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The main picture is shown in its criginal size.

All other pictures are shawn in 20%. Valid for all pictures in the booklet.

RI1EDEIL
SUPERLEGGERO

BAEFREME

BORDEAUX
GRAND CRU
# 0425/00

H: 282 MM
D: 106 MM
C: 953 CCM

GRAPE VARIETAL SPECIFIC CODE

% Riesling
% Chardonnay

‘%  Sauvignon Blanc

Champagne Wine Glass
% Spirits
% Hermitage/Syrah
4 Burgundy Grand Cru
%+ Bordeaux Grand Cru

BURGUNDY GRAND CRU
#0425/16

H: 276 MM

D: 114 MM

C: 1022 CCM
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CHAMPAGNE WINE GLASS
#0425/28

H: 260 MM

D: 92 MM

C: 464 CCM
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HERMITAGE/SYRAH
#0425/41

H: 267 MM

D: 100 MM

C: 668 CCM
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SAUVIGNON BLANC
#0425/33

H: 261 MM

D: 92 MM

C: 400 CCM




RIEDEL SUPERLEGGERO

E— RESTAU RANT ——

In homage to the 50th Anniversary of Sommeliers, RIEDEL relaunches Riedel Superleggero, and sets a new benchmark for
premium machine-blown wine glasses.

RIEDEL SUPERLEGGERQ is a masterpiece of state-of-the-arttechnology. The perfection of a machine-made glass compared
to handmade lies in the precision of the bowl and rim diameter and its consistent quality. The collection includes the largest,
thinnest, and lightest glasses with the widest base diameter ever produced on machine. Riedel Superleggero glasses are
fine-tuned instruments, specifically shaped to enhance your wine enjoyment. Perfectly balanced, grape varietal specific and
with the look and feel of a handmade glass. The collection features eight grape varietal shapes.
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RIESLING CHARDONNAY
#0425/15 # 0425/97
H: 252 MM H: 234 MM
D: 92 MM D: 108 MM
C: 400 CCM C: 660 CCM
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SPIRITS
#0425/10
H: 244 MM
D: 92 MM
C: 248 CCM




PINOT NOIR/NEBBIOLO SYRAH

# 0330/07-5 # 0330741

H: 9-3/47 (247 MM]) H: 9-3/47 {247 MM)

D: 4-1/2" (113 MM) D: 3-778° 101 MM)
C:253/4USf. 0z [763 CCM}  C: 24-3/8 US fl. az [720 CCM)

AUSH. oz 125 ML)

-

ROSE CHARDONNAY

# 0330/55 # 0330/97

H: 9-3/47 (247 MM) H: 5-3/4” (247 MM}

D: 3-3/5" (B4 MM) D: 4:3/8* {113 MM)
C:11-3/4 USH. oz [347CCM] € 23-3/8 US Hl. oz [690CCM)

CABERNET/
MERLOT
#0330/0-5

H: 93/4" {247 MM)
D: 47 (104 MM}
€ 28 USH. oz (829 CCM]

RIESLING SAUVIGNGN BLANG

# 0330/15-5 # 0330733

H: 9-3/4 {247 MM) H: 934" {247 MM]

D: 3-5/8° (72 MM) D: 3-3/8° (86 MM)

C:19-1/4 US R, ox [S70CCM)  C: 113/4 US A, oz (347CCM)

All other picturss are shown in 20%, Volid For all picturas in the boaklat.

The maln picure is shown In B criginal size.




—RESTAUI?ANT —

RIEDEL VELOCE is an impressive development
based on state-ofthe-art technology from

Riedel’s own factory in Weiden, Germany.

Riedel wine glasses are developed through
workshops in different shapes and sizes
for specific grape varieties. Only highly

advanced machine production can guarantee

such precise and functional glass design

language, in harmony with the respective

profile of grape variety.
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CHAMPAGNE WINE GLASS
#0330/28

H: 9-3/4" (247 MM)

D: 3-3/8" (86 MM)

C: 11 US fl. 0z (327CCM)

WATER

#0480/02

H: 4" 100 MM)

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

C: 14-1/2 US . oz [430CCM)

ALL PURPOSE TUMBLER

# 0330/20

H: 4-5/8" (118 MM)

D: 3.5/8" {92 MM)

C: 18-5/8 US fl. oz [550CCM)

-

RIEDEL VELOCE DECANTER RESTAURANT

#1336/13

H: 10" {255 MM)

D: 4:3/4" (122 MM)

C: 25-3/8 US fl. oz 1,300CCM}




CABERNET SAUVIGNON

#M23/0 #0123/41
H: 250 MM H: 250 MM
D: 117 MM D: 110 MM
C: 1002 CCM C: B65 CCM

AOZ125 M) : :

PINOTNOIR/NEBBIGLO  CHAMPAGNE WINE GLASS
RIESLING #0123/07 #0123/23
H: 250 MM H: 250 MM
::"2'5203@ D: 115 MM D: 108 MM
ey C: 950 CCM C: 742 CCM
C: 1017 CCM

SAUVIGNON BLANC CHARDONNAY

#0123/33 #0123/97
H: 250 MM H: 250 MM
D: 108 MM D: 108 MM
C: 742 CCM C: 736 CCM




performance

——RESTAURANT ——

Lightweight, durable and dishwashersafe - RIEDEL
Perfonmance glasses are executed in sparkling fine
crystal, and feafure long fine stems and large stable
bases. Performance’s unique opfic impact not only adds
a pleasing visual aspect to the bowl, but also increases
the inner surface areq, allowing the wine to open up
and to fully show every aroma and subtle nuance.

SYRAH/SHIRAZ PINOT NOIR
#0884/41 #0B84/67
H: 245 MM H:245 MM
D: 100 MM D: 108 MM
A 0Z{125 ML) C: 631 CCM C: 830 CCM

i

SAUVIGNON BLANC CHAMPAGNE GLASS
#0884/33 #0884/28

H: 245 MM H: 245 MM

D: 90 MM D: 390 MM

C- 440 CCM C: 375 CCM

CABERNET/
MERLOT

# 0RAA/0

H: 9-5/8" [245 MM)

D: 4-1/8* {105 MM}

C: 29-3/8 OZ (B34 CCM)

RIESLING
#0884/15 #0884/97
H: 245 MM H: 245 MM
D: 96 MM D: 108 MM
C: 623 CCM C: 727 CCM




CABERNET/
MERLOT
#0449/0

H: 235 MM

D: 95 MM

C: 667CCM

RIEDEL VEREAS

GRAPE “.° VARIETAL SPECIFIC.
[ ]

——RESTAURANT ——

Timeless and elegant RIEDEL VERITAS is fine blown
and light weight. Executed in sparking crystal this
classic glass collection is perfectly balanced in the
hand. RIEDEL VERITAS is designed based on the
iconic RIEDEL Grape Varietal Specific bowls which
bring optimum wine enjoyment.

The special production technology developed
for RIEDEL VERITAS underlines RIEDEL’s hallmark
leadership in performance-driven crystal drinkware
for consumers and professionals.

NEW WORLD PINOTNOIR/  OLD WORLD PINOT NOIR
NEBBIOLO/ #0449/07

ROSE CHAMPAGNE H: 235 MM

#0449/67 D: 108 MM

H: 235 MM C: 738 CCM

D: 108 MM

C: 807 CCM

NEW WORLD SHIRAZ
#0449/30

H: 246 MM

D: 96 MM

C: 709CCM

OLD WORLD SYRAH
#0449/41

H: 235 MM

D: 96 MM

C: 630 CCM




CHAMPAGNE
WINE GLASS

#0449/28
H: 235 MM
D: 85 MM
C: 459 CCM

Q'ﬁﬁii. \»
RIESLING/ZINFANDEL
#0449/15

H: 235 MM

D: 82 MM

C: 409 CCM

-
-
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VIOGNIER/CHARDONNAY

#0449/05
H: 225 MM
D: 82 MM
C: 381 CCM

COUPE/COCKTAIL
#0449/09

H: 170 MM

D: 108 MM
C:310CCM

-

BEER
#0449/11
H:160 MM
D: 85 MM
C: 459 CCM

SAUVIGNON BLANC
#0449/33

H: 235 MM

D: 82 MM

C: 440 CCM

OAKED CHARDONNAY
#0449/97

H: 217 MM

D: 108 MM

C: 655 CCM

SPIRITS
#0449/71

H: 235 MM

D: 60 MM

C: 170 CCM
D:B  B2MM




INUM

—RESTAUI?ANT ——

SYRAH/SHIRAZ PINOT NOIR
#0416/30-6 #0416/07-6
H: 236 MM H: 210 MM
D: 95 MM D: 108 MM
C: 692 CCM C: 725 CCM

_
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40Z (125 ML)

RIESLING/ZINFANDEL VIOGNIER/CHARDONNAY
#0416/156 #0416/05:6

H: 210 MM H: 198 MM

D: 79 MM D: 79 MM

C: 404 CCM C: 370 CCM

' CABERNET SAUVIGNON/

MERLOT

#0416/0-6
H: 225 MM
D: 95 MM

C: 650 CCM

- =N
CHAMPAGNE CUVEE PRESTIGE DAIGINJYO
WINE GLASS #0416/486
#0416/586 H: 218 MM #0416/25.6
H: 225 MM D: 68 MM H: 205 MM
D: 86 MM C: 230 CCM D: 79 MM
C: 445 CCM C: 390 CCM




3 OZ (100 ML)

SHIRAZ

#0454/32
H: 244 MM
D: 101 MM
C: 709 CCM

ROSE
CHAMPAGNE

#0454/55

H: 230 MM

D: 79 MM

C: 322 CCM

D: BASE 82 MM

PROSECCO SUPERIORE
#0454/85

H: 222 MM

D: 79 MM

C: 305 CCM

&

CABERNET
#0454/0
H: 247 MM
D: 105 MM
C: 800 CCM

RIESLING/
SAUVIGNON BLANC
#0454/05

H: 240 MM

D: 86.5 MM

C: 490 CCM

s

COCKTAIL
#0454/17
H: 175 MM
D: 113MM
C: 250 CCM

<
o

PINOT NOIR
#0454,/07
H: 243 MM
D:113.5 MM
C: 770 CCM

(‘T)

OAKED CHARDONNAY
#0454/97

H: 227 MM

D: 113.5 MM

C: 670 CCM

<=5

JUNMAI
#0454,/27
H: 200 MM
D: 113.5 MMv
C: 495 CCM




<RIEDEL O>
DAIGINJO O
#2414/22 H:106mm 375ml

<VINUM>
DAIGINJO(SAKE)GLASS
#0416/75 H:205mm 380ml
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The elegant egg-shaped Daiginjo glass is suitable for aromatic
styles with a lighter body and pure characteristics - such as
Daiginjo, Ginjo, Junmai Daiginjo and Junmai Ginjo. It highlights
sakef fruity and floral bouquet while bringing sweetness, acidity
and bitterness into balance.

<EXTREME>
JUNMAI(SAKE)GLASS
#4441/27H:200mm 495ml
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The Junmai sake glass features a large diamond-shaped bowl
to accentuate the layered and umami-ich flavour profile associ-
ated with Junmai-sh&' full body, slightly higher acidity and
velvety texture.

The wide rim allows the flow of Junmai-shus fuller and more
complex characteristics to be evenly distributed across the
palate.
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(Rice, Dairy, Honey, Nuts, Roasted
Woody/Mushroom,Earthy)
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LIGHT BODY
(2)=» . EarF)

(Clean, Pure) 15°C
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(Complex, Viscous)
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EDEL

GRAPE '.:.' VARIETAL SPECIFICU

——RESTAURANT ——

Riedel Restaurant is Riedel’s benchmark, varietal specific wine glass collection. The Riedel Restaurant collection features
special glass shapes and sizes for fine wines and spirits. These glasses have proven to consumers and restaurateurs that wine
pleasure and appreciation starts with the glass. They are extremely functional and high in the quality that Riedel is known for,
yet reasonably priced.
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BORDEAUX GRAND CRU OLD WORLD SYRAH NEW WORLD PINOT NOIR NEW WORLD SHIRAZ CABERNET/MERLOT
#0447/00 #0447/30 #0447/07 #0446/30 #0446/0

H: 254 MM H: 237 MM H:228 MM H: 226 MM H: 215 MM

D: 108 MM D: 96 MM D: 108 MM D: 95 MM D: 95 MM

C: 960 CCM C: 640 CCM C: 850 CCM C: 650 CCM C: 610 CCM

\ J #

OLD WORLD PINOT NOIR ZINFANDEL RIESLING CHARDONMNAY/VIOGNIER OAKED CHARDONNAY
#0446/07 #0446/15 #0446/15 #0446,/05 #0446/97

H: 215 MM H: 214 MM H: 214 MM H: 203 MM H: 195 MM

D: 108 MM D: 79 MM D: 79 MM D: 79 MM D: 108 MM

C: 700 CCM C: 370 CCM C: 370 CCM C: 350 CCM C: 700 CCM

éﬁﬁ <>

CHAMPAGNE WINE GLASS CHAMPAGNE GLASS WATER
#0446/58 #0446/48 #0446/02
H: 221 MM H: 217 MM H: 148 MM
D: 85 MM D:70 MM D: 78 MM
C: 440 CCM C: 260 CCM C: 350 CCM




GRAPE@RIEDE.L

Discover the versatility of 2024 GRAPE@RIEDELI

A frio of sizes perfect for an array of wines, fun drinks,
and cocktails. Meficulously crafted for varietal precision,
thase glasses excel in both mixology and wine enjoyment.
Embrace professionalism with optimal fill levels and enjoy
the mulfi4asking design of GRAPE@RIEDEL - where style,
functionality, and affordability meet.

CABERNET/

MERLOT/

COCKTAIL

# 0424/0

H: 9-1/47 [235 MM)

D: 4° (103 MM)

C: 28 US fl, 0z (830 CCM)

PINGT NOIR/NEBBIOLQY
APERITIVQ

# 0d24/07

H: 9-1/4° [235 MM)

D: 43/87 {111 MM]
C:253/8 US . oz {750 CCM}

<

CHAMPAGNE FLUTE

# 0424,/08

H: 241 mm [9-1/2 inches]
D: 83 mm {3-1,/4 inches)

C: 250 cem {B-1/2 US fl. oz}

e

COUPE/COCKTAIL

# 0424/09

H: 170 mm [6-3/4 Inchas]

D: 111 mm [4-3/8 Inches)

C: 320 cem {10-7/8 US 1. oz)

WHITE WINE/CHAMPAGNE
GLASS/SPRITZ DRINKS

# 0424/05

H: 9-1/4" (236 MM)

- 35/8° (92 MM]

C: 185/8 US fl. oz {550 CCM)

i

CHARDONNAY/GIN TONIC
#0424/97

H: 215 mm {8-1/2 inches)

D= 111 mm [4-3/8 inches]

C: 650 com (22 USA. oz}

MARTINI/COCKTAIL

#0424/77

H: 185 mm {7-1/4 inches}
D 102 mm [4 inches)

C: 200 cem [6-3/4 USH. oz)




RIIlEL E&?

THE WINE GLASS COMPANY

WINE<*FRIENDLY

RIEDEL 001 RIEDEL 002 RIEDEL 003 DEGUSTAZIONE O
MAGNUM RED WINE WHITE WINE/CHAMPAGNE GLASS #0489/41

# 0260/0 #0260/02 #0260/03 H: 4-5/8 (118 MM)

H: 10:1/2% (261 MM) H: 9-3/4" {247 MM) H: 8-3/4" (221 MM]) D: 3-3/4° (96 MM}

D: 43/8* (110 MM) D: 3-7/8" [97 MM} D: 3-3/8" [85 MM} C: 19-1/4 U5 fl. oz [570 CCM)
C: 33.5/8 US R. oz [995 CCM} C: 22.1/2 US . oz [667 CCM) C: 147/8 US i oz [440 CCM)

WINE FRIENDLY The Quverture Restaurant series is o ufilitarian update to
Riedel’s consumerfriendly Quverture collection. Created to

m " “\ /@ [r“n”" lI [r 9 help both restaurateurs and their clients, Ouverture Restaurant’s

versatile bowl shapes for red and white will increase patrons’

drinking pleasure, and their sturdy and slightly cropped stems
A 1 auran ‘il will make for more efficient serving and storing.

—
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MAGNUM RED WINE WHITE WINE CHAMPAGNE GLASS
# 0480/90 #0480/00 #0480/05 #0480/08
H: 7-7/8” (201 MM] H: 7-3/8" {187 MM} H: 7-1/8" [180 MM} H: 8-3/4" (224 MM)

D. 3-1/2* [90 MM] D. 3-1/8" (79 MM] D: 27/8" (73 MM) D: 2:3/4* {70 MM)
C: 18 US Al 0z {530 CCM) C: 117/8 US fl. 0z {350 CCM) C:9-1/2 US l. 0z {280 CCM) C: 9-3/4 US . oz (290 CCM)

All other piclures are shown in 20%. Valid for all pictures in the booklet.,

The main picture is shown in ils original size.




Jusiazione

DEGUSTAZIONE, crecied with young entrepreneurs in mind, is o collection offered at an occessible price for restaurateurs
who still wish to serve their customers flaver-maximizing wine friendly glosses. These wine glasses offer patrons the wine friendly
experisnce, and are the perfact slarter glassware for restourateurs on tha rise.

All ather pichurs are shewn in 20%, Yalid for all pictures in the booklat.

The maln picure is shown In i origlnal slze.

4USA ox{125 ML) |

MISE EN PLACE
#0489/05

H: 81/2° (217 MM}

D: 3-1/4* (84 MM)

C: 15 US fl. oz [455 CCM)

RED WINE
# 048970

H: 87/8" (224 MM)

D: 31727 {89 MM)

C:187/8 US A, oz [560 CCM)

CHAMPAGNE FLUTE
# 0489/48

H: 57 {224 MM)

D: 3* (78 MM}

Cr7-1/B US A. oz 212 CCM)

'WHITE WINE

# 0489/01

H: B* (205 MM]

D2 3-1/8 {79 MM)

€: 111/2 US A, ox (340 CCM)

DEGUSTAZIONE ©
# 04B9/41

H: 4-5/8* (118 MM)

D: 3-3/4° {96 MM)

C: 19-1/4 US fl. oz [570 CCM)




GRAPE ““.° VARIETAL SPECIFIC

—RESTAURANT O——

Restaurant O makes broken stems a thing of the past. Based on the benchmark shapes of RIEDEL's Vinum
collection, O offers a stemless tumbler option which is the ideal glass for everyday use. It is RIEDEL’s most
casual collection and an elegant, uncomplicated design.

o @ S

CABERNET/MERLOT SYRAH/SHIRAZ NEW WORLD PINOT NOIR PINOT/NEBBIOLO

#0412/0 #0412/30 #0412/67 #0412/07

H: 47/8% (121 MM) H: 53/8 (132 MM) H: 47/8" (124 MM) H: 4-3/8° [110 MM)

D: 3-3/4 (95 MM) D: 3-3/4" (95 MM) D: 4-1/4" {108 MM) D: 4-1/4" (108 MM)

C: 21 US . oz (620 CCM) C: 21 US fl. oz {620 CCM) C: 25-3/4 US fl. oz (760 CCM) C: 23-3/8 US l. oz (690 CCM)

STEMLESS RIEDEL
© PRODUCTION

RIESLING/SAUVIGNON BLANC VIOGNIER/CHARDONNAY
#0412/15 # 0412/05

H: 4-1/4* (108 MM) H: 3.7/8" (96 MM)

D: 3-1/8 (79 MM) D: 3-1/8" (79 MM)

C: 12-5/8 US fl. oz {375 CCM) C: 11-3/8 US fl. oz (335 CCM)

OAKED CHARDONNAY CHAMPAGNE GLASS
#0412/97 #0412/28

H: 3-3/8" (94 MM] H: 4-3/4" (122 MM)

D: 4-1/4” [108 MM) D: 2-1/2* (63 MM)
C:19:5/8 US . oz (580 CCM) C:87/8 USH. oz (264 CCM)

o

SPIRITS ALL PURPOSE TUMBLER
#0412/60 #0330/20

H: 3-1/2* (90 MM) H: 4-5/8" (118 MM)

D: 2-5/8" (68 MM) D: 3.-5/8” (92 MM)

C: 9 USfl. oz (235 CCM) C: 18-5/8 US fl. oz (550 CCM}

DAIGINJO O
#2414/22
H: 106 MM
D: ++ MM

C: 375 CCM

All other pictures are shown in 20%. Valid fer all pictures in the booklet.

The main picture is shown in its original size.




RIEDEL BAR is composed of a variety of stylish and functional glasses designed to enhance the enjoyment of fine spirits by
showcasing the aromatics and flavor characteristics while minimizing the bite of alcohol.

TEQUILA RUM/AQUAVIT COGNAC PORT
#0446/18 #0512/10 #0446/71
H: 210 MM H: 205 MM H: 190 MM
D: 68 MM D: 78 MM D: 70 MM
C: 190 CCM C: 200 CCM C: 175 CCM

BEER
#0446/60 #0446/11
H: 175 MM H: 170 MM
D: 72 MM D: 86 MM
C: 265 CCM C: 500 CCM

SINGLE MALT WHISKY WHISKY WATER
#0446/80 #0480/02 #0480/01 #0480/22
H: 115 MM H: 100 MM H: 80 MM H: 3-1/8" (80 MM

D: 68 MM D: 80 MM D: 79.5 MM D: 3-1/8" (80 MM)
C: 200 CCM C: 430 CCM C: 330CCM C: 11-1/8 US . oz [330 CCM)

H20 ALL PURPOSE TUMBLER

WINE FRIENDLY

SWIRL

restaurant

(

e —

=, w

MANHATTAN

SWIRL RED
#0413/30
H: 120 MM
D: 21 MM

C: 530 CCM

SWIRL WHITE
#0413/33

H: 103 MM

D: 80.5 MM
C: 355 CCM

SINGLE OLD FASHIONED
#0419/01

H: 90 MM

D: 78 MM

C: 290 CCM

DOUBLE OLD FASHIONED
#0419/02

H: 94 MM

D: 85 MM

C: 370 CCM

HIGHBALL
#0419/04
H: 146 MM
D: 72 MM
C: 350 CCM




SUEDELIBAAR

DRINK SPECIFIC GLASSWARE

With the RIEDEL BARWARE COLLECTION, RIEDEL takes special account " ” ” | I TR
of the requirements of restaurants and bars with regards fo cockhail and L A & i -
apirits glasses. The professional glass series DRINK SPECIFIC GLASSWARE % LG
is offerad exclusively for catering or restaurants and wos developed with an i
: : : : NEAT GLASS® ROCKS GLASS*
aye to their entrepreneurial demands. This new collection answers the nesd #0417/01 #0417/02
for cocktailspecific glassware among restaurants and bars with glasses e g—s,[/?a?‘ ?%LM} i gjﬁ: Egg :m}
perfected for thousands of cocktails. C:57/8 USH oz{174CCM]  C:95/8 US A, oz [283 CCM)
L

¥

DOUBLE ROCKS GLASS" HIGHBALL GLASS" FIZZ GLASS"

#0417/07 80417704 #0417/03
H; 47 103 MM) H: 6 {154 MM) H: 63/8° {163 MM
D: 3-1/47 [83 MM) D; 2-1/2° {65 MM) D: 2-3/8° [60 MM}

C121/2 U5, oz [370 CCM]  C: 10-1/2USfl. oz (1O CCM)  C: % US A 0z (265 CCM)

s @)
a,_)

%

|

L

R

NICK & NORA® NICK & NORA LARGE® SOUR GLASS®
#0417/05 #0417/08 #0417/086

H: 47 (153 MM) H: 7° (177 MM) H; 41747 {158 MM]
D: 37 {77 MM} D: 31787 [80 MM) D: 37787 (97 MM)

CA7/aUS N oz [140CCM]) C&5/BUSRoz[198CCM}  C:73/8USH. oz {217 CCM)

All other pletures ara shewn In 20%. Valld for all pleturas In the baoklat.
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% sou R o PTIC COFFEE GLASS" MIXING GLASS" ]
a # 0417709 #0417/10 #0417/23 ABOUT THE DRINK E
& H: 61/2° [1465 MM) H: 2-1/2" (63 MM] H: &7/8° (176 MM) SPECIFIC 3
= D: 3-3/4” {96 MM) D: 21/2° [64 MM) D: 37/8" {98 MM} GLASSWARE §
-'E k]

Ci71/4USH. oz (215 CCM] C: A US A, oz (90 CCM] C: 22 US . ox 1450 CCM) COLLECTION



RIEEL

RIEDEL RESORT
——RESTAURANT ——

Crofted from the culling-edge Tritan™ from Easiman, the RIEDEL Resort
Collection combines the slegance of RIEDEL's functionality, the design of the
successhul Riedel Drink Spacific Glassware, developed by Zone Harris with the
resilisnce of Trilan™ from Eastman in creating a fusion of siyle and substance,
Tritan™ from Eastman is a BPAfree, shalter rasistant material known for ils
clority and durability, making it the perfect choice for drinking vessel designed
for outdoor use, spas, or places whers glassware is not allowed,

HIGHBALL

#0417/94

H: 6-1/8 (156 MM}

D: 2-7/8” (73 MM)

C: 15-1/8 US §, az (447 CCM)

tritan’

from eastman

PERFORMANCE

DOUBLE ROCKS

#0417/97

H: 47 {103 MM]

D; 3-1/4" (83 MM}

C:13.9 USH. oz (411 CCM)
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RIEDEL MOSEL

#1416/03

H: 11-1/4" (285 MM)
D: 4174 (108 MM)
C: 1,320CCM

RIEDEL APPLE NY

#1466/13
H: 7-3/4" (195 MM)
D: 5-3/8" (136 MM)
C: 1,420CCM

DECANTI

‘m#
RIEDEL VELOCE DECANTER
#1336/13
H: 10* (255 MM]
D: 4-3/4" (122 MM)
C: 1,300CCM

SYRAH MERLOT
#1486/13 #1446/14

H: 9-5/8" (245 MM) H: 9-1/2" (240 MM)
D: 5-1/2" {139 MM) D: 4-1/2" (115 MM)
C: 1,040CCM C: 970CCM

THE ART OF
ALE

WIN

RIEDEL PERFORMANCE

#1490/13

H: 9-5/8" (245 MM)
D: 5-1/2" (139 MM)
C: 1,364CCM

MINI DECANTER

#1446/05-12
H: 160mm
C: 400m|



DECANTER - HANDMADE - FINE CRYSTAL

Since RIEDEL whole-heartedly believes all wines - young and old, red, white or sparkling - can be enhanced by decanting, it is
only natural that they would have a wide selection of decanters in their collection; many elegant, complex, hand made designs.
Decanting young wines in RIEDEL decanters gives the wine a chance to bloom and attain a stage of development that normally
requires years of aging - liberating the aromas, intensifying the fruitiness of the mid-palate and rounding out the texture. While
decanting older wine, allows the wine to separate from any deposits that may have formed in the bottle over time. RIEDEL'S
decanters are sculptural enough to qualify as art but are also incredible triumphs of functionality - a classic RIEDEL hallmark

. l80cem ;—2}]:;'1:
26-1/2 0z

MAGNUM

#2400/13
H: 240 MM
D: 240MM
C: 2000 CCM

o T Em
26-1/2 0z

AMADEO

#1756/13
H: 350 MM
D: 205 MM
C: 1500 CCM

#2400/14
H: 225 MM
D: 205 MM
C: 1230 CCM

MAMBA

#1950/19
H: 325 MM
D: 320 MM
C: 1500 CCM

CURLY CLEAR

#2011/04 51
H: 265 MM
D:170 MM
C: 1400 CCM

CORNETTO
SINGLE

#1977/13
H: 325 MM
D: 120 MM
C: 1200 CCM

#1950/09
H: 505 MM
D: 215 MM
C: 1370 CCM

CORNETTO
MAGNUM

#1977/26
H: 425 MM
D: 150 MM
C: 1850CCM

SWAN

#2007,/02
H: 600 MM
D: 240 MM
C: 1570 CCM




AMADEO FATTO A MANO FATTO A MANO

FATTO A MANO MAMBA CORNETTO
#1756/00 # 1950/00 #1977/00

H: 350mm H: 325mm H: 325mm

C: 1,500ml C: 1,500ml C: 1,200ml

BLACK TIE BLACK TIE O SINGLE

#4100/23
H: 420mm TOUCH
C: 1,955ml #2009/02
H: 365mm #1414/13
C: 1,430ml H: 225mm
C: 980ml

ACCESSORIES

RIEDEL MICROFIBER POLISHING CLOTH (64x50 CM) BOTTLE CLEANER
20 PIECES o
#0010/07 )010/05
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