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STEMM ARE "W I g

SPARKLE
.

FEATURED:
Libbey® Stemless

& Vina™ Glasses

Light-Bodied Full & Medium Light & Medium Full-Bodied Champagne Dessert Multi-Purpose

W I N E Red Bodied Red Bodied White White & Sparkling Wines Glass

WINE | LT 1 &L
The fundamentals of

pairing the right glass

with the right wine.

LIBBEY.COM

A glass of wine is a gift to the senses: pleasing to
the eye, teasing to the nostrils, and tempting

to the palate. And how it's served is a part of

L
o
<
3
>
]
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n

that gift. For red wines, select large bowls to

heighten the impact of the bouquet, while

our slimmer shaped stemware perfectly
complements whites. Sparkling wines are best
served in our flutes, designed to maximize

the bubbles. Customize the glassware for
commemorative events, or everyday use in your
establishment, ensuring the memory will last

long after the wine is gone.

STEMWARE 5
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WINE

VINA"  LrNEDGE

\ V4

Wine Wine

No. 7519 [ No. 7520 [

12 0z./35.5 cl./355 ml. 18 02./53.2 ¢l./532 ml.
H8Ys T2% B2% D3% H87s T2% B2V D3V2

1 doz./6# « .68 cu. ft. 1 doz./8# + .93 cu. ft.
SCC 410870 SCC 410887

:

i =
NS

WINEHOUSE

Wine

No. 7533 [

16 0z./47.4 cl./474 ml.
H8% T2% B3 D3

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

2,

g

Balloon

No. 7509 o

16 0z./47.3 cl./473 ml.
H77 T3% B3 D3%

1 doz./8# « 1.00 cu. ft.
SCC 084361

LIBBEY.COM

Tall Wine

No. 7510 [

16 0z./47.3 cl./473 ml.
H9 T2% B3% D32

1 doz./7# + 92 cu. ft.
SCC 084378

P
=%
=
Sss=r>

Diamond Balloon
No. 7515 [ ]
18% 0z./54.0 cl./540 ml.
H8Y: T2% B3% D4

1 doz./8# < 1.13 cu. ft.
SCC 362469

€ Tamm=
S CED

2

Balloon

No. 7505 o

18Y% 0z./54.0 cl./540 ml.
H8Y% T3V B3% D4

1 doz./8# < 1.21 cu. ft.
SCC 072689

Camay
Tall Wine

No. 7504 [ ]

18%: 0z./54.7 cl./547 ml.
H9Ys T27% B3V D3%

1 doz./8# +1.01 cu. ft.
SCC 071217

N

"

i

Diamond Tall Wine
No. 7516 [
12¥2 02./37.0 cl./370 ml.
H8% T2/ B3% D314
1doz./7# + .81 cu. ft.
SCC 362476

Balloon

No. 7522 (J

18 0z./53.2 cl./532 ml.
H8 T274 B34 D374

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

WINE

VINA"

Wine Taster

No. 8550 [ ]

6% 02./20.0 cl./200 ml.
H6 T2/ B2% D2%

2 doz./10# « 85 cu. ft.
SCC 074126

i. ;(7"5 2% i'

Wine Taster

No. 7508 [ ]

12% 0z./37.7 cl./377 ml.
H8Y 12> B34 D3%

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

Martini

No. 7512 [ ]
802./23.7 cl./237 ml.
H674 T4% B34 DA%

1 doz./6# + 1.42 cu. ft.
SCC 308269

Wine Taster
No. 8551 (]

10% 0z./31.1¢l./311 ml.

HB”s T2 B2% D27s
2 doz./10# + .99 cu. ft.
SCC 372420

- y—

Flute

No. 7500 [ ]
802./23.7 cl./237 ml.
H9Y% T2 B3Y4 D3V

1 doz./6# « .81 cu. ft.
SCC 070319

Martini

No. 7518 [ ]

10 02./29.6 cl./296 ml.
H7Y T4% B3Vi DA%

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

e g

Wine Taster

No. 8552 o

12% 0z./37.7 cl./377 ml.
H7Y% T2% B3Y D3Va

2 doz./11# « 1.44 cu. ft.
SCC 074119

P

-

e =~

Trumpet Flute

No. 7552 [
6% 0z./19.2 cl./192 ml.
H9% T2% B3% D3%

1 doz./7# « .87 cu. ft.
SCC 329530

A fine wine
deserves a
fine stem.




BUSINESS

BUILDING TIP

Choosing quality glassware
will reinforce your company’s
brand identity in a uniquely
tactile fashion.

WINE

SPIEGELAU

SPECTRA

\_/

A
Bergundy Winelovers Bordeaux Wine
No. 4518000 No. 4098035 No.8564 @
240z2./71.0¢l./710 ml. 19% 0z./58.0 cl./580 ml. 81 02./25.1 ¢l./251 ml.
H8Y, T3 B34 D44 H9Y% T2% B3V D3V2 H6 74 T2% B2% D274
1 doz./7#+1.29 cu. ft. 1 doz./6# + .99 cu. ft. 2 doz./124 + 1.05 cu. ft.
SCC 4003322127093 SCC 4003322127093 SCC 068422
ALLURE PERCEPTION®
i‘ / =
—_——— SN
Wine Wine, Water Banquet Goblet
No.9104RL © No.9105RL @ No. 3010 m
13% 0z./40.8 cl./408 ml. 18 02./53.8 cl./538 ml. 14 0z./41.4 ¢l./A14 ml.
H8Y% T2% B27% D3V2 H8% T2% B3Vis D3% H6Y T2% B3 D3%
1 doz./5# + .75 cu. ft. 1 doz./6# + .91 cu. ft. 2 doz./174# + 1.33 cu. ft.
SCC 326935 SCC 326928 SCC 055118

WINE

CARRE

|

\gm_ﬂ.—/

Wine

No. 265033

13 02./37.0 ¢l./370 ml.
H8Y2 T2V B3 D3V

6 pcs./2.15# « .36cu. ft.

SCC 8710964265033

Wine
No. 265217

18%2 02./53.0 ¢l./530 ml.

H8Y2 T2Y2 B3 D3V%
6 pcs./2.4# « A3 cu. ft.
SCC 8710964265217

Flute Champagne
No. 265712

7% 02./22.0 ¢1./220 ml.

HI T17% B2% D2%
6 pcs./1.7# « .26 cu. ft.
SCC 8710964265712

LESPRIT DU VIN

Wine
No. 541625

18% 0z./53.0 c/./530 ml.

H8Y2 T2Y2 B3 D3Y2
6 pcs./2.4# + 40 cu. ft.
SCC 8710964540215

T

Wine

No. 540628

14% 0z./41.0 cl./410 ml.
H8 T2% B2% D3%

6 pcs./2.2# + .32 cu. ft.
SCC 8710964540024

Wine

No. 540635

11% 02./32.0 ¢l./320 ml.
H7% T2V B2 D3

6 pcs./1.9# « .27 cu. ft.
SCC 8710964540031

TOAST

BAR + GRILL

STEMWARE
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WINE

NAPA COUNTRY

WINE

CITATION

When quality
counts, count

\ =4 . )
— = on Libbey.
— —
o= = .
LQ o ) Tall Wine Wine/Beer Goblet
£ a— = No. 8466 @ No. 8464 © No. 8456 @
E b B _—— & 6/ 02./19.2 ¢|./192 ml. 802./23.7 cl./237 ml. 10 02./29.6 cl./296 ml.
. . . HB" T2% B2Y5 D2V2 H6% T2% B2Y> D27 H7 T2% B23 D3
Tall Wine White Wine Goblet Flute 3doz./12# + 1.13 cu. ft. 2 doz./10# « .96 cu. ft. 2 doz./114# + 1.04 cu. ft.
No. 8766 @ No. 8764 @ No. 8756 @ No.8795 @ SCC 258918 SCC 370143 SCC 370136
6% 02./19.2 ¢1./192 ml. 7% 02./22.9 ¢1./229 ml. 10% 0z./30.3 cl./303 ml. 5% 0z./17.0¢./170 ml.
HBY2 T2V B2% D2% H6% T2% B2% D2% H7'%6 T2% B2% D3 H77% T17% B2% D2%
3doz./13# +1.39 cu. ft. 3 doz./144# + 1.49 cu. ft. 3doz./164# + 1.81 cu. ft. 1 doz./5# + 54 cu. ft.
SCC 090621 SCC 090563 SCC 090655 SCC 574698
\ .5
] Z
|
|
® ‘
ESTATE EMBASSY Ll
|- ) = >
White Wine Flute Brandy
No.8472 @ No.8495 @ No. 8402 @
11 02./32.5¢l./325 ml. 6% 0z./18.5 ¢cl./185 ml. 602./17.7 cl./177 ml.
H67% T2% B2% D3% H7Y% T1% B2Y: D2%2 H3% T2 B23% D3
2 doz./114# + 125 cu. ft. 1 doz./5# - 46 cu. ft. 1 doz./4# + .32 cu. ft.
SCC 370150 SCC 574681 SCC 574674
,%\»4_ . fy’; :
= g“_—g; -
Footed All Purpose Goblet Beer Pilsner
No.3312 m No.3328 m No.3804 m
10% 0z./31.1¢l./311 ml. 12 0z./35.5 ¢l./355 ml. 16 0z./47.4 cl./473 ml.
H5% T2% B2% D3V H7Y T2%, B2% D3V H7% T2% B2% D3%
3doz./21# « 1.43 cu. ft. 3 doz./23# -+ 1.79 cu. ft. 2 doz./15% + 1.28 cu. ft.
SCC 054893 SCC 056682 SCC 391230
Brandy
No. 8405 @
12 0z./35.5 ¢l./355 ml.
H4% T2V B2% D3%
3 doz./154# « 1.54 cu. ft.
SCC 420834

10 LIBBEY.COM




BUSINESS

BUILDING TIP

A custom-designed decoration
transforms a glass into a
tangible memento of wonderful
experience to be enjoyed for
years to come.

WINE

STEMLESS

Stemless Taster
No.260 ®©

6/% 0z./18.5¢l./185 ml.
H3% T2 B1% D2%,
1doz./3# + .23 cu. ft.
SCC 486936

Stemless White Wine
No.213 @

15 0z./44.4 cl./444 ml.
H4% T2% B2 D3V;

1 doz./5# + 48 cu. ft.
SCC 598325

-—y
=

Stemless Red Wine
No.222 ®

16% 0z./49.5 cl./495 ml.
H374 T34 B1% D374

1 doz./5# + .52 cu. ft.
SCC 477132

Stemless White Wine
No.207 @

902./26.6 cl./266 ml.
H3% T2% B1% D2

1 doz./5# + .31cu. ft.
SCC 586834

[ B )\

-

Stemless White Wine
No.231 @

15% 0z./45.1 ¢l./451 ml.
H4Y, 1274 B2 D3V,

1 doz./9% + .52 cu. ft.
SCC 465344

W 4
Spirits
No. 3502FCP21
702./21.0cl./210 ml.
H3% T2 B1% D24
1 doz./5# .25 cu. ft.
SCC 5601875191173

Stemless White Wine
No.217 @

11% 0z./34.8 cl./348 ml.
H4 T2% B1% D34

1 doz./4# « .39 cu. ft.
SCC 477163

Stemless White Wine
No.221 @

17 02./50.3 cl./503 ml.
H4%; 7274 B2 D3V2

1 doz./6# + 52 cu. ft.
SCC 477118

-

<

Stemless Flute
No.228 @

8/ 02./25.1 ¢l./251 ml.
H5% T13% B1% D2V

1 doz./44# + .28 cu. ft.
SCC 477156

BRANDY

P

Embassy Brandy
No.3702 W

5% 0z./16.3 cl./163 ml.
H4'6 T2 B2% D2%

1 doz./4# + .33 cu. ft.
SCC 574582

Citation Brandy
No. 8402
602./17.7 cl./177 ml.
H3% T2 B2% D3

1 doz./4# « .32 cu. ft.
SCC 574674

Citation Brandy

No. 8405 @

12 0z./35.5 ¢l./355 ml.
H4% T2Y> B2% D3%

3 doz./15# « 1.54 cu. ft.
SCC 420834

Embassy Brandy
No.3704 ®

9% 0z./27.4 cl./274 ml.
H4Y2 T2V B2Y2 D3%

2 doz./10# + 93 cu. ft.
SCC 574810

Embassy Brandy
No.3705 ®m

11 02./34.0 ¢l./340 ml.
H5 T2% B2% D3%

2 doz./114# < 1.13 cu. ft.
SCC 294596

N —

P-

g

Embassy Brandy
No.3709 m

22 02./65.1 cl./651 ml.
H6 T23 B27% D4%

1 doz./8# « .97 cu. ft.
SCC 294602

STEMWARE
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FLUTES & CHAMPAGNES

s e
Vina Flute Vina Trumpet Flute
No. 7500 o No. 7552 [ ]

802./23.7 cl./237 ml.
H9% T2 B3% D3% H9% T2% B3V D3%
1 doz./6# + 81 cu. ft. 1 doz./7# + 87 cu.ft.
SCC 070319 SCC 329530

6% 02./19.2 ¢l./192 ml.

Teardrop Flute

No. 3996 M

5% 0z./17.0cl./170 ml.
H7% T2 B2% D2%

1 doz./6# « .53 cu. ft.
SCC 574667

Revolution Flute
No.88%5 @

5% 0z./17.0¢l./170 ml.
H8Y T174 B2% D2%

1 doz./5%# + .58 cu. ft.
SCC 913480

LIBBEY.COM

Napa Country Flute
No.8795 @

5% 0z./17.0 ¢l./170 ml.
H77 T17% B2% D2%

1 doz./5# + .54 cu. ft.
SCC 574698

Flute

No.2824 @

6% 02./20.0 cl./200 ml.
H7Y2T17% B17% D17

2 doz./13# + 45 cu. ft.
SCC 831024

Flute

No.89%5 @

6 0z./17.7 cl./177 ml.
H8% T2 B2% D2%

1 doz./6# « .60 cu. ft.
SCC 582119

LS

—
—

whs

Citation Flute

No. 8495 @

6/ 0z./18.5¢l./185 ml.
H7Y T1% B2V, D2%2

1 doz./5%# « .46 cu. ft.
SCC 574681

A—

Stemless Flute
No.228 @

8% 02./25.1 cl./251 ml.
H5% T13% B1% D2)4

1 doz./A# 28 cu. ft.
SCC 477156

MARTINIS

Vina Martini

No. 7512 [
802./23.7 cl./237 ml.
H6%s T4% B34 DA%

1 doz./6# + 1.42 cu. ft.
SCC 308269

:

=

Vina Martini

No. 7518 [

10 0z./29.6 cl./296 ml.
H7Y T4% B3% DA%

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

HYDRATION BOTTLES

Water Bottle
w/Wire Bail Lid
No. 13150020

337 02./100.0 cl./1000 ml.

H12% T1% B34 D3V2
6 pcs./9# + .63 cu.ft.
SCC 08002713013669

Hydration Bottle
No.726 @
2402./71.0cl./710 ml.
H9 T2 B27% D2%

2 doz./16# « 1.33 cu.ft.

SCC 436337

Lid Sold
Separately

Glass Lid w/Fitment
No. 75099

H74 T2% B1Y2 D2%

6 doz./13# « .3 cu.ft.
SCC 062956

Fits Items 726 and 728

Swerve Bottle
No.728 @

22 02./65.1 ¢l./651 ml.
H9 T2 B27% D2%

2 doz./164# « 1.38 cu.ft.

SCC 436320

BUSINES:

BUILDING TIP\

\
Engage in the increasing

popularity of spirits with
distilleries topping over
1300 in the US.
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FEATURED:
Libbey® Belgian,
Giant Beer and

Pub Glasses

Pilsner & Wheat Ale & IPA, Pale Ale, Lambic, Saison Ale & Belgian, Oktoberfest
Pale Lager Pale Lager Brown Ale & Specialty Lager Double/Imperial & Dark
B E E R & Stout Fruit Beer Stout or IPA German Lager

1

| '

GLASS GUIDE

The fundamentals of
pairing the right glass
with the right beer.

L 1
v » &

16 LIBBEY.COM

Beer has been a favorite beverage since ancient
times, and serving it in the right glassware
enhances the taste while displaying each

style's unique color, clarity and characteristics.
Our sturdy steins, evocative of a Bavarian
Oktoberfest, help keep the beverage cool, while
our short-stemmed wide-bowled goblets release
more of the beer’s aroma. Our beverageware
also includes elegant footed Pilsners, pub styles
and hourglass-shaped glasses—each perfectly
designed to maximize the beer’s flavor profile.
For an added touch, decorate the glassware to
mark a specific event—a take-home memento for

your customers to enjoy for years to come.

B -

ADIUM

SPORTS [BAR FGRILL

BEER
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BEER

BEER SAMPLERS

Hard Cider Taster
No.540 ©
50z./14.8 cl./148 ml.
H3% T2% B2 D2V4

2 doz./8# « .46 cu. ft.
SCC 563187

Side Water
No.249 @
50z./14.8 ¢l./148 ml.
HA T2'%4 B2 D2%

6 doz./29#+ 1.11 cu. ft.
SCC 009398

LIBBEY.COM

=

—

(

Mini Pub Glass
No. 4809 @
50z./14.8 cl./148 ml.
H4 T2% B2 D2%

2 doz./8# 44 cu. ft.
SCC 540584

Mini Pilsner/Shooter
No.245 @
2%,02./1.4¢l./74 ml.
H4Y; T1% B1% D1%

2 doz./6# « .27 cu. ft.
SCC 356222

Stacking Belgian Taster
No.3816

50z./14.8 cl./148 ml.

H4 T2V4 B17 D2%

2 doz./8# « 57 cu. ft.

SCC 475367

Frankfurt Sampler
No. 5003
402./11.8¢cl./118 ml.
H5 T17% B2 D2%

2 doz./124# « 47 cu. ft.
SCC 623775

iy

g

Glass Can Taster
No.265 ®
50z./14.8 cl./148 ml.
H3% T1% B1% D24
2 doz./6# .31 cu. ft.
SCC 586919

Pilsner

No.16 @

602./17.7 cl./177 ml.
H5 T2%5 B2": D2%

6 doz./35# « 1.84 cu. ft.
SCC 217359

Juice

No.56 @
50z./14.8 cl./148 ml.
H3Y, T2% B1% D2%

6 doz./164# + .95 cu. ft.

SCC 002184

Pilsner
No. 1241HT *@

4% 0z./14.1 cl./141 ml.

H57% T2% B2 D2%

2 doz./144# « 75 cu. ft.

SCC 317827

Side Water

No.149 @

5% 02./16.3 cl./163 ml.
H3Y2 T2% B2Vs D2%

6 doz./294# « 1.06 cu. ft.
SCC 005826

BEER

PINNACLE

Pinnacle Beer
No.527 @

16 0z./47.3 cl./473 ml.
H8% T2% B2% D2%

2 doz./224#+ 1.30 cu. ft.
SCC 465740

ALTITUDE®

Altitude Beer

No. 1690 @

16 0z./47.3 cl./473 ml.
H9Y4 T2Y5 B2% D2%

2 doz./224#+ 1.16 cu. ft.
SCC 443250

GIANT BEERS

Giant Beer
No.1612 @

12 02./35.5 cl./355 ml.
H7V T2% B2V, D273

2 doz./18#+ 85 cu. ft.
SCC 497642

Giant Beer

No. 1629 @

20 0z./59.2 cl./592 ml.
H8% T3" B3 D3%

1 doz./15# « .80 cu. ft.
SCC 432001

Giant Beer
No.1611 @

23 02./68.0 cl./680 ml.
H87 T3 B3Vis D3%

1 doz./15# +.99 cu. ft.
SCC 037336

Pilsner

No. 1604 ©

16 0z./47.3 cl./473 ml.
H8Ys T3 B2% D3

2 doz./23#+ 1.33 cu. ft.
SCC 382924

Giant Beer
No.1623 @

23 0z./68.0 cl./680 ml.
H9Y% T3% B3/ D3%

1 doz./13# + .89 cu. ft.
SCC 306593

Giant Beer

No. 1610 @

23 0z./68.0 cl./680 ml.
H9Y 132 B2% D3z

1 doz./14# « 91 cu. ft.
SCC 702541

Wheat Beer

No. 1631 @

16 0z./47.3 ¢l./473 ml.
H7% T23% B2% D3V

1 doz./10# « .69 cu. ft.
SCC 563200

BUSINESS

BUILDING TIP

There are over 5500
craft brews in the United
States with even more
in the planning stages.
Capture the momentum.




BEER

CRAFT BEERS

—
Stacking Craft Beer
No. 1008

14% 0z./42.1 cl./421 ml.

H5Y T B2V, D3%
1 doz./9% « 63 cu. ft.
SCC 648945

V.

=

Stacking Craft Beer
No. 1009

16% 0z./49.5 cl./495 ml.
H5% T3% B2/2 D3%

1 doz./8#+ .51 cu. ft.
SCC 648938

Craft Beer

No. 1647 @

16 0z./47.3 cl./473 ml.
H7% T2% B2%, D3
1doz./11# « .64 cu. ft.
SCC 566980

Hard Cider p[;[ees."%'d
No.545 @

16 0z./47.3 cl./473 ml.
H5% T3% B2% D3%

1 doz./8# « .66 cu. ft.
SCC 533852

IPA Beer

No. 4998052

18% 02./54.0 cl./540 ml.
H7% T2V, B2/ D3V4

1 doz./6# * .92 cu. ft.
SCC 4003322252719

DRINKING JARS

GROWLER

PITCHER

BEER

PUB GLASSES

English Pub Glass
No. 14806HT * @
16 0z./47.3 cl./473 ml.
H6 T3 B2Y4 D3%

3 doz./244# + 1.60 cu. ft.
SCC 005144

i

Pub Glass

No. 14816HT * @
16 0z./47.3 cl./473 ml.
H6Y: T2'4 B2/4 D3

1 doz./8# « .52 cu. ft.
SCC 463579

English Pub Glass
No. 14801HT %@
20 02./59.2 cl./592 ml.
H6 T3% B2% D3V2

3 doz./284#+1.88 cu. ft.
SCC 580118

Pub Glass

No.196 @

20 0z./59.1 ¢l./591 ml.
H6%4 T3 B2Y, D3%

2 doz./19#+1.21 cu. ft.
SCC 574551

Pub Glass
No. 4808 @

16 0z./47.3 cl./473 ml.
H57 T3 B2% D34

2 doz./144 « 1.04 cu. ft.
SCC 373922

—

=
Pub Glass

No.194 @

16 0z./47.3 cl./473 ml.
H6% T3V B2V, D3%

3 doz./284# « 1.66 cu. ft.
SCC 574544

BELGIAN BEERS

9

Pub Glass
No. 4803 ®©

20 02./59.2 cl./592 ml.
H6Y T3V B2% D3%

2 doz./16# « 1.28 cu. ft.
SCC 346230

Pub Glass

No.195 @

19 02./56.2 cl./562 ml.
H76 T3% B2% D3%
3doz./314#+1.98 cu. ft.
SCC 579860

Drinking Jar Drinking Jar

No. 97084 No. 92103

167 02./48.8 cl./488 ml. 16 0z./47.3 cl./473 ml.
H5Y T2% B2Y: D4V H5Y T2% B2Y: D2'%

1 doz./12# 63 cu. ft. 1 doz./6# « 41 cu. ft.
SCC 871421 SCC 472540

o U

Amber Growler w/Lid Pitcher

No. 70217 No. 5260

64 02./189.3 ¢l./1893 ml. 60 0z./177.4 ¢./1774 ml. T i

H11 T1% B4J2 D5 H9%4 T5% B4 D77/ At

6 pcs./16#+ 2.15 cu. ft. 6 pcs./274#+1.34 cu.ft. & =

SCC 450883 SCC 574049 e RN
Stacking Belgian Beer Belgian Beer Belgian Beer
No.3817 m No. 3807 m No. 3808 m
10 02./29.6 cl./296 ml. 13 02./38.4 cl./384 ml. 16 0z./47.3 ¢l./473 ml.
H5 T2V B2 D3V H5Y2 T2% B2% D3Y2 H6 T2% B3 D3%
1doz./7# « 49 cu. ft. 1 doz./7# « .61 cu. ft. 1 doz./8# .75 cu. ft.
SCC 497680 SCC 440334 SCC 440341

20 LIBBEY.COM BEER 21



BEER

BEER STEMWARE

Beer

No.3328 m

12 0z./35.5 ¢l./355 ml.
H7Y T2V, B2% D3%
3doz./23#+1.79 cu. ft.
SCC 056682

—_——

Stemmed Pilsner
No. 4998024

14% 02./44.0 cl./440 ml.

H6'% T2%, B3 D3%2
1 doz./6# + .82 cu. ft.
SCC 4003322252771

Banquet Goblet
No.3010 m

14 0z./41.4 cl./414 ml.
H6Y2 T2% B3 D3%
2doz./174#+ 1.33 cu. ft.
SCC 055118

Hoffman House Goblet
No. 5210

10 02./29.6 cl./296 ml.
HB'4 T4 B3} D4

1 doz./24# « 84 cu. ft.
SCC 621934

MUNIQUE BEERS © Szzm-

Munique Beer

No. 920291
13%202./39.9 ¢l./399 ml.
H7"T2)2 B2 D3%

1 doz./7# « 55 cu. ft.
SCC 5601875150392

LIBBEY.COM

LIBBEY®

';si\_
e =

Munique Beer

No. 920284

16%2 0z./49.0 cl./490 ml.
H774 2% B2"4 D3%

1 doz./7#+ 69 cu. ft.
SCC 5601875150408

Beer

No.3915 W

14% 02./43.6 cl./436 ml.
H7 T2%5 B274 D3V

3 doz./23#+1.89 cu. ft.
SCC 563098

Pilsner

No.3804 W

16 0z./47 .4 ¢l./473 ml.
H7% T2% B2% D3

2 doz./15#+1.28 cu. ft.
SCC 391230

BEER

RESTAURANT BASICS®

LIBBEY®

+Duraluff

Cooler

No. 15141 +

14 0z./41 4 ¢l./414 ml.
H5% T3V B2% D3V
2doz./31#+1.24 cu. ft.
SCC 063298

Mixing Glass

No. 1639HT +

No. 5139

16 0z./47.3 cl./473 ml.
H5% T3V2 B2% D3V

2 doz./244# « 1.27 cu. ft.
No. 1639HT-SCC 455676
No. 5139-SCC 456499

Mixing Glass

No. 1632HT +

18 02./53.2 cl./532 ml.
HB% T3% B2Y2 D3%

2 doz./38# + 1.55 cu. ft.

SCC 563074

Mixing Glass Mixing Glass Cooler
No. 1637HT + No. 15144 + No. 15722 +
No. 5137 20 02./59.2 cl./592 ml. 22 0z./65.1 cl./651 ml.
2002./59.2 cl./592 ml. HB% T3% B2Y2 D3% H7 T3% B2V, D3%
HB% T3% B2Y2 D3% 2 doz./344 + 1.58 cu. ft. 2 doz./37#+ 1.66 cu. ft.
2 doz./314# + 1.55 cu. ft. SCC 061386 SCC 349262
No. 1637HT-SCC 563081
No. 5137-SCC 563111

im M

Glass Can

No.209 @

16 0z./47.3 cl./473 ml.
H5Y T2% B2)2 D3

2 doz./144# « .86 cu. ft.
SCC 460288

Glass Can

No.266 @

20 0z./59.1 cl./591 ml.
H6% T2% B2)2 D3

1 doz./84# « .51 cu. ft.
SCC 586902

Craft brewers
are artisans and
their masterpiece
deserves a .
differentiated
vessel."




BEER

o
(
|

N be “~
P —
h—
S

-
——”’

Oktoberfest Mug
No. 12029521

21% 02./62.8 cl./628 ml.
H6Y2 T3" B3V, D5V

1 doz./20# + .95 cu. ft.
SCC 08002713132117

Maxim Mug

No. 2130SA662

23 02./68.0 cl./680 ml.
HB T3% B4"% D5%2

1 doz./27# « 99 cu. ft.
SCC 368133

Maritime Mug

No. 5027

15 0z./44.4 cl./444 ml.
H5% T3% B3% D5

1 doz./21# + .80 cu. ft.
SCC 495993

24 LIBBEY.COM
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MUGS AND TANKARDS

Oktoberfest Mug

No. 12030021

42 02./124.2 ¢1./1242 ml.
H8 T4 B4% D62

6 pcs./18# < .71 cu. ft.
SCC 08002713132124

Maxim Mug

No. 2329SA450

17% 02./52.0 cl./520 ml.
H6"% 1314 B374 D5%

1 doz./26# «1.17 cu. ft.
SCC 368140

Thumbprint Stein
No. 5303

19% 02./57.7 ¢l./577 ml.
H5% T3% B27% D674

2 doz./324# « 1.62 cu. ft.
SCC 520275

Frankfurt Mug

No. 5001

21 02./62.1 ¢l./621 ml.
H9 T3 B3% D4%

1 doz./28# +1.03 cu. ft.
SCC 571949

Mug

No. 5360

22 02./65.1 cl./651 ml.
H8 73" B3%4 D5%

1 doz./27# < 1.10 cu. ft.
SCC 021168

Tankard

No. 5092

16 0z./47.3 cl./473 ml.
HBY T3V B3 DA%

1 doz./21# < .78 cu. ft.
SCC 498475

Mug

No. 5309

12 0z./35.5 cl./355 ml.
H5% T3 B27% D4%

2 doz./404# « 1.26 cu. ft.
SCC 047826

Handled Mug

No. 5011

15 0z./44.4 cl./444 ml.
H5Y, T3 B3% D4Y;

1 doz./17# < .73 cu. ft.
SCC 492503

Mug

No. 5273

12 0z./35.5 cl./355 ml.
H5Y5 T2% B2% D4%

1 doz./16# .62 cu. ft.
SCC 135738

BEER

MUGS AND TANKARDS

Sport Mug with Panels
No. 52733

12 0z./35.5 cl./355 ml.
H5% T27% B27 D4%

1 doz./15# « .62 cu. ft.
SCC 467235

Super Mug

No. 5262

3402./99.8 cl./998 ml.
H8 T4 B4 D6

1 doz./39# + 1.50 cu. ft.
SCC 001392

Sport Mug

No. 5272
2502./73.9¢l./739 ml.
H7Y%6 T3% B3% D5%

1 doz./34# «1.13 cu. ft.
SCC 863884

SPORTSWARE

Football Cooler
No. 5329

16 0z./47.3 cl./473 ml.
H6% T3% B2Y2 D3%

1 doz./16# « .64 cu. ft.
SCC 381965

GLASS BOTTOM

Golf Cooler
No. 5330

16 0z./47.3 cl./473 ml.
HB6% T3% B2V D3%

1 doz./16# + .64 cu. ft.
SCC 381972

Libbey’s breadth
of assortment
allows me to
present options
best suited for my
customers’ needs."




SPIRITED

Shots
of Liquor

Small
Mixed Drinks

FEATURED:
Libbey® Fluted
Whiskey Glass

Whiskey
& Bourbon

%

SHOOTERS & SHOTS

Whiskey

No. 5114

1% 02./5.2 cl./52 ml.
H2% T2 B1% D2

6 doz./14# « 62 cu. ft.

SCC 881086

Shooter

No. 5109

1% 02./5.6 cl./56 ml.
H3Y, T2 B1% D2

2 doz./7# < .28 cu. ft.
SCC 907106

Wi
)

Fluted Whiskey
No. 5126
20z./5.9¢cl./593 ml.
H2 T2V B1% D2)a
4-1 doz. cartons/24#
59 cu. ft.

SCC 133604

\ g |

| S—
Whiskey

No. 5120

1% 02./4.4 cl./44 ml.
H2% T2 B1% D2

6—1 doz. cartons/17#
B8 cu. ft.

SCC 133727

Whiskey Black
No. 5120E

1% 0z./4.4 cl./44 ml.
H2% T2 B1% D2

6 doz./16# « .53 cu. ft.
SCC 878109

Prism Shot

No. 5277
20z./5.9cl./59 ml.
H2Y, T174 B1% D17
6 doz./264# « .58 cu. ft.
SCC 048618

SHOOTERS

& SHOTS

SHOT

GLASS GUIDE

The fundamentals of

pairing the right glass

T
F! ‘
Cordial Boot Shot
No.1650 @ N/o. 97038 Y |
H H H 2% 02./74 . 1% 0z. /A4 ml.
with the right spirit. ReRT a4 115 B2/4 D23
4doz./124# . ft. 3 doz./ 44 cu. ft.

0. .
SCC 878147 SCC 166210

26 LIBBEY.COM
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expression of your business. Whether you're

H AN DS CER A ~-
C : : Mixologists take great care in choosing quality
K : ‘ ingredients and garnishes for their delicious
‘ i ' | 1 creations, and overall presentation is an integral
e \ » , ‘ — ' serving hand-crafted cocktails, mocktails, spirits
’ : : P " ‘ or non-alcoholic beverages, let your choice of
glassware be as unique as the beverage
it holds. Libbey’s quality design and crystal

clarity showcases the elements of the

FEATURED: ;
Libbey® Cooler and - . . drink, pleasing both the eye and the palate.

Rocks Glasses Port"fm“’s

Well-chosen glassware adds beauty to any
establishment, and custom decorations create
memories that linger in the mind the way the

taste lingers on the tongue.

Iced Tea Specialty Drinks Spirits on Margarita Hot Coffee Fountain Soda Highball

D R I N K & Water & Cocktails the Rocks & Tea & Rootbeer or Collins
Beverages

GLASS GUIDE ’ Jﬁ

The fundamentals of Y . D

28 LIBBEY.COM TUMBLERS & BARWARE 29

pairing the right glass
with the right drink.




Shake it up
with a breadth
of shapes

and sizes."

TUMBLERS & BARWARE

RESTAURANT BASICS®

Hi-Ball

No. 15585 +
902./26.6 cl./266 ml.
H4Y; T3V5 B2Vs D3'%
2 doz./174# 82 cu. ft.
SCC 084323

Lexington Old Fashioned

No. 2328 @

7% 0z./22.9 ¢1./229 ml.

H3Y5 T27% B2% D27%
3 doz./204# « .80 cu. ft.
SCC 264100

—

Vibe Double 0ld Fashioned
[ ]

No. 2311

12 0z./35.5 ¢l./355 ml.
HA'% T2% B3Ya D2%

1 doz./12# « .40 cu.ft.
SCC 265296

Beverage

No. 15588 +

12 0z./35.5 ¢l./355 ml.
H5 T3% B2 D3%

2 doz./19#+1.00 cu. ft.
SCC 308191

Cobalt Blue Cooler
No.171B @

17% 0z./51.0 cl./510 ml.
H5% T3V2 B2% D3%:

1 doz./10# .64 cu. ft.
SCC 507594

GLASS BASE

Rocks

No. 9171CD (

11 0z./32.5¢l./325 ml.
H3Y, T3V B3 D3V

3 doz./264# « 1.05 cu. ft.
SCC 087051

Gibraltar Rocks

No. 15242 +
902./26.6 cl./266 ml.
H3% T3% B2V D3%
3doz./224#  1.07 cu. ft.
SCC 733187

Perception Rocks
No.2391 @
70z./20.7 cl./207 ml.
H3% T2% B2% D3

2 doz./13#+ 57 cu. ft.
SCC 059017

Side Water

No. 5134
40z./11.8¢l./118 ml.
H3Y% T2% B2 D2%

6 doz./26# + 93 cu. ft.
SCC 016259

TUMBLERS & BARWARE

HEAVY BASE

Rocks

No.916CD 1@
802./23.7 cl./237 ml.
H3Y T3 B2% D3

3 doz./214#+ 81 cu. ft.
SCC 776634

Beverage
No. 814CD (]

12% 0z./37.0 ¢l./370 ml.

H5% T27% B2)2 D27%
3 doz./24#+ 1.21 cu. ft.
SCC 883370

Hi-Ball

No.123 @
702./20.7 cl./207 ml.
H4% T2V B2 D2V

4 doz./20# « .98 cu. ft.
SCC 369871

Rocks

No.917CD +r@

11 02./32.5¢l./325 ml.
H3Y5 T3% B3 D314

3 doz./264# « 1.06 cu. ft.
SCC 756513

Cooler
No.817CD +@

15% 0z./46.6 cl./466 ml.

H6Y T3 B2)2 D3
3doz./274#+1.45 cu. ft.
SCC 758777

Diplomat Hi-Ball
No.131 @

6% 0z./19.2 ¢l./192 ml.
H4% T2, B1% D2%:

6 doz./35# « 1.54 cu. ft.
SCC 508303

Double 0ld Fashioned
No.918CD ‘1@

13% 02./39.9 ¢1./399 ml.
H4Y: T3% B3Vs D3%
3doz./284# « 1.24 cu. ft.
SCC 755691

English Hi-Ball
No.139 @

13 0z./38.5 cl./385 ml.
H4 T3% B2% D3%

4 doz./35#« 1.79 cu. ft.
SCC 005178

l

E

.

Double 0ld Fashioned
No.816CD ‘@

15 0z./44.4 cl./444 ml.
H4% T3% B2% D3%

3 doz./2

8# + 1.59 cu. ft.

SCC 758159

L
2
L
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TUMBLERS & BARWARE

BELL SODAS

\ /

=

Bell Fountain Tumbler
No. 30

6% 02./20.0 ¢l./200 ml.
H4 212 B17% D2%

6 doz./244 «1.24 cu. ft.
SCC 508297

NO-NIK BEVERAGE

Beverage

No. 1917HT »@
7% 02./22.9 ¢l./229 ml.
H3% T2%, B2% D2%

6 doz./244 + 1.35 cu. ft.
SCC 056880

WARM BEVERAGE

Mug

No. 5213

13 0z./38.5¢l./385 ml.
H3% T3% B3% D4%

1 doz./13# .52 cu. ft.
SCC 886531

All Purpose Mug
No. 5544

13% 02./39.9 ¢l./399 ml.
H4Y: T3% B23% D5
1doz./11# .64 cu. ft.
SCC 269673

LIBBEY.COM

Mug - Cobalt

No. 5213B

13 0z./38.5¢l./385 ml.
H3% T3% B3% DA%

1 doz./13# .52 cu. ft.
SCC 310869

Irish Coffee

No. 5295

8/ 02./25.1 cl./251 ml.
H5% T3 B2% D4V

2 doz./21#+1.13 cu. ft.
SCC 030101

Tapered Mug

No. 5344

15% 02./45.8 cl./458 ml.
H4": 137 B2% D5%

6 pcs./7# .36 cu. ft.
SCC 10031009263247

All Purpose Mug
No. 5724

10 02./29.6 cl./296 ml.
H4Ys T27% B2% D4%

3 doz./30# + 1.37 cu. ft.
SCC 373540

NOVELTY & MISCELLANEOUS

)}Tr

Poco Grande
No.3717 W

13% 0z./39.2 cl./392 ml.
H7 7274 B3 D3%

1 doz./7#+ 69 cu. ft.
SCC 702558

Fiesta Grande®
No.8417 @

16% 0z./49.6 cl./496 ml.
H6Y T43% B3 D5

1 doz./8#+1.41 cu. ft.
SCC 515011

Tiki

No. 92142

16 0z./47.3 cl./473 ml.
H4% T3% B2% D3%2

1 doz./9% « 43 cu. ft.
SCC 580405

=

4

\.

@ ;’:‘ !

Squall Hurricane

No. 3616 @ No. 3623 @

15 02./44.4 cl./444 ml. 23 02./69.5 cl./695 ml.
H8Y4 T3V B3 D3% H9% T3V, B3 D3}

1 doz./9% < .73 cu. ft. 1 doz./11#+1.00 cu. ft.
SCC 492527 SCC 894017

s
]

BUSINESS

BUILDING TIP

Thoughtfulness and purpose
are the latest trend in
cocktails. From ingredients
to presentation. It’s all about
that social media post.
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@16

@30

@56

® 123

® 131

® 139

® 149

® 171B

® 194

® 195

® 196

® 207

® 209

@213

® 217

® 221

® 227

® 228

® 231

® 245

® 249

® 260

® 265

® 266

® 577

@ 540

@ 545

® 726

®728

@ 814CD

@ 816CD

@ 817CD

@ 916CD

@ 917CD

@ 918CD

® 1008

® 1009
* @ 1241HT

® 1604

® 1610

® 1611

® 1612

® 1623

® 1629

LIBBEY.COM
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32
18
31
31
31
18
30
2

21

31
31
31
31

31
20
20
18
19

217359
508297
002184
369871
508303
005178
005826
507594
574544
579860
574551
586834
460288
598325
477163
477118
477132
477156
465344
356222
009398
486936
586919
586902
465740
563187
533852
436337
436320
883370
758159
758777
776634
756513
755691
648945
648938
317827
382924
702541
037336
497642
306593
432001

16, 6 Doz MTS FS, 6 0Z - Heavy Base Pilsner

30, 6 Doz MTS FS, 6.75 OZ - Bell Fountain Tumbler

56, 6 Doz MTS FS, 5 0Z - Straight Sided Juice

123, 4 Doz MTS FS, 7 0Z - Heavy Base Hi-Ball

131, 6 Doz MTS FS, 6.5 0Z - Heavy Base Diplomat Hi-Ball

139, 4 Doz MTS FS, 13 OZ - Heavy Base English Hi-Ball

149, 6 Doz MTS FS, 5.5 0Z - Heavy Base Side Water

171B, 1 Doz MTS FS,17.25 0Z - Cooler, Cobalt

194, 3 Doz MTS FS, 16 OZ - Pub Glass

195, 3 Doz MTS FS, 19 0Z - Pub Glass

196, 2 Doz MTS FS, 20 OZ - Pub Glass

207, 1 Doz MTS FS, 9 0Z - Stemless Wine 9 oz

209, 2 Doz MTS CD &FS, 16 OZ - Beer Can

213, 1 Doz MTS FS, 15 OZ - Stemless Wine 15 oz

217,1 Doz MTS FS, 11.75 0Z - Stemless White Wine

221,1 Doz MTS FS, 17 OZ - Stemless White Wine

222,1 Doz MTS FS, 16.75 0Z - Stemless Red Wine

228, 1 Doz MTS FS, 8.5 0Z - Stemless Flute

231, 1 Doz MTS FS, 15.25 0Z - Stemless White Wine

245CD, 2 Doz MTS FS, 2.5 OZ - Mini Pilsner/Shooter

249, 6 Doz MTS FS, 5 0Z - Esquire Side Water

260, 1 Doz MTS FS, 6.25 0z - Stemless Taster

265, 2 Doz MTS FS, 5 0Z - Glass Can Taster 5 0z

266, 1 Doz MTS FS, 20 OZ - Glass Can 20 oz

527, 2 Doz MTS FS, 16 OZ - Pinnacle Beer

540, 2 Doz MTS FS, 5 0Z - Hard Cider Taster, 5 0z

545, 1 Doz MTS CD & FS, 16 0Z - Hard Cider Glass

726, 2 Doz MTS CD & FS, 24 0Z - Hydration bottle 24 oz

728, 2 Doz MTS CD & FS, 22 0Z - Swerve Hydration bottle 22 oz
814CD, 3 Doz MTS FS, 12.5 OZ - Heavy Base Finedge Beverage
816CD, 3 Doz MTS FS, 15 OZ - Heavy Base Finedge Double Old
817CD, 3 Doz MTS FS, 15.75 OZ - Heavy Base Finedge Cooler
916CD, 3 Doz MTS FS, 8 0Z - Heavy Base Finedge Rocks
917CD, 3 Doz MTS FS, 11 OZ - Heavy Base Finedge Rocks
918CD, 3 Doz MTS FS, 13.5 OZ - Heavy Base Finedge Double Old
1008, 1 Doz MTS FS & CD, 14.25 0Z - Stacking Craft Beer Glass
1009, 1 Doz MTS FS & CD,16.75 OZ - Stacking Craft Beer Glass
1241,2 Doz MTS CD & FS,4.75 OZ - Flare Pilsner

1604, 2 Doz MTS FS, 16 oz - Pilsner

1610, 1 Doz MTS FS, 23 OZ - Giant Beer

1611, 1 Doz MTS FS, 23 OZ - Giant Beer

1612, 2 Doz MTS FS, 12 OZ - Pilsner 12 oz.

1623, 1 Doz MTS FS, 23 OZ - Giant Beer

1629, 1 Doz MTS FS, 20 OZ - Giant Beer 20 0Z

1.81
1.46
091
0.93
1.56
1.79
1.09
0.59
1.66
1.97
1.21
0.29
0.81
0.45
0.36
0.48
0.48
0.28
0.48
0.27
1.12

0.29
0.48
1.25
0.42
0.62
1.33
1.38
1.12
1.52
1.41
0.73
0.99
1.15
0.51
0.63
0.74
1.27
0.87
0.94
0.99
0.87
0.76

388
20

205
359
334
29

28
30.7

46
13.9
53
42
5.1
49
39
8.6

29
2.7

5.8

217
75

74

15.5
15.8
238
272
252
202
255
26.4
8.4

89

14.1

222

13.6
16.4
13.1

14.6

72
72
72
48
72
48
72

36
36
24

2
2
36
36
36
36
36
36

Cases /
Pallet

w
o

45
a8
2
25
30
77
30
2
22
150
56
88
126
88
100
182
88
160
45
198
160
%
32
120
77
36
36
30
2
30
60
50
40
112
77
70
35
56
a4
15
48
70

Cases / Tier

o o

16.88
16.88
14.31
15.75
16.13
225

15.19
14.56
20.06
2119
20.13

12.44

14.44
13.44
14,81
15.94
9.94

14.81
11.62
14.63
11.19
13.38
12.69
18.44
16.19
15.06

18.38
17.88
22.88
18.75
18.63
20.33
20.88
14.19
15.06
16.88
19.38
14.31
15.19
18.25
14.32
13.94

16.88
16.88
14.31
10.56
16.13
15.06
15.19
10.94
10.13
10.69
13.44
9.38

12.69
10.88
10.13

11.13

8.94

9.56

12.31
10.81
11.31
12.06
12.31

11.56
95
9.38
10.44
10.5
10.69
11.31
11.31
12.94
10.75
11.44
12.19
10.82
10.5

8.68
7.69
969
10.38
9.13
8.13
6.44

14.13

7.38
4.25
581
4.94
4.56
5.06
4.38
6.56
5.06
5.18
9.06

4.13
6.88
95
419
6.31
10.56
10.56
12.06
9.94
13.69
719
8.06
9.06

6.38
6.69
8.75

9.38
769
9.75

® 1631
+ 1632HT 23
+ 1637HT 23
+ 1639HT 23
® 1647 20
@ 1650 27
@ 1690 18
*@® 1917HT 32

2130SA662 24
@ 2311 30
® 2328 30

2329SA450 24

® 2391 30
® 2824 14
W 3010 8,22
W 3312 10
3328 10,22
3502FCP21 12
@ 3616 33
@ 3623 33
W 3702 13
W 3704 13
W 3705 13
3709 13
W 3717 33
W 3804 10, 22
I 3807 21
W 3808 21
W 3816 18
W 3817 21
W 3915 22
M 3996 14
® 4803 21
® 4808 21
® 4809 18
5001 24
5003 18
5011 24
5027 24
5092 24
5109 27
5114 27
5120 27
5120E 27

563200
563074
563081
455676
566980
878147
443250
056880
368133
265296
264100
368140
059017
881024
055118
054893
056682
5601875191173
492527
894017
574582
574810
294596
294602
702558
391230
440334
440341
475367
497680
563098
574667
346230
373922
540584
571949
623775
492503
495993
498475
907106
881086
133727
878109

1631, 1 Doz MTS FS, 16 0Z - Wheat Beer, 16 0z

1632, 2 Doz MTS FS, 18 OZ - Heat Treated Mixing Glass
1637HT, 2 Doz MTS FS, 20 0Z - Heat Treated Mixing Glass
1639, 2 Doz MTS FS, 16 OZ - Heat Treated Mixing Glass
1647, 1 Doz MTS FS, 16 OZ - Craft Beer Glass 16 oz
1650, 4 Doz MTS CD & FS,2.5 0Z - Cordial Super Sham
1690, 2 Doz MTS FS, 16 0Z - Altitude Tall Beer

1917, 6 Doz MTS FS, 7.75 OZ - No-Nik Heat-Treated Beverage
2130SA662, 1 Doz MTS FS, 23 0Z - Maxim Mug

2311, 1 Doz MTS FS, 12 0Z - Vibe Double Old Fasioned
2328, 3 Doz MTS FS, 7.75 OZ - Lexington Old Fashioned
2329SA450, 1 Doz MTS FS,17.50Z - Maxim Mug

2391, 2 Doz MTS FS, 7 OZ - Perception Rocks

2824,2 Doz MTS FS, 7.5 IN - Cylinder Bud Vase

3010, 2 Doz MTS FS, 14 OZ - Perception Banquet Goblet
3312, 3 Doz MTS FS, 10.5 OZ - Estate Footed All Purpose Gobl
3328, 3 Doz MTS FS, 12 OZ - Estate Beer

3502FCP21, 1 Doz MTS FS, 7 OZ - Spirits Glass

3616, 1 Doz MTS FS, 15 0Z - Squall

3623, 1 Doz MTS FS, 23.5 0Z - Hurricane

3702, 1 Doz MTS FS, 5.5 0Z - Embassy Brandy

3704, 2 Doz MTS FS, 9.25 0Z - Embassy Brandy

3705, 2 Doz MTS FS, 11.5 0Z - Embassy Brandy

3709, 1 Doz MTS FS, 22 0Z - Embassy Brandy

3717, 1 Doz MTS FS, 13.25 0Z - Embassy Royale Poco Grande
3804, 2 Doz MTS FS, 16 0Z - Embassy Pilsner 160z
3807, 1 Doz MTS FS, 13 OZ - Belgian Beer

3808, 1 Doz MTS FS, 16 0Z - Belgian Beer

3816, 2 Doz MTS FS, 5 0Z - Belgian Beer Taster

3817, 1 Doz MTS FS, 10 OZ - Stacking Belgian Beer
3915, 3 Doz MTS FS, 14.75 OZ - Teardrop Beer

3996, 1 Doz MTS FS, 5.75 OZ - Teardrop Flute

4803, 2 Doz MTS FS, 20 OZ - Pub Glass

4808, 2 Doz MTS FS, 16 0Z - Pub Glass

4809, 2 Doz MTS FS, 5 0Z - Mini Pub Glass

5001, 1 Doz MTS FS, 21 OZ - Frankfurt Mug

5003, 2 Doz MTS FS, 4 OZ - Frankfurt Sampler Mug
5011, 1 Doz MTS FS, 15 OZ - Handled Mug

5027, 1 Doz MTS FS, 15 0Z - Maritime Mug

5092, 1 Doz MTS FS, 16 OZ - Tankard

5109, 2 Doz MTS FS, 1.875 0Z - Shooter

5114,6 Doz MTS CD & FS,1.75 OZ - Whiskey

5120,12 Pc-6 Sets MTS FS,1.5 0Z - Whiskey

5120E, 6 Doz MTS FS, 1.5 0Z - Whiskey, Black

0.69
1.54
1.55
mm
0.61
0.38
m
1.38
0.98
0.4

0.72
1.16
0.53
0.47
1.25
1.35
1.72
0.25
0.68
0.94
0.3

0.87
1.06
0.97
0.64
1.23
0.61
0.71
0.53
0.45
1.81
0.5

1.22
1.04
0.41
1.05
0.46
0.71
0.79
0.78
0.28
0.56
0.53
0.53

98
369
33
234
109
144
221
2%
254
1.4
186
23.06
12.9
13.05
16.2
208
23
5.04
88
1.3

14.9
6.9
8.1
16
6.7
223

15.5
13.7
74
29.26
11.95
18.63
20.26
2113

24
2

24

48
24

72

3
12
2%
2%
2%
36
3

2
24

2

24

72

72

30
49
75
100
40
30
48
126
50
Y]
88
100
)
32
2
187
75
4
153
56
35
48
70
35
77
66
72
98
30
90
)
Y]
120
36
112
63
63
54
160
84
80

54

Cases / Tier

o1 =
~

13.69
23.63
2363
21.19
13.06
10.38
17.13
16.88
13.39
13.69
17.88
14.17
18.63
12.2

21.44
19.94
19.56
12.01
13.06
14.69
12.19
20.88
22.19
18.06
14.06
19.75
14.81
15.81
17.5

13.44
205

11.69
2163
20.06
15.44
16.93
16.3

14.84
15.82
14.38
13.13
12.75
12.69
15.38

10.31
15.81
15.81
14.19
9.81

6.94

11.44
16.88
9.45

10.31

10.24
12.44
8.19
14.31
19.94
19.56
9.06
9.88

9.19

13.94
14.81
13.63
10.56
13.19
11.19
11.88
11.69
10.13
10.31

14.44
13.44
10.31
10.71
8.74

13.46
14.25
13.44
8.81

12.75
8.56

14.63
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8.44
713
719
6.38
8.19
9.06
9.81
8.38
13.39
4.88
769
13.78
3.94
8.19
7.06
5.88
775
3.94
9.06

469
5.19
5.56

75
8.13
6.31

45
5.75

14.81

6.75
6.69
4.44

5.63
6.18
6.02
6.94
425
5.94
8.44

75
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5126 133604 5126, 4 Doz MTS CD, 2 OZ - Whiskey Bulk Pack 057 24 48 65 13 1431 ® 8550 074126 8550, 2 Doz MTS FS, 6.75 0Z - Wine Taster 0.81 8 24 54 9 17.5 11.69 6.88
- E 5134 30 016259 5134, 6 Doz MTS FS, 4 OZ - Side Water 093 26 2 42 6 15 15 713 @ 8551 7 372420 8551, 2 Doz MTS FS, 10.5 0Z - Wine Taster 094 96 24 54 9 18.06 1206 744 S
) 5137 23 563111 5137, 2 Doz MTS FS, 20 0Z - Mixing Glass 155 3025 24 30 5 23.63 15.81 7.19 ® 8552 7 074119 8552, 2 Doz MTS FS, 12.75 0Z - Wine Taster 1.35 12.6 24 35 7 20.88 1394 8 ﬁ g
E Q 5139 23 456499 5139, 2 Doz MTS FS, 16 0Z - Mixing Glass 1 234 24 42 7 21.19 1419 638 @ 8564 8 068422 8564, 2 Doz MTS CD & FS,8.5 0Z - Spectra Wine 1.05 1.5 24 45 9 18.57 1244 788 % g

° 5210 22 621934 5210, 1 Doz MTS FS, 10 OZ - Footed Hoffman House Goblet 082 2549 12 60 10 1661 1252 681 ® 8756 10 090655 8756, 3 Doz MTS FS, 10.25 OZ - Napa Country Goblet 1.66 15.6 36 30 10  19.38 9.75 15.19 .

5213 32 886531 5213, 1 Doz MTS FS, 13 0Z - Mug 053 1261 12 90 9 14.33 1433 445 ® 8764 10 090563 8764, 3 Doz MTS FS, 7.75 0Z - Napa Country White Wine & | 1898 36 30 10 17.88 9 14.56

52138 32 310869 5213B, 1 Doz MTS FS, 13 0Z - Mug, Cobalt 0.53 12.39 1290 9 18.98 10.91 4.45 ® 8766 10 090621 8766, 3 Doz MTS FS, 6.5 0Z - Napa Country Tall Wine 1.24 122 36 30 10 175 8.81 13.94

5260 20 574049 5260, 6 Pcs MTS FS, 60 OZ - Pitcher 134 25 6 28 7 18.38 1263 994 ® 8795 10,14 574698 8795, 1 Doz MTS FS #1366,5.75 - Napa Country Flute 0.51 48 1290 18 1169 8.81 8.56

5262 25 001392 5262, 1 Doz MTS FS, 34 0Z - Gibraltar Super Mug 15 395 1230 6 17.56 16.81 8.81 ® 8895 14 913480 8895, 1 Doz MTS FS, 5.75 OZ - Revolution Flute 05 5 12 72 18 1169 8.81 9.31

5272 25 863884 5272, 1 Doz MTS FS, 25 0Z - Sport Mug 115 3287 12 30 6 16.3 1535  7.91 @ 8995 14 582119 8995, 1 Doz MTS FS&RT, 6 0Z - Domaine Flute 06 55 12 72 18 1181 8.94 9.88

5273 24 135738 5273, 1 Doz MTS FS, 12 0Z - Mug V5613 0.59 16.3 12 84 12 1331 1244 6.3 @ 9104RL 8 326935 9104RL, 1 Doz MTS FS, 13.75 OZ - Allure Wine 075 478 12 55 " 13.86 1043 8.94

5277 27 048618 5277, 6 Doz MTS FS, 2 OZ - Prism Shot 056 25 72 48 12 1275 1275 594 @ 9105RL 8 326928 9105RL, 1 Doz MTS FS, 18 OZ - Allure Wine, Water 0.9 5.45 12 50 10 148 1114 945

5295 32 030101 5295, 2 Doz MTS FS, 8.5 0Z - Irish Coffee 1.09 208 24 36 12 1294 11.69 12.44 ® 9171CD 30 087051 9171CD, 3 Doz MTS FS, 11 OZ - Presidential Finedge Beverage 1 25.5 36 50 10 2063 1044 8.06

5303 24 520275 5303, 2 Doz MTS FS, 19.5 OZ - Thumbprint Stein Mug 166 3338 24 28 4 22.68 2047 618 75099 15 062956 75099, 6 Doz MTS IND & FS - Small Pressed Lid w/Fitment 027 1294 72 140 20 1241 7.33 5.08

5309 24 047826 5309, 2 Doz MTS FS, 12 0Z - Mug 126 377 24 27 9 13.31 13.31 12.25 *® 14801HT 21 580118 14801, 3 Doz MTS FS, 20 0Z - Heat-Treated English Pub Glass 179 286 36 24 8 21.56 10.88 13.19

5329 25 381965 5329, 1 Doz MTS FS, 16 OZ - Sportsware Football Cooler 0.61 15.4 12 66 1" 14.19 1069 694 * @ 14806HT 21 005144 14806, 3 Doz MTS FS, 16 OZ - Heat-Treated English Pub Glass 155 24 Rl 8 20.31 10.19 12.94

5330 25 381972 5330, 1 Doz MTS FS, 16 OZ - Sportsware Golf Cooler 0.61 15.4 12 66 i 14.19 1069 694 *® 14816HT 21 463579 14816, 1 Doz MTS FS, 16 OZ - Heat-Treated Pub Glass 16 oz 052 81 12 96 16 1281 9.69 7.25

5344 32 10031009263247 5344,6 Pc MTS RT & CD, 15.5 OZ - Tapered Mug 036  6.82 6 135 15 1232 1039 48 + 15141 23 063298 15141, 2 Doz MTS FS, 14 0Z - Mixing Glass 122 307 24 42 7 21.94 1469  6.56

5360 24 021168 5360, 1 Doz MTS FS, 22 0Z - Mug 1.06 2859 1240 8 20.32 10.51 8.58 + 15144 23 061386 15144, 2 Doz MTS FS, 20 0Z - Mixing Glass 1.57 339 24 30 5 23.06 15.44 763

5544 32 269673 5544,1 Doz MTS RT & FS,13.5 0Z - All Purpose Mug 0.63 11.67 12 81 9 19.11 1158 489 + 15242 30 733187 15242, 3 Doz MTS FS, 9 0Z - Gibraltar Duratuff Rocks 1.01 24 36 40 8 21.06 1056  7.81

5724 32 373540 5724, 3 Doz MTS CD & FS,10 OZ - All Purpose Mug V0078 132 2913 36 40 8 19.13 1306 913 + 15585 30 084323 15585, 2 Doz MTS FS, 9 0Z - Hi-Ball 0.82 172 24 56 7 19.88 1331 5.38

® 7500 7,14 070319 7500, 1 Doz MTS FS, 8 0Z - Vina Flute 081 58 12 56 14 1357 1025 1007 + 15588 30 308191 15588, 2 Doz MTS FS, 12 OZ - Beverage 093 191 24 49 7 20.5 1369 575
® 7504 6 071217 7504, 1 Doz MTS FS, 18.5 0Z - Vina Tall Wine 1.01 7.9 12 44 i 15.19 1144 10 + 15722 23 349262 15722, 2 Doz MTS FS, 22 OZ - Cooler 1.57 334 24 30 5 2331 1556 75
® 7505 6 072689 7505, 1 Doz MTS FS, 18.25 0Z - Vina Balloon 108 76 12 50 10 1681 1263 881 52733 25 467235 52733, 1 Doz MTS FS, 12 OZ - Sports Mug with Panels 0.62 16.49 12 84 12 1347 12.61 6.26
® 7508 7 084354 7508, 1 Doz MTS FS, 12.75 0Z - Vina Wine Taster 0.76 55 12 48 12 1394 10.5 9 70217 20 450883 70217, 6 Pc MTS FS, 64 0z - Amber Growler with Lid 1.06 16.5 6 33 " 15.5 10.5 11.25
® 7509 6 084361 7509, 1 Doz MTS FS, 16 0Z - Vina Balloon 1 6.7 12 50 10 16.07 1213 888 92103 20 472540 92103, 1 Doz MTS FS, 16 0z - Drinking Jar 0.41 6 12 112 14 13 10 55
® 7510 6 (084378 7510, 1 Doz MTS FS, 16 0Z - Vina Tall Wine 083 71 12 52 13 1444 1088 975 92142 33 580405 92142, 1 Doz MTS FS, 16 oz - Tiki Glass 16 oz 052 78 12 88 " 14.5 1125 55
® 7512 7,15 308269 7512, 1 Doz MTS FS, 8 0Z - Vina Martini 137 68 1230 6 20.31 1525  7.63 97038 21 166210 97038, 3 Doz MTS FS, 1.5 0Z - Boot Shot 045 9 36 110 10 1763 11.06 4

® /515 6 362469 7515, 1 Doz MTS FS, 18 1/4 OZ - Vina Diamond Balloon 113 8 12 50 10 16.69 1256 931 97084 20 871421 97084,1 Doz MTS FS, 16 OZ - Drinking Jar 0.63 12 12 72 9 13.44 1344 6

@ 7516 6 362476 7516, 1 Doz MTS FS, 12.5 0Z - Vina Diamond Tall Wine 081 65 12 56 14 1394 105 9.56 265033 9 8710964265033 03026RL, 6 Pc MTS FS, 13 0Z - Carre Wine 036 215 6 76 19 1028 6.9 8.83
® /518 7,15 376619 7518, 1 Doz MTS FS, 10 0Z - Vina Martini 136 66 1230 6 19.69 14.81 8.06 265217 9 8710964265217 02126RL, 6 Pc MTS FS, 18.5 0Z - Carre Wine 0.43 24 6 64 1% 1131 7.53 8.83
@ 7519 6 410870 7519, 1 Doz MTS FS, 12 0Z - Vina Wine 064 55 1280 16 13.06 9.81 8.69 265712 9 8710964265712 17026RL, 6 Pc MTS FS, 7.75 OZ - Carre Flute Champagne 026 7 6 116 29 859 5.67 9.34
® 7520 6 410887 7520, 1 Doz MTS FS, 18 0Z - Vina Wine 083 75 12 44 i 14.69 1106 944 540628 9 8710964540024 02054RL, 6 Pc MTS FS, 14.25 0Z - L'Esprit Du Vin Wine 032 22 6 72 18 10.05 6.74 8.43
® 7522 6 410894 7522, 1 Doz MTS FS, 18 OZ - Vina Wine, Balloon 093 77 12 50 10 1619 1219 863 540635 9 8710964540031 03054RL, 6 Pc MTS FS, 11.25 0Z - L'Esprit Du Vin Wine 027 19 6 80 20 930 6.30 8.04
® 7533 6 425362 7533, 1 Doz MTS FS, 16 0Z - Vina 083 7 12 55 i 14.69 1106 944 541625 9 8710964540215 02154RL, 6 Pc MTS FS, 18.75 0Z - L'Esprit Du Vin Wine 040 24 6 64 16 10.76 7.29 8.87
® 7552 6,14 329530 7552, 1 Doz MTS FS, 6.5 0Z - Vina Trumpet Flute 087 65 12 56 14 1357 10.25 10.75 920284 22 5601875150408 920284, 1 Doz MTS FS, 16.5 0Z - Munique Beer 16.5 0Z 069 7.08 12 60 12 1399 1052 812
® 8402 11,13 574674 8402, 1 Doz MTS FS, 6 OZ - Citation Brandy 03 36 12160 16 1244 9.38 4.38 920291 22 5601875150392 920291, 1 Doz MTS FS, 13.5 0Z - Munique Beer 055 645 1290 15 13.04 9.81 7.37
@ 8405 11,13 420834 8405, 3 Doz MTS FS, 12 0Z - Citation Brandy 149 152 36 24 6 22.56 1131 10.06 4098035 8 4003322208259 4098035, 1 Doz MTS FS, 19.5 0Z - Winelovers Bordeaux 099 647 12 50 10 1591 1161 925
® 8417 33 515011 8417, 1 Doz MTS FS, 16.75 OZ - Fiesta Grande 128 78 1236 6 20.69 1556  6.88 4518000 8 4003322127093 4518000,1 Doz MTS FS, 24 0Z - Vino Grande Burgundy 129  6.63 12 32 8 17.95 1315 945
@ 8456 " 370136 8456, 2 Doz MTS FS, 10 OZ - Citation Goblet 099 107 24 54 9 18.44 1231 75 4998024 22 4003322252771 4998024, 1 Doz MTS FS,14.75 oz - Beer Classics Stemmed Pilsner ~ 0.82 563 12 63 9 17.32 12.8 6.38
® 8464 i 370143 8464, 2 Doz MTS FS, 8 0Z - Citation Wine/Beer 0.91 9.4 24 54 9 18.06 1206 7.25 4998052 20 4003322252719 4998052,1 Doz MTS FS - Spiegelau IPA, bulk 092 549 12 50 10 16.22 11.97 8.19
® 3466 1 258918 8466, 3 Doz MTS FS, 6.5 0Z - Citation Tall Wine 1.05 11.4 36 36 12 16.75 8.44 12.81 12029521 24 08002713132117 12029521,12 Pc MTS FS, 21.25 o - Oktoberfest Mug 0.5 L 094 20 12 54 9 15.16 1496 72
® 8472 i 370150 8472, 2 Doz MTS FS, 11 OZ - Citation White Wine 1.19 10.1 24 42 7 20.31 1356 744 12030021 24 08002713132124 12030021,6 Pc MTS FS,42 oz - Oktoberfest Mug 0.83 18 6 54 9 13.5 12.5 8.5
@ 8495 11,14 574681 8495, 1 Doz MTS FS, 6.25 0Z - Citation Flute 039 5 12110 22 1069 8.06 7.88 13150020 15 08002713013669  13150020,6 Pc MTS FS,33.875 OZ - Water Bottle w/Wire Blue Lid 0.6 8.62 6 66 2 N 7.25 13
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Handling Glassware for Safety and Profitability

One of the most important merchandising tools used by the owner / operator to present
beverages to guests is proper glassware. To maintain the life of this investment, it needs
to be treated and handled carefully. Improved handling means less breakage and damage,
which translates into higher productivity and lower incidences of injury accidents. The tips
included in this guide are designed to improve handling of glassware by reducing the most

common causes of damage — mechanical shock and thermal shock.

Thermal Shock

Thermal shock is the result of glass experiencing a sudden
temperature change. Glass holds temperature, and a

rapid change in temperature can cause enough stress to
result in breakage. For example, a glass that has held ice

cannot go directly in the dishwasher; a glass warm from

the dishwasher should not go directly into service; and
cold water or ice should not be put into a warm or hot glass or cup. In all cases, the glass
need to reach room temperature before being taken to the other extreme, and the thicker
or heavier the item, the more time is needed. Cracks that result from thermal shock usually

form around abrasions caused by mechanical impact, increasing the chances of breakage.

Mechanical Shock

Mechanical shock in glassware is the direct result of
contact with another object, such as a spoon, a beer tap,
another glass, or a piece of china. This kind of contact can
cause a minute abrasion, invisible to the eye, but a source

of weakness in the glass, making it more susceptible to

breakage from impact or thermal shock.

LIBBEY.COM

General Handling

Keep adequate supplies of glassware in
order to prevent recently washed items
from going directly into service.

Place guides on scrap tables for busboys
to place glass, china, and flatware in
separate areas.

Check dishwasher temperature twice daily.
Replace worn glass water brushes.

Instruct busboys to BE QUIET. No one wants
to eat in a noisy place. This will cut down
on breakage of glassware, as well as help
create a pleasant, quiet atmosphere.

Never put cold water or ice into a warm
or hot glass.

Bus glassware directly into racks, or use
divided bus trays with flatware baskets.

Color code racks for different glass,
china, and flatware items.

Remove severely abraded glass
from service.

@ Safedge” Rim Guarantee

For over 86 years, Libbey's proven commitment
to quality has been backed by our well-known
guarantee, "a new glass if the rim of a Safedge®
glass chips." If the rim of any glass covered

by the Safedge® guarantee chips, Libbey will
replace or refund the price of the glass when it
is returned to the dealer / distributor from whom
it was originally purchased. Of course, this
guarantee does not cover breakage.

M Safedge® Rim and Foot
Guarantee

If the rim or foot of any one-piece stemware
item chips, Libbey guarantees to replace or
refund the price of the glass when it is returned
to the dealer / distributor from whom it was
originally purchased.

Sheer Rim® / D.T.E. Guarantee

Libbey's Sheer Rim / D.TE. (Dura Temp Edge)
stemware and tumblers feature a beadless
edge that is first cracked off then polished to
produce a fine, yet durable edge. This creates

a combination of elegance and affordability

in glassware for operators looking to upgrade
their beverage service while maintaining longer
service life. Sheer Rim / D.T.E. tumblers and
stemware are guaranteed against chippage

of the rim.

Lined versions of items have same dimensions as unlined glass.

The individual product images reproduced throughout this catalog are shown

at approximately 25% of actual size.

Suffix Identifications

Letter suffix "B" means Cobalt

Letter suffix "HT" means glass is Heat Treated
Letter suffix "CD" means glass has Finedge®

Letter suffix "SR" means glass has Sheer Rim / D.T.E. (Dura Temp Edge)

Glassware capacities are stated in U.S. ounces and are approximate and

should not be used as a standard of measure. All fluid capacities are figured

to overflow, except for those items decorated with a stated capacity line.

Our capacity specifications allow for a tolerance of plus or minus 5%.

Example: a 12 oz. rocks glass could range in over-flow capacity from a
minimum of 11.4 ounces to a maximum of 12.6 ounces. For more information
regarding product specifications, contact your Libbey sales representative.

1US. Al 0z. = 29,5727 ml. = 1.04084 Imp. fl. oz.

1 Imp. fl. 0z. = 28.4123 ml. = 0.96075 U.S. fl. oz.

Product Name / Description
Red Print Means New Product —l

Product Order
Number

i

B

PRODUCT KEY

Suffix Identification

See Explanation Above Left .
Symbol Identification

Wine | iy
No. 7519SR
1 1 0z /32 6 Cl /326 ml " See Explanation Above Right
Product Dimensions . : ’ '
! ) Refer to key on right —— H7% TZVZ BZ% Dg%g

Product Fluid Capacity

Carton Size /
" 2 doz./20# + 1.50 cu. ft.—— Cubic Foot
H Quantity Per [
Shipper Carton
i Carton
1 —~i= Weight

DIMENSIONS / CAPACITIES
Listed under each item

H  Height

T  Top Diameter

B  Bottom Diameter

D  Maximum Diameter

H-T-B dimensions are listed to the nearest /4 inch.
D dimension is listed to the higher /4 inch.
Listed dimensions should not be construed as specifications.

Exact specifications are available from:
Libbey Inc., PO. Box 10060
300 Madison Ave., Toledo, Ohio 43699-0060
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