mm.  3  1 /4 ”  

585  cc  19  1 /2  oz .

Gin  & Tonic  67085 -  1080105

H:  2 10  mm.  8  1  ¼ ”  

T :  86  mm.  3  1 /4 ”  

680 cc22  3 /4  oz .



COGNAC GLASSES

Crysta lex  Angela  Kr is ta l in  
400 ml

Crys ta lex  C loudia  Kr is ta l in
250 ml  

Crys ta l i te  Bohemia  A lca
Kr is ta l in  300 ml

Crys ta l i te  Bohemia  Ca l ibr i
Kr is ta l in  690 ml

Cognac 66103  -  1081326

Cognac 66123  -  1054828

H:  175  mm.  6  3 /4 ”  
T :  78  mm.  3 ”  
870 cc  29  oz .

H :  132  mm.  5  1 /4 ”  
T :  68  mm.  2  3 /4 ”  

500 cc  16  oz



Cognac 66128  -  1054829

Cognac 67044  -  1058697

Bis t ro  44188

Capr i  44741

Charante  44805

Charante  44825

Volume :  175  cc  
Volume UK :  6  1 /4 "  oz  
Volume US :  5  3 /4 "  oz  
Height  :  107  mm.  4  1 /4 "

Vo lume :  543  cc  
Volume UK :  19  oz .  
Vo lume US :  18  oz  

Height  :  1 43  mm.  5  3 /4 "  

H :  157 .5  mm.  6  1 /4 ”  
T :  80 mm.  3  1 /4 ”  

940 cc  32  oz .

H :  147 .5  mm.  5  3 /4 ”  
T :  7 1  mm.  2  3 /4 ”  
530 cc  17 .66  oz .

Vo lume :  385  cc  
Volume UK :  13  1 /2 "  oz  
Volume US :  12  3 /4 "  oz  

Height  :  124  mm.  5 "

Volume :  265  cc  
Volume UK :  9  1 /4 "  oz  
Volume US :  8  3 /4 "  oz  
Height  :  1 16  mm.  4  1 /2 "

Cognac 66128  -  1054829

H:  157 .5  mm.  6  1 /4 ”  
T :  80 mm.  3  1 /4 ”  

940 cc  32  oz .



Cognac 67044  -  1058697

Bis t ro  44188

Capr i  44741

Charante  44805

Charante  44825

Volume :  175  cc  
Volume UK :  6  1 /4 "  oz  
Volume US :  5  3 /4 "  oz  
Height  :  107  mm.  4  1 /4 "

Vo lume :  543  cc  
Volume UK :  19  oz .  
Vo lume US :  18  oz  

Height  :  1 43  mm.  5  3 /4 "  

H :  147 .5  mm.  5  3 /4 ”  
T :  7 1  mm.  2  3 /4 ”  
530 cc  17 .66  oz .

Vo lume :  385  cc  
Volume UK :  13  1 /2 "  oz  
Volume US :  12  3 /4 "  oz  

Height  :  124  mm.  5 "

Volume :  265  cc  
Volume UK :  9  1 /4 "  oz  
Volume US :  8  3 /4 "  oz  
Height  :  1 16  mm.  4  1 /2 "

Charante  44835
Volume :680 cc  

Volume UK :  24  oz  
Volume US :  22  3 /4  oz  
Height  :  1 49  mm.  5  3 /4 "

Charante  440056

Volume :  250 cc  
Volume UK :  8  3 /4 "  oz  
Volume US :  8  1 /4 "  oz  
Height  :  1 12  mm.  4  1 /2 "  



Charante  440057

Ramona 44858

mis568

Konyak Ağız  Ya ld ız l ı  177

Konyak Bardağı  2 15

Volume :  250 cc  
Volume UK :  8  3 /4 "  oz  
Volume US :  8  1 /4 "  oz  
Height  :  1 12  mm.  4  1 /2 "  

Vo lume :  260 cc  
Volume UK :  9  1 /4 "  oz  
Volume US :  8  3 /4 "  oz  

Height  :  105 .5  mm.  NaN"

V :  390 cc .  13  1 /4 "  oz  
H :  124  mm 
Ø:  64  mm

Konyak Bardağı  227

Konyak Bardağı  Renk l i  438



Konyak Bardağı  Renk l i
Desenl i  3 12

Konyak Kesme  195

Konyak Kesme Gold  166

Konyak Renk l i  2 13
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Let ' s  s tar t  wi th  a  famous quote :  "Every  cognac  i s  a
brandy ,  but  not  every  brandy is  a  cognac . "  AOC

(Appela t ion d 'O -  r ig ine  Contrô lée ) ;  Th is  law ,  which
came in to  e f fec t  in  1938 and regula ted the  wine

regions ,  made the  borders  dec is ive .  Whi le  the  name
"cognac "  can be g iven to  th is  l iqu id  produced wi th in

the borders  o f  Cognac ,  the  name "brandy"  must  be
given to  that  produced outs ide  the  borders  o f

Cognac :  No mat ter  where  you are  in  the  wor ld ,  even
i f  the  same grape or  the  same product ion technique
is  used ,  the  name of  the  dr ink  produced wi l l  not  be

"cognac " ,  in  which case  popular  names such as
brandy or  armagnac are  g iven .

Accord ing to  the  ru les  o f  Cognac ,  these  3  grapes
must  be  used :  Ugni  B lanc ,  Co lombard ,  Fo l le  B lanche .
I t  i s  not  poss ib le  to  produce cognac  f rom any other
grapes .  I t  i s  known that  these  v ineyards  wi th in  the
borders  o f  the  Cognac reg ion are  approx imate ly  80
thousand hectares .  The 5  most  impor tant  producers
of  these  v ineyards  s tar t  harves t ing  the i r  grapes  in
September  -  October  in  order  to  be  ab le  to  de l iver

the i r  cognac  to  the  wor ld  every  year .  Th is  harves t  i s
ce lebra ted wi th  enthus iasm a l l  over  the  wor ld .



Of course ,  th is  spec ia l  dr ink  has  a  spec ia l  g lass  and
there  i s  a  reason why the  Cognac g lass  i s  made to
f i t  in  the  pa lm of  your  hand .  The warmth of  your

pa lm wi l l  t rans fer  to  the  Cognac in  the  g lass  and the
aromas ins ide  wi l l  beg in  to  emerge .  Th is  i s  one of

the  most  spec ia l  dr ink ing r i tua ls  in  the  wor ld .
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