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Today’s patrons crave dining experiences that indulge all the senses. Ones that cater
to not only their tastes, but also their sensibilities. That's why Libbey® is here to help
unleash your imagination — Serving Experience™ to help you compose the complete,

authentic presentations that bring your vision to life.

We are the tabletop experts you can rely on.
From concept to guest experience,

we’ll help you set the table for success.

Inside, you'll find a broad palette of products to craft your own distinguished tabletops,
and the inspiring trend insights to guide your creation. All to help you leave lasting
impressions, turn first-time guests into loyal customers and support your drive

toward ...

Big Profits. Rave Reviews. Full Houses.

Talk to your Libbey sales representative to discover how.

SERVING experience”



your IMagination
IS THE ONLY LIMIT

Front of the house, behind the bar, or back of the house.
You’ll find everything you need inside with the complete

Libbey® Professional Tabletop Collection.

We've put it all here so you can freely explore our full spectrum
of products. Enjoy mixing and matching pieces, or gather your
guests around a complete setting — crafting a presentation style

authentic to your vision and the guest experiences you’re creating.

It’s all about you and your journey to even greater success.
Let Libbey Professional Tabletop be your guide to

Serving Experience™

On the right are some highlights of the possibilities you’ll
find inside each category. For the complete table of

contents, see each section intro spread.
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TABLEWARE TABLE OF

contents

GREATER SUCCESS
IS ON THE TABLE

We’ve organized this book so you can find products easily
to bring your culinary experiences to life. Our breadth of
dinnerware products is arranged by color groupings to
make it easy for you to mix and match. And our new
“Extraordinary Presentations” section contains everything

you need to serve your food and drink to oohs and ahhs.

To search by brand and color At-A-Glance, see page 22.

8-11

c ] r NEW pProDUCTS

Front and inside front cover: Syracuse® Eos™ and Universal Accessories dinnerware,
World® Equity flatware and Libbey® Neo glassware.
Above: Syracuse Practica, World Chef's Selection™ Il and World Metal dinnerware.
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Treasure
Varese ...ocooovveiiieiieieene e
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Cantina® ..........
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EleXa oo Cascade™
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Farmhouse™. . Cookout™ .
Gibraltar ........cccceevvviiiiiinee 143 Coral v
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KINGS v
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Vermont Brandware® 18/0
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Availability Guide ............... 152-1565

Steak KNives .......ccoovvveveenne, 158-160

g@ indexes s cupes

Flatware Custom Numerical Index ..........c..cceu.. 350-355
Stamping Guide ...........ccocvieine 161 Table Setting

Flatware Made-To-Order Requirements..........cocceee.. 162-163
Silverplating Information ............. 161 Warranties and Libbey

Flatware Identification Guide .......... 162 Customer Service ..o, 364

DIMENSIONS/CAPACITIES (listed under each item)

"H"= height
"D"= maximum diameter

“T"=top diameter “B"= bottom diameter
"F"=foot diameter "WL"= well diameter

H-T-B dimensions are listed to the nearest 14 inch. Listed dimensions should
not be construed as specifications. Exact specifications are available from:
Libbey, Inc. P.O. Box 10060, 300 Madison Ave., Toledo, Ohio 43699-0060

©2017 Libbey Inc. Libbey’s product names, configurations and item numbers are trademarks of Libbey Inc. Libbey’s products are patented or patent pending as indicated. 5
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Margaritas.......c..ccocevviiiinnn, 254-255  Tiki NEW ITEMI i 260

[

‘ S‘temware COLLECTION 1 9 2 _ 21 7 Martinis & COUPES........cvevnen.. 248-249  WaKe™ . ..o 263
<4

Wine Master...........ccoeeiiicnins 194 Flutes & Champagnes............ 216-217 tumb]_el"s &

AlUE .. 201 Governor Clinton® .........c.cceeervenane.

Bristol Valley  .....ovoovveveeeereeen, 196 Grande ColleCtion ........coovevevevnn.. ' bar Wal"e COLLECTION 2 6 6 - 2 9 5
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*Contour has replaced Briossa. Modernist has replaced Super Sham. Contact your Libbey sales representative for full details. i
6 Shown above: World® Slate dinnerware, World Briossa™ flatware and Libbey® Sorbet glassware. libbey.com
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U.S. AND ITS TERRITORIES ONLY:
Libbey® Foodservice is the exclusive distributor of Spiegelau and Nachtmann to
the foodservice industry in the United States and its territories.

©2017 Libbey Inc. Libbey’s product names, configurations and item numbers
are trademarks of Libbey Inc. Libbey’s products are patented or patent pending
as indicated.

See pages 321 and 363 to learn more about these Libbey advantages:

SYMBOL IDENTIFICATION DIMENSIONS/CAPACITIES

. (listed under each item)
Sheer Rim®/D.T.E.

“H” means height
“T” means top diameter

® Safedge® Rim Guarantee “B” means bottom diameter
“D” means maximum diameter

A Finedge®

B Safedge® Rim and Foot

Guarantee H-T-B dimensions are listed to the

nearest 1/8 inch. “D” dimension
% Heat Treated is listed to the higher 1/8 inch.

Listed dimensions should not be
+ DuraTuff® construed as specifications. Exact
@ Fizzazz® specifications are available from:

Libbey Inc., P.O. Box 10060
300 Madison Ave., Toledo, Ohio
43699-0060

6 Hand Blown



CONNECTING INSIGHT
RO OUR SUCCESS

From the owner, to the chef, the wait staff and the patron — Libbey® knows
every point of contact plays a role in shaping incredible dining experiences.
The new products featured here are more than beautiful — every detail is

designed to enhance your guest’s experiences — and optimize your bottom line.

S il Libbey turns trends into business potential for you. -

Keep up with what’s new. Visit insights.libbey.com

‘%

\ Modern, stackable Wake™ design expands Infinium®
collection of premium plastic drinkware

See page 263 w

Pebblestone Flatware
Natural patina handles create warmth | .
and memorable vignettes ' '

page

Unearth new possibilities
with Driftstone,
available in 4 colors:

Driftwood
Granite
Onyx
Sand

page




MORE TRENDS AND IDEAS AT (EaS1ghts libbey.com

Obsidian /

a second color.

Pebblebrook
Dinnerware - :
Add"luster..,ahd character
to your breééntaﬁohs '-
Seepage92

Tiger’s Eye



Connect

A Taste of
SCHONWALD

As an exclusive SCHONWALD

dinnerware distributor?,

we’ve included three patterns
inside — a hand-picked Connect
sampling from our Artistry Pl
Collection™ catalog of

premiere brands.

See more on page 14

And much more ..

Craft Beer glasses, page 222
Melamine Flights, page 225 Chisel
Pineapple glass, page 260

*Exclusive distributor to the foodservice industry in the United States, Canada and their territories.

o



MORE TRENDS AND IDEAS AT (ERS1ghts libbey.com
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RESERVFE’

COLLECTION

(N

Master’s Reserve® is American-made luxury glassware designed to deliver on
your desire to create both exquisite presentation and superior performance.

‘--.'iflF
\,‘s

Prism Stemless glasses, page

Inspire your creations, discover more Master’s Reserve starting on page

TQen ing thesart of cut glass

At the turn of the 19th Centur;_/‘,I Libbey played a pivotal role in American-
\ made cut glass. Today, we are intféducing t cut patterns for

prilliant pri ions unlike any 0
s,i page 170

Crosshatch

Crosshatch
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Dinnerware is boasting a broad palette of white and cream hues as well as
statement-making colors for today’s tabletop.

Layer on nuanced white-on-whites. Set color, upon color, upon color. The trend is to
mix it up to surprise your patrons. Libbey® has the versatile products to help you present
extraordinary experiences — ones that help you achieve greater profitability.

Send your plates out to
oohs, ahhs and
applause with Libbey.

Libbey Insight: Mash-Ups

Imaginative “mash-up” pairings, like sushi burritos, falafel tacos and butter chicken
poutine, will be plated for patrons who want to Instagram their latest gastric adventures.
Ask your Libbey sales representative how to use unexpected combinations of
tableware to create impactful guest experiences.

Discover more trend ideas at @@sights.libbeycom

Every detail matters
Inside you will find each product is listed with key design features, defined below,
that can enhance the durability of your dinnerware.

Fully Vitrified: Products are fired at temperatures greater than 2300°F to achieve a
stronger and harder material that minimizes absorption of moisture, odor and bacteria.

Fully Vitrified with Microban® Technology: Microban technology* is integrated into the
fully vitrified glaze, for an additional level of defense that will never wash off. It creates an
inhospitable environment for microbes to help prevent them from growing on the surface.

Polished Foot: Smooth foot helps to reduce plate-to-plate surface scratching.
Highly Polished Foot: Achieves a greater degree of scratch resistance.

Glazed Foot: The highest level of durability, ensuring virtually no plate-to-plate
surface scratching.

*Does not protect people from food-borne pathogens. Microban is a registered trademark of Microban Products Company.

SERVING

dinnerware

SCHONWALD
AVANTI GUSTO
CONNECT &
CONNECT RADIAL

whites & creams

BONE CHINA
BAROQUE™
INTERNATIONAL

LUNAR WHITE™
EOS™
GALILEO™
UNIVERSAL ACCESSORIES

ROYAL RIDEAU™
CAFE ROYAL®
ELAN™
SILK™
SLENDA®

ALUMA WHITE™
CHEF’S SELECTION™
REFLECTIONS™
REPETITION®

ULTRA BRIGHT WHITE
CHEF'S SELECTION™ Il
SLATE

ALPINE WHITE
EMPIRE

BRIGHT WHITE
BASICS
BASICS ORBIS
PORCELANA

FLINT
CASCADE™
FLINT DINNERWARE/FRAMA

colors

CANTINA®
DRIFTSTONE
FARMHOUSE®
HAKONE™
PEBBLEBROOK
TERRACOTTA™
VERACRUZ™

economy

DESERT SAND
ENDURANCE
KINGSMEN WHITE
PRINCESS WHITE
TENACITY®
VICEROY

MUGS & ACCESSORIES

82-83
84-85
86-88
90-91
S2-eR
94-95
96-97

104
100-101
102

103
OS2
105

106
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2 SCHONWALD

Germany

Enduring design for
every venues demands

From the Libbey®Artistry Collection” SCHONWALD has been providing
award-winning porcelain dinnerware to discerning professionals for
more than a century. It's no wonder hoteliers and restaurateurs in more than
100 countries have found SCHONWALD synonymous with the highest quality.

The exquisite designs never restrict; rather, they constantly inspire. This discreet
elegance sets the food and your culinary inventiveness as the star. Best of all, its
inspiring beauty is made for the intensity of high-volume use. From fine dining,

to room service, lobby, bar lounge or events — SCHONWALD looks and performs

equally brilliant in any setting.

Produced in Germany in one of the world’'s most advanced facilities, the
dinnerware is fired at over 2500°F. The resulting extremely hard glaze ensures
excellent scratch resistance and exceptional durability — confidently backed with
a lifetime no-chip warranty.

Like what you see in the SCHONWALD collection here? This is just a taste
of options that are perfect for hospitality and event settings. Our complete
Artistry Collection™ includes a broad array of SCHONWALD patterns, along with
flatware from Reed & Barton and glassware from Spiegelau and Nachtmann*

For a catalog, visit foodservice.libbey.com or ask your Libbey sales

representative.

*Spiegelau and Nachtmann are not available in Canada through Libbey Inc.
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Shown: SCHONWALD Connect, Connect Radial and Nachtmann
Jazz dinnerware, Reed & Barton East End Satin flatware and

Spiegelau Hybrid Vino Grande glassware



Connect & Connect Radial

nect Racetrack Platter

The name says it all. With a wide range of pieces,
CONNECT and CONNECT RADIAL create a flexible

link between different culinary art profiles — connecting

stylish form with superior function. The clean lines of the

CONNECT conical dishes and plates fit in smoothly with

any ambience. Pair with the complementary CONNECT

RADIAL, which features a precision, textured rim treatment

that brings a crisp, contemporary flair.

2% o0z. Bowl, Rim Deep
No. 9400116

2V 0z./74 ml.

H1'% D6Y2

1 doz./7#= 1 cu. ft.

10" oz. Bowl, Rim Deep
No. 9400130

10%4 02./303 ml.

H2V8 D11%

6 pcs./14#= 4 cu. ft.

16

7'4" x 42" Racetrack
Platter

No. 9402018

HY4

1 doz../5# = .1 cu. ft.
8%" x 574" Racetrack
Platter

No. 9402022

H¥%

1doz./9#= .2 cu. ft.
134" x 9" Racetrack Platter
No. 9402033

H1
6 pes./12# =3 cu. ft.

62" Plate
N(3). 9400016

HY4
1 doz./6#= .1 cu. ft.

1135" Plate

No. 9400029

H1

6 pcs./11#= .4 cu. ft.

10"4 oz. Bowl

No. 9403164

10%4 02./303 ml.
H1% D5%

6 pes./4#= .1 cu. ft.

17 oz. Bowl

No. 9403167

17 0z./503 ml.

H2 D6%

6 pcs./5#=.1 cu. ft.

24% oz. Bowl

No. 9403170

24%4 02./732 ml.
H2Y% D7%4

6 pcs./6#=.2 cu. ft.

104" Plate, WR
No. 9401226

H1
6 pcs./9#= .2 cu. ft.

11" Plate, WR

No. 9401228

H1'8

6 pcs./12#= .3 cu. ft.

64" Saucer
No. 9406918
H78 WL21%
1 doz./7#= 1 cu. ft.

libbey.com



CONNECT & CONNECT RADIAL
Continental White™ | Lifetime No-Chip Warranty | Fully Vitrified | Highly Polished Foot

CONNECT

3% oz. Sauce Boat
No. 9403810

3% 0z./111 ml.
H2V4 F1%

1 doz./5#=.3 cu. ft.

CONNECT RADIAL

64" Plate
No. 9400016-62987
HY4

4
1 doz./6#= .1 cu. ft.
914" Plate
No. 9400024-62987
Hs
6 pcs./7#= .2 cu. ft.
10%" Plate
No. 9400027-62987
H78
6 pcs./9# = .3 cu. ft.
1135" Plate
m). 9400029-62987
6 pcs./11#= .4 cu. ft.

5 0z. Creamer
No. 9404615
50z./148 ml.
H3% F1%

1 doz./5# = .3 cu. ft.

13'% oz. Teapot w/Lid
No. 9404340

1315 02./399 ml.
H37

6 pes./7#= 5 cu. ft.

9'% oz. Stacking Mug
No. 9405528

9% 0z2./281 ml.

H3% T31s F2s

6 pes./4# = .2 cu. ft.

5'% 0z. Bowl, Rim Deep
No. 9400120-62987
515 0z./163 ml.

H1% D8

1 doz./10#=.2 cu. ft.

8% oz. Cup

No. 9405275-62987

8% 02./259 ml.

H3% T3V F2'%

6 pes./3#=.2 cu. ft.

Fits Saucer No. 9406918-62987

Elevate your masterpiece by mixing and matching CONNECT
and CONNECT RADIAL - for a beautifully coordinated tabletop.

For more inspiration or a copy of the Artistry Collection™ catalog,

visit foodservice.libbey.com or ask your Libbey® sales representative.

11" Plate, WR
Ntz). 9401328-62987

H
6 pcs./11#= .3 cu. ft.

11 oz. Bouillon
No. 9405378-62987
11 0z./325 ml.
H2%4 D4Y2 F2
6 pcs./4#=.3 cu. ft.

2 SCHONWALD

Germany

8Y4 0z. Stacking Cup
No. 9405225

814 02./244 ml.
H2% T35 F2

1 doz./6# = .3 cu. ft.
Fits Saucer No. 9406918

6'/4" Saucer
No. 9406918-62987
H7s WL2V
1doz./7#= 1 cu. ft.




AVANTI GUSTO

Whether you're serving one or one thousand, AVANTI GUSTO is up to the task.
Its versatile and durable designs mean it's completely at home in a wide range

of settings, including the demanding hospitality environment.

S—"

Shown Above and Upper Right: SCHONWALD Avanti Gus_to dinnerware, Reed & Barton Diana flatware
and Spiegelau Vino Grande glassware. Lower Right: SCHONWALD Avanti Gusto dinnerware.
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Avanti Gusto

AVANTI GUSTO is perfectly suited for countless
artistic expressions, and equally suited for demanding
high-volume environments. These versatile elements
inspire a multitude of imaginative combinations,

ideal for creating a signature experience at your buffet
and banquets.

6%" Plate
Ng. 9190016

HY4

1 doz./6#= .1 cu. ft.
774" Plate

N(7). 9190020

H%
1 doz./9# = .2 cu. ft.

9" Plate

No. 9190023

H1

6 pcs./7#=.2 cu. ft.
1074" Plate

No. 9190028

H1l%

6 pcs./10#=.3 cu. ft.
12Y4" Plate

No. 9190031

H1

6 pcs./14#= 4 cu. ft.

10" x 7%4" Oval Platter

No. 9192023
H78
6 pcs./5# = .2 cu. ft.

12'4" x 9" Oval Platter

No. 9192034
H1
6 pcs./10#= .3 cu. ft.

2 SCHONWALD

10" oz. Soup, Rim Deep
No. 9190124

10" 0z./303 ml.

H17% D9Y2

6 pcs./7#= .2 cu. ft.

154 oz. Pasta Bowl
No. 9190128

15V4 02./451 ml.
H2

D11
6 pes./11#= .3 cu. ft.

10" oz. Bowl

No. 9193114

10"4 0z./303 ml.
H1%4 D5Y2

1 doz./6#= .1 cu. ft.

20"4 oz. Bowl

No. 9193118

204 0z2./599 ml.
H2Va D7

6 pcs./5#= .2 cu. ft.

4" Micro Plate
N?. 9195710

H%
1doz./2#= 1 cu. ft.

AVANTI GUSTO

Germany

19



AVANTI GUSTO

From the lobby, to the spa,
conference rooms or even

straight to your guests’
room, AVANTI GUSTO rises

beautitully to the occasion.

Shown: SCHONWALD Avanti Gusto dinnerware,
World® Sonoran Tray, Reed & Barton Hammered Anhqu
flatware and Master’s Reserve® Prism stemwar

S




AVANTI GUSTO

Continental White™ | Lifetime No-Chip Warranty | Fully Vitrified | Highly Polished Foot

64" Saucer
No. 9196918
H¥s WL2Vs
1 doz./5#= .1 cu. ft.

3 oz. Espresso Cup
No. 9195109

3 0z./89 ml.

H1% T2'% F1%

1 doz./3#=.2 cu. ft.
Fits Saucer No. 9196909

5" Espresso Saucer
No. 9196909

HY4 WL1%4

1 doz./3#= 1 cu. ft.

8Y% 0z. Cup

No. 9195175

814 02./251 ml.
H3% T35 F2

6 pcs./3#= .2 cu. ft.
Fits Saucer No. 9196918

9'% oz. Stacking
Bouillon

No. 9192728

9'% 0z./281 ml.
H2V4 T4 F2

1 doz./6# = .3 cu. ft.
Fits Saucer No. 9196918

3% oz. Sauce Boat
No. 9193810
3‘/% 0z./104 ml.

H2%8
1 doz./4#= .3 cu. ft.

12 oz. Sauce Boat
No. 9193835

12 0z./355 ml.
H31%

3 pes./3#= .2 cu. ft.

9'% oz. Stacking Mug
No. 9195628

9'% 0z./281 ml.
H3Vs T3Vs F2

6 pcs./4#=.2 cu. ft.
Fits Saucer No. 9196918

44" x 278" Sugar Packet
Holder

No. 9197901

H1%

73
1 doz./6# = .2 cu. ft.

5 oz. Creamer

No. 9194715

5 0z./148 ml.

H3%

1 doz./5#= .3 cu. ft.

10 oz. Creamer

No. 9194730

10 0z./296 ml.
H4%

6 pcs./4#= .3 cu. ft.

11 oz. Teapot w/Lid
No. 9194365

11 0z./325 ml.
H5%

4 pes./8#= .5 cu. ft.

104 oz. Cup

No. 9195280

10%4 0z./303 ml.
H2Y4 T4Ya F17

6 pcs./4# = .3 cu. ft.
Fits Saucer No. 9196918

E il

2SCHONWALD

Germany

Be sure to explore the complete Artistry Collection™ for even more stunning
dinnerware options. For a catalog, visit foodservice.libbey.com or ask your

Libbey® sales representative.

AVANTI GusTO 21



SYRACUSE CHINA

AND WORLD TABLEWARE

at-a-glance

Create a universal yet impactful appeal, with
options ranging from a broad palette of white
to statement-making colors designed for
BONE CHINA today'’s tabletop.

Syracuse® China, i
dinnerware, blen
with proven perf
. f it comes to fine !
ROYAL RIDEAU™ should be no ¢

ALUMA WHITE™

Syracuse’

C HI N A

BODY COMPOSITION

Bone China
Baroque™ ..o 26
International................ccoevvee. 24

Lunar White™
EOS™ . 30
Galileo™ ...ooovveceiiiee e, 29
Universal Accessories........... 31

™

Royal Rideau"

Café Royal® .......ccccovevevnnn. 32

Elan™ oo 34

SIK™ e 36

Slenda® ..o 40
Aluma White™

Chef’s Selection™ ................ 50

Reflections™........cccoovvivennns 52

Repetition®..........cccoevvvenenn.. 56
Flint

Cascade™......ccocevveiivvenineann 76

Flint Dinnerware/Frama......... 78
Colors

Cantina® ........cocceeevieeenennnn 82

Terracotta™........cccoevvviviiiinns 94

Ovenware & Accessories
Casablanca® Ovenware...... 111
Chefs Selection™ Ovenware 113
Slenda® Crocks .................. 114



WORLD'

TABLEWARE

BODY COMPOSITION

Ultra Bright White
Chef’s Selection™ Il................ 58
Slate...cooviiiiiiiec e, 62

Alpine White
Empire.....cccoooiiiii 66

Bright White
BasiCS .....coovviiiiiiiiiiees 68
Basics Orbis........ccccvvveeeeiinns 70
Porcelana..........ccoecvvveeiiiiins 72

Colors
Driftstone.......ccceviiiivieieeiiins 84
Farmhouse® .........cccevvevnen. 86
Hakone™ ..o, 0
Pebblebrook .92
Veracruz™ ........coovevivveeeeeiiinns 96

Desert Sand........cccccceevveens
Endurance........c.ccccoevveinnns
Kingsmen White..................
Princess White .... .
Tenacity® ......cocevvevveieeiee,
VICEIOY v
Mugs & Accessories............ 106
Ovenware & Accessories
Bedrock Ovenware ............. 112
Cast Iron ..oevvvvceeiiei 109
Coos Bay™.......ccoeeeevieann. 110
Wood Trivets ... 109
Extraordinary Presentations
Bamboo ......cccoovviiiii 120
Banquet Stands.............. 117
Banquet Tree® ............... 119
Bar Accessories.........ou...... 129
Belle Collection.........c.......... 128
Brushed Metal...........cc...... 123
Ceramic Serveware..... 120-121
Charger Plate & Trays.......... 123
Country Wire.....
Country Wood........ccocvvnienn.
Elexa Collection
Faux Slate TrayS.......cccccooe.. 120
Faux Wood Slice ................. 121

French Press.......
Fry Presentation
Insulated Server
Los Ranchos Serveware .....121
Mixed Metal..........cccoevveens
Pedestals..........cccoveiiiiiienns
Pizza Platters............ccooeen.
Preto Bowls......
Serving Pieces
Sonoran .......ceeveeeeennnn.
Versa RIiSers .......oooveviiieins
Wine Coolers.......cccoverunnne.

SERVING

ULTRA
BRIGHT WHITE

ALPINE WHITE

BRIGHT WHITE

CREAM WHITE



INTERNATIONAL
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INTERNATIONAL
Bone China | Lifetime No-Chip Warranty | Fully Vitrified | Highly Polished Foot

6'/2" Dessert Plate
No. 911190 003
HY4

3 doz./20#=.5 cu. ft.
73/4" Side Plate

No. 911190 002
H¥s

3 doz./26# = .9 cu. ft.

9" Plate
No. 911190 033
HYs

2 doz./25# = .7 cu. ft.

10'/2" Dinner Plate
N;). 911190 001
H

/]
1 doz./204# = .6 cu. ft.

113/g" Dinner Plate
No. 911190 025
H

¥
1 doz./21#= 9 cu. ft.

12'/4" Round Plate
No. 911190 020

H1
1 doz./30#=1.8 cu. ft.

duoar

With social media making
it easier than ever to share
photos of meals, the solid
white body color of
International Bone China
provides a clean palette

to let the food be the star.

SERVING experience”

10"/4" x 7'/a" Oval Platter
No. 911190 023

Hs

1 doz./194# = .8 cu. ft.

143/g" x 10%/g" Oval Platter
No. 911190 007

H1Va

1 doz./36#=1.7 cu. ft.

93/4 0z. Bouillon

No. 911190 014
H2'% D4%
3doz./15#=.5 cu. ft.
Fits Saucer No. 911190 012

133/4 oz. Grapefruit Bowl
No. 911190 006

H1% D6%5

3 doz./23# = .8 cu. ft.

13'/2 0z. Soup Plate
No. 911190 004
H1% D9V4

1 doz./144#= .5 cu. ft.

28 oz. Pasta Bowl
No. 911190 024
H174 D124

6 pcs./15# = 1.4 cu. ft.

5" Coffee Saucer, AD
No. 911190 017

H%

3 doz./11#=.3 cu. ft.

6" Tea Saucer

No. 911190 012
HYa

3doz./15#= .4 cu. ft.

6/s" Tea Saucer, Stacking
No. 911190 031

H%

3doz./17#= .4 cu.ft.

4 oz. Coffee Cup, AD
No. 911190 016
H2'6 T2% D3'%

3 doz./9%# =7 cu. ft.
Fits Saucer No. 911190 017

6 0z. Tea Cup

No. 911190 011

H25% T27/ D3%4
3doz./11#= .8 cu.ft.
Fits Saucer No. 911190 017

8 0z. Tea Cup

No. 911190 028
H2% T3% D4%
3doz./12#= 9 cu. ft.
Fits Saucer No. 911190 012

81/20z. Tea cup, Stacking
No. 911190 O

H214 T3V% D4‘/2
3doz./19#=1.1 cu. ft.

Fits Saucer No. 911190 031

93/4 0z. Coffee Mug
No. 911190 013
H3% T34 D4%

1 doz./8#= .4 cu. ft.

Syracuse

3 oz. Creamer

No. 911190 077
H2T1Y2D2%

1 doz./6#=.2 cu. ft.

6 oz. Creamer

No. 911190 030
H2%8 T2%4 D4
1doz./7#= .5 cu. ft.

10 oz. Sugar Pot with Lid
No. 911190 010

H2%% 3V w/lid) T27/s D37
1 doz./9% = .6 cu. ft.

Sugar Packet Holder
No. 911190 029
H2% L3142 W27/
1doz./11#=.3 cu. ft.

15 oz. Tea Pot w/Lid
No. 911190 040

H5% T4"2 D6

1 doz./16#=1.0 cu. ft.

3 oz. Sauce Boat
No. 911190 050
H3% L6Ys W2

1 doz./8# = .4 cu. ft.

6 oz. Sauce Boat
No. 911190 034

H4 L6V6 W21/2
1doz./10#= .8 cu. ft.

14 oz. Sauce Boat
No. 911190 022
H3Y4 L6% W3%
1 doz./8#=.8 cu. ft.

Salt Shaker

No. 911190 026
H3"2 D2Va
3doz./11#=1cu.ft.

Pepper Shaker

No. 911190 027
H3'% D2Va

3 doz./11#=1 cu. ft.

BONE CHINA 25
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Shown: Syracuse® Baroque dinnerware and World® Baroque flatware
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BAROQUE™
Bone China | Lifetime No-Chip Warranty | Fully Vitrified | Highly Polished Foot

61/2" Dessert Plate
No. 911191 003
HYa

3 doz./20# = .5 cu. ft.

73/4" Side Plate
No. 911191 002
H¥s

3 doz./26# = .9 cu. ft.

9" Plate
No. 911191 033
Hs

2 doz./25# = .7 cu. ft.

10'/2" Dinner Plate
N?. 911191 001
H

/]
1 doz./20# = .6 cu. ft.

113/g" Dinner Plate
No. 911191 025

Hs
1doz./21#= 9 cu. ft.

12/4" Round Plate
No. 911191 020

H1
1 doz./30# = 1.8 cu. ft.

93/4 0z. Bouillon

No. 911191 014
H2Ys D4%

3 doz./15#=.5 cu. ft.
Fits Saucer No. 911190 012

133/4 oz. Grapefruit Bowl
No. 911191 006

H1% D6%

3 doz./23#= .8 cu. ft.

13'/2 oz. Soup Plate
No. 911191 004
H1% D9Va
1doz./14#= .5 cu. ft.

6 0z. Sauce Boat
No. 911191 034

H4 L6'6 W24

1 doz./104# = .8 cu. ft.

6" Saucer

No. 911191 012
HY%

3 doz./15# = .4 cu. ft.

6'/8" Saucer, Stacking
No. 911191 031

H%

3 doz./17#= 4 cu. ft.

L e

Salt Shaker

No. 911191 026
H3'% D2Va
3doz./11#=1 cu. ft.

Pepper Shaker

No. 911191 027
H3'2 D2Va
3doz./11#=1 cu. ft.

60z. Cup

No. 911191 011

H2% T274 D3%a

3 doz./11#=.8 cu. ft.
Fits Saucer No. 911190 017

8 0z. Cup

No. 911191 028
H2%4 T3% D4%
3doz./12#= .9 cu. ft.
Fits Saucer No. 911190 012

81/2 0z. Cup, Stacking
No. 911191 032

H2'5 T3V% D4V
3doz./19#=1.1 cu. ft.
Fits Saucer No. 911190 031

93/4 0z. Mug

No. 911191 013
H3% T3'6 D4%

1 doz./8# = .4 cu. ft.

Syracuse

!, ifaneaE

Sugar Packet Holder
No. 911191 029
H2%% L31% W27/

1 doz./11#+=.3 cu. ft.

g
i

A

6 oz. Creamer

No. 911191 030
H2% T2% D4
1doz./7#=.5 cu. ft.

9 oz. Creamer

No. 911191 009
H3% T3% D5
1doz./7#= 4 cu. ft.

TN

15 oz. Tea Pot w/Lid
No. 911191 040

H5% T4/ D6
1doz./16#=1.0 cu. ft.

Hand washing with white nylon or ScotchBrite®

L 9030 is recommended for metal decorations.

1 doz./19% = .8 cu. ft. Careful! The green ScotchBrite pads may scratch

and should be avoided on precious metals.

etopre __

Exquisite table settings command
higher price points. The stunning
precious metal rim decoration

of Baroque Bone China elevates
the dining experience for high

perceived value.

SERVING experience” BONE CHINA 27



INTRODUCING

constellation”

DINNERWARE

With Integrated Microban® Technology

Every sight, smell, touch, taste and sound
connects to form a signature culinary
experience. That’s why our new Constellation™
Dinnerware has been thoughtfully refined
down to every detail to meet the needs of your
demanding venues. It delivers greater simplicity
and confidence for you and exceptional dining

experiences for your patrons.

Purpose-Driven Innovation

for High-Volume Demands

+ Two versatile, modern designs ideal for casual,
fine dining and banquet presentations

+ Lunar White™} our brightest-ever white
porcelain body color

« Highly polished foot enhances stackability

to optimize storage

+ Durable, fully vitrified, twice fired porcelain
helps reduce replacements

« Pronounced underside rim makes dinnerware
easier to grip

+ Built-in Microban technology helps protect
the product against microbial growth

ersal accessories

libbey.com



NEW gameow

Lunar White™ | Lifetime No-Chip Warranty | Fully Vitrified with Microban® Technology | Highly Polished Foot

6°%/8" Plate
N(7). 999001 118

H7
3 doz./22#=.5 cu. ft.

81/4" Side Plate
No. 999001 134

H1'%8
3 doz./38#=1.2 cu. ft.

9" Plate
No. 999001 139
H1l%

2 doz./32#=.9 cu. ft.

81/2" Square Plate
No.1 999001 136

H1%s
1 doz./19#= .4 cu. ft.

10'/4" Plate

No. 999001 149
H1l%

1doz./22#=.7 cu. ft.

11" Plate

No. 999001 155
H14
1 doz./26#= .7 cu. ft.
117/g" Plate

No. 999001 162
H1l%

1doz./31#=1.1 cu. ft.

97/g" Square Plate
No.3 999001 147

H1%
1 doz./31#=.6 cu. ft.

9 oz. Stacking Bouillon
No. 999001 705

H2% T3%

3 doz./22#=1.0 cu. ft.

9'/4" Soup,

Rim Deep

No. 999001 740
H174 D94

2 doz./40#=1.3 cu. ft.

117/8" Bowl, WR

No. 999001 785
H174 D117

1 doz./31#=1.2 cu. ft.

9 oz. Cup, Stacking
No. 999001 531

H2%4 T3% D4V

3 doz./20#= .9 cu. ft.
Fits Saucer No. 999013 500

Syracuse

PROTECTION THAT LIVES ON

MICROBAN’

The first-ever porcelain dinnerware with built-in
Microban technology, Constellation proactively
defends your reputation — helping you confidently
ensure a fresher dining experience. It adds a new level
of 24/7 product protection, helping minimize microbial
growth that contributes to the presence of bacteria,
stains, and lingering odors and tastes — for ultimate

peace of mind.

HOW IT WORKS

Microban technology is integrated into Constellation’s
fully vitrified glaze, for an additional level of defense
that will never wash off. This advanced silver-based
technology creates an inhospitable environment

for microbes to help prevent them from

growing on the surface.

Fits Saucer No. 999013 500

15 oz. Cereal Bowl
No. 999001 760
H2% D54 12 0z. Mug, Stacking
3 doz./27#= .9 cu. ft. No. 999001 572
H3% T3% D4%
3 doz./29#=1.2 cu. ft.

6" Saucer
m. 999001 500

3 doz./19#+= .5 cu. ft.

Does not protect people from food-borne pathogens. Microban is a registered trademark of Microban Products Company.

SERVING experience” LUNARWHITE 29




NEWw —(OS™

Lunar White™ | Lifetime No-Chip Warranty | Fully Vitrified with Microban® Technology | Highly Polished Foot

6°%/s" Plate 81/2" Square Plate 91/4" Soup, 6" Saucer

No. 999013 118 No. 999013 136 Rim Deep No. 999013 500
H7s H1% No. 999013 740 H1

3doz./22#= .7 cu. ft. 1doz./19#+= 4 cu. ft. H17 D9V4 3 doz./17#=.5 cu. ft.
81/4" Plate 97/g" Square Plate 2l B

No. 999013 134 No. 999013 147

H1% H1%%

3doz./39#=1.0 cu. ft. 1 doz./30# = .6 cu. ft.

9" Plate

No. 999013 139

H1%

2 doz./32#=.9 cu. ft.

10'/4" Plate
No.1 999013 149

H1v% . )
1 doz./22# = 6 cu. ft. ﬂ 0/2 o 5{';"8%‘;‘”'
11" Plate H1v4 D54
No. 999013 155 3 doz./17#= 5 cu. ft.
H1v4
1 doz./26#= .8 cu. ft.
117/s" Plate
No. 999013 162 11'/6" x 8%/4" Small  13'/2" x 10/a" Large
H1%% Oval Platter Oval Platter
1doz/32#=1.0cu. ft. No. 999013 008 No. 999013 009 . .
H1 H1% 117/8" Bowl, WR 9 oz. Stacking Bouillon
1doz./23#=.6 cu. ft. 1 doz./32#=.9 cu. ft. No. 999013 785 No. 999013 705
H176 D1174 H2% T3%
1doz./30#=1.1 cu. ft. 3 doz./21#+.9 cu. ft.

Fits Saucer No. 999013 500

9 oz. Cup, Stacking
No. 999013 531

H2%4 T3% D42

3 doz./20#= .8 cu. ft.
Fits Saucer No. 999013 500

6 oz. Grapefruit Bowl!
No. 999013 882
H1%5 D64

3 doz./25#=.7 cu. ft.

12 0z. Mug, Stacking

No. 999013 572
H3% T3% D4%
f 3 doz./29#=1.1 cu. ft.
- ) 15 oz. Cereal Bowl
No. 999013 760
H2'% D5Y%

3 doz./26#=.9 cu. ft.

\ Cutting edge has never
looked so stunning

libbey.com




Ned) LN IVersal accessories Syracuse

Lunar White™ | Lifetime No-Chip Warranty | Fully Vitrified with Microban® Technology | Highly Polished Foot

constellation®

No. 999333 482 No. 999333 040
H1% D3 H4%% DBV DINNERWARE
3 doz./9#=.3 cu. ft. 1 doz./10#=.9 cu. ft.

With Integrated Microban® Technology

23/g" Sugar Packet Holder A . . . ]C
No, 998355 113 s versatile as it is beautiful
3 doz./13#+ 6 cu. ft. NG sauce Boat
H2% D6 Constellation™ is designed with versatility that simplifies your presentations.
1 doz./4#= .4 cu. ft.
7 0z. Sauce Boat Our complete set of Universal Accessories is compatible with all Constellation
No. 999333 904
H3% D7Va o )
1 doz/6#= 6 cu. ft. Dinnerware. The pasta bowl and many of the collection’s plates are also
Salt Shaker
No. 999333 036 . . . . .
H2%s D174 compatible with most plate covers — helping enrich your presentations.
3 doz./5#= .3 cu. ft.
Pepper Shaker
No. 999333 037
H2% D174 31/2 0z. Creamer,
3 doz./5#=.3 cu. ft. Pinched
No. 999333 077
H2V4 D214

3 doz./8#=.5 cu. ft.

6 oz. Creamer,
Pinched

No. 999333 030
H2% D2%

1 doz./4#+= .3 cu. ft.

With the Microban brand, you can be sure you're getting continuous, durable and effective antimicrobial product protection supported by the
Microban Certification Program, a quality assurance program individually tailored to each Microban partner and product application. Microban

treated dinnerware, for example, is tested on a regular basis using the ASTM E3031 test method in order to substantiate the efficacy claims.

Does not protect people from food-borne pathogens. Microban is a registered trademark of Microban Products Company.

SERVING experience” LUNARWHITE 31
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CAFE ROYAL®

Royal Rideau™ | Lifetime No-Chip Warranty | Fully Vitrified | Glazed Foot

5%" Plate, MR

No. 950041 544
H%

3 doz./22# = .3 cu. ft.

6%" Plate, MR
No. 950041 526
H%

3 doz./20# = .3 cu. ft.

7%" Plate, MR

No. 950041 521
H%

3 doz./284#= .7 cu. ft.

9" Plate, MR
No. 950041 547
HY/s

1 doz./15#= 4 cu. ft.

9%" Plate, MR

No. 950041 313
HY/s

1 doz./194# = .4 cu. ft.

10%" Plate, MR
No. 950041 519
HYs

1 doz./204# = .6 cu. ft.

12" Plate, MR

No. 950041 464

H1

1 doz./27#= .8 cu. ft.

14 oz. Soup, Rim Deep
No. 950041 148

H1% D9

1 doz./184#= .6 cu. ft.

16'% oz Pasta Bowl, WR
No. 950041 616
H1%4D12Y%

1 doz./254# = .8 cu. ft.

7 oz. Stacking Bouillon
No. 950041 951

H2Ys F17/5 D3%

3 doz./23#=1.1 cu. ft.
Fits Saucer No. 950041 436

10 oz. Stacking Bouillon
No. 950041 749

H2Y8 F2% D4V

3 doz./29#=1.5 cu. ft.

67 0z. Bouillon Unhld
No. 950041 080

H2Y4 F174 D3%
3doz./16#=1.1 cu. ft.
Fits Saucer No. 950041 436

4 oz. Fruit Bowl

No. 950041 892
H1'% D5
3doz./14#= 4 cu.ft.

11 oz. Grapefruit Bowl
No. 950041 882

H17% D6%4

3 doz./284# = .8 cu. ft.

Syracuse

5%" Tea Saucer
No. 950041 436
H¥4 WL2

3 doz./16#= .4 cu. ft.

7 0z. Tea Cup Low
No. 950041 109
H2Y4 T3% F13%4 D4V
3 doz./16#=1.1 cu. ft.
Fits Saucer No. 950041 436

7 oz. Stacking Cup
No. 950041 113
H2Y4 T3% F17% D4%
3 doz./19#=1.1 cu. ft.
Fits Saucer No. 950041 436

70z. Tea Cup Tall

No. 950041 111

H3"4 T3 F1%4 D4V
3doz./17#=1.1 cu. ft.
Fits Saucer No. 950041 436
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élan™

Royal Rideau™ | Lifetime No-Chip Warranty | Fully Vitrified | Glazed Foot

6%" Plate, MR

No. 905437 879
H%

3 doz./21# = .4 cu. ft.

73" Plate, MR

No. 905437 878

H%

3 doz./28# = .7 cu. ft.

8" Plate, MR

No. 905437 983

HYa

1doz./12#= .4 cu. ft.

9'4" Plate, MR

No. 905437 877
HY%

1 doz./14#= 4 cu.ft.

9" Plate, MR-Footed

No. 905437 820
HYa
1 doz./144# = .4 cu. ft.

6%" Plate, WR

No. 905437 991
H'6

3 doz./16# = .4 cu. ft.

7%" Plate, WR
No. 905437 992
H'346

3 doz./26#=.7 cu. ft.

9%" Plate, MR
N?. 905437 876

Hs
1.doz./18# = .4 cu. ft.

102" Plate, MR
No. 905437 873

Hs
1 doz./244# = .5 cu. ft.

10'2" Plate, MR-Footed
No. 905437 821

H7s

1doz./18#= .5 cu. ft.

12'4" Plate, MR
No. 905437 874

H1
1 doz./244 = 6 cu. ft.

102" Plate, WR
No. 905437 984

H1
1 doz./204# = .4 cu. ft.

12Y4" Plate, WR
No. 905437 985
H1Va

1 doz./244# = .6 cu. ft.

314 oz. Fruit Bowl
No. 905437 892

H1Y6 D5

3 doz./14# = .5 cu. ft.

104 oz. Grapefruit Bowl

No. 905437

H174 D6"2

882

3 doz./26# = .7 cu. ft.

14 oz. Soup, Rim Deep
No. 905437 881

H1% D98

1 doz./14#= 4 cu. ft.

1114" x 838" Platter 132" x 103" Platter
No. 905437 884 No. 905437 883

H& H1% H%
1 doz./15#= .6 cu. ft. 1doz./27#=.8 cu. ft.

HY4

10" x 7" Rectangle Plate
N;). 905437 960
H

134" x 9" Rectangle Plate
No. 905437 990
H1

s
1.doz./13#+= .4 cu. ft.

12" x 8'4" Rectangle Plate
N;). 905437 959
H

1 doz./18#=.7 cu. ft.

]
1 doz./164# = .6 cu. ft.

94 oz. Rectangle Bowl
No. 905437 950
H1%2L10 W7

1 doz./17#= .54 cu. ft.

32 oz. Rectangle Bow!
No. 905437 952
H1%21L13'2 W9

1 doz./29#= 9 cu. ft.

20 oz. Pasta Bowl
No. 905437 885
H1% D11%

1 doz./254# = .6 cu. ft.

41 oz. Entrée/Pasta Bowl
No. 905437 899

H1% D10%

1 doz./354# = .6 cu. ft.

64" Square Plate
No. 905437 895

9" Square Plate
No. 905437 897
H78

3 doz./23#= .5 cu.ft. 1doz./14#=.5 cu.ft.

7Y4" Square Plate
No. 905437 896

10"4" Square Plate
No. 905437 893

H1
3 doz./22#= .7 cu.ft. 1 doz./27#=.5 cu.ft.

14 oz. Square Soup, Rim Deep
No. 905437 890

H1%4 D9

1doz./19#= 4 cu. ft.

28 o0z. Square All Purpose Bowl

1 doz./204# = .5 cu. ft.

Syracuse

5%" Tea Saucer
No. 905437 886
H% WL2
3doz./18#= .4 cu. ft.

9 0z. Tea Cup Tall
No. 905437 889
H3"4 T3% F17% D4V%
3doz./27#=1.1 cu. ft.
Fits Saucer No. 905437 886

8 0z. Tea Cup Low
No. 905437 888
H2'2 T374 F2 D4%4
3doz./18#=1.3 cu. ft.
Fits Saucer No. 905437 886

814 0z. Stacking Cup
No. 905437 887

H2%4 T3% F2 D4%

3 doz./24#=1.1 cu. ft.
Fits Saucer No. 905437 886

8% 0z. Mug

No. 905437 891

H3% T3 F2 D4

3 doz./25#=1.1 cu. ft.

814 0z. Stacking
Bouillon

No. 905437 967
H2%4 F2 D3Va
3doz./23#=1.1 cu. ft.
Fits Saucer No. 905437 88
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SILK™

Royal Rideau™ | Lifetime No-Chip Warranty | Fully Vitrified | Highly Polished Foot

64" Plate, WR
No. 987659 372

104" Plate, WR
m) 987659 369

HY/s

3doz./21#=.5cu.ft. 1doz./23#=.6 cu.ft.
7'4" Plate, WR 11" Plate, WR

N;). 987659 371 No. 987659 368
H8

H1
3 doz./28#=.6 cu.ft. 1 doz./28%#=.8 cu. ft.

84" Plate, WR 12Y4" Plate, WR

No. 987659 370 No. 987659 367

H8 H1

1doz./15#= .4 cu.ft. 1doz./33#=1.4cu.ft.

9" Plate, WR

No. 987659 389
HY/s

1doz./16#= .4 cu. ft.

13" x 9" Rectangular Platter
No. 987659 395

H1Va

1 doz./31#= .6 cu. ft.

6'2" Coupe Plate
No. 987659 305
HY

3 doz./23# = .5 cu. ft.

7'4" Coupe Plate
No. 987659 304

HY%
3 doz./26# = .6 cu. ft.

84" Coupe Plate
No. 987659 303
H1%s

1 doz./16#= .4 cu. ft.

12'%" x 9" Oval Platter 133" x 934" Oval Platter

No. 987659 315
H1%/4
1 doz./28#=1.0 cu. ft.

17%" x 13" Oval Platter
No. 987659 313

H21/2

6 pcs./30# = .9 cu. ft.

9" Coupe Plate

No. 987659 388
H7

1 doz./16#= .4 cu. ft.

10%4" Coupe Plate
No. 987659 302
H1'%

1 doz./24# = .6 cu. ft.

11" Coupe Plate

No. 987659 301
1Y,

2
1 doz./25# = .8 cu. ft.

No. 987659 391
H17/8

1 doz./29#=1.0 cu. ft.

6'/4" Square Plate
N;). 987659 435

H8
3 doz./23#= .6 cu. ft.

73/4" Square Plate
No. 987659 434
3

3doz./31#=.8 cu. ft.

81/4" Square Plate
No. 987659 433
H1%

1 doz./17#= .4 cu. ft.

Syracuse

10'/4" Square Plate
No. 987659 432
H1'%

1 doz./254# = .6 cu. ft.

113/4" Square Plate
No. 987659 431

H1%
1 doz./39% = 1.0 cu. ft.

SILK™ TRACER

Tracer’s swirling accent lines provide stunning visual appeal.

64" Plate, WR
No. 927659 372
H8 H1

3doz./21#=.5¢cu.ft. 1doz./33#=1.4cu.ft.

8Y4" Plate, WR

No. 927659 370

H7

1 doz./15# = .4 cu. ft.

124" Plate, WR
No. 927659 367

64" Square Plate
No. 927659 435

3

3 doz./23# = .6 cu. ft.

1134" Square Plate
Noi 927659 431
H1

1 doz./39%=1.0 cu. ft.

8% 0z Soup, Rim Deep

No. 927659 374
H2 D94

1 doz./22#= 9 cu. ft.




18" x 5'2" Long Tray
No. 987659 317
H1'%

1 doz./22#=1.7 cu. ft.

12 oz. Coupe Bowl
No. 987659 357

H2 D107

1 doz./30#=.7 cu. ft.

9% 0z. Oval Bowl
No. 987659 324
H2%4 F2Ys L5768 W47
2 doz./17#= 6 cu. ft.

Shown: Syracuse® Silk Long Tray wi muse Bouche

2% oz. Appetizer Dish
No. 987659 327

H1'% L6V W4%s

3 doz./19#= .7 cu. ft.

391/2 0z. Oval Bowl
No. 987659 320
H4Y% LO9W6Y4

1 doz./21#= .7 cu. ft.

8% o0z. Soup, Rim Deep

No. 987659 374

H2 D9V4

1 doz./22#= 9 cu. ft. 6%" x 3%" Divided Dish
Y5 0z. per side

No. 987659 358

4 0z. Oval Bowl H1Va

No. 987659 386 3doz./17#=1.2 cu. ft.
16 oz. Pasta Bowl SRS g
No. 087650 373 3 doz./36#=.3 cu. ft.
H2'% D11 10 oz. Oval Bowl
1 doz./24#=1.0 cu. ft. No. 987659 323

H2% L7 W5%4

2 doz./19# = .8 cu. ft.

531/2 0z. Stadium Pasta Bowl
No. 987659 385

H2 D117

1 doz./33#= .9 cu. ft.

33 oz. Coupe Bowl
No. 987659 384
H2'% D82

1 doz./20# = .7 cu. ft.

109 oz. Coupe Serving Bowl
No. 987659 310

H2' D14

6 pcs./30# = 1.0 cu. ft.

~ libbey.com




SILK™
Royal Rideau™ | Lifetime No-Chip Warranty | Fully Vitrified | Highly Polished Foot

8 0z. Round Bowl
No. 987659 325
H2Vs F2 D37
3doz./19#=1.2 cu. ft.

10" oz. Bouillon
No. 987659 361
H2Y% F1% D44

3 doz./20# = .8 cu. ft.
Fits Saucer No. 987659 332

124 oz. Stacking
Two-Handled Soup Cup
No. 987659 326

H2 F2% D6"%

3 doz./23# = .6 cu. ft.

Fits Saucer No. 987659 393

672" Soup Cup Saucer
No. 987659 393

H3%4 WL2%4

3 doz./20# = .6 cu. ft.

6" Saucer

No. 987659 332
HY% WL1%4

3 doz./20# = .6 cu. ft.

NEW

NEW

8% 0z. Cup

No. 987659 330
H3"s F1%% D4Y4

3 doz./22#=1.3 cu. ft.
Fits Saucer No. 987659 332

12 0z. Mug

No. 987659 341

H4 F1% D4%

3 doz./28#=1.9 cu. ft.

814 0z. Stacking Cup
No. 987659 364
H278 F1% D4%

3 doz./20# = 1.2 cu. ft.
Fits Saucer No. 987659 332

12V oz. Stacking Mug
No. 987659 387

H3% D4%

3 doz./28#=1.9 cu. ft.

84 0z. Stacking Cup
No. 987659 436
H27/8 D4%

3 doz./20# = 1.2 cu. ft.
Fits Saucer No. 987659 332

12Y4 oz. Stacking Mug
No. 987659 437

H3%% D4%4

3 doz./28#=1.9 cu. ft.

3% oz. Creamer

No. 987659 339

H3 D4%

3 doz./15#=1.1 cu. ft.

6 0z. Creamer

No. 987659 396
H3"2 T4 D5

2 doz./12#=1.6 cu. ft.

4" x 2%" Sugar
Packet Holder

No. 987659 360
H1%4 L4 W2%
3doz./14#=.7 cu. ft.

14/2 oz. Tea Pot w/Lid
No. 987659 336
H478T5'2 D7

1 doz./14#=1.3 cu. ft.

Tea Pot Replacement Lid
No. 987659 888

1 doz./2# =1 cu. ft.

Fits Tea Pot No. 987659 336

21 oz. Dipping Dish
No. 987659 349
H"s D4

3 doz./10#=.3 cu. ft.

1 0z. Amuse Bouche
No. 987659 353
H1%s L4 W2

3 doz./8#=.8 cu. ft.

3 oz. Sauce Boat
No. 987659 397
H23% F21 L5V6 W44
1 doz./7#=.5 cu. ft.

6 0z. Sauce Boat
No. 987659 398
H25% L6"5 W54

1 doz./8#=.6 cu. ft.

Salt Shaker
No. 987659 355
H2%

3 doz./9%# = .3 cu. ft.

Pepper Shaker
No. 987659 356
H23%%

3 doz./9# = .3 cu. ft.

Syracuse
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64" Coupe Plate
No. 905356 963

H¥%

3 doz./22# = .4 cu. ft.

7%" Coupe Plate
No. 905356 964

H
3doz./27#=.7 cu. ft.

9'4" Coupe Plate
No. 905356 962

H¥%

1 doz./15#= .3 cu. ft.

974" Coupe Plate
No. 905356 965

H8
1 doz./17#= .3 cu. ft.

10%" Coupe Plate
No. 905356 901
H1

1 doz./294 = .6 cu. ft.

12" Coupe Plate
No. 905356 954

H7%

1 doz./25# = .6 cu. ft.

6%" Plate, WR
No. 905356 973
H'6

3 doz./20# = .4 cu. ft.

73" Plate, WR

No. 905356 968
H'%6

3 doz./26#=.7 cu. ft.

9'4" Plate, WR
No. 905356 971
H78

1 doz./14#= 3 cu. ft.

97" Plate, WR
”g). 905356 969

/i
1doz./17#= .3 cu. ft.

102" Plate, WR
m). 905356 966

1 doz./204# = .4 cu. ft.

124" Plate, WR

No. 905356 902
14

4
1 doz./284# = .6 cu. ft.

514" Plate, NR-Footed
No. 905356 701

H%

3 doz./22# = .5 cu. ft.

63" Plate, NR-Footed
No. 905356 702

HYa
3doz./23#=.5 cu. ft.

7'4" Plate, NR-Footed
No. 905356 703

3

3 doz./36#=.5 cu. ft.

8%" Plate, NR-Footed
N?' 905356 704

H8
1 doz./17#= .4 cu. ft.

9" Plate, NR-Footed
No. 905356 705
H1

1 doz./204# = .5 cu. ft.

104" Plate, NR-Footed
No. 905356 706

H1%%

1 doz./22# = .6 cu. ft.

117" x 9%" Great Plate
No. 905356 953

H1

1 doz./21# = .4 cu. ft.

124" x 10%4" Great Plate
No. 905356 955

H1'%
1doz./21#= .6 cu. ft.

6%" Plate, WR-Footed
No. 905356 305

HY%

3 doz./22# = .5 cu. ft.

734" Plate, WR-Footed
No. 905356 306

H'"A6

3 doz./25#= .6 cu. ft.

814" Plate, WR-Footed
No. 905356 307

HY4
1.doz./10#= .4 cu. ft.

9" Plate, WR-Footed
No. 905356 308
H'46

1 doz./16#= .5 cu. ft.

10" Plate, WR-Footed
No. 905356 309

H/s

1 doz./204# = .6 cu. ft.

124" Plate, WR-Footed

No. 905356 310
HY4
1 doz./304# = .8 cu. ft.

64" Square Plate
No. 905356 978

H%
3doz./22# = 4 cu. ft.

74" Square Plate
No. 905356 977
HY4

3 doz./28# = .7 cu. ft.

9" Square Plate
No. 905356 976
H%

1 doz./15#= .3 cu. ft.

1034" Square Plate
No. 905356 975
H1

1doz./21#= 4 cu.ft.

®
Syracuse
C HI N A
6'4" Plate, MR 9%" Plate, MR
No. 905356 832 No. 905356 826
H% HY%
3doz./21#=4cu.ft. 1doz./18#=.4 cu.ft.
7'4" Plate, MR 102" Plate, MR
No. 905356 836 No. 905356 825
H% H?,
3 doz./27#=.7 cu.ft. 1doz./18#=.5 cu.ft.
8" Plate, MR 10'4" Plate, MR-Footed

No. 905356 900 No. 905356 821
HY4 H7%
1doz/12#= 4 cu.ft. 1 doz./18#=.5 cu.ft.

9" Plate, MR 12'4" Plate, MR
No. 905356 829 No. 905356 830
HY4 H7%

4
1doz./15#= 4cu.ft. 1doz./27#=.8 cu.ft.

9" Plate, MR-Footed
No. 905356 820

HYa

1doz./14#= 4 cu.ft.

10'/2" Square Coupe Plate
No. 905356 917

H1%4

1 doz./34#=1.1 cu. ft.

Fits Hanging Bow! No. 905356 918

Over 180 items make Slenda

remarkably versatile.




SLENDA®

Shown: Syracuse® Slenda Rectangle Bowl

SLENDA®

Royal Rideau™ | Lifetime No-Chip Warranty | Fully Vitrified | Glazed Foot | Highly Polished Foot

8" x 6%" Rectangle Plate
No. 905356 958

H'%6

1 doz./10# = .3 cu. ft.

10" x 7" Rectangle Plate
No. 905356 957
H/s

1doz./14#= 4 cu. ft.

9'% 0z. Rectangle Bowl
No. 905356 950
H1%2L10 W7
1doz./14#= 4 cu. ft.

16 oz. Rectangle Bowl
No. 905356 951
H1%2L12 W8

1 doz./16#= .6 cu. ft.

12" x 84" Rectangle Plate
N;J. 905356 956

H8
1 doz./164# = .6 cu. ft.

132" x 9" Rectangle Plate
No. 905356 987
H1

1 doz./18#=.7 cu. ft.

32 oz. Rectangle Bowl
No. 905356 952

H1%4 11312 W9

1 doz./18# =7 cu. ft.

13%4" x 7'2" Triform Plate
N;). 905356 404

H4
1 doz./25# = .7 cu. ft.

16" x 94" Triform Plate
No. 905356 405

H1
1 doz./384#=.9 cu. ft.

28 oz. Square All Purpose Bowl!
No. 905356 896

H1%2 D13

1 doz./204# = .5 cu. ft.

33 0z. Square Pasta Bowl
No. 905356 897

H1% D13

1 doz./23#= .6 cu. ft.

12" x 44" Long Plate
No. 905356 401

H1%

1 doz./18#= .6 cu. ft.

14" x 5'2" Long Plate
No. 905356 402

H2

1 doz./184#= .8 cu. ft.

16%3" x 6" Long Plate
No. 905356 403

H2Va

1 doz./29#=1.2 cu. ft.

93/4 0z. Super Bowl
No. 905356 844
H2 D114

1 doz./264 = .8 cu. ft.




SLENDA®

11%4" x 84" Oval Platter-Footed 14" x 81/4" Handled
No. 905356 822 Oval Platter - Footed
H1V4 No. 905356 552

1doz./23#= .4 cu. ft.

H2

1 doz./26# = .7 cu. ft.
13% x 91/2" Oval Platter-Footed

Noi 905356 823

H1'%
1 doz./34# =7 cu. ft.

25Y4" x 52" Rectangle Tray
No. 905356 990

HY%

6 pcs./22# = .7 cu. ft.

20"4" x 12'4" Rectangle Tray
No. 905356 991

H1
4 pcs./29% = 1.4 cu. ft.

There’s no need to sacrifice

style for serving capacity.
The uncommon shapes and
graceful lines of Slenda spark
imaginative possibilities to

beautify banquet presentations.

Syracuse

112" x 8%" Platter
No. 905356 837

H1

1 doz./15#= .6 cu. ft.

132" x 10%" Platter
356 831

H1Ya
1 doz./27#= 8 cu. ft.

22" x 10%4" Oval Tray
No. 905356 992

H1%

6 pcs./29# = 1.5 cu. ft.

16" Square Tray
No. 905356 993

H1%

4 pcs./27#=1.5 cu. ft.

ROYAL RIDEAU 43
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4 oz. Oval Bowl, XWR
No. 905356 931

H13% L10 W82
1doz./18#=.7 cu. ft.

7 oz Oval Bowl, XWR
No. 905356 932
H13% L1172 W9%

1 doz./25#= .9 cu. ft.

14 oz. Square Soup, Rim Deep
No. 905356 890

H1%4 D9

1 doz./19#= .4 cu. ft.

20 oz. Coupe Bowl
No. 905356 843
H1'% D9

1 doz./18#= .5 cu. ft.

35 oz. Coupe Bowl
No. 905356 841

H2 D107

1 doz./244# = .8 cu. ft.

41 oz. Entrée/Pasta Bowl
No. 905356 899

H1% D10%

1 doz./354# = .6 cu. ft.

58 oz. Entrée/Pasta Bowl
No. 905356 898

H17 D117

1 doz./45# = .8 cu. ft.

4 oz. Fruit Bowl

No. 905356 894
H1's D5

3 doz./14# = 4 cu. ft.

11 oz. Grapefruit Bowl
No. 905356 835

H17% D62

3 doz./294# = .7 cu. ft.

14 oz. Soup, Rim Deep
No. 905356 840

H1% D9

1 doz./14#= 5 cu. ft.

18'% 0z. Pasta Bowl
No. 905356 842
H1% D114

1 doz./274#= .6 cu. ft.

141/2" x 33/a" Serving Tray
I

2-Wel

No. 905356 913

H1

1 doz./16#= .5 cu. ft.

121/4" x 6" Tray
3-Well

No. 905356 915

HY2 WL278 x 32

1 doz./254#= .5 cu. ft.

Fits Oval Bowl No. 905356 916

131/2" x 4%/4" Serving Tray

3-Well
No. 905356 914
H1

1 doz./18#=.5 cu. ft.

93/4" x 5'/2" Serving Tray
No. 905356 908

HY%

1doz./16#= .4 cu. ft.

12" x 63/4" Serving Tray
905356 909

HY/s
1 doz./21#=.5 cu. ft.

9%" x 3" Canoe
No. 905356 910
H174

1 doz./11#= .4 cu. ft.

124" x 3%4" Canoe
No. 905356 911
H2Va

1 doz./15# = .6 cu. ft.

15%" x 52" Canoe
No. 905356 912
H2'%

1 doz./25#=1.0 cu. ft.

9" x 62" Oval Tray-Footed
No. 905356 301

HY4

1 doz./12#= .5 cu. ft.

134" x 92" Oval Tray-Footed
No. 905356 302
H

1 doz./24#+1.0 cu. ft.

15" x 10%" Oval Tray-Footed
No. 905356 303
H1

1 doz./294 = 1.4 cu. ft.




SLENDA® VALLA

54" Valla Square Plate
Ng. 905356 000
H

3doz./18#=.5cu. ft.

8" Valla Square Plate
No. 905356 002

Hs

1 doz./18#= .4 cu. ft.
Fits Slenda No. 905356 007
4" Pedastal

11" Valla Square Plate
N;J. 905356 005
H

1 doz./34# = .7 cu. ft.
Fits Slenda No. 905356 008
6" Pedastal

124" Valla Square Plate
No. 905356 006

H1

1 doz./45# = 1.0 cu. ft.

Fits Slenda No. 905356 004

8" Pedastal

83/4" x 5/2" Valla Tray
No. 905356 003

HY4
1.doz./11#= .5 cu. ft.

11" x 5%" Valla Tray
No. 905356 001
HY4

73
1 doz./18#= .5 cu. ft.

Syracuse

8" Valla Plate
No. 905356 016

HY4
1.doz./17#= 4 cu. ft.

9" x 5" Valla Tray
Ng). 905356 018

H%
1 doz./9%=.3 cu. ft.

SLENDA® FLUTED

124" x 69" Fluted  15%4" x 8'2" Fluted
Handle Platter Handle Platter

No. 905356 424 No; 905356 425

H1 H1

)
1doz./20#=.5cu.ft. 1 doz./32#=1.1cu.ft.

14Y4" x 5%4" Fluted
Handle Tray

No. 905356 426

H1

1 doz./164#= .6 cu. ft.

SLENDA® PERPETUA

6 0z. Bowl

No. 905356 133
60z./177 ml.
H1%4 D4% T4

2 doz./10#= .3 cu. ft.

16 oz. Bowl

No. 905356 134
16 0z./473 ml.
H2% D6% T5'/%2

2 doz./19#= .6 cu. ft.

srience:

40 oz. Bowl

No. 905356 135

40 0z./1183 ml.
H34 D8% T772
1doz./18#=.7 cu. ft.

70 oz. Bowl

No. 905356 136

70 0z./2070 ml,

H3% D102 T9%

1 doz./29#=1.6 cu. ft.

7 0z - 5" x 4" Fluted
Handle Bowl

No. 905356 427
H2Va F2

1 doz./6#=.3 cu. ft.

tableiop--

Look for Slenda Valla pedestals
on page 118. Discover ways to
heighten presentations, upsell

and dazzle at whole new levels.
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SLENDA®

Shown: Syracuse® Slenda Verve and World® Briossa™ flatware

SLENDA® VERVE

92" x 374" Verve Tray 9" x 54" Verve Tray
No. 905356 422 No. 905356 415
HY H%
1 doz./9%#= .3 cu. ft. 1doz./17#=.3 cu. ft.
104" Verve 10'2" Verve
Square Plate Round Plate 154" x 5%4" Verve Tray
No. 905356 420 No. 905356 417 No. 905356 423
H1 H1Ya HA
1 doz./27#= .9 cu. ft. 1 doz./26#=1.0 cu. ft. 1 doz./24# = .8 cu. ft.
4%" x 3"
™ Verve Dish
No. 905356 421
HY%
1 doz./7#= .2 cu. ft.
17 0z,6'4" Verve 31 oz, 8" Verve 22 oz, 7" Verve 47 0z, 94" Verve 11%" x 9" Verve 2 oz Verve
Square Bowl Square Bowl Round Bowl Round Bowl Oval Platter Sauce Bowl
No. 905356 418 No. 905356 419 No. 905356 414 No. 905356 416 No. 905356 125 No. 905356 413
H2% H2V4 H3% H4Ya H1 F1% H2 D3
1doz./12#=.7 cu.ft. 1 doz./24#=1.0 cu. ft. 1doz./18#=.7 cu.ft. 1doz./28#=1.5 cu. ft. 1 doz./24#= 9 cu. ft. 1 doz./8#=.2 cu. ft.

Ii'b'bey.corﬁ :




SLENDA® VERVE

23 oz. Verve

Teapot w/Lid

No. 905356 126

23 0z./680 ml.

H6% T4%4 D878

1 doz./22#= 2.5 cu. ft.

3 oz. Verve Creamer
No. 905356 128
30z./88 ml.

H214 T35 D2

1 doz./4#= .2 cu. ft.

9 oz. Verve Creamer
No. 905356 129

9 0z./266 ml.

H3'4 T5 D27

1 doz./9%#=.3 cu. ft.

5 oz. Verve Sugar Pot
No. 905356 127
50z./148 ml.

H3Y4 T3% D2%4

1 doz./11#= .8 cu. ft.

4Y2" Verve Saucer
No. 905356 124
H7s WL11%

3 doz./13# = .4 cu. ft.

6" Verve Saucer
No. 905356 123

H1 WL17%
3doz./20#=.7 cu. ft.

Syracuse

3 0z. Verve Espresso Cup

No. 905356 121

30z./89 ml.

H178 T2% F13% D3V2

3 doz./10# = .4 cu. ft.

Fits Saucers No.905356; 119, 120, 123,124

7' oz. Verve Cup

No. 905356 122

7Y% 02./222 m.

H2%8 T34 F1%4 D4%

3 doz./17#= .5 cu. ft.

Fits Saucers No.905356; 119, 123, 590

SLENDA® PRACTICA

13 0z - 7" x 434"
Practica Bowl w/Handles
No. 905356 409

H3

1 doz./15#= .5 cu. ft.

30 0z - 9'4" x 64"
Practica Bowl w/Handles
No. 905356 410

H3%4

1doz./23#=1.0 cu. ft.

15 0z. - 11%" x 7"
Practica Bowl w/Handles
No. 905356 411

2%
1 doz./24# = 1.2 cu. ft.

8" x 5%" Plate
No. 905356 114
H1%

1 doz./9%= .3 cu. ft.

10" x 7'4" Plate
No. 905356 115
H1'%

1.doz./13#= 3 cu. ft.

11%" x 7" Practica
Tray w/Handles
No. 905356 412

H1
1 doz./234#= .7 cu. ft.

12" x 814" Plate
No. 905356 116

1Ya
1doz./18#=.7 cu. ft.

14" x 10" Plate

No. 905356 117

H1Y2

1 doz./29#=1.3 cu. ft.

4 oz. Bowl

No. 905356 020
40z./118 ml.

H2Y6 T4 F2 x 1% D37
1 doz./4#= 1 cu. ft.

13%" x 5" Tray
No. 905356 118

H1'%
1 doz./13#=.3 cu. ft.

4%" x 4'%" Saucer 6" x 5%" Saucer
No. 905356 120 No. 905356 119

H34 WL11% H76 WL2
3doz./10#=.3 cu.ft. 3doz./15#=.6 cu.ft.
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SLENDA®

21/4 0z. Round
Stacking Ramekin
No. 905356 011
H12 F13%4 D215

3 doz./10#= .2 cu. ft.

10'/2 oz. Bouillon
No. 905356 012
H2% F3 D378
3doz./18#=1.1 cu. ft.
Fits Racetrack Plate

No. 905356 013

8 oz. Stacking Bouillon
No. 905356 848

H2%% F2 D3%

3 doz./23#=1.1 cu. ft.
Fits Saucer No. 950002 589
Fits Saucer No. 950033 588

8 0z. Bouillon

No. 950002 483

H2'% F2 D375
3doz./18#=1.1 cu. ft.
Fits Saucer No. 950002 589
Fits Saucer No. 950002 300

7%/4 oz. Bouillon

No. 950033 482
H2Ya F2Vs D4Ys
3doz./18#=1.3 cu. ft.
Fits Saucer No. 950002 589
Fits Saucer No. 950002 300
Fits Saucer No. 950033 588

91/2" x 7'/2" Racetrack Plate
No. 905356 013

H7s WL27%

1 doz./274#= .4 cu. ft.

Fits Bouillon No. 905356 012

Fits Stacking Bouillon No. 905356 849
Fits Mug No. 905356 506

6 oz. Stacking Fruit
No. 950002 523
H1'% D4'%

3 doz./18#=1.3 cu. ft.

10 oz. Stacking Bouillon
No. 905356 849

H2's D4%5

3 doz./31#= .8 cu. ft.

Fits Racetrack Plate No. 905356 013

13 oz. Stacking Soup/
Cereal Bowl

No. 950002 469

H2 D47

2 doz./22#=1.1 cu. ft.

15 oz. Two-handled
Soup Cup

No. 905356 431
H2'6 T47/% F3 D5%

3 doz./27#= .5 cu. ft.
Fits Saucer No. 950002 430

Royal Rideau™ | Lifetime No-Chip Warranty | Fully Vitrified | Glazed Foot | Highly Polished Foot

41/2 0z. Pyramid Bowl
No. 905356 112

H174 D3%

1 doz./7#= 3 cu. ft.

4" x 3'/a" -1/2 0z.
Stacking Oval Bowl
No. 905356 916
H3"4 F3% x 2%
1doz./13#= 4 cu. ft.
Fits Tray No. 905356 915

21/4 0z. Square
Stacking Ramekin
No. 905356 010
H1V4 D2V

3 doz./7#= .5 cu. ft.

10 oz. Square Bowl
No. 905356 111
H2Va F2 D4V

2 doz./12#= .3 cu. ft.
Fits Saucer No. 950002 589

2 oz. Hanging Bowl/
Amuse Bouche

No. 905356 918

H1%

1 doz./6# = .9 cu. ft.

Fits Square Plate No. 905356917

%4 0z. Spoon
Amuse Bouche
No. 905356 009
H1'5 L4 W1%

3 doz./7#= .2 cu. ft.

1 0z. Single Serve
Sake Cup

No. 905356 707
H1'% D17

3 doz./5#=.2 cu. ft.

4 0z. Single Serve
Sake Bottle

No. 905356 708
H5% D2% T1'%

1 doz./5# = 4 cu. ft.

As part of the Royal Rideau

collection, Slenda offers

unlimited tablescaping options.

Mix and match among

hundreds of different shapes,

patterns and textures

in the same body color

for seamless coordination.

L -Iib‘bey.corﬁ



SLENDA®

57/g" Tea Saucer
No. 950033 588
H78 WL2Va

3 doz./22#= 4 cu. ft.

6'4" Tea Saucer
No. 950002 589

H7% WL2

3 doz./22# = .4 cu. ft.

6%" Stacking Tea Saucer

No. 950002 300

H% WL2 (small) WL25/B (large)

3 doz./24#= 4 cu. ft.

51/g" Saucer

No. 905356 590
HY2 WL2

3 doz./12# = .5 cu. ft.

54" Double Well Saucer

No. 905356 530

H% WL1 Mt (small) WL1% (large)

3 doz./21#= .5 cu. ft.

642" Soup Cup Saucer

No. 905356 430
H1 WL2 (smaiy WL3 (arge)
3 doz./27#=1.5 cu. ft.

7" Offset Well Saucer
No. 905356 531

HYs WL2V4

3 doz./33#= .5 cu. ft.

23/4 0z. Espresso Low
No. 905356 509

H1%4 T2 F174 D3

3 doz./9# = .5 cu. ft.
Fits Saucer No. 905356 590

2V4 0z. Espresso Cup
No. 905356 510

H2% T2 F1Y4 D2%

3 doz./9% = .4 cu. ft.
Fits Saucer No. 905356 530

4V oz. Espresso Cup
No. 905356 511

H3"4 T2% F1% D3%
3doz./11#=.8 cu. ft.
Fits Saucer No. 905356 530

7 0z. Tea Cup

No. 950033 506

H3 T3% F2V4 D4%
3doz./21#=1.1 cu. ft.

Fits Saucer No. 950033 588

Fits Racetrack Plate No. 905356 013

8 0z. Tea Cup Tall
No. 950002 505

H3'6 T34 F17/ D44
3doz./23#+1.1 cu. ft.
Fits Saucer No. 950002 589

9 oz. Cup

No. 905356 520

H3'8 T3% F174 D4V%

3 doz./25#=1.0 cu. ft.
Fits Saucer No. 950002 589
Also Fits Saucer No. 905356 531

12 oz. Cup

No. 905356 521

H34 T34 F2 D4%4
1doz./11#= .6 cu. ft.

Fits Saucer No. 950002 589
Also Fits Saucer No. 905356 531

9 oz. Stacking Tea Cup
No. 950002 507

H2%4 T3% F2 D4'

3 doz./24#=1.1 cu. ft.
Fits Saucer No. 950002 589

8Y% 0z. Mug

No. 950002 511

H3% T34 F2 D3V
3doz./27#=1.1 cu. ft.

8 oz. Stacking Mug
No. 905356 508

H3% T2%4 F1% D4

3 doz./26#=1.3 cu. ft.
Fits Saucer No. 950002 589

9 0z. Mug

No. 905356 512
H4YaT27/ F2 DAY

3 doz./20#=1.6 cu. ft.
Fits Saucer No. 905356 531

12 oz. Mug

No. 905356 513

H4v% T34 F2Y DAVa

1doz./27#=2.1 cu. ft.
Fits Saucer No. 905356 531

12 oz. Stacking Mug
No. 905356 506
H3"4 T34 F3 D4%4
3doz./14#=2.2 cu. ft.
Fits Saucer No. 905356 013

Sugar Packet Holder
No. 905356 113
H1%4 L3% W2'2

1 doz./5# = .4 cu. ft.

5 0z. Creamer

No. 911197 034
H2%4 T274 D4V

2 doz./11#=7 cu. ft.

3 oz. Creamer

No. 905356 907
H3'4T2 D3

2 doz./12# = .4 cu. ft.

6 0z. Creamer

No. 905356 906
H3%4 T2 D3%

2 doz./15#= .6 cu. ft.

Syracuse

14 o0z. Tea Pot w/Lid

No.

905356 903

H4T2% D7
1.doz./13#=1.0 cu. ft.

3 oz. Sauce Boat

No.

905356 905

H2 L5 W44
1 doz./6#=.3 cu. ft.

6 oz. Sauce Boat

No.

905356 904

H2'% L6'5 W5
1 doz./8# = .4 cu. ft.

Salt Shaker

No.

911197 036

H3Y4 D1%4
3 doz./11#= 4 cu. ft.

Pepper Shaker

No.

911197 037

H3%4 D1%4
3 doz./11#= .4 cu. ft.
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Shown: Syracuse® Chef's Selection Tray with Square Bowls

CHEF'S SELECTION™

Aluma White™ | Lifetime No-Chip Warranty | Fully Vitrified | Highly Polished Foot

14" x 7'4" Oval Tray
Noi/91 1194 484
1

(]
1 doz./22#=1.2 cu. ft.

13" x 634" Tray
No. 911194 481
H1

1 doz./26#=1.0 cu. ft.

6'4" x 4" Tray
No. 911194 482
H%

3doz./29% = .3 cu. ft.

6'4" x 64" Tray
N;). 911194 480
H

3 doz./364#= .8 cu. ft.

13%4" x 7'2" Handled Tray
No. 911194 491
H1Va

1 doz./27#=1.3 cu. ft.

114" x 9%" Handled Platter
Noi/91 1194 490
1

/)
1 doz./294=1.3 cu. ft.

13 oz. Handled Dish 43 oz. Handled Dish
No. 911194 440 No. 911194 442
H1'% L7 W8Y4 H2 L12 W10%4

2 doz./24#= .8 cu.ft. 1doz./29#=2.0 cu. ft.

23 oz. Handled Dish
No. 911194 441
H1% L10 W8"2
1doz./19#=.7 cu. ft.

64" Round Tray
No. 911194 487
H%s

3doz./18#= .4 cu.ft.

8" Round Tray

No. 911194 486
H%

1 doz./21#= .5 cu. ft.

102" Round Tray
No. 911194 485
H%

1 doz./25# = .6 cu. ft.

12Y4" Round Tray
N?. 911194 483

H%
1doz./31#=.7 cu. ft.

7 oz. Infinity Bowl
No. 911194 601
H2% L5"6 W42

3doz./19#= .4 cu. ft.

16 oz. Infinity Bowl
No. 911194 602
H27/5 L6Y8 W5%

3 doz./28# = .7 cu. ft.

23 oz. Infinity Bowl
No. 911194 603
H2Y5 L8Y4W5%
1doz./12#= .3 cu. ft.

5 0z. Square Bowl
No. 911194 433
H2% D3%
3doz./15#=.3 cu. ft.

7 oz. Square Bowl
No. 911194 432
H1'% D4

3 doz./24# = 5 cu. ft.

14 oz. Square Bowl
No. 911194 431

H2 D5

3 doz./36#=.8 cu. ft.

23 oz. Square Bowl
No. 911194 430
H2% D575

2 doz./33#=.8 cu. ft.

© libbey.com



CHEF'S
SELECTION™
OVENWARE

o Syracuse

Shown: Syracuse® Chef’s Selection ovenware

CHEF’'S SELECTION™ OVENWARE
Aluma White™ | Lifetime No-Chip Warranty | Fully Vitrified | Flat/Dry Foot

5 0z. Medium Ramekin
No. 911194 807

H2 D4Va

2 doz./17#=.7 cu. ft.

9 oz. Small Casserole
w/Side Handles
No. 911194 802
H2%s L6Y4 W55
2 doz./25# = 1.3 cu. ft.

9 0z. Medium Pot Pie
No. 911194 806

H2 D5"4

2 doz./20#=1.0 cu. ft.

5 0z. Small Rarebit
No. 911194 803
H1% L7V W42
2 doz./21#= .8 cu. ft.

8 oz. Medium Rarebit
No. 911194 804
H1% L8%4 W5Y/4
2 doz./29#=1.2 cu. ft.

11 oz. Large Rarebit
No. 911194 805

H1%4 L9% W6

2 doz./34#=1.6 cu. ft.

design pema

Recommended oven temperatures

up to 350°F. See pages 107 to 114

for additional ovenware.

11 oz. Small Casserole,
Unhandled

No. 911194 808

H2"> D5Va

2 doz./25#=1.3 cu. ft.

10 oz. Medium Shallow

Casserole, Single Side Handle

No. 911194 801
H2 L8%: W6
2 doz./32#=1.4 cu. ft.

15 oz. Large Deep
Casserole, Unhandled
No. 911194 809

H23%% D6

2 doz./31#=1.4 cu.ft.

54" Cover

No. 911194 899
H2%4 D5Va

2 doz./19# =7 cu. ft.
(fits Deep & Medium
Shallow Casserole)

ALUMA WHITE 51



REFLECTIONS™
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Shown: Syracuse® Reflections Square Coupe Plate and Libbey® Omega Martini

REFLECTIONS™
Aluma White™ | Lifetime No-Chip Warranty | Fully Vitrified | Highly Polished Foot

6%" Plate, MR

No. 911194 006
H¥%

3 doz./22# = .7 cu. ft.

7%" Plate, MR

No. 911194 005
H7%

3 doz./29% = .9 cu. ft.

9'4" Plate, MR
No. 911194 004

H1
1doz./15#= .5 cu. ft.

97" Plate, MR
No. 911194 003

H1
1 doz./19#= .7 cu. ft.

104" x 734" Platter
No.911194 010
H/s

1 doz./204# = .8 cu. ft.

12Y5" x 8%4" Platter
No. 911194 009
H1'%

1doz./24#=1.1 cu. ft.

10" Plate, MR

No. 911194 040
HA

1 doz./19#= .6 cu. ft.

107" Plate, MR
No. 911194 002
H1l%

1 doz./224# = .7 cu. ft.

12'/2" Plate, MR
Noi 911194 001

H18
1 doz./294=1.3 cu. ft.

14%2" x 10%4" Platter

Noi 911194 008

H1'8
1 doz./30#=1.5 cu. ft.

6'4" Coupe Plate 10%" Coupe Plate
No. 911194 411 No. 911194 402

H1 H1Va

3 doz./19#=.7 cu. ft. 1 doz./21# =7 cu. ft.
73" Coupe Plate 12'4" Coupe Plate
No. 911194 412 No. 911194 401
H1% H1%%

3doz./29%# = .9 cu. ft. 1doz./31#=1.0 cu. ft.
84" Coupe Plate

No. 911194 496

H1
1doz./13#= 4 cu.ft.

104" x 7" Coupe Platter 14'4" x 10%" Coupe Platter
No. 911194 407 No. 911194 409

H1746 H7

1 doz./144#= .8 cu. ft. 1 doz./34#=1.4 cu. ft.
12Y4" x 9" Coupe Platter

N;). 911194 408

H
1 doz./23#= .7 cu. ft.

Syracuse

8Y4" Square Coupe Plate 10" Square Coupe Plate

m). 911194 420
1 doz./20# = .6 cu. ft.

9" Square Coupe Plate

No. 911194 421
H1Va
1 doz./21#= .7 cu. ft.

No. 911194 422
H1Va
1 doz./27#= .7 cu. ft.

12" Square Coupe Plate
Noé 911194 423
H1

s
1 doz./36#=1.0 cu. ft.




REFLECTIONS™

Aluma White™ | Lifetime No-Chip Warranty | Fully Vitrified | Highly Polished Foot

9 oz. Broad Rim
Soup Bowl

No. 911194 700

H2%4 D92
1doz./30#=1.1 cu. ft.

9 0z. Broad Rim
Pasta Bowl
No. 911194 701

H2 D12
1 doz./36#=1.3 cu. ft.

13" oz. Soup, Rim Deep
No.911194 007

H1% D9%

1 doz./19#= .5 cu. ft.

——

25 oz. Pasta Bowl
No. 911194 029

H2 D12

1 doz./33#=2.3 cu. ft.

38 o0z. Shallow Bowl
No. 911194 498
H1%4 D92

1 doz./20# = .7 cu. ft.

50 oz. Pasta/Serving Bowl
No. 911194 473

H2'2 D10

1doz./27#= 9 cu. ft.

—

50 oz. Harmony Pasta Bow!
No. 911194 050

H2 D104

1 doz./244# = .8 cu. ft.

——

53'% 0z. Harmony Pasta Bowl
No. 911194 039

H1% D117

1 doz./35#=2.5 cu. ft.

9 oz. Bouillon

No. 911194 018
H2Y4 F2Ys D4

3 doz./16# = .6 cu. ft.
Fits Saucer No. 911194 031

8 oz Stacking Bouillon
No. 911194 038

H2'% F2 D32

3 doz./22#=1.0 cu. ft.
Fits Saucer No. 911194 031

11 oz. Stacking Bouillon
No. 911194 019

H23%4 T3 F214 D4Vs

3 doz./24#=1.1 cu. ft.

13 oz. Stacking Bowl
No. 911194 011
H1%4 D5Ys

3 doz./39 = 1.0 cu. ft.

6 oz. Fruit Bowl

No. 911194 028
H13%% D4%

3 doz./21#= .6 cu. ft.

12 0z. Oatmeal Bowl
No. 911194 026
H1%4 D575
3doz./39=1.0 cu. ft.

164 oz. Grapefruit Bowl
No. 911194 027

H2 D6Ya

3 doz./29% = .9 cu. ft.

17" 0z. Cereal Bowl
No.911194 013
H174 D6%

3 doz./32#= 9 cu. ft.

4 oz. Custard Bowl
No. 911194 470
H1%2 F1%4 D4
3doz./13#= .4 cu.ft.

8 oz. Fruit Bowl

No. 911194 471
H1% D5

3 doz./244 = .7 cu. ft.

28 oz. Soup/Salad Bowl
No. 911194 472

H2Y4 D775

1 doz./15#= .6 cu. ft.

5%" Tea Saucer Cappuccino
No. 911194 021

H¥ WL17%%

3 doz./19#= .6 cu. ft.

574" Tea Saucer
No. 911194 017
HYs WL2Y%

3 doz./19#=.5cu.ft.
Note: to be used with
70z and 8 oz. cups.

574" Tea Saucer Coupe
No. 911194 031

H1 WL21%

3 doz./24# = .6 cu. ft.

5" Tea/Espresso Saucer
No. 911194 023

HY% WL1%

3 doz./13#= .4 cu. ft.
Note: to be used with

7 0z.and 8 0z. cups

6% 0z. Stacking
Cappuccino Cup
No. 911194 020
H2Y4 T3V F1%4 D4V
3doz./16#=1.1 cu. ft.
Fits Saucer No. 911194 021

4 oz. Stacking
Espresso Cup

No. 911194 022
H17 T2% F1% D3%
3doz./11#=.6 cu. ft.
Fits Saucer No. 911194 023

10 oz. Stacking Mug
No. 911194 044
H3'a T3Vs F2% D4%
2 doz./25# = 1.4 cu. ft.

12'% 0z. Tall Mug
No. 911194 024
H4'4 T3% F2 D4%

2 doz./22# = 1.2 cu. ft.

13 0z. Mug

No. 911194 025
H3%4 T3V D47

2 doz./20#=1.3 cu. ft.




REFLECTIONS™

7 oz. Tea Cup Tall
No. 911194 030
H3" T3 F2 D4

3 doz./20# =1 cu. ft.
Fits Saucer No. 911194 017
Fits Saucer No. 911194 031

8 0z. Tea Cup

No. 911194 015
H2% T3% F2Ys D4%
3 doz./20#=1.2 cu. ft.
Fits Saucer No. 911194 031

8 oz. Stacking Cup
No. 911194 016
H2'4 T34 F17/5 D4V%
3 doz./20# = .9 cu. ft.
Fits Saucer No. 911194 017

3 oz. Creamer

No. 911194 502
H2'% F1%% D2%4

2 doz./7#= .5 cu. ft.

6 0z. Creamer

No. 911194 503

H3 F1%4 D2%

2 doz./10# = .9 cu. ft.

5% 0z. Creamer
No. 911194 034
H2%4 T27% D44

2 doz./11#=.7 cu. ft.

Sugar Packet Holder
No. 911194 504
H2%4 L4Ys W2%%
3 doz./18#=1.1 cu. ft.

14 oz. Teapot w/Lid
No. 911194 505
H3% D62
1doz./13#=1.2 cu. ft.

3 oz. Sauce Boat
No. 911194 506
H2%4 T4'% D54

1 doz./4#= .2 cu. ft.

6 0z Sauce Boat
No. 911194 507
H2Y4 T5'% D67/

1 doz./6# = .4 cu. ft.

Salt Shaker

No. 911194 500
H3% D2

3 doz./8# = .6 cu. ft.

Pepper Shaker

No. 911194 501
H3% D2

3 doz./10# = .2 cu. ft.

Syracuse

bowl vour
GUESTS OVER! -

Bowls have become more popular than ever — and for good
reason. They can hold their own when it comes to versatility, '-‘—\.__\-_
highlighting culinary techniques and giving premium flavor

cues. Day to night, you'll find the right bowl to complement

virtually any cuisine.
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REPETITION®

Aluma White™ | Lifetime No-Chip Warranty | Fully Vitrified | Highly Polished Foot

6%" Plate, MR

No. 911196 006
HY%

3 doz./26#=.7 cu. ft.

7%" Plate, MR

No. 911196 005
HY/s

3 doz./34#= .9 cu. ft.

94" Plate, MR

5 oz. Fruit Bowl

No. 911196 028
H13% D4%

3 doz./20# = .6 cu. ft.
12 oz. Oatmeal Bowl|
No. 911196 026
H1% D57/

3 doz./39# = 1.0 cu. ft.

16'/2 0z. Grapefruit Bowl

5%" Tea Saucer
No. 911196 021

H¥s WL17%

3 doz./19# = .6 cu. ft.
Note: to be used with
8 0z. stacking cup

574" Stacking Saucer
No. 911196 017

H¥4 WL27%

3 doz./26# =5 cu. ft.

m" 911196 004 ”g Sg;/; % 027 Note: to be used with
1 doz./21# » 6 cu. ft. 3 doz./30% = 1.0 cu. ft. gegiede

974" Plate, MR

No. 911196 003

H1

1doz./21#= .7 cu. ft.

107" Plate, MR 13 0z. Soup Rim Deep

No. 911196 002 No. 911196 007 8 0z. Tea Cup

H1% H1'2 D9Y% No. 911196 015

1 doz./264# = .7 cu. ft. 1doz./194= 5 cu. ft. H27% T3% F2 D4

12'4" Plate, MR

No. 911196 001
H1Y8

1 doz./38#=1.3 cu. ft.

124" x 8%4" Platter
No. 911196 009

H1
1doz./25#=1.1 cu ft

144" x 102" Platter
No. 911196 008
H1%&

1doz./32#=1.6 cuft

23 oz. Pasta Bowl
No. 911196 029
H174 D12
1doz./33#=2.3 cu. ft.

3 doz./21#=1.2 cu. ft.
Fits Saucer No. 911196 017

8 oz. Stacking Cup
No. 911196 016
H2% T3V% F174 D42
3 doz./24# = 9 cu. ft.
Fits Saucer No. 911196 021

9 oz. Bouillon

No. 911196 018
H2% F25 D4

3 doz./22#= .6 cu. ft.
Fits Saucer No. 911196 017

Syracuse

design pemai

Repetition’s distinctive rim

gently pulls the eye to the center

of the plate and invites creativity.

ALUMAWHITE b7/
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CHEF’'S SELECTION™ Il
Ultra Bright White | 5-Year No-Chip Warranty | Fully Vitrified | Polished or Flat/Dry Foot

WORLD

TABLEWARE

52" x2'/," -8'20z. 7'/2" x4'/>" - 20 0z. 4" -5 oz 6" - 16 oz. 8"-7o0z.
Neptune Bowl Neptune Bowl! Normandy Bowl Normandy Bowl Sea Bright Bowl
No. BW-5101 No. BW-5102 No. BW-5106 No. BW-5107 No. BW-8100
H2% F3% x 174 H3% H2 F2Y H27% H3
2doz./17#=5cu.ft.  1doz./17#= .6 cu.ft. 2doz./11#=.3cu.ft. 1doz./12#=.5cu.ft. 1 doz/20# = .7 cu ft
9'/," x 6" - 45 oz. 8" - 45 oz. 9%" - 16 oz.
Neptune Bowl Normandy Bowl Sea Bright Bowl
No. BW-5103 No. BW-5108 No. BW-8102
H5% H4 H3Y,

1.doz./294=1.1 cu. ft. 1 doz./19#=1.0 cu. ft. 1 doz/294# = 1.5 cu ft

7"-13 0z. 812" - 23 0z. 6%" x 4" - 62 0z. 7" x 4%" - 10 oz. 11" x 8'/+" Divided Platter
Belmar Bowl Belmar Bowl Riviera Bowl Riviera Bowl No. DP-11
No. BW-7100 No. BW-7101 No. BW-6706 No. BW-6707 H1%2
H1% x 3% H4Ys x 24 H4 x 2 F2 H47% x 2 1 doz./26#= .9 cu. ft.
1doz./13#=.7 cu.ft.  1doz./22#=1.2 cu. ft. 2doz./13#=.4cu.ft. 1doz./11#=.6 cu.ft.

10" - 39 oz. 10'2" x 6'%" - 27 oz.

Belmar Bow! Riviera Bow!

No. BW-7102 No. BW-6709

H5 x 2% H2% x 64

1doz./33#=1.8 cu. ft.

t Ild INSIGHT

Bowls are being featured for

all parts of the meal. Unique
bowl shapes and sizes unlock
valuable versatility for everything
from dipping sauces to entrees.

sights libbey.com

SERVING experiencer

1 doz./25#=1.4 cu. ft.

ULTRA BRIGHT WHITE




CHEF'S SELECTION™ I

CHEF'S SELECTION™ Il

14" x 4'/," Coupe Tray
No. BW-6711

H14

1 doz./20# = .5 cu. ft.

17'/+" x 4" Canoe Tray
No. BW-6716

H1%

1 doz./254# = .8 cu. ft.

12'/2" x 8'/," Rectangle Coupe Platter

No. BW-6712
H1%
1 doz./31#= 8 cu. ft.

Shown: World® Chef's Selection Il 3-Well Tray and World Fry Presentation Bucket

15'/," x 12" Ceramic Pan
No. BW-9000

H1%

6 pcs./32#=1.8 cu. ft.

15'/4" x 6'/s" Plate w/3-1%/4 0z. Wells
3-Well Tray

No. BW-3331

1 doz./28#=1.0 cu. ft.

9" x 7" Plate, Cocktail
No. SL-900

H%

2 doz./33#=.7 cu. ft.

13" x 4%/5", 3-1 oz. Wells
3-Well Tray

No. BW-3333

WL3

1 doz./17#= .3 cu. ft.

10°/5" x 3'/+", 4-2'/4 0z. Wells
4-Well Tray

No. BW-4444

WL2Y x 2%

1 doz./204# = .5 cu. ft.

-

642" Square, Escargot
7-Well Tray

No. BW-6717

H% WL11/2(smaII) WLZ% (large)
1doz./11#= .2 cu. ft.

6'%" Micro

3-Well Tray

No. BW-6719

H% F1 D2

2 doz./14#= 2 cu. ft.

libbey.com




4'/2" x 2" - 3/4 0z. Spoon
No. BW-16
H5

%
3 doz./8#=.2 cu. ft.

CHEF'S SELECTION™ Il
Ultra Bright White | 5-Year No-Chip Warranty | Fully Vitrified | Polished or Flat/Dry Foot

1 0z. Micro-Ramekin
No. BW-003

H% D2Y>

3 doz./5# = .1 cu. ft.

3" - 2 oz. Disk Bowl
No. BW-9

H%
3 doz./9% = .2 cu. ft.

2'/5"- 13/ oz. Disk Bowl
No. BW-008

H1%

3 doz./8#=.2 cu ft

5 0z. Canne Bowl
No. BW-019

H2
3 doz./9# = .6 cu. ft.

3" - 2 oz. Handled
Mini Bow!
No. BD-002

H1
3 doz./7#= .2 cu. ft.

WORLD

TABLEWARE

Y. oz. Tall Amuse
Bouche

No. BW-6718

H 1

2%
1 doz./6#=.2 cu. ft.

4" Handled Tile 2%" Ceramic Table 4'/4" x 2°/s" - 3 0z. Cradle 5'/4 0z. Oval Bowl 1'/," Personal Salt
No. BW-8174 No. BW-8175 No. BW-4 No. BW-014 aker

H7% H1 H14 H3 D6 No. BW-001

3 doz./10#=.2 cu. ft. 3 doz./9% = .3 cu. ft. 3 doz./13#= .3 cu. ft. 2 doz./11#= .3 cu ft H1Ys

3 doz./4#= 1 cu. ft.

1'/2" Personal Pepper
Shaker

No. BW-002

H1Y%%

3 doz./4#= 1 cu. ft.

(—
® &

13" x 11" Monorail Plate
No. BW-6713

1 doz./344# = 1.0 cu. ft.

Fits Bow! No. BW-6714

2'/, 0z. Monorail Bowl 6%" Snack Dispenser
No. BW-6714 No. BW-5215

H1% F2'% D2% H2Y> D2%

3 doz./12#= 3 cu. ft. 1 doz./10#= .6 cu. ft.
Fits Plate No. BW-6713

Monorail plates and bowls

create a dynamic presentation
and dining experience. A track
surrounds the monorail plate

and can hold multiple small bowls
of dips and sauces in place for

stable serving and passing.

SERVING experiencer ULTRA BRIGHTWHITE ~ 61




SLATE COLLECTION

Shown: World® Slate dinnerware and World Slate flatware

SLATE COLLECTION

Ultra Bright White | 5-Year No-Chip Warranty | Fully Vitrified | Polished Foot

4" Square Micro Plate

No. SL-114

HY%

3 doz./10#= .2 cu. ft.
6'4" Square Plate
No. SL-6

H%

3 doz./294# = .6 cu. ft.
7" Square Plate
No. SL-7

H%

2 doz./284# = .6 cu. ft.

9" Square Plate
No. SL-9

H1
1 doz./204# = .6 cu. ft.

10%" Square Plate
No. SL-10

H1%%

1 doz./324# = .9 cu. ft.
Fits Versa-Riser No. VR-3

12" Square Plate
No. SL-40

H1%%

6 pcs./284# = .5 cu. ft.
Fits Versa-Riser No. VR-3

7" x 8"
Rectangular Plate
No. SL-

H%

3 doz./24#= 5 cu. ft.

sll x 5%Il
Rectangular Plate
No. SL-20

H1

2 doz./25# = .6 cu. ft.

11 n x 7Il
Rectangular Plate
No. SL-27

H%

1 doz./22# = .4 cu. ft.

10%" x 4%"
Rectangular Plate
No. SL-24

HY,

12II x GII
Rectangular Plate
No. SL-23

H%

1 doz./22# = .4 cu. ft.

12“ X 8ll
Rectangular Plate
No. SL-26

H7%

1 doz./284# = .6 cu. ft.

4
1 doz./12# = .2 cu. ft.

11" x 5"
Rectangular Plate
No. SL-21

H%

1 doz./15#= .3 cu. ft.

16" x 52"
Rectangular Plate
No. SL-22

H1
1 doz./264# = .6 cu. ft.

14" x 11"
Rectangular Plate
No. SL-25

H1%%

6 pcs./31# = .9 cu. ft.




SLATE COUPE

4" Square Plate
No. SL-114C

HY%

3doz./11#=.3 cu.ft.
64" Square Plate
No. SL-6C

H¥%

3 doz./25#= .6 cu. ft.

7'" Square Plate
No. SL-7C

H7
2 doz./25#= .7 cu. ft.

9" Square Plate
No. SL-9C

H1
1 doz./24#= .5 cu. ft.

10%" Square Plate
No. SL-10C

H1'%

1 doz./35# = .9 cu. ft.

12" Square Plate
No. SL-40C

H1

1 doz./25# = .7 cu. ft.

12" x 8" Plate
No. SL-26C

HY%

1 doz./284#= .7 cu. ft.

12%" x 6'4" Plate
No. SL-23C

H%

1 doz./21#= 5 cu. ft.

WORLD

TABLEWARE

16" x 5'2" Plate
No. SL-22C

H%

1 doz./254#= .6 cu. ft.

SLATE SELECT

6Y:" Square Plate
No. SL-6S

HY%

3 doz./30# = .7 cu. ft.

7'4" Square Plate
No. SL-7S

H%
2 doz.//31#=.7 cu. ft.

9" Square Plate
No. SL-9S

H1
1 doz./25# = .7 cu. ft.

10%" Square Plate
No. SL-10S

H1%

1 doz./384#=1.0 cu. ft.

12" Square Plate
No. SL-40S

H1%

6 pcs./29# = .8 cu. ft.

12" x 8" Rectangular Plate
No. SL-26S

H%

1 doz./304# = .7 cu. ft.

16" x 5'2" Rectangular Plate
No. SL-22S

H1

1 doz./314#= .6 cu. ft.

SLATE

5" - 5% o0z. Square,
Fruit

No. SL-11

H1%% F13/s
3doz./24# = 5cu ft

SERVING experiencer

7" - 12 oz. Square,
Grapefruit

No. SL-12

H1%

2 doz./31#= .6 cu ft

9" - 16 oz. Square,
Soup, Rim Deep
No. SL-13

3,

B
1 doz./24#= .6 cu ft

97" - 30 oz. Square, 11" - 80 oz.
Pasta Bowl Banquet Bowl
No. SL-14 No. SL-80
H1%

H3
1 doz./33#= .8 cu ft 6 pcs./28#=1.4 cu. ft.

ULTRA BRIGHTWHITE ~ 63




SLATE

Ultra Bright White | 5-Year No-Chip Warranty | Fully Vitrified | Polished Foot

3%" - 8 0z.

Square Bouillon
No. SL-8

H2Vs F2
3doz./15#=.3 cu. ft.
Fits Saucer No. SL-31

Fits Tray No. SL-29

9" x 7" Plate, Cocktail
No. SL-900

H7

2 doz./33#=.7 cu. ft.
Also shown on p. 52.

5%" x 17"

Micro Tray

No. SL-5

H%

3 doz./9#=.2 cu. ft.

45" -10 oz.
Square Bowl

No. SL-111

H2 F2

3 doz./20# +/.4 cu. ft.

Fits Saucer No. SL-31
Fits Tray No. SL-29

2" - 2% oz.
Sampler Cube
No. SL-52

1

H2Y4
3doz./11#=.2 cu. ft.

5" - 20 oz.
Square Bowl

No. SL-19

H2%

2 doz./29% = .8 cu. ft.

14" x 7%" Soup &
Sandwich Tray

No. SL-29

H¥4 WL2%/s

1 doz./31#=.7 cu. ft.

44" x 2'2" - 4 oz.
Sauce Bowl

No. SL-4

H1Y

3 doz./13#= .3 cu. ft.

8" - 50 oz.

Square Bowl

No. SL-50

H2Y>

1 doz./31#=.9 cu. ft.
Fits Versa-Riser No. VR-3

3" - 2% oz. Square
Dipping Bowl

No. SL-3

H1Y: F2

3 doz./11#= .2 cu. ft.

3" - 4 oz. Square
Dipping Bowl
No. SL-44

H1%: F2

3 doz./12# = .3 cu. ft.

9" - 100 oz.
Square Bowl

No. SL-99

H4's

6 pcs./26# = 1.0 cu. ft.
Fits Versa-Riser No. VR-3

5" Square Saucer
w/well ring

No. SL-31

H1 WL2"/4

3 doz./31#= .4 cu. ft.

57%" Square Saucer
w/well ring

No. SL-2

H% WL2

3 doz./23#= .5 cu. ft.

4'," Espresso Saucer
No. SL-61
HY% WL17/s
3doz. e 12#= .4 cu. ft.

3 0z. Espresso Cup
No. SL-60
3 0z./89 ml.

H2% T2V4 F1%/5 D3
3 doz./12#= 5 cu. ft.

8 0z. Cup, Low

No. SL-30

H2%, T37 F2 DA%

3 doz./24#=1.3 cu. ft.
Fits Saucer No. SL-31

9 0z. Cup, Tall

No. SL-1

H37 T34 F17% D4Ya
3doz./33#=1.4 cu.ft.
Fits Saucer No. SL-2

12" 0z. Mug

No. SL-36

H4Y4 T3> F2% D4'%
3 doz./35#= 1.4 cu. ft.

SLATE
Black

9" Square Plate, Black
No. SL-9-B

H1

1 doz./234#= .6 cu. ft.

6'4" Square Plate, Black

No. SL-6-B
H%

3 doz./29# = .6 cu. ft.

10'2" x 4%"
Rectangular Plate, Black
No. SL-24-B

1 doz./12#= .3 cu. ft.

12 0z. Mug, Black
No. CM-12-B
1 doz./13#=.5 cu. ft.

3" - 2% oz. Square
Dipping Bowl, Black
No. SL-3-B

3 doz./11#= .2 cu. ft.

SLATE
Red

3" - 2% oz. Square
Dipping Bowl, Red

No. SL-3-R

3 doz./11#=.2 cu. ft.



THERE'S
MORE ON THE

Imernu

FOR DINNERWARE

Be sure to explore all the additional platter, plate, utensil and more
options to enliven your events and table service. You'll find it all in
our new Extraordinary Presentations section, page 115.

Flattering Platters and Stands. Elevate every presentation with stunning faux
slate and wood platters, a multitude of colors and metals — along with a versatile
range of unique stands.

Dishes that Shine and Amaze. Leave a big impression on your guests
with a range of unexpected accents that add even more distinction to
your special dishes.

Elegant Serving Utensils. Present a polished effect
with serving pieces that bring refinement to any event.

Plus, discover our complete collection of
Glass Table Service options on page 306.

SERVING experienee"
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EMPIRE
Alpine White | 5-Year No-Chip Warranty | Fully Vitrified | Polished Foot

6Y2" Plate

No. 1502-10170
H%s

3 doz./21#= .6 cu. ft.

7Y2" Plate

No. 1502-10171

H'/s

3 doz./37#= .9 cu. ft.

8%4" Plate
No. 1502-10205
H/s

3 doz./37#=1.0 cu. ft.

9" Plate
No. 1502-10235
H/

1 doz./16#=.5 cu. ft.

10%:" Plate
No. 1502-10270

H1's
1 doz./244# = .7 cu. ft.

12Y2" Plate

No. 1502-10315

H1's

1doz./30#=1.2 cu. ft.

8'/>" x 5'/>" Oval Platter
No. 1502-50308

H1 L8> W52

2 doz./21#=.5 cu. ft.

10" x 7'/2" Oval Platter
No. 1502-50309

H1's L10 W72

2 doz./284#= .7 cu. ft.

12'/s" x 87/s" Oval Platter
No. 1502-50310

H1's L12Ys W87/s

1 doz./254#=1.3 cu. ft.

13'/2" x 9'/." Oval Platter
No. 1502-50313

H1", L13"2 W92

1 doz./26# = 2.4 cu. ft.

6%" Coupe Plate
No. 1702-10300
H%s

3 doz./25# =7 cu. ft.

7Y2" Coupe Plate
No. 1702-10301

H'/s

3 doz./31#= .8 cu. ft.

8Y%" Coupe Plate
No. 1702-10302

H'/s

3 doz./38#=1.0 cu. ft.

9" Coupe Plate
No. 1702-10303
H'/s

1 doz./17#=.5 cu. ft.

10%," Coupe Plate
No. 1702-10304
H1's

1 doz./224# = .6 cu. ft.

12'2" Coupe Plate
No. 1702-10305

H1'/s

1 doz./32#=1.0 cu. ft.

222 0z. Pasta Bowl
No. 1502-10310
H2'/s D124

1 doz./32#=1.2 cu. ft.

9% oz. Bouillon

No. 1502-30250

H2', F2 D4'/s
3doz./18#=1.4 cu.ft.
Fits Saucer No. 1502-10155

3% oz. Fruit Bowl
No. 1502-20125
H1%/s D5's

3 doz./17#=.7 cu. ft.

8 0z. Grapefruit Bowl
No. 1502-20155

H1%: D6%s
3doz./21#= .9 cu. ft.

192 0z. Oatmeal Bowl
No. 1502-20145

H2'/> D5%

3doz./39% =1.4 cu. ft.

11%2 0z. Soup Bowl
No. 1502-10230
H1%s D9%s

1 doz./15# = .6 cu. ft.

WORLD

TABLEWARE

6'/s" Saucer

No. 1502-10155

H7/8 WL2 (small) WLS%(\arge)
3 doz./20# = .6 cu. ft.

8% 0z. Cup

No. 1502-30230
H27/s T3> F2 DA4'/>

3 doz./15# = .6 cu. ft.
Fits Saucer No. 1502-10155

8% oz. Stacking Cup
No. 1502-30220

H2'/> T3'> F2 D4%s
3doz./23#=1.2 cu. ft.
Fits Saucer No. 1502-10155

13% oz. Mug

No. 1502-30380

H4%s T3> F2'/s D5%s
3 doz./30#=2.2 cu. ft.
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BASICS
Bright White | 5-Year No-Chip Warranty | Fully Vitrified | Polished Foot

6%4" Plate, MR
No. BW-1113

H%
3doz./29# = .7 cu. ft.

7" Plate, MR
No. BW-1111

HY%
3doz./29# = .8 cu. ft.

8" Plate, MR

No. BW-1109

H%

2 doz./29# = .8 cu. ft.

9" Plate, MR

No. BW-1107

H1

2 doz./33#=1.0 cu. ft.

10" Plate, MR

No. BW-1105

H1

1 doz./244# = 5 cu. ft.

10%" Plate, MR

No. BW-1103

H1%

1 doz./254# = .7 cu. ft.

12'%" Plate, MR

No. BW-1100

H1%%

1doz./33#=1.1 cu. ft.

11%" x 8%" Platter, MR
No. BW-1120

H1%

1 doz./26#=.7 cu. ft.

13%" x 10%:" Platter, MR
No. BW-1122

H1%
1 doz./31#=1.0 cu. ft.

——— —

11%" x 9" - 18 oz. Oval Bowl
No.BW-1118
1 doz./264# = .9 cu. ft.

SERVING experience”

10'%2" x 7'2" Racetrack Plate
No. BW-1123

H1%%

1doz./21#= .5 cu. ft.

12" x 842" Racetrack Plate
No.BW-1124

H1

1 doz./31#=.7 cu. ft.

10" x 5'2" Racetrack Platter
No. BW-1125

H1

1 doz./16#=.3 cu. ft.

12" x 6%" Racetrack Platter
No. BW-1126

H1
1 doz./24#= 5 cu. ft.

14" x 7%" Racetrack Platter
No. BW-1127

H1Y,

1 doz./32#= .7 cu. ft.

14" x 6" Long Tray
No. BW-1449

H%
1 doz./264# = .6 cu. ft.

8" Coupe Plate
No. BW-5208

H1%
3 doz./32#=1.0 cu. ft.

11%" Coupe Plate
No. BW-5211

H1%

1 doz./33#=1.1 cu. ft.

8 0z. Bouillon

No. BW-1140

H2Y%s F17 D37

3 doz./17#= .6 cu. ft.
Fits Saucer No. BW-1162

3" oz. Fruit Bowl
No. BW-1132

H1% D5
3doz./19#= .6 cu. ft.

10 oz. Grapefruit Bowl
No. BW-1131

H17% D6%

3 doz./27#= 9 cu. ft.

94" - 12 oz. Soup,
Rim Deep

No. BW-1130

H17% D9V,

2 doz./40#=1.3 cu. ft.

18 o0z. Bowl,
Entrée/Pasta

No. BW-1134

H1% D11

1 doz./32#= .9 cu. ft.

16 oz. Bowl,
Entrée/Pasta

No. BW-1135

H2% D11%

1 doz./33#=1.3 cu. ft.

WORLD

TABLEWARE

4'," Espresso Saucer
No. BW-1160

WL1%

3doz./13#= .4 cu. ft.

5%" Saucer
No. BW-1162
3 doz./22# = .6 cu. ft.

3 oz. Cup, Espresso
No. BW-1154

H1% T22 F1% D3%
3 doz./11#= .4 cu. ft.
Fits Saucer No. BW-1160

7" 0z. Cup, Low

No. BW-1152

H2!, T3Y> F1%: D4%

3 doz.  20# = .9 cu. ft.
Fits Saucer No. BW-1162

11'% oz. Cup, Low
No. BW-1155

H2% T4 F2 D5"%

3 doz./27#= 9 cu. ft.
Fits Saucer No. BW-1162

15 oz. Cup, Low

No. BW-1157

H3Y% T4Y> F17% D5%
1 doz./13#=.7 cu. ft.
Fits Saucer No. BW-1162

8% 0z. Cup, Tall

No. BW-1150

H3% T34 F17% D4
3 doz./29#=1.2 cu. ft.
Fits Saucer No. BW-1162

10 oz. Mug

No. BW-1110

H3Ya T3> F2Y, D4%
3doz./29#=1.0 cu. ft.

11Y% oz. Stacking Mug
No.BW-1114

H3% T3% F2Y, D4%
3doz./30#=1.1 cu. ft.
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70  Shown: World® Basics Orbis dinnerware, World Metropolitan flatware and Libbey® Endeavor® glassware




WORLD

TABLEWARE

BASICS ORBIS
Bright White | 5-Year No-Chip Warranty | Fully Vitrified | Polished Foot

6'4" Plate, MR 10" Plate, MR 3 oz. Fruit Bowl 37" - 8 oz. Bouillon 7' 0z. Cup

No. BO-1113 No. BO-1105 No. B0-1155 No. B0-1140 No. BO-1152

H% H1 H1% D5 H2Y F17% H2', T3". F1% D4%

3doz./20#=.5¢cu.ft. 1doz./21#=.5 cu. ft. 3 doz./15# = .3 cu. ft. 3 doz./20#= .6 cu. ft. 3 doz./20#= .9 cu. ft.
Fits Saucer No. BO-1162 Fits Saucer No. B0-1162

7" Plate, MR 10%" Plate, MR

No. BO-1111 N?. B0-1103

H% H%
3doz./25#=.5cu.ft. 1 doz./26#=.6 cu. ft.
10 oz. Grapefruit Bowl

9" Plate, MR 12" Plate, MR No. B0-1131
No. BO-1107 No. B0O-1100 H?ya D6%
H% H1Y% 3 doz./26# = .9 cu ft , .
2 doz./30#=.7 cu.ft. 1 doz./34#=.8 cu. ft. 11" oz. Stacking Mug
No. B0-1114
H3% T3% F2V4 D4%
5%," Saucer .
Nolbo=ne 3 doz./28# = 1.3 cu. ft.
WL1%
9Y4" - 10% oz. Soup, 3 doz./22#=1.6 cu ft
Rim Deep
No. B0-1130

H1%
2 doz./31#=1.3 cu. ft.

11'/" x 8/+" Oval Platter
No. B0-1120

H1%

1 doz./26# = .7 cu. ft.

13'/." x 10'/," Oval Platter
22

1.doz./31#=1.0 cu. ft.

12" - 20 oz. Pasta Bowl
No. B0-1108

%
1 doz./294 = .9 cu. ft.

9" Pellet/Induction Plate
No. B0-1145

H1

2 doz./33#= .8 cu. ft.

SERVING experience” BRIGHTWHITE 71
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T

WORLD

TABLEWARE

Shown: World® Porcelana Coupe dinnerware and World Pistol Grip Steak Knife

PORCELANA

Bright White | 5-Year No-Chip Warranty | Fully Vitrified | Polished Foot

PORCELANA COUPE
4" Micro Plate 9" Plate 7'4" Plate 10%:" Plate 9" Triangle Plate 8" x 7" Oblong Plate
No. 840-404C No. 840-425C No. 840-460S No. 840-468S No. 840-435T No. 840-436B
H% H1 H% x 1 H% x 1% ¥ H1
3doz./10#=.2 cu.ft. 2doz./33#=1.0 cu.ft. 3doz./33#=.9cu.ft. 1doz./26#=.7 cu.ft. 1doz./21#= .6 cu. ft. 2 doz./25# = .6 cu. ft.
62" Plate 9'," Plate 8" Plate 11" Plate 11" Triangle Plate 10" x 9" Oblong Plate
No. 840-410C No. 840-435C No. 840-463S No. 840-470S No. 840-440T No. 840-437B
H% H1% H% x 1 H1% x 1% H1 H1%
3 doz./24# = .7 cu. ft. 2 doz./37#=1.0 cu. ft. 2 doz./33#=.8 cu.ft. 1 doz./32#=.9cu.ft. 1 doz./28#= .9 cu. ft. 2 doz./37#= .9 cu. ft.
7'4" Plate 10'2" Plate 8%" Plate 12" Plate 12" x 10" Oblong Plate
No. 840-420C No. 840-438C No. 840-465S No. 840-475S No. 840-438B
H% H1%4 H% x 1% H1% x 1% H1%
3doz./33#=.9cu.ft. 1doz./294=.7 cu. ft. 2 doz./35#=1.0 cu. ft. 1 doz./36#=1.0 cu. ft. w\ 1 doz./28# = .6 cu. ft.
8Y4" Plate 11Y:" Plate L
Ho. 840-423C No. 840-440C
1 Ya

2 doz./29% = .7 cu. ft. 1 doz./33# =9 cu. ft.

12" Plate

Noé 840-445C

SERVING experience”

H1%
1 doz./35#=1.1 cu. ft.

9" Pellet/Induction Plate

No. 840-439P
H%
2 doz./17#= 8 cu. ft.

BRIGHT WHITE




PORCELANA ROLLED EDGE

5Y," Plate, WR

No. 840-405R-22
H¥%

3 doz./19#= .5 cu. ft.
64" Plate, WR

No. 840-410R-23
H1

3 doz./25#=.7 cu. ft.
7':" Plate, WR

No. 840-420R-24
H1

3 doz./33#= .8 cu. ft.
9" Plate, WR

No. 840-425R-25

H1
2 doz./33#= .9 cu. ft.

9%" Plate, WR
No. 840-435R-26

H1
2 doz./38#=1.1 cu. ft.

10%" Plate, WR
No1. 840-438R-10

8
1 doz./28# =7 cu. ft.

11" Plate, WR
No. 840-440R-11

H1%

1 doz./294 = .8 cu. ft.
12" Plate, WR

No. 840-445R-12

H1%,
1 doz./36#=1.0 cu. ft.

9%" x TVa"
Oval Platter, WR
No. 840-520R-10

H1
2 doz./31#= .8 cu. ft.

11%" x 812"

Oval Platter, WR
No. 840-520R-11
H1%,

1 doz./244# = 6 cu. ft.

13%" x 97"
Oval Platter, WR
No. 840-520R-13

H1%.
1 doz./35#= .9 cu. ft.

15" x 102"
Oval Platter, WR
No. 840-520R-15

H1%

6 pcs./23# = .8 cu. ft.

8II x 61/‘"

Oval Platter, Coupe
No. 840-520R-8
H%

3doz./37#= 9 cu. ft.

9%" x 7"

Oval Platter, Coupe
No. 840-520R-9
H1Ya

2 doz./7#=1.0 cu. ft.

11%" x 8"
Oval Platter, Coupe
No. 840-520R-24

H1%
1 doz./25# = .7 cu. ft.

13" x 10"

Oval Platter, Coupe
No. 840-530R-30
H1%

1 doz./31#=1.1 cu. ft.
15" x 11"

Oval Platter, Coupe
No. 840-540R-15

H1Y2
6 ea./29%=1.0 cu. ft.

INFINITY BOWLS

5" x 4'/2" - 4 oz. Bowl

No. INF-050
H1 x 1% F2',
3 doz./15# = .4 cu. ft.

5'/s" x 4%/s" - 7 0z. Bowl
No. INF-100

H2Y2x 2 F2
3doz./19#=.7 cu. ft.

6'/2" x 5'/>" - 13 0z. Bowl
No. INF-150

H3 x 2V4 F2%/s

2 doz./19%# = .7 cu. ft.

7" x 6'/s" - 10 oz. Bowl

No. INF-170
H1% x 1%
3doz./31#=

1.0 cu. ft.

10" x 9" - 30 oz. Bowl
No. INF-250

H2Ya x 1%

1 doz./24# = .8 cu. ft.

81/2" x 5%5" - 20 oz. Bowl
No. INF-200
2 doz./24# = 8 cu. ft.

9'/s" x 4°/s" - 16 0z. Bowl
No. INF-300

H2
2 doz./24# = 7 cu. ft.

107/s" x 5'/>" - 28 0z. Bowl
No. INF-350
1 doz./214# = .4 cu. ft.

PORCELANA

NARROW RIM

let_op TIP

The versatile bowls and

accessories shown on

5'," Plate, NR

No. 840-405N-10
H%
3doz./18#=.5cu. ft.

6'%" Plate, NR

No. 840-410N-11
H%

3 doz./25# = .7 cu. ft.

7':" Plate, NR

No. 840-420N-12
H%

3 doz./30#=.9 cu. ft.

9" Plate, NR
No. 840-425N-13
3

H%
2 doz./36#=.9 cu. ft.

9" Plate, NR
H;). 840-430N-14

Y
2 doz./39%=1.0 cu. ft.

10%" Plate, NR
No. 840-440N-15
H1

2 doz./48#=1.1 cu. ft.

9%" x 7%" Oval Platter, NR
No. 840-520N-9

H1
2 doz./35#=.9 cu. ft.

11%" x 9" Oval Platter, NR
No. 840-520N-17

H1v4

1 doz./264 = .7 cu. ft.

13%" x 10" Oval Platter, NR
No. 840-530N-18

H1%
1 doz./40#=1.1 cu. ft.

page 75 can mix and match

with either Rolled Edge or

Narrow Rim plates.
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PORCELANA NARROW RIM & ROLLED EDGE

Bowls & Accessories

44" - 5% 0z. Bowl,
Fruit

No. 840-310-020
H13

3 doz./16# = .4 cu. ft.

6%" - 10 oz. Bowl,
Grapefruit

No. 840-320-020
H17%

3 doz./27# = .7 cu. ft.

5" - 10 oz. Bowl,
Oatmeal

No. 840-350-035
H2

3 doz./26#=.9 cu. ft.

5%" - 15 oz. Bowl,
Oatmeal

No. 840-360-009
H2Y4

3 doz./39%#=1.4 cu ft

5%" - 19 oz.
Noodle Soup Bowl
No. 840-355-011

H3"%

3 doz./35#=1.2 cu. ft.
82" - 60 0z.

Noodle Soup Bowl
No. 840-355-010

H3

1 doz./24#/1.0 cu. ft.

9" - 11 oz. Soup, RD
No5 840-340-008

H1%
3 doz./55#=1.9 cu. ft.

11%" - 13 oz. Shallow Bowl
13

No. 840-455R-
H1%
1 doz./294 = 1.0 cu. ft.

12" - 20 oz. Pasta Bowl
No. 840-370-200

5

H1%
1doz./32#=1.1 cu. ft.

9" - 30 0z. Low Bowl
No. 840-355-009
H1"%

2 doz./40# = 1.0 cu. ft.

11" - 62 0z. Low Bowl
No. 840-355-008

H2
1.doz./294 = .9 cu. ft.

4" - 7 oz. Bouillon

No. 840-345-007

H2Ys F2

3 doz./24# .7 cu. ft.
Fits Saucers No. 840-205-006

4" - 6 oz. Nestabowl
No. 840-330-002
H1% F2

3doz./15#= .4 cu. ft.

4" - 10 oz. Nestabowl
No. 840-330-005
H2'> F2

3 doz./23#=1.2 cu. ft.
Fits Saucer No. 840-215-005

4" - 10" oz. Nestabow!

No. 840-330-001

H2Ys F2%/s

3 doz./29#=1.3 cu. ft.
Fits Saucer No. 840-215-005

7" - 35 0z. Nestabowl
No. 840-330-003
H2%

2 doz./38#=1.7 cu. ft.

9" - 68 0z. Nestabowl
No. 840-330-004
H274

1 doz./32#=1.2 cu. ft.

SERVING experiencer

4%" Saucer, AD

No. 840-245-107
H% WL1'/2

3 doz./10# = .3 cu. ft.

5'," Saucer, Double Well
No. 840-215-005

WL2 (smaty WL2% (targe)

3 doz./19#= .5 cu. ft.

6" Saucer, Double Well
No. 840-205-006

H1 WLZ% (small) WL27/B (large)
3 doz./23#= .7 cu. ft.

2, 0z. Cup, Espresso Short
No. 840-150-007

H2% T2 F1Y4 D2%

3 doz./10# = .4 cu. ft.

Fits Saucer No. 840-245-107

3' oz. Cup, Espresso Tall
No. 840-145-006

H2', T2, F1'2 D3

3 doz./12#= .5 cu. ft.

Fits Saucer No. 840-245-107

7 0z. Cup, Maui, Stack
No. 840-116-101

H3 T34 F2 D4'%

3 doz./24# = 9 cu. ft.
Fits Saucers No. 840-205-006

7 oz. Cup, Tall

No. 840-110-004

H3 T34 F2 D4'%

3 doz./24#=1.0 cu. ft.
Fits Saucer No. BW-1162

WORLD

TABLEWARE

8 0z. Mug, Kona
No. 840-125-002
H3% T3 F2 D4"%

3 doz./29#=1.2 cu. ft.

12 oz. Mug, Seygo
No. SYM-12

Bright White

H4 T3', F2% D474

1 doz./11#= 5 cu. ft.

16 0z. Mug, Stretch
No. STM-16

Bright White

H5Y: T3'% F2'» D5
1doz./15#=.7 cu. ft.

15 0z. Mug, Flairique
No. FM-15

Bright White

H4Y, T4 F27 DA%
1doz./14#=.7 cu. ft.

BRIGHTWHITE /b
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CASCADE™
Flint| Lifetime No-Chip Warranty | Fully Vitrified | Glazed Foot

6'2" Plate, MR

No. 950038 261

H%

3 doz./21# = .4 cu. ft.

7'4" Plate, MR

No. 950038 285
H%

3doz./33#=.7 cu. ft.

9" Plate, MR

No. 950038 310
H7

1 doz./17#=.5 cu. ft.
9" Pellet Plate, MR
No. 950038 245

H%
1 doz./17#= .4 cu. ft.

9%" Plate, MR
No. 950038 311

H7
1 doz./204# = .4 cu. ft.

10°/5" Plate, MR
No. 950038 333

H7
1 doz./25# = .6 cu. ft.

12" Plate, MR
No. 950038 381
H1

1 doz./324# = .8 cu. ft.

12'/s" Plate, WR
No. 950038 101
H1%

1 doz./344# = .8 cu. ft.

10%" x 97" Great Plate Md

No. 950038 191
H1Y:

1 doz./264# = .7 cu. ft.

7 oz. Bouillon Unhid
No. 950038 059
H2Ys F2 D3%

3doz « 15#/1.1 cu ft
Fits Saucer No. 950038 431

8 oz. Stacking Bouillon
No. 950038 551

H2% F2 D3V,

3 doz./16#=1.1 cu. ft.

3 oz. Fruit Bowl

No. 950038 155
H1%, D5

3 doz./15# = .4 cu. ft.

10 oz. Grapefruit Bowl
No. 950038 007

H17% D6%

3 doz./29% = .6 cu. ft.

14 oz. Soup Rim Deep
No. 950038 387

H1'2 D9

1 doz./204# = .6 cu. ft.

25 oz. Entrée/Pasta Bowl
No. 950038 443

H1% D117

1 doz./34#= 9 cu. ft.

18 oz. Pasta Bowl, WR
No. 950038 568

H17% D12%

1 doz./324# = .75 cu. ft.

10%:" x 7'," Platter
No. 950038 419

H1

1doz./194#= 4 cu. ft.

12" x 8%" Platter
No. 950038 425
H1%

1 doz./304# = .6 cu. ft.

13%:" x 9%" Platter
No. 950038 423
H1v,

1 doz./294# = .8 cu. ft.

5%" Tea Saucer
No. 950038 431
H% WL2

3 doz./18# = .4 cu. ft.

7 0z. Tea Cup Low
No. 950038 074
H2Y4 T3% F2 D&Y%

3doz./17#=1.1 cu.ft.

Fits Saucer No. 950038 431

6 0z. Tea Cup Tall
No. 950038 127
H3 T3 F2 D3%

3 doz./20# = 1.1 cu. ft.

Fits Saucer No. 950038 431

8% 0z. Mug
No. 950038 005
H3% T3 F2's D4

3 doz./26#=1.1 cu. ft.

8" 0z. Savoy
Stacking Tea Cup
No. 950093 107
H2% T3% F2 D4%

3doz./27#=1.1 cu. ft.

Fits Saucer No. 950038 431

8Y» 0z. Stacking Cup
No. 950038 123
H2% T3% F17 D4%

3 doz./27#=1.1 cu. ft.

Fits Saucer No. 950038 431

Syracuse

CASCADE™
LOW-PROFILE

6'." Plate

No. 950038 866
H%

3 doz./16# = .4 cu. ft.

7'4" Plate

No. 950038 867
H%

3 doz./22#=.7 cu. ft.
9'4" Plate

No. 950038 868
H¥%

1 doz./14#= 4 cu. ft.
9%" Plate

No. 950038 870
H7%

1 doz./16#= .4 cu. ft.

10%" Plate
No. 950038 871
H7

8
1 doz./18#=.5 cu. ft.

12';" Plate
No. 950038 872
H7

%
1 doz./244# = .6 cu. ft.

With many kitchens crunched for
space, low-profile plates allow
you to stack 30% more in the

same space as standard profile.



FLINT DINNERWARE

FLINT DINNERWARE

6'4" Frama Plate
No. 951250 261
H%

8
3 doz./24# = .7 cu. ft.

7'+" Frama Plate
No. 951250 285
H%

3 doz./35#= .9 cu. ft.

9" Frama Plate

No. 951250 310
H%

1 doz./194# = .5 cu. ft.

10%" Frama Plate
No. 951250 333

H1

1 doz./24# = .7 cu. ft.

12" Frama Plate

No. 951250 381
H1%

1 doz./35#=1.0 cu. ft.

10" Compartment Plate
No. 950093 763

H1
1doz./29#=1.0 cu. ft.

9Y," Coupe Plate
No. 950086 797
H174

1doz./27#=.7 cu. ft.

10%" Coupe Plate
No. 950086 793

7,

8
1 doz./22#= .6 cu. ft.

7' oz. St. Francis Bouillon
No. 951250 062

H2% F2'%4 D37

3 doz./22#=1.1 cu. ft.

4 oz. Fruit-A, Morwel
No. 951250 172
H1% D4%

3 doz./16#=.5cu. ft.

5 0z. Fruit-B, Morwel
No. 951250 176
H1%2 D5%

3 doz./20#= .6 cu. ft.

9 oz. Grapefruit Bowl, Morwel
No. 951250 014

H1% D6

3 doz./22# = .8 cu. ft.

12 oz. Grapefruit Bowl, Studio
No. 950093 342

H2Y4 D7"»

2 doz./29#=1.2 cu. ft.

18% oz. Oatmeal/Nappy Bowl,
Rolled Edge

No. 951250 250

H2% D57

3 doz./36#=.9 cu. ft.

41 oz. Shallow Pasta Bowl
No. 951250 253

H17 D9%

1 doz./26# = .7 cu. ft.

20 oz. Pasta Bowl WR,
A La Carte Bowl

No. 950093 644

H2 D12Y

6 pcs./20# = .8 cu. ft.

25 oz. Pasta Bowl, Studio
No. 950093 395

H2% D10%2
1doz./33#=1.1 cu. ft.



FLINT DINNERWARE
Flint| Lifetime No-Chip Warranty | Fully Vitrified | Glazed Foot

5'," Barista” Saucer Sm
No. 902903 007

H% WL174

3 doz./19# = .4 cu. ft.

For 3 0z. and 4 oz. Cups

64" Barista" Saucer Md
No. 902903 008

H% WL2V/4

3 doz./284#= .6 cu. ft.

For 6 0z. and 8 oz.

Barista Cups and for
80z.,120z,16 0z.,

and 18 oz. Alatta Cups

7%" Barista™ Saucer Lg
No. 902903 009

H WL3

1 doz./15# = .4 cu. ft.

For 12 oz. and

16 oz. Barista Cups

11 oz. Uncarved Mug
No. 903042 001

H4 T3, D4Y»

1 doz./10#= .5 cu. ft.

12 oz. Cafe Mug

No. 951250 277
H4% T3, F2'4 DA%

1 doz./15#=1.1 cu. ft.

15 0z. Mug, Studio
No. 950093 371
H4% T3% F2'2 D47

1 doz./15#=1.1 cu. ft.

8 oz. Stacking Tea Cup,
A La Carte

No. 950093 114

H2% T3% F174 D4%

3 doz./26#=1.1 cu. ft.
Fits Saucer No. 902903 008

3 oz. Alatta™ Coffee Cup
No. 950093 116

H17% 127 F1% D3%

3 doz./14# = .7 cu. ft.

Fits Saucer No. 902903 007

8 oz. Alatta™ Coffee Cup
No. 950093 118

H2% T3% F2"4 D5

3 doz./22#=1.3 cu. ft.
Fits Saucer No. 902903 008

11 oz. Alatta™ Coffee Cup
No. 950093 128

H2% T4Y4 F2V, D5%

2 doz./20#=1.3 cu. ft.

Fits Saucer No. 902903 008

16 oz. Alatta™ Coffee Cup
No. 950093 152

H3Ys T4'%: F2Y/4 D5%

2 doz./20# = 1.3 cu. ft.

Syracuse

5 oz. Creamer

No. 911198 034
H2% T27% F1% D4V
2doz./11#=.7 cu. ft.

34" x 27" Condiment Holder

No.911198 014
H2%
2 doz./11#=.7 cu. ft.

Fits Saucer No. 902903 008 Salt Shaker
3 oz. Barista™ No. 911198 036
Stacking Cup, Sm 18 oz. Alatta™ Coffee Cup H3% D1%
No. 902903 001 No. 950093 173 3doz./11#= .4 cu. ft.
3 doz./12#+=.7 cu. ft. 1 doz./144# = .8 cu. ft. No. 911198 037
Fits Saucer No. 902903 007 Fits Saucer No. 902903 008 H3% D1%

8 oz. Barista™
Stacking Cup, Md
No. 902903 004
H2V2 T3V2 F2'/4 DA%
3 doz./22#=1.1 cu. ft.
Fits Saucer No. 902903 008

12 oz. Barista™
Stacking Cup, Lg
No. 902903 005
H274 T4 F27/s D54

2 doz./24#=1.3 cu. ft.
Fits Saucer No. 902903 009

3doz./11# = .4 cu. ft.

3 0z Multi-Purpose Dish
No. 900020 063

H1 F1% D3%

3 doz./10# = .6 cu. ft.

Frama’s chip-resistant rolled
edge and fully glazed foot make
it a “must have” to reduce
replacement costs in high

traffic environments.
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WORLD'

TABLEWARE

Syracuse

create it your way

Back in vogue, it’s tea time once again. But this isn’t the tea
service of yesteryear. Infuse your own personality into your
tea service and more. Select small bowls and trays that
indulge and celebrate your guests’ experience.

made in the shades

Mix nuanced neutrals and whites. Set color, upon color,
upon color. The trend is to surprise your guests with
presentations that are unexpected.

hot from the oven

From cast iron to egg dishes, we’ve got specialty ovenware
and accessories that reflect authenticity when brought to
your integrated tabletop.

platters for every
earthly desire

" Essential trays with the look of metal and wood
naturally mingle with porcelain on the table to enhance
your cuisine’s originality.

Discover more trend ideas at fasights libbey.com

SERVING experience”

LUNAR WHITE™

HAKONE™

CAYENNE

ULTRA BRIGHT
WHITE

BLUEBERRY

GRANITE

ALPINE WHITE

BAROQUE

J

CREAM WHITE

BONE CHINA

BLUE HEN

ROYAL RIDEAU™

FERN GREEN

ALUMA WHITE™

BRIGHT WHITE

CANTALOUPE

FLINT

TIGER’'S EYE

s
81
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P ///}f

Shown: Syracuse® Cantina dinnerware, World® Aspire flatware, Libbey® Repurposed Wine Bottle Base Tumbler, Irish Coffee glassware

CANTINA®

Carved

6'4" Carved, Plate

Blueberry  No. 903032 009
Saffron No. 903033 009
Cayenne No. 903034 009
S';\ge No. 903035 009

H/s
1.doz./10#= 3 cu. ft.

7Y4" Carved, Plate

Blueberry  No. 903032 003
Saffron No. 903033 003
Cayenne No. 903034 003
Sage No. 903035 003
H78

1doz./13#=.3 cu. ft.

9" Carved, Plate

Blueberry  No. 903032 010
Saffron No. 903033 010
Cayenne No. 903034 010
Sage No. 903035 010
H78

1 doz./22#= 5 cu. ft.

104" Carved, Plate
Blueberry  No.903032 011
Saffron No. 903033 011
Cayenne No. 903034 011
Sage No. 903035 011
HYs

1 doz./29 = .8 cu. ft.

114" Carved, Plate
Blueberry ~ No. 903032 002
Saffron No. 903033 002
Cayenne No. 903034 002
Sage No. 903035 002
H1Va

1 doz./33#= .8 cu. ft.

9%" x 76" Carved, Platter

Blueberry No. 903032 615
Saffron No. 903033 615
Cayenne No. 903034 615
Sage No. 903035 615
H1'%

1 doz./20# = .6 cu. ft.

11%” x 9'4” Carved, Platter
Blueberry  No. 903032 008
Saffron No. 903033 008
Cayenne No. 903034 008
Sage No. 903035 008
H1Va

1 doz./314#= .8 cu. ft.

13%” x 10'2” Carved, Platter
Blueberry  No. 903032 001
Saffron No. 903033 001
Cayenne No. 903034 001
Sage No. 903035 001
H1%

6 pcs./23# = .7 cu. ft.

libbey.com




CANTINA® o
T
Lifetime No-Chip Warranty | Fully Vitrified | Glazed Foot SyCaHCIU‘NSQ

Carved Uncarved

123" x 4" Carved, Tray 8 oz. Uncarved, 5 0z. Uncarved, Fruit-B
Blueberry  No. 903032 117 Stacking Bouillon Blueberry  No. 903043 012
Saffron No. 903033 117 Blueberry No. 903043 370 Saffron No. 903044 014
Cayenne No. 903034 117 Saffron No. 903044 370 Cayenne No. 903045 013
Sage No. 903035 117 Cayenne No. 903045 370 Sage No. 903046 012
HYa Sage No. 903046 370 H1% D5"%

1 doz./27#= .5 cu. ft. H2% F2'6 D3% 3 doz./20# = 4 cu. ft.

3 doz./26# = .9 cu. ft.

2 oz. Carved, Stacking Bow! 6'4" Carved Saucer 18 oz. Uncarved, RE
Blueberry  No. 903032 600 Blueberry  No. 903032 201 8 0z. Uncarved, Bouillon Oatmeal/Nappy Bowl
Saffron No. 903033 600 Saffron No. 903033 201 Blueberry  No. 903043 005 Blueberry  No. 903043 003
Cayenne No. 903034 600 Cayenne No. 903034 201 Saffron No. 903044 005 Saffron No. 903044 003
Sage No. 903035 600 Sage . No. 903035 201 Cayenne  No.903045 005 Cayenne  No.903045 003
H1% D2V H1 WL2YVa Sa?e No. 903046 005 Sage No. 903046 003
2 doz./7#+= .3 cu. ft. 1doz./11#= .2 cu. ft. H274 F2 D4 H2% D574

1 doz./8#= .5 cu. ft. 1 doz./15#/.5 cu. ft.

. z. Uncarvi I v
1B I2 g;. Carvedﬁ Grsgg{)r;zit g;)gll glgebgrr‘;a eh(lll’l-sgﬂ%3 002 21 oz. Uncarved, Pasta Bowl
Safffon N, 903033 019 11 0z. Carved, Mug Saffron o 903044 002 Saffron — No. 903044 377

: Blueberry  No. 903032 004 ayenne  No. 903045 002 Cayenne  No. 903045 377
Cayenne  No.903034 019 y Sage No. 903046 002
Sage No. 903035 019 Saffron No. 903033 004 H1§A F174 D4 . H2 D12
H214 D715 Cayenne  No. 903034 004 1 don/Th = 4 cu. it 1 doz./35# .8 cu. ft.
1 doz./16# = .5 cu. ft. Sage No. 903035 004 ’ it
H4 T34 F2 D4'%

1 doz./12#=1.0 cu. ft.

-

4 0z. Uncarved, Fruit-A

Available colors: gg’fﬁ%f]"y ug %ggﬁ e
Cayenne No. 903045 172
Sage No. 903046 172
H1% D4%
3 doz./17#= .5 cu. ft.

Blueberry Cayenne Saffron Sage

SERVING experiencer COLORs 83




A versatile range
of designs in
4 earthy colors

when seeking

Driftwood
\’ heightened success,
leave no stone
unturned
Granite
Onyx




New) riftstone

WORLD

TABLEWARE

5-Year No-Chip Warranty | Fully Vitrified | Glazed Foot on plates, trays, coupe bowls and saucers; Highly Polished Foot on all other pieces

Weathered and wise in appearance, this dinnerware
features a subdued Satin Matte finish, one of today’s
most popular finishes. Its range of organic colors and
shapes add distinct character to your presentations.

4" x 134" Tray

Driftwood  No. DRI-11-D
Granite No. DRI-11-G
Onyx No. DRI-11-0
Sand No. DRI-11-S

H1
1 doz./13#=.5 cu. ft.

6" Coupe Plate

Driftwood ~ No. DRI-1-D
Granite No. DRI-1-G
Onyx No. DRI-1-0
Sand No. DRI-1-S
H%

2 doz./13#=.3 cu. ft.

9" Coupe Plate

Driftwood ~ No. DRI-2-D

Granite No. DRI-2-G
Onyx No. DRI-2-0
Sand No. DRI-2-S

7,

1 doz./15#= .3 cu. ft.

11" Coupe Plate
Driftwood ~ No. DRI-3-D

Granite No. DRI-3-G 38 oz. Organic Bowl

Onyx No. DRI-3-0 Driftwood  No. DRI-6-D

a?nd No. DRI-3-S 8ranite No' g::-g-g

. nyx 0. DRI-6-

1 doz./224 » 5 cu. ft sand No. DRI-6-S
H3V5D8%

1doz./18#= .5 cu. ft.

38 0z. Coupe Bowl

Driftwood ~ No. DRI-4-D
Granite No. DRI-4-G
Onyx No. DRI-4-0
Sand No. DRI-4-S
H1% D10

1 doz./254# = .8 cu. ft.

T

107" x 82" Organic
Coupe Plate

Driftwood  No. DRI-7-D
Granite No. DRI-7-G
Onyx No. DRI-7-0
Sand No. DRI-7-S
H1'%

1 doz./23# = .6 cu. ft.
13%" x 10%4" Organic
Coupe Plate

Driftwood ~ No. DRI-8-D
Granite No. DRI-8-G
Onyx No. DRI-8-0
Sand No. DRI-8-S

H17%%
1doz./31#=1.0 cu. ft.

Please note: Any china with Satin Matte finish tends to be
more susceptible to wear and tear. If knife marks appear, they
have not penetrated the glaze. Use mild abrasive gel or powder
mixed with water. Rub gently to help lessen knife marks.

SERVING experience-

12 0z. Mug
Driftwood ~ No. DRI-13-D
Granite No. DRI-13-G

Onyx No. DRI-13-0
Sand No. DRI-13-S
H3'> T3% F2 D5

1 doz./104#= .6 cu. ft.

26 0z. Bowl

Driftwood  No. DRI-10-D
Granite No. DRI-10-G
Onyx No. DRI-10-0
Sand No. DRI-10-S
H3's D52

1 doz./13#=.7 cu. ft.

3% oz. Organic Bowl

Driftwood  No. DRI-5-D
Granite No. DRI-5-G
Onyx No. DRI-5-0
Sand No. DRI-5-S
H1% F1% D4

2 doz./9% = .4 cu. ft.

7% oz. Cup

Driftwood  No. DRI-12-D
Granite No. DRI-12-G
Onyx No. DRI-12-0
Sand No. DRI-12-S

H2% T3% F17/ D45
1 doz./8#= .4 cu. ft.

6" Saucer
Driftwood ~ No. DRI-14-D
Granite No. DRI-14-G

Onyx No. DRI-14-0
Sand No. DRI-14-S
H% WL2

2 doz./13#= .3 cu. ft.

10 oz. Bouillon
Driftwood ~ No. DRI-9-D
Granite No. DRI-9-G

Onyx No. DRI-9-0
Sand No. DRI-9-S
H2% F17%4 D3%

1 doz./8#= .4 cu. ft.




FARMHOUSE®

86 Shown: World® Farmhouse® dinnerware and flatware and Libbey® Farmhouse™ glassware libbey.com



FARMHOUSE®
5-Year No-Chip Warranty | Fully Vitrified | Polished Foot

WORLD

TABLEWARE

6'/4" Saucer

\ No. FH-519

W, H1 WL27/8

\. 3 doz./22# = .6 cu. ft.
N

6%" Plate, MR 10'2" Plate, MR 6%/s" Plate 10'/2" Plat 6%" Plate, Butter
No. FH-600 No. FH-603 No. FH-500 Ao Hiate No. FH-5008
H% HYa H3/s H1 H¥%s
3 doz./23#= .5 cu. ft. 1 doz./28#= .7 cu. ft. 3 doz./21#= .5 cu. ft. 1 doz./23#= .7 cu. ft. 3 doz./21# = .5 cu. ft. 90z Cup
77" Plate, MR 12" Plate, MR 8" Plate 12" Plate " No. FH-518
No. FH-601 No. FH-604 No. FH-501 No. FH-504 12" Piato, Butter H3 T31/2 F2%/4 D4/2
H% H%4 H3/s H1 b 3 doz./23# = 1.1 cu. ft.
3 doz./36#=.8 cu. ft. 1doz./31#= 9 cu. ft. 3 doz./32#= .8 cu. ft.

9" Plate, MR 9" Plate
No. FH-602 No. FH-502
H% H3/g

1doz./17#=.5 cu. ft.

1 doz./16# = .4 cu. ft.

1 doz./29# = .9 cu. ft.

1 doz./294 = .9 cu. ft.

12 0z Mug

No. FH-517

H4 T31/2 F25/5 D47/s
3 doz./32#=1.4 cu. ft.

12 0z. Mug, Blue Hen

5 oz. Fruit Bowl 12 oz. Grapefruit Bowl 27 oz. Soup/Salad Bowl 27 oz. Soup/Salad Bowl, uZTF;: /25;;5% D47/
No. FH-511 No. FH-513 No. FH-514 Blue Hen 3 doz/32% « 1.4 cu. ft
H1%/s F13/4 D47/g H15/3 D6'/2 H15/8 D9 No. FH-514H : It
3doz./12#= 4 cu. ft. 3doz./21#=.7 cu. ft. 1 doz./18#=.7 cu. ft. H15/8 D9

1doz./18#=.7 cu. ft.

3 0z. Creamer

No. FH-522
i H21/2T21/4 D3/a
21 oz. Sauce Bow! 8 oz. Bouillon 15 oz. Oatmeal Bowl Salt Shaker 3 doz./12# » .8 cu. ft.
No. FH-530 No. FH-512 No. FH-523 No. FH-520
2Y5 02./74 ml. H2 F31/a D4 H21/4 D5 H3 D2
H13% F21/4 D2Y4 3doz./19#=1.2 cu. ft. 3doz./30# .7 cu. ft. 3 doz./10# = .4 cu. ft.
3 doz./10#= .4 cu. ft. Pepper Shaker
No. FH-521

H3 D2
3doz./10#= .4 cu. ft.

tabletop TIP

Complement your Farmhouse
tabletop with Farmhouse
flatware. With no pieces
identical and a worn finish,

it invokes the appeal of

pastoral life. See page 140.
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FARMHOUSE®

Shown: World® Farmhouse dinnerware

WORLD

TABLEWARE

]‘ |
L
11" x 7" Rectangle 10" x 10" Square
Tray/Platter Tray/Platter
No. FH-711 No. FH-1010
H1 H1
12 doz./28# = .44 cu. ft. 12 doz./30# = .63 cu. ft.

3

16" x 5%4" Long Tray
No. FH-529 N

H1
1doz./31#=.7 cu. ft.

30 oz. Serving Bowl
No. FH-524

H2%4 D7

1 doz./16#= .5 cu. ft.

48 oz. Serving Bowl!
No. FH-526
H27% D8Y%

1 doz./26#=1.2 cu. ft.

121/2" x 9" Oval Platter
No. FH-508

H1

1 doz./27#= .7 cu. ft.

13%" x 10" Oval Platter
No. FH-509

30 oz. Pasta Bowl
No. FH-525
H1%4

4
1 doz./26#= .9 cu. ft.

13'4" Round Platter/
Pizza Plate

No. FH-527

H1'%

6 pcs./21# = .6 cu. ft.

libbey.com



FARMHOUSE™

/ Lid Sold
Separately
—— e —
Double Old Fashioned Juice Hi-Ball Cooler : P -
No. 92181 No. 92182 No. 92183 No. 92184 Herltage Bottle L Fment
12 0z./35.5 ¢l./355 ml. 902./26.6 cl./266 ml. 12 0z./35.5 ¢l./355 ml. 16 0z./47.3 ¢l./473 ml. 715 02./22.2 ¢1./222 m H3% T2V4 B2V4 D2V4
H3%4 T3%4 B274 D3% H4V8 T34 B2% D3V4 H5 T3% B2% D3% H578 T3"2 B2Y% D3V% H53% 126 B2Va D2Va 2 doz/1# = .06 cu. ft
1doz./8#=.43 cu. ft. 1 doz./8#=.39 cu. ft. 1 doz./9# = .50 cu. ft. 1.doz./10# = .59 cu. ft. 2 doz./154 = 1.21 cu. it SCC 564467
SCC 497864 SCC 497871 SCC 497888 SCC 497901 SCC 464682 T Fits Item 70355
- |
5 ‘ % C Rt |
———— ~em——— i
Jar w/Clamp Lid Jar w/Clamp Lid Jar w/Clamp Lid
No. 17207223 No. 17208836 No. 17209925
6% 02./20.0 c1./200 ml. 17 0z./50.0 ¢l./500 ml. 254 02./75.0 ¢I./750 ml.
H3Vs D4' H374 D5 H5Y8 D5V
6 pcs./6# = .16 cu. ft. 6 pcs./9# = .28 cu. ft. 6 pcs./10# = .37 cu. ft.
SCC 08002713011894 SCC 08002713002137 SCC 08002713002144
J
INFUSION JARS e

Infusion Jar w/Clamp Lid
No. 17214624

Ll
i

—

F i
Gl 3

Farmhouse Dispenser
w/Spigot, Glass Lid

143% 02./4.25 L. No. 92164

H10"4 1374 B7V4 D7Va 1.85 gal./7 L.

6 pcs./244# =1.48 cu. ft. H14% T4 B6% D6¥4
SCC 08002713121272

2 pcs./15#=1.17 cu. ft.

(height with lid)

Beehive Dispenser
w/Spigot, Glass Lid
No. 92165
2.9gal/11L.

H15'42 T6"2 B77/6 D10

2 pcs./24# = 2.87 cu. ft.
(height with lid)

SCC 496973

(Fits Metal Stand No. 92163)

SCC 496966
(Fits Metal Stand No. 92163)

Black Metal Stand
No. 92163

17 0z./50.3 ¢l./503 ml.
H7 T9% B11% D11%
2 pcs./5# = .44 cu. ft.
SCC 524966

(Fits Dispenser No. 92164
and Dispenser No. 92165)

SERVING experiencer

Replacement Spigot

1 doz./6# .2 cu. ft.
SCC 544995

(Fits Dispenser No. 92164
and Dispenser No. 92165)
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HAKONE™

90 World® Hakone dinnerware, World Oceanside™ flatware and Libbey® Embassy® glassware libbey.com



HAKONE™

5-Year No-Chip Warranty | Polished Foot

9" Square Plate
No. BF-8

H13%%

1 doz./20# = .8 cu. ft.

6'/4" Square Plate
No. BF-6

H1Va

3 doz./38#=1.0 cu. ft.

10'/2" Square Plate
No. BF-10

H1%

1 doz./30#= .9 cu. ft.

111/2" x 5" Platter
No. BF-11

H1'%

1 doz./15#= .5 cu. ft.

134" x 9%4" Rectangle
Platter

1 doz./36#=1.5 cu. ft.

|
L~

31/2" Dipping Dish
No. BF-1

H%

3doz./10#=.2 cu. ft.

17 oz. Bowl

No. BF-3

H2%4 F2%/s D47/

1 doz./10#= .4 cu. ft.

310z. Bowl
No. BF-31
H3% F3 D6

1doz./31#=1.0 cu. ft.

9 oz. Sake Bottle
No. BF-9

H6"% D2%

1 doz./9%#=.5cu. ft.

2 oz. Sake Gup
No. BF-2

H1% D2%

3 doz./6# = .2 cu. ft.

14 0z. Mug

No. BF-14

H4'/g T3'/2 D5

1 doz./15#= .8 cu. ft.

WORLD

TABLEWARE

11 oz. Miyagi Sake Bottle
No. RS-9

H6Vs D2%4
1 doz./9% = .5 cu. ft.

2 oz. Miyagi Sake Cup
No. RS-2

H1% D2%

3 doz./6# = .2 cu. ft.

trend wsigHr

Reflect bold flavors from
around the world with authentic
presentations using colorful
platters and serving pieces that
add visual sizzle of their own.

sights libbeycom
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Available in two
natural gem tones .
perfectly imperfect — no

two pieces are the
Tiger's Eye same, creating |

memorable moments

Obsidian



WORLD

IS A s A~
aY'aYy: _,-.‘;‘,‘ - \ :'
&) pebblebrook
4 TABLEWARE
5-Year No-Chip Warranty | Fully Vitrified | Glazed Foot on plates, trays, ribbed bowls and saucers; Highly Polished Foot on all other pieces

With the character of a naturally sourced gem
burnished to intensify its natural details, this
dinnerware brings a cultivated feel to your tabletop.

67" Organic Plate

Tiger’s Eye No. PEB-4-T

Obsidian  No. PEB-4-0
3,

H%
1doz./16#= .4 cu. ft.

8%" Organic Plate
Tiger's Eye No.PEB-5-T
Obsidian  No. PEB-5-0
H%

1doz./12#= .2 cu. ft.
10%" Organic Plate

Tiger's Eye No. PEB-6-T
Obsidian  No. PEB-6-0
H1

1 doz./20# = .5 cu. ft.

O

6" Coupe Plate

Tiger's Eye No.PEB-1-T
Obsidian ~ No. PEB-1-0
H%

2 doz./13#= .3 cu. ft.

9" Coupe Plate

Tiger's Eye No. PEB-2-T
Obsidian ~ No. PEB-2-0
H%

1 doz./15#= .3 cu. ft.
11" Coupe Plate

Tiger's Eye No.PEB-3-T
Obsidian  No. PEB-3-0

H1
1doz./21#= .5 cu. ft.

8%" x 474" Organic Tray
Tiger’s Eye No. PEB-7-T
Obsidian ~ No. PEB-7-0

1

2
1 doz./9% = .4 cu. ft.

102" x 6" Organic Tray
Tiger's Eye No.PEB-8-T
Obsidian  No. PEB-8-0
H1%%

1 doz./13#= .4 cu. ft.

13'2" x 7'2" Organic Tray
Tiger's Eye No. PEB-9-T
Obsidian ~ No. PEB-9-0
H1%

1 doz./20#= .5 cu. ft.

Q

107 oz. Organic Bowl
Tiger’s Eye No. PEB-11-T
Obsidian  No. PEB-11-0
H1% D6%

1 doz./9%= .3 cu. ft.

137 oz. Organic Bowl
Tiger's Eye No. PEB-12-T
Obsidian  No.PEB-12-0
H2D7%

1 doz./12#= .3 cu. ft.

30" oz. Organic Bowl
Tiger’s Eye No. PEB-13-T
Obsidian  No. PEB-13-0
H2%D9%

1 doz./21#= .6 cu. ft.

Mix and match — Pebblebrook is the perfect
complement to our Driftstone collection.

SERVING experience”

0S99

17% oz. Organic

Ribbed Bowl

Tiger’s Eye No. PEB-10-T
Obsidian  No. PEB-10-0
H27% D67

1doz./13#= 4 cu. ft.

)

3 oz. Dip Dish

Tiger's Eye No. PEB-14-T
Obsidian  No. PEB-14-0
H2 F2 D32

2 doz./7# = .4 cu. ft.

64" Organic Saucer
Tiger’s Eye No.PEB-17-T
Obsidian  No. PEB-17-0
H¥% WL2

1 doz./8#=.2 cu. ft.

84 0z. Organic

Bouillon

Tiger’s Eye No.PEB-16-T
Obsidian  No. PEB-16-0
H2Ys F17/ D3%
1doz./7#= .4 cu. ft.

11% oz. Organic Mug
Tiger's Eye No.PEB-15-T
Obsidian ~ No. PEB-15-0
H3Y4 T3, F17% D5

1 doz./9% = .6 cu. ft.




TERRACOTTA"
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TERRACOTTA™ Syracuse®
Two-Tone Terracotta Dinnerware | Lifetime No-Chip Warranty | Fully Vitrified | Polished Foot C HINA

9'% oz. Bouillon

Pine No. 922222 356
Fern No. 922224 356
Mustard Seed  No. 922226 356
H2 D4'%

TERRACOTTA ACCESSORIES

3 doz./27#=1.4 cu.ft.

12" Plate 4 0z. Cazuela Bowl

Pine No. 922222 358 No. 922229 900

Fern No. 922224 358 I‘,f‘ 0z. Mug No.922222 354 H1 D4

Mustard Seed  No. 922226 358 Ine 0. 2 doz./16# = .4 cu. ft.

H114 Fern No. 922224 354

1 doz./32#= .9 cu. ft Mustard Seed ~ No.922226 354 6 0z. Cazuela Bow!
oz. 9cu. ft. H4Y/4 T3% D4Ya No. 922229 901

1doz./11# = .8 cu. ft. H1 D5

2 doz./17#= .5 cu. ft.

- 20 oz. Cazuela Bowl
v No. 922229 905
H1% D6V

4 0z. Bowl 1 doz./18#=1.0 cu. ft.
Pine No. 922222 355

Fern No. 922224 355

Mustard Seed  No. 922226 355

H1'4 D4'%

3 doz./12# = .6 cu. ft.

Pine No. 922222 352

Fern No. 922224 352

Mustard Seed  No. 922226 352 %i‘n;’" Bow No. 922222 353

H1 Fern No. 922224 353

1 doz./22# = .8 cu. ft. Mustard Seed  No. 922226 353
H2 D7

13%2" x 9%4" Oval Platter, Coupe
No. 922229 727

H1%

6 pcs./18#=1.3 cu. ft.

®

114 0z. Handled Baker
No. 922229 800

H1'2 L8% W7Va

1 doz./15#=.7 cu. ft.

1 doz./13#= .4 cu. ft.

30" oz. Pasta Bowl

Pine No. 922222 357
Fern No. 922224 357
Mustard Seed  No. 922226 357
9" Plate H215 D11
Pine No. 922222 351 1 doz./24#=1.0 cu. ft.

Fern No. 922224 351
Mustard Seed  No. 922226 351
H1

1 doz./15#= .5 cu. ft.

6%" Plate 20"/ 0z. Handled Baker
Pine No. 922222 350 No. 922229 801
Fern No. 922224 350 H1%4 L1072 W8%

M1ustard Seed  No. 922226 350 6 pcs./14#= .6 cu. ft.

H2
1doz./13#= .4 cu. ft.

Available colors:

Pine Tan Fern Green Mustard
Seed Yellow

SERVING experience | e COLORS
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VERACRUZ™ W[()I{LI)®

5-Year No-Chip Warranty | Polished Foot TABLEWARE

64" Plate 10'4" Plate 4 oz. Bowl, 7Y4 0z. Bouillon 8'% 0z. Mug, Tiara
No. VCC-6 No. VCC-16 Fruit, NR No. VCC-4 No. VCC-008
No. VCG-6 No. VCG-16 No. VCC-11 No. VCG-4 No. VCG-008
No. VC0-6 No. VCO-16 No. VCG-11 No. VC0-4 No. VC0-008
No. VCM-6 No.VCM-16 No. VCO-11 No. VCM-4 No. VCM-008
H/g H1 No. VCM-11 H2% F2 D4 H4 T35 F2'/3 D4Va
3doz/29#=7cu.ft.  1doz/31#=.7 cu.ft. H1% D4's 3 doz./244= 7 cu. ft. 3 doz./354 = 1.4 cu. .
3 doz. 194 = 5 cu. t.
9" Plate
No. VCC-8
No. VCG-8
No. VCO0-8
No.VCM-8
H'/s
2 doz /424 = 9 cu. . 13 0z. Bowl, Grapefruit 12 oz. Bowl, Oatmeal
No. VCC-10 No. VCC-15
No. VCG-10 No. VCG-15
No. VCO-10 No. VCO-15
No. VCM-10 No. VCM-15
H174 D6% H2Y4 D5%
3 doz./40# = 1.3 cu. ft. 3 doz./28#=1.2 cu. ft.

Available colors:

93/4" X 71/ﬁ" 131/‘“ X 101/ﬁ"
Platter, NR Platter, NR
No. VCC-12 No. VCC-14
No. VCG-12 No. VCG-14
No. VCO-12 No. VCO-14

No. VCM-12 No. VCM-14
H1 H1v4 VCC= VCG= VCO= VCM=
2doz/32#=1.0cu.ft. 1doz.« 34#=1.1 cu. ft. Cocoa  Margarita Cantaloupe Marigold
11" x 9%" Green

Platter, NR

No. VCC-13

No. VCG-13

No. VC0-13

No. VCM-13

H1%

1 doz./26# = .8 cu. ft.

:

How the table is set

represents a vital part of
meeting customer expectations
for ethnic cuisine experiences.
Veracruz authentically

captures the simplicity of

classic Mexican dinnerware.

SERVING experience- ; COLORS



TENACITY® NARROW RIM

-

Shown: Brandware™ Tenacity® Narrow Rim Cream White dinnerware and Libbey® Footed glassware

TENACITY® NARROW RIM
1-Year No-Chip Warranty | Polished Foot

5'%" Plate, NR

Bright White No. BNR-5-BW
Cgeam White No. BNR-5-CW
H%

3 doz./18# = .4 cu. ft.

6'%" Plate, NR

Bright White No. BNR-6-BW
Cream White No. BNR-6-CW
HY%

3 doz./28#=.6 cu. ft.

7'4" Plate, NR

Bright White No. BNR-7-BW
Cream White No. BNR-7-CW
H7

%
3 doz./37#=.8 cu. ft.

98

9" Plate, NR
Bright White No. BNR-8-BW
ﬁ;}eam White No. BNR-8-CW

(]
2 doz./32# .7 cu. ft.

9'%" Plate, NR

Bright White No. BNR-9-BW
Cream White No. BNR-9-CW
H"

2 doz./40#= .9 cu. ft.

10'-" Plate, NR

Bright White No. BNR-16-BW
Cream White No. BNR-16-CW
H1

1 doz./254# = .6 cu. ft.

9%" x 74" Oval Platter, NR
Bright White No. BNR-12-BW
Cream White No. BNR-12-CW
H%

2 doz./16#= .4 cu. ft.

112" x 9" Oval Platter, NR
Bright White No. BNR-13-BW
Cream White No. BNR-13-CW

H1
1doz./27#= .7 cu. ft.

13%" x 10" Oval Platter, NR
Bright White No. BNR-14-BW
Cream White No. BNR-14-CW
H1%

1 doz./36# = .9 cu. ft.

All Tenacity items are available in:

) )

Bright Cream
White White

tabletopr

The durable, economical
Libbey products and patterns
on pages 98 to 105 provide
timeless style and enduring
service life that add to your

profitability.

libbey.com
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Shown: Brandware™ Tenacity® Medium Rim Bright White dinnerware, World® Reflections flatware, Libbey® Governor Clinton® glassware

TENACITY® MEDIUM RIM TENACITY® BOWLS & ACCESSORIES

1-Year No-Chip Warranty | Polished Foot

6'4" Plate, MR

Bright White No. BWR-31-BW
Cg;;am White No. BWR-31-CW
H%

3 doz./25# =5 cu. ft.

7'4" Plate, MR

Bright White No. BWR-7-BW
Cream White No. BWR-7-CW
H%

3 doz./30# = .8 cu. ft.

9" Plate, MR
Bright White No. BWR-8-BW
Cream White No. BWR-8-CW

H1
2 doz./39% = 9 cu. ft.

9%" Plate, MR

Bright White No. BWR-9-BW
Cream White No. BWR-9-CW
H1

2 doz./42#=1.0 cu. ft.

10'2" Plate, MR

Bright White No. BWR-45-BW
Cream White No. BWR-45-CW
H1%

1. doz./27#= .7 cu. ft.

12" Plate, MR
Bright White No. BWR-50-BW
Cream White No. BWR-50-CW

H1%
1 doz./32#= .9 cu. ft.

SERVING experience-

4%" - 4 oz. Fruit Bow!

Bright White No. BWR-11-BW
Cream White No. BWR-11-CW
H1Y: D4%

3 doz./15# = .4 cu. ft.

8%" - 12 oz. Soup,

Rim Deep

Bright White No. BWR-3-BW
Cream White No. BWR-3-CW
H1%. D8%

2 doz./37#= .9 cu. ft.

12" - 20 oz. Pasta Bowl
Bright White No. BWR-39-BW
Cream White No. BWR-39-CW
H2 D12

1doz./37#=1.4 cu. ft.

8 0z. Mug

Bright White  No. BWR-88-BW
Cream White No. BWR-88-CW
H374 T3 F2'/s DAV4
3doz./29#=1.1 cu. ft.

7", 0z. Bouillon

Bright White No. BWR-4-BW
Cream White No. BWR-4-CW
H2% F2 D3%

3 doz./20# = .6 cu. ft.

ECONOMY




ENDURANCE

ENDURANCE
Cream White | 5-Year No-Chip Warranty | Fully Vitrified | Polished Foot

6'4" Plate, MR

No. END-6

H%

3 doz./29% = .7 cu. ft.

7%." Plate, MR
No. END-7

H1
3 doz./30#=.7 cu. ft.

8%" Plate, MR
No. END-8

H1
2 doz./29#=1.0 cu. ft
9" Plate, MR

, X

9%" Plate, MR
No. END-934
H1

2 doz./42#=1.5 cu. ft.

10%:" Plate, MR
No. END-10

H1%

1 doz./264# = .8 cu. ft.

11%:" Plate, MR
No. END-11

H1
1 doz./33#=1.0 cu. ft.

12" Plate, MR
No. END-12
H1%:

1 doz./40#=1.3 cu. ft.

g%ll x 7Il

Platter, MR

No. END-30

H1%

2 doz./31#= .9 cu. ft.

11%" x 812"
Platter, MR
No. END-32
%
1 doz./22#= .7 cu. ft.

N

132" x 9"

Platter, MR

No. END-34

H1%2

1doz./31#=1.2 cu. ft.




ENDURANCE

5%" - 3, 0z. Bowl,
Fruit
No. END-20

3,

6%" - 6 0z. Bowl,
Grapefruit

No. END-22

H1%

3doz./29#=1.0 cu. ft.

H1%
3doz./20#=1.5 cu. ft.

9" - 13 oz. Soup,
Rim Deep

No. END-24

H1%
3 doz./37#=2.0 cu. ft.

12" - 20 oz. Bowl,
Pasta

No. END-26

H1%

1doz./33#=1.1 cu. ft.

5%" Saucer

No. END-15

H7/3 WwL2 (small) WLZ% (large)
3 doz./19#= .6 cu. ft.

7 0z. Cup, Tall

No. END-3

H3 T34 F17 D4'%
3doz./21#=.9 cu. ft.
Fits Saucer No. END-15

82 0z. Mug

No. END-1

H3% T3 F2 D4%4

3 doz./25#=1.0 cu ft

7 oz. Cup, Stacking
No. END-4

H2% T3 F17 D4

3 doz./23#= .8 cu. ft.

Fits Saucer No. END-15

5" - 10 oz. Bowl,
Oatmeal

No. END-23

H2

3 doz./28#=1.1 cu. ft.

7 o0z. Bouillon,
Stacking

No. END-18

H2% T3 F2
3doz./20#=1.1 cu. ft.
Fits Saucer No. END-15

WORLD

TABLEWARE




KINGSMEN WHITE

Cream White | Narrow Rim Shape | 5-Year No-Chip Warranty | Polished Foot

5" Plate, NR

No. NR-5

HY%

3'doz./21# = 5 cu. ft.

6'4>" Plate, NR

No. NR-6

H%

3 doz./29 = .8 cu. ft.

7' Plate, NR

No. NR-7

H1

3 doz./36#=1.0 cu. ft.

84" Plate, NR

No. NR-22

H%

3 doz./49 = .9 cu. ft.

9" Plate, NR
No. NR-8
H7

2 doz./45#=1.1 cu. ft.

9'4" Plate, NR
No. NR-9
H1

2 doz./49%=1.2 cu. ft.

10%;" Plate, NR
No. NR-16

H1
1 doz./274#=.7 cu. ft.

’
KINGSMEN \‘VH TE

9%" x 7'-" Platter, NR
No. NR-12

H1

2 doz./28# = .7 cu. ft.

11%" x 9'4" Platter, NR
No. NR-13

H1%

1 doz./31#=.9 cu. ft.

13%" x 10%2" Platter, NR
No. NR-14

H1%

1doz./41#=1.2 cu. ft.

Bowls

4Y," - 3 oz. Bowl,
Fruit

No. PWC-32

H1Y: D44
3doz./15#= .4 cu. ft.

4%" - 4 oz. Bowl,
Fruit

3 doz./18#= .6 cu. ft.

4%" - 4% oz. Bowl,
Fruit

No. PWC-11

H1V: D4%

3 doz./15#=.5 cu. ft.

11%" - 22 oz. Pasta
Bowl

No. PWC-40

H1%

1 doz./32#=1.1cu. ft.

5'%" - 10 oz. Bowl,
Oatmeal, RE

No. PWC-24

H1%

3 doz./31#=1.1 cu. ft.

5%" - 12 0z. Bowl,
Oatmeal, RE

No. PWC-15

H5% D24

3 doz./35#=1.0 cu. ft.

5%" - 16 0z. Bowl,
Oatmeal, RE

No. PWC-18

H2Y, D6

3 doz./41#=1.2 cu. ft.

12" - 20 oz. Pasta
Bowl

No. PWC-39

H2 D12

1 doz./404# = 1.3 cu. ft.

6%" - 13 oz. Bowl,
Grapefruit

No. PWC-10

H17 D6%

3 doz./40#=1.2 cu. ft.

8%" - 12 oz. Bowl,

2 doz./36#=1.3 cu. ft.

Bowls and accessories shown here can mix and match
with either Kingsmen White or Princess White plates.
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Shown: World® Princess White Rolled Edge dinnerware and World Slenda™ flatware

Accessories

""l\

)
47" Saucer, AD 7 oz. Cup, Tall
No. PWC-36 No. PWC-1

H¥4 WL1%/s H3 T3Va F2' D4%

3 doz./17#= .4 cu.ft.

52" Saucer

No. NR-2

HYs WL2'/4

3 doz./23#= .6 cu. ft.

6" Saucer

No. PWC-2

H1 WL2"/s
3doz./23#=.7 cu. ft.

3doz./27#=1.0 cu. ft.
Fits Saucers No. PWC-2 and NR-2

Y

8% 0z. Mug, Tiara

PRINCESS WHITE
Cream White | Rolled Edge Shape | 5-Year No-Chip Warranty | Polished Foot

5'%" Plate, MR
No. PWC-5

9%" Plate, MR
No. PWC-9

WORLD

TABLEWARE

7" x 4" Platter, MR 12Y," x 9" Platter, MR
No. PWC-33 No. PWC-14

No. TH-8-W H¥% H1% H1 H1%%
Ha4 T3% F2Vs DAV4 3 doz./19#= .5 cu. ft. 2 doz./44#=1.2 cu. ft. 3 doz./26#=.7 cu. ft. 1 doz./35#=1.2 cu. ft.
i 3doz/33# =12 cu. ft. 6Y" Plate, MR 10%" Plate, MR 8Y" x 5%" Platter, MR 13%" x 9%/," Platter, MR
¥ No. PWG-31 No. PWC-45 No. PWC-16 No. PWG-60
HY4 H1 H1% H1%

3 0z. Cup, AD

-

3 doz./25#= .8 cu. ft.

1 doz./29% = .7 cu. ft.

3 doz./34#= .8 cu. ft. 1 doz./33#=1.2 cu. ft.

No. PWC-35
6%" Plate, MR 11" Plate, MR 9%" x 6" Platter, MR 15%" x 10%" Platter, MR
Havi T2 F1% D3 - No. PWC-6 No. PWC-37 No. PWC-34 No. PWC-19
. We3s 74 0z. Bouillon H"% H1% H1%

Fits Saucer No. PWC-36

No. PWC-4
H2% F2 D37%
3 doz./24#x 7 cu. ft.

3doz./31#=.8 cu. ft.
7" Plate, MR

1 doz./34#= 9 cu. ft.
12" Plate, MR

H1%
2 doz./31#= .9 cu. ft.
10%" x 7%" Platter, MR

6 pcs./26%# = .8 cu. ft.

' 3 No. PWC-7 No. PWC-50 No. PWC-12
b Fits Saucer No. PWC-2 H1 H1% H1
a 3doz./35#=1.0cu.ft.  1doz/41#=1.3cu.ft. 2 doz./A3#=1.1 cu.ft.
7 oz. Cup, Low 9" Plate, MR 11" x 8" Platter, MR
No. NR-1 No. PWC-8 No. PWC-13
H2Y> T4"s F2% D3% H1 Y

3 doz./27#+=1.0 cu. ft.

2 doz./44#=1.2 cu. ft.

4
1 doz./26#=1.0 cu. ft.

-

Fits Saucers No. PWC-2 and NR-2

SERVING experience-

economy 103




DESERT SAND
Cream White | Narrow Rim Shape | 5-Year No-Chip Warranty | Polished Foot

5'," Plate, NR

No. DSD-5

H%

3 doz./204# = .6 cu. ft.

6'%" Plate, NR

No. DSD-6

H7%

3 doz./29# = .7 cu. ft.

7'4" Plate, NR

No. DSD-7

H1

3 doz./3% = .9 cu. ft.

9" Plate, NR
No. DSD-8
H1

2 doz./44#=1.0 cu. ft.

9'," Plate, NR
No. DSD-9

H1
2 doz./49#=1.2 cu. ft.

102" Plate, NR
No. DSD-16

H1
1 doz./304# = .8 cu. ft.

94" x 72" Platter, NR
No. DSD-12

H1

2 doz./32#=1.1cu. ft.

11%2" x 9'4" Platter, NR

No. DSD-13
H1
1 doz./27#= .9 cu. ft.

13Y:" x 10%" Platter, NR

No. DSD-14
H1%
1doz./34#=1.1 cu. ft.

4%" - 4 0z. Bowl,
Fruit

No. DSD-11

H1% D4",

3 doz./19#= .5 cu. ft.

6%" - 13 oz. Bowl,
Grapefruit

No. DSD-10

H1% D6%

3 doz./40# = 1.3 cu. ft.

5%" - 12/ oz. Bowl,
Oatmeal, RE

No. DSD-15

H2Vs D5%

3 doz./28# = .9 cu. ft.

5%" - 16 oz. Bowl,
Oatmeal

No. DSD-18

H2Vs D57

3 doz./42#=1.2 cu. ft.

—_— =

8%" - 12 0z. Soup,
Rim Deep

No. DSD-3

H1Y2 D8%

2 doz. /37#=1.2 cu. ft.

T

6" Saucer

No. DSD-2

H1 WL2'%

3 doz./234#= .6 cu. ft.

)

J
-

7 oz. Cup, Tall
No. DSD-1
H3 T34 F2 D4V,

3 doz./30#=1.1 cu. ft.
Fits Saucer No. DSD-2

-—.H\

8, 0z. Mug

No. DSD-17

H4 T3Y4 F2's D4%

3 doz./35#=1.4 cu. ft.

7', 0z. Bouillon
No. DSD-4
H2% F2 D37

3 doz./24# =7 cu. ft.
Fits Saucer No. DSD-2

—_—



VICERQY

VICEROY

Cream White | Rolled Edge Shape | 5-Year No-Chip Warranty | Polished Foot

5'," Plate
No. VIC-5
3 doz./17#=.5cu.ft.

6'4" Plate
No. VIC-31
7,

H7%
3 doz./28#= .8 cu. ft.

6%" Plate
No. VIC-6
H1

3 doz./284# = .8 cu. ft.

7':" Plate
No. ViC-7
H1

3 doz./36# = .9 cu. ft.

9" Plate

No. VIC-8

H1'%

2 doz./42# = 9 cu. ft.

9%" Plate

No. VIC-9

H1Y4

2 doz./44#=1.2 cu. ft.

10%" Plate

No. VIC-16

H1Ya

1 doz./284# = .8 cu. ft.

11" Plate

1.doz./31#=1.0 cu. ft.

12" Plate

No. VIC-50

H1'%

1 doz./41#=1.2 cu. ft.

7" x 4" Platter
No. VIC-33
3doz./27#=.7 cu. ft.

9%" x 6%" Platter
No. VIC-34

H1'%

2 doz./30#=.9 cu. ft.

11%;" x 8" Platter
No. VIC-13
H1%

1 doz./294=1.0 cu. ft.

122" x 8%" Platter
No. VIC-14

H1%

1 doz./32#=1.2 cu. ft.

15%" x 10%" Platter
No. VIC-19

H1Y%

6 pcs./26# = .7 cu. ft.

=4

4%" - 4% oz. Bowl,
Fruit

No. VIC-11
H1Y4 D4%
3doz./15#=.5 cu. ft.
——
6%" - 13 oz. Bowl,
Grapefruit
No. VIC-10
H1% D6%

3 doz./37#=1.1 cu. ft.

5%" - 12' oz. Bowl,
Oatmeal, RE

No. VIC-15

H2Y: D5%
3doz./33#= .9 cu. ft.

8%" - 12 0z. Soup, RD
No. VIC-3

H1% D8%

2 doz./36#=1.2 cu. ft.

12" - 20 oz. Pasta Bowl

No. VIC-39
H2D12
1 doz./384#=1.2 cu. ft.

5'," Saucer

No. VIC-20

H7s WL4

3 doz./17#= .6 cu. ft.

6" Saucer
No. VIC-2

H1
3doz./23#=.7 cu. ft.

—— |

y

——

7" oz. Bouillon
No. ViC-4
H2% D4

3 doz./24# = .7 cu. ft.

Fits Saucer No. VIC-2

-

7 oz. Cup, Low

No. VIC-37

H2Y> TA% F2% D4%
3 doz./28#=1.1 cu. ft.
Fits Saucer No. VIC-2

7 oz. Cup, Tall

No. VIC-1

H3 T3% D44
3doz./27#=1.0 cu. ft.

Fits Saucers No. VIC-20
and VIC-36

7' 0z. Mug

No. VIC-38
H3% T3% F2% D4V4
3doz./31#=1.1 cu. ft.



MUGS & ACCESSORIES

106

ULTIMA®

12 0z. Mug

No. CM-12

Bright White

H3% T3Va D4%
1doz./13#= .5 cu. ft.

7 0z. Mug, Princess
No. RM-P-WP
Cream White

H37 T3V4 F2' D4Y2

3 doz./42#=1.2 cu. ft.

7 0z. Mug, Princess
No. RM-P-CP
Caramel

H37 T3"4 D4Y»

3 doz./42#=1.2 cu. ft.

"

—
_—

7' 0z. Mug, Canton
No. VIC-38

Cream White
H3Y2T3% D44

3doz./31#=1.1 cu. ft.

8% 0z. Mug, Canton
No. CA-75

Cream White

H3% T3% F3 D4%

2 doz./29 = 9 cu. ft.

16 o0z. Mug

No. CM-16

Bright White

H4Y4 T3% D5"»
1doz./19#=.7 cu. ft.

8% 0z. Mug

No. DSD-17

Desert Sand

Cream White

H4 T3V, D4%

3 doz./35#=1.4 cu. ft.

8" 0z. Mug, Tiara
No. TM-8-W

Cream White

H4 T3V D4"4
3doz./33#=1.2 cu. ft.

8'%0z. Mug, Tiara
No. TM-8-BL

Black

H4 T3'% D44

3 doz./35#= 1.4 cu. ft.

12 0z. Mug

No. CM-12-B
Black

H3% T3"4 D4%

1 doz./13#/.5 cu. ft.

ULTRA BRIGHT WHITE

ACCESSORIES

4' oz. Creamer
No. PC-4

Ultra Bright White
2 doz./9%# = .5 cu. ft.

16 oz. Tea Pot w/Lid
No. POT-13

Ultra Bright White

H5%% including i) T4%s D64
1 doz./16#=1.2 cu. ft.

4 oz. Espresso Cup
No. SYW-4

Ultra Bright White
H2Y, T2% F17 D3%
3 doz./13#=.5 cu. ft.

N

]

4%" Espresso Saucer
No. SYW-5

Ultra Bright White

H% WL2

3 doz./11#= .4 cu.ft.

Sugar Packet Holder
No. SPH-716-W

Ultra Bright White
H2% L3716 W2%

4 doz./25# = .9 cu. ft.

13" o0z. Dublin Mug
No. DM-15

Ultra Bright White

H6 T34 F2% D4V%»

1 doz./6# = .12 cu. ft.

10 oz. Tall Bistro Mug
No. TBM-11

Bright White

H5 D44 F2 T3
1doz./12#= 5 cu. ft.

14 oz. Tall Bistro Mug
No. TBM-14

Bright White

H5Y: D4'% F2Y4 T3V
1doz./12#= .6 cu. ft.

16 oz. Tall Bistro Mug
No. TBM-17

Bright White

H5% D5 F22 T3",
1doz./12#=.7 cu. ft.

PORCELANA

82 0z. Mug, Kona
No. 840-125-002
Bright White

H3% T3 F2 D44

3 doz./30#=1.2 cu. ft.

12 0z. Mug, Seygo
No. SYM-12

Bright White

H4 T3, F2% D4'%

1 doz./11#=.5cu. ft.

WORLD

TABLEWARE

15 0z. Mug,
Flairique

No. FM-15

Bright White

H4Y, T4 F27 DA

1 doz./14#= .7 cu. ft.

16 0z. Mug, Stretch
No. STM-16

Bright White

H5Y, T3V, F2'/2 D5

1 doz./15#=.7 cu. ft.



EXTRAORDINARILY

enhance

\ - YOUR PRESENTATIONS

Shown: World® Coos Bay™ and Porcelana dinnerware,
World Aspire flatware with Libbey® Stemless Red Wine

ovenware &

accessaories
BEDROCK OVENWARE 112
Enhance your tablescapes and broaden your presentation palette CASABLANCA® OVENWARE 31111
with trend-forward ovenware and accessories in a multitude of textures CAST IRON 108-109
d material CHEF’S SELECTION™ OVENWARE 113
and materials. ot aath, 110
) . ) , SLENDA® CROCKS 114
Invite sharing around the table. Discover the authentic look of a Faux \Wood WOOD TRIVETS 108-109

slice adorned with house-made charcuterie. Or serve entrees straight from
the oven on casual cast iron skillets.

Libbey Insight: Home-Style Fare

Large format dining is back. Patrons pass heaping bowls and eye-popping platters,
helping themselves just like home. Ask your Libbey® sales representative how we
can help you plate plentiful presentations that command top dollar.

Discover more trend ideas at fsights.libbeycom

SERVING experience 107



- 108 Sh_owh: Sy'.r*a'\(_:u.se;-® Cantina



CAST IRON & WOOD TRIVETS

7'2" x 612" Pie Plate

_—

5" Round Skillet

-_—

514" Square Skillet

w/Handle w/Handle w/Handles
No. CIS-15 No. CIS-16 No. CIS-17
H18 H1va H1Va

1 doz./19#= .5 cu. ft. 1 doz./27#= .7 cu. ft.

NEW 774" Wood Trivet,

1 doz./25#= .7 cu. ft.

NEW, 77/8" Wood Trivet, NEW 82" Wood Trivet,

Round Square Round
No. CIS-16TR

HY2 L7768 W64

1 doz./6# = .4 cu. ft.

No. CIS-15TR
HY2 L7768 W7
1 doz./6#=.3 cu. ft.

No. CIS-17TR
HY2 L8142 W7
6 pcs./3# = .3 cu. ft.

7V oz. Miniature Dutch
Oven w/Lid, Square
No. CIS-26

H314% F21/% L43%8 W33%

1 doz./29 = .4 cu. ft.

Fits Bamboo Tray No. BAM-16

NEW 52" Wood Trivet-Cass,
Square
No. CIS-26TR
H'% L52 W4
1 doz./3#=.2 cu. ft.

e Wood trivets are food safe and can

be used for plating and serving.

91" x 614" Oval Tray
No. CIS-18

H7

1 doz./30# = .5 cu. ft.

NEW 778" Wood Trivet,
Oval
No. CIS-18TR
HY2 L778 W5%4
1 doz./7#= .5 cu. ft.

9 0z. Miniature Dutch
Oven w/Lid, Round
No. CIS-25

H3 F318 L5Va W4

1 doz./29 = 5 cu. ft.
Fits Bamboo Tray No. BAM-15

NEW 64" Wood Trivet-Cass,
Round
No. CIS-25TR
HY% L6Va W43
1 doz./3#=.2 cu. ft.

NEW 144" Wood Trivet,

WORLD

TABI FWARF

1134" x 64" Rectangle Tray-
Two Sides (flat and ribbed)
No. CIS-19

H1% WL114

6 pcs./26# = .4 cu. ft.

Rectangle

No. CIS-19TR

HY2 L14Y8 W74
6 pcs./4# =4 cu. ft.

®
-

11 oz. Miniature Dutch
Oven w/Lid, Oval

No. CIS-27

H3 F21% x F37/8 L6"/4 W3%8
1 doz./284# = .5 cu. ft.

NEW' 7Y4" Wood Trivet-Cass,

Oval

No. CIS-27TR

HY5 L7V4 W43%

1 doz./3#=.3 cu. ft.

Cast Iron Care and Handling

e Do not heat the cookware prior to filling.

* When using a gas burner stove, do not allow the gas flames to rise up along the side of the cookware.
e Use only silicone, nylon, or wooden utensils.

e Allow your cookware to cool to room temperature before cleaning. Hand wash only then dry thoroughly.

e Recommended Cast Iron oven
temperatures up to 500°F.

Wood Trivet Care and Handling

e Each carbonized cedar plank holds and protects the hot cast iron piece from the table and the end-user.
* Food safe finish.

* Hand wash only; do not soak.

e Before first use, wash in warm
water with mild dishwashing

soap. Rinse and dry thoroughly.

109




Shown: World® Coos Bay dinnerware

COOS BAY™

5-Year No-Chip Warranty | Polished Foot

e 8

4 0z., 7V4" x 48"
Oval, Chili Oval, Chili

No. CBC-001 No. CBC-003

H78 H1s

1 doz./7#= .3 cu. ft. 1doz./17#=.7 cu. ft.

11 0z, 10" x 5%"
Oval, Chili

No. CBC-002

H1

1doz./12#= .5 cu. ft.

.

32 0z., 12" x 6%"
Oval, Chlll Oval, Ch|I|
No. CBC-004 No. CBC-005
H17% H2V4

6 pcs./11#=.7 cu. ft.

17 0z, 11" x 612"

60 oz., 14" x 812"

6 pcs./15#=1.2 cu. ft.

3% 0z., 518" x 4"
Square, Olive

No. CB0-001

H7

1 doz./6# = .2 cu. ft.

11 0z., 72" x 6"
Square, Olive

No. CB0-002

H1

1doz./13#= .4 cu. ft

21 0z.,10%8" x 72"
Square, Olive

No. CB0-003

H1%

1 doz./19#=.7 cu. ft.

48 0z.,12%" x 9%"
Round, Pumpkin
No. CBP-004

17

6 pcs./14#/=1.0 cu. ft.

30z,52" x 4" 14 oz., 812" x 612"
Round, Pumpkin Round, Pumpkin
No. CBP-001 No. CBP-003

H7 H18

1 doz./5#= .2 cu. ft.

10 oz., 778" x 6"
Round, Pumpkin
No. CBP-002

H1

1 doz./9%#= .5 cu. ft.

d

80 0z., 144" x 1138"
Round, Pumpkin
No. CBP-005
21
6 pcs./20# = 1.5 cu. ft.

1.doz./13#=.7 cu. ft.

5% oz., 712" x 438"
Rectangle, Butter
No. CBB-001

H78

1 doz./8#=.3 cu. ft.

13 0z, 974" x 5%4"
Rectangle, Butter
No. CBB-002

H1

1 doz./16#= .5 cu. ft.

23 0z.,1074" x 6%4"
Rectangle, Butter
No. CBB-003

H1s

1 doz./23#=.7 cu. ft.

S1€1 peTAL

Recommend Coos Bay for oven

temperatures up to 350°F.




CASABLANCA® OVENWARE

Shown: Syracuse® Casablanca Ovenware

CASABLANCA® OVENWARE
Lifetime No-Chip Warranty | Fully Vitrified

5 o0z. Small Welsh Rarebit
No. 950027 747

H1va L73% W41/

2 doz./16#=.7 cu. ft.

9 oz. Medium Welsh Rarebit
No. 950027 748

H114 L8Y4 W5

2 doz./22#= .7 cu. ft.

15 oz. Large Welsh Rarebit
No. 950027 749

H1%8 L9%4 W6

2 doz./30#=1.7 cu. ft.

18 oz. Large Welsh Rarebit
No. 950027 750

H1% L10%8 W62

1 doz./194= .8 cu. ft.

12 oz. Medium Shirred Egg
No. 950027 745

H1% L8768 W78

2 doz./31# = .8 cu. ft.

6 0z. Small Deep Casserole,
Single Side Handle

No. 950027 720

H2Y4 L6/4 W5

2 doz./19#=1.0 cu. ft.

10 oz. Medium Shallow
Casserole, Single Side
Handle

No. 950027 725

H2V5 L7% W5%4

2 doz./26#=1.7 cu. ft.

15 oz. Large Casserole,
Side Handle

No. 950027 722

H316 L73% W57/

2 doz./28#=1.7 cu. ft.

8 oz. Small Casserole,
Side Handles

No. 950027 733

H21% L612 W5

2 doz./24#=1.7 cu. ft.

6 oz. Small Pot Pie
No. 950027 738
H1%8 D4%

3 doz./25#= .9 cu. ft.

8 0z. Medium Pot Pie
No. 950027 739

H2 D4%4

2 doz./204# = .9 cu. ft.

11 oz. Small Casserole,
Unhid

No. 950027 728

H2Y5 D5

3 doz./32#=1.6 cu. ft.

13 oz. Large Deep
Casserole, Unhld

No. 950027 729
H2%s D574

2 doz./30#=1.7 cu. ft.

10 oz. Oval Baker
No. 950027 715
H1%4 L6%%8 W48

2 doz./22# = 9 cu. ft.

Syracuse

2 oz. Small Ramekin
No. 950027 741
H12 D3
3doz./12#=.7 cu. ft.

5 0z. Medium Ramekin
No. 950027 742

H174 D374

3 doz./22# = .8 cu. ft.

4 o0z. Custard, Individual
No. 950027 737

H2%s D34

2 doz./11#=.7 cu. ft.

44" Cover #1

Cover Fits Nos. 720, 728, 733
No. 950027 751

H18

3doz./13#= 9 cu. ft.

5" Cover #2

Cover Fits Nos. 722, 725, 734
No. 950027 752

H1%%

3 doz./20#=1.6 cu. ft.

Recommended oven temperatures up to 350°F

| SERVINC eVperlence i")x_-_iEN'\_NA_RE & ACCESSORIES 111




BEDROCK

OVENWARE

BEDROCK OVENWARE
5-Year No-Chip Warranty

2 0z. Ramekin

No. RM-02

Ultra Bright White, Fluted
H1Y2 D2%

3 doz./8#=.2 cu. ft.

21 0z. Ramekin
No. RAM-25-W
Cream White

H114 D274

2 doz./9%# = .3 cu. ft.

2%4 0z. Ramekin
No. RAMF-234-W
Bright White, Fluted
H1%2D3

2 doz./7# = .4 cu. ft.

8 oz. Soufflé

No. SOU-8

Bright White

H2 D3%

2 doz./16#=.7 cu. ft.

12 oz. Soufflé

No. SOU-12

Bright White

H2V4 F4% D4V

2 doz./22#=1.0 cu. ft.

16 oz. Soufflé

No. SOU-16

Bright White

H2Ya F4% D5

2 doz./30#=1.1 cu. ft.

4 0z. Oval

Créme Brillée

No. CB-004

Bright White

H1v4 D5 x 378

2 doz./19#= .6 cu. ft.

6 0z. Oval

Créme Brillée

No. CB-006

Bright White

H1V4 D6 x 4%

2 doz./20#=.7 cu. ft.

—
y

5 0z. Round

Créme Brillée

No. CB-050

Bright White

H1 D474

2 doz./20# = .6 cu. ft.

8 0z. Round

Créme Brillée

No. CB-080

Bright White

H1V4 D5

2 doz./26#=.7 cu. ft.

7 o0z. Square
Créme Brillée

No. SCB-006

Ultra Bright White

H1 T4% FAV4

2 doz./18# = .4 cu. ft.

-

4 oz. Square
Soufflé

No. SR-004

Ultra Bright White
H178T27/8 F2Va

3 doz./14#= 4 cuft

7 oz. Square
Soufflé

No. SR-007

Ultra Bright White
H21/8 T3%% F2%4

2 doz./14# = 4 cu. ft.

11 oz. Square
Soufflé

No. SR-011

Ultra Bright White
H2%8 T4V4 F3%

2 doz./21# = .6 cu. ft.

b |

o

10 oz. Lion Head Bowl
No. LH-12

Ultra Bright White

H3 T3% F2Y4 D474
1doz./11#= .5 cu. ft.

15 oz. Lion Head Bowl
No. LH-15

Ultra Bright White

H27% T4V F2%4 D5%4
1 doz./14#=.7 cu. ft.

12 o0z. Onion Soup Crock
No. 0SC-15
Caramel/Beige

H2Y5 F3/4 D58

2 doz./31#=1.0 cu. ft.

12 oz. Onion Soup Crock
No. 0SC-12

Caramel

H2'% D54

2 doz./31#=1.0 cu. ft.

10 oz. Stackable Soup Crock
No. SSC-10

Cream White

H1%4 D714

3 doz./31#=1.3 cu. ft.

12 o0z. Onion Soup Crock
w/Handle

No. 0SC-15-H
Caramel/Beige

H2Y4 D74

2 doz./31#=1.3 cu. ft.

6 oz. Rarebit

No. 0AG-6-DF
Cream White
H1v4D8Ya
3doz./31#=.8 cu. ft.

8 oz. Oval Welsh Rarebit
No. 0AG-8-WW

Cream White

H1Y2 D8%

2 doz./24# = 6 cu. ft.

12 oz. Oval Welsh Rarebit

No. 0AG-12-WW
Cream White

H1%2 D10

2 doz./33#=.8 cu. ft.

15 oz. Oval Welsh Rarebit

No. 0AG-15-WW
Cream White

H1%2 D107

2 doz./36#=1.4 cu. ft.

12 oz. Handled Skillet
No. HS-12

Bright White
H1L10D7

1 doz./14#= .5 cu. ft.

18 oz. Handled Skillet
No. HS-18

Bright White

H1%4 L11 D83%
1doz./194#= .8 cu. ft.

Iibbey.corﬁ :



Shown: Syracuse® Chef’s Selection ovenware

CHEF’'S SELECTION™ OVENWARE
Aluma White™ | Lifetime No-Chip Warranty | Fully Vitrified | Flat/Dry Foot

5 0z. Medium Ramekin
No. 911194 807

H2 D4V

2 doz./17#=.7 cu. ft.

9 o0z. Small Casserole
w/Side Handles
No. 911194 802
H2% L6Y4 W58
2 doz./25# = 1.3 cu. ft.

9 0z. Medium Pot Pie
No. 911194 806

H2 D5V4

2 doz./20#=1.0 cu. ft.

5 oz. Small Rarebit
No. 911194 803
H1% L7Y2 W42
2 doz./21#= .8 cu. ft.

8 0z. Medium Rarebit
No. 911194 804
H1%8 L8% W54
2 doz./29#=1.2 cu. ft.

11 oz. Large Rarebit
No. 911194 805
H1%4 L9% W6

2 doz./34#=1.6 cu. ft.

design pemai

Recommended oven temperatures

up to 350°F.

SERVING experience:

11 oz. Small Casserole,
Unhandled

No. 911194 808

H2Y% D5Ya

2 doz./25#=1.3 cu. ft.

-~

r‘

10 oz. Medium Shallow
Casserole, Single Side Handle
No. 911194 801

H2 L8%4 W6

2 doz./32#=1.4 cu. ft.

15 oz. Large Deep
Casserole, Unhandled
No. 911194 809

H2%s D6

2 doz./31#=1.4 cu.ft.

54" Cover

No. 911194 899
H2%4 D54

2 doz./19# =7 cu. ft.
(fits Deep & Medium
Shallow Casserole)

Syracuse




SLENDA® CROCKS 2 Syracuse

Shown: Syracuse® Slenda® Crocks

SLENDA® CROCKS
Royal Rideau™ | Lifetime No-Chip Warranty | Fully Vitrified | Polished Foot

114

5 0z. Oval Oval Crock Lid 11 oz. Rectangle Rectangle Crock Lid
Crock Base No. 935356 114 Crock Base No. 935356 116

No. 945356 114 L4%2 W4 H1%4 No. 945356 116 L5% W44 H1v4
50z./14.8 cl./148 ml. 1 doz./7#= .4 cu.ft. 11 02./32.5 cl./325 ml. 1 doz./8# = .3 cu. ft.
L6% W5 H1%4 Fits Oval Crock Base L7 W4% H2 Fits Rectangle Crock Base
1 doz./8#=.3 cu. ft. No. 945356 114 1 doz./12#= .3 cu. ft. No. 945356 116

8 oz. Oval Oval Crock Lid 16 oz. Rectangle Rectangle Crock Lid
Crock Base No. 935356 115 Crock Base No. 935356 117

No. 945356 115 L5"2 W4%4 H2 No. 945356 117 L612 W5 H1142
80z./23.7 ¢l./237 ml. 1doz./7#=.7 cu. ft. 16 0z./47.3 cl./473 ml. 1 doz./9% = .3 cu. ft.
L7% W52 H2 Fits Oval Crock Base L7%4 W52 H218 Fits Rectangle Crock Base

1 doz./10#=.5 cu. ft.

No. 945356 115

1 doz./15# = .4 cu. ft.

No. 945356 117







extraordinary
presentations

BAMBOO 120
BANQUET STANDS (15157
BANQUET TREE® 119
BAR ACCESSORIES 129
BELLE COLLECTION 128
BRUSHED METAL i3
CERAMIC SERVEWARE 120-121
CHARGER PLATE & TRAYS (1523
COUNTRY WIRE (25
COUNTRY WOOD 125
ELEXA COLLECTION 127
FAUX SLATE TRAYS 1E20)
FAUX WOOD SLICE L7l
FRENCH PRESS 126
FRY PRESENTATION 25
INSULATED SERVER 126
LOS RANCHOS SERVEWARE 1E214
MIXED METAL 124
PEDESTALS 118
PlZzZA PLATTERS 112
PRETO BOWLS 120
SERVING PIECES IBOEEE
SONORAN 122-123
VERSA RISERS ks
WINE COOLERS & ACCESSORIES 129

116

MAKE THE

EXPENERCE

EXTRAORDINARY "

When you take every opportunity to enhance the full experience, you'll leave an
unforgettable impression on patrons, who are sure to post rave reviews. Take
your presentation to new heights with stunning serving options. From faux slate
and wood platters; to versatile, unique stands; brilliant metal accessories; and so
much more.

Libbey Insight: Rewarding Presentations

From big groups to solo diners, today’s patrons expect a true culinary experience
on every level. Ask your Libbey® sales representative how you can “wow” the
entire spectrum and command top dollar.

Discover more trend ideas at #sights libbey.com



BANQUET STANDS WORLD'

TABLEWARE

Raise selected offerings to new heights of awareness as you
change up your guests’ eye levels to add distinction. It's the
perfect way to reach new pinnacles of enticement.

20 oz Banquet
Glass Bowl-Round
No. BFP-26

H2 D9
| 1doz/17#=.7 cu.ft.

4 Banquet Frame-
— 9-well Round, 3 Tier
No. BF-26
H12 L2172 W17
1 pc./3#=.7 cu. ft.

Banquet Glass Platter-  Banquet Frame-

Rectangle Rectangle, 1-Tier
No. BFP-25 No. BF-25
H13%4 L17 W11'% H5 L16%4 W92
2 pes./6# = .7 cu. ft. 1 pc./2#= .6 cu. ft.
Banquet Glass Tray-
Rectangle
No. BFP-15
H12L20"2 W8
6 pcs./13#=1.0 cu. ft.
Banquet Frame-
Rectangle, 3-Tier
== No. BF-15
— ——— —— H13 L22 W17%
1pc./7#=2.2 cu. ft.
L — —
75 oz. Banquet Banquet Frame-
Glass Bowl- Round Round, 1-Tier
No. BFP-17 No. BF-17
H27 D15 H5'2 D132
2 pes./5#=1.1 cu. ft. 1 pc./2#=.7 cu. ft.

SERVING experience” EXTRAORDINARY PRESENTATIONS




rise TO THE
OCCASION

I.T

PEDESTALS

4" Pedestal
No. 905356 007

H4

4 pcs. ® 5#/.2 cu ft
Fits Slenda No. 905356 002
8" Plate

6" Pedestal
”(6). 905356 008

4 pcs. @ 8#/.5 cu ft
Fits Slenda No. 905356 005
11" Plate

8" Pedestal
No. 905356 004
H

8
4 pcs. » 16#/.8 cu ft
Fits Slenda No. 905356 006
12V4" Plate

8" Valla Square Plate
No. 905356 002

H7

1doz./18#= .4 cu.ft.
Fits Slenda No. 905356 007
4" Pedestal

11" Valla Square Plate
No. 905356 005

Hs

1 doz./34# =7 cu. ft.
Fits Slenda No. 905356 008
6" Pedestal

12Y4" Valla Square Plate
No. 905356 006
H1

1 doz./45#=1.0 cu. ft.
Fits Slenda No. 905356 004
8” Pedestal

VERSA RISERS

USE THEM UP OR DOWN TO HOLD
DIFFERENT SIZE PLATES AND BOWLS

10%" Square Plate
No. SL-
H1%

1 doz./32#= .9 cu. ft.
Fits Versa Riser No. VR-3

12" Square Plate
No. SL-40

H1%

6 pcs./28# = .5 cu. ft.
Fits Versa Riser No. VR-3

Versa Risers 3-Pc. Set
No. VR-3

Short Riser: H5 D8Y2
Medium Riser: H9Y2 D8%
Tall Riser: H14 D82
1set/12#=1.9 cu. ft.

Fits Plate No. SL-10

Fits Plate No. SL-40

Fits Bow! No. SL-50

Fits Bow! No. SL-99

8" - 50 oz. 94" - 100 oz.
Square Bowl Square Bowl

No. SL-50 No. SL-99

H2Ys H4'%

1 doz./31#=.9 cu. ft. 6 pcs./26# = 1.0 cu. ft.

Fits Versa Riser No. VR-3

Fits Versa Riser No. VR-3

libbey.com




WORLD

TABLEWARE

adds eye-popping appeal and

4" x 4" x 28"
Pillar (required) 16" x 16" Base (required)
No. BT-PILLAR No. BT-BASE

1pc./17#=3cuft
Fits Base No. BT-BASE

1pc./14#=1cuft
Fits Pillar No. BT-PILLAR

unbridled versatility. A selection of squares

and elongated plate holders — in your choice
of angled or perpendicular connectors —
empowers you to design a plethora
of configurations for a captivating

focal point.

9" x 9" Crown
Plate Holder
No. BT-1d
1pc./#=3cuft
Fits Plate No. SL-10

PLATES, BOWL & HOLDERS

A

16" x 51/§||
Rectangular Plate
No. SL-22

H1
1 doz./264# = .6 cu ft

15%/4" x 5'/4" Long
Plate Holder
No.BT-1a

4 pc.set/7#= 4 cuft
Fits Plate No. SL-22

Fits Plate No. SL-22S

12" Square Plate
No. SL-40

H1%

6 pcs./28# = .5 cu. ft.
Fits Versa Riser No. VR-3

11" - 80 oz.

Banquet Bowl

No. SL-80

H3

6 pcs./28# = 1.4 cu. ft.

103/4" x 103/4" Square
Plate Holder

No. BT-1¢c

4 pc. set/9# = 4 cu ft
Fits Plate No. SL-40

Fits Bowl No. SL-80

Fits Plate No. SL-40S

)

15%/4" x 5'/4" Long
Plate Holder-Angled
No. BT-1e

4 pc.set/11# =3 cu ft
Fits Plate No. SL-22

Fits Plate No. SL-22S

15%/4" x 5'/4" Wide
Plate Holder

No. BT-1b

4 pc.set/7#= .4 cu ft
Fits Plate No. SL-22

Fits Plate No. SL-22S

14" x 11"
Rectangular Plate
No. SL-25

H1%

6 pcs./31# =9 cu ft

10%/2” x 10%/4" Square
Plate Holder-Angled
No. BT-1f

4 pc.set/11#=.5cu ft
Fits Plate No. SL-40

Fits Bowl No. SL-80

Fits Plate No. SL-40S

SERVING experience”

121/2" x 9/2" Large
Rectangle Plate
Holder

No. BT-1g

4 pc. set/9# = 4 cu ft
Fits Plate No. SL-25
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OVENWARE & ACCESSORIES

CERAMIC SERVEWARE

| — —

124" x 44" Faux Slate
Tray w/no Wells

No. FS-25

HY%

1 doz./20# = .4 cu. ft.

g = - _—
17" x 6" Faux Slate 13" x 11" Faux Slate Tray

Tray w/3 Square Wells No. FS-1113

No. FS-27 HY2

H3%s WL2Y% 6 pcs./24# = .6 cu. ft.

1 doz./28# = .7 cu. ft.
Fits Glass Bow! No. 1796599

PRETO BOWLS

Preto Bowl details shown at 50% of their actual size. See page 55 for beauty shot.

=

13 0z., 11" Preto Bowl-
Black Flower

No. BB-61

H2V8

1 doz./31#=1.2 cu. ft.

-

13'%20z., 11" Preto Bowl-
Dotted Line

No. BB-62

H2V8

1doz./31#=1.2 cu. ft.

BAMBOO

18'2" x 52" Two Tone Bamboo Tray
w/Round Wells and Side Handles
No. BAM-15

H%s WL3%

6 pcs./10# = .3 cu. ft.

Fits CIS-25 Round Dutch Oven

Bamboo Care and Handling

¢ Never place food directly onto servers or risers;
always utilize complementary serving accessories.

® Clean with a damp cloth or rinse quickly under
running hot water. Dry immediately.

* Never soak in water.

* Never clean in a dishwasher.

———

182" x 6" Two Tone Bamboo Tray
w/Square Wells and Side Handles
No. BAM-16

H% WL274

6 pcs./11# = .3 cu. ft.

Fits glass bowl 1796599

Fits CIS-26 Square Dutch Oven
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OVENWARE & ACCESSORIES WORLD

TABLEWARE

LOS RANCHOS SERVEWARE

fmmon =S = T - IR T e B kel T T T e T
10%" Los Ranchos Tray- 10%" Los Ranchos Tray- 10%" Los Ranchos Tray-
White w/Speckles Yellow w/Speckles Brown w/Speckles
No. STW-10 No. STY-10 No. STB-10
HY% HY2 HY%2
1 doz./234# = .8 cu. ft. 1 doz./234#= .8 cu. ft. 1 doz./234#= .8 cu. ft.

CERAMIC SERVEWARE PIZZA PLATTERS

L :\w
"*‘:II

A Y YT T T YRR 11%" Pizza Platter ~ 13%" Pizza Platter
812" Faux Wood Slice Ho. P11 No.PZ-13
u?/"‘ FWS-15 Cream White Cream White
1 doz/18# = 4 cu. ft. 1doz./30#=9cu.ft. 6 pcs./22#=.6cu.ft.

10'2" Faux Wood Slice
No. FWS-10

HY4

1 doz./27#= .8 cu. ft.
12Y4" Faux Wood Slice
No. FWS-12

HY%

1 doz./36#=1.0 cu. ft.

design petar

Our Faux Slate and Faux Wood

items are designed in ceramic
to be food and dishwasher safe,
so their striking appearance is

foodservice friendly.
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SONORAN

Enhance your tablescapes and broaden your presentation palette with

these unexpected accents. Distinguish special dishes. Add modern appeal.

Use them to bring new interest to selections throughout your menu.

-

13%" Sonoran
Hammered Platter
No. BT-6128

1 doz./15#= .1 cu. ft.

13%" Sonoran Tray
w/Hammered Rim
No. BT-6125

H1%

1 doz./26#=2.1 cu. ft.

15%" Sonoran Tray
w/Hammered Rim
No. BT-6127

H1Va

1 doz./514#=2.6 cu. ft.

Black Mat

No. BTM-6125

1 doz./494 = 1.3 cu. ft.
Fits BT-6125 Tray

Black Mat

No. BTM-6127
1doz./57#=1.9 cu. ft.
Fits BT-6127 Tray
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SONORAN

122 oz., 4'~" Hammered
Double-Walled Bowl

No. 6706

H2 D474

1 doz./11#= .6 cu. ft.

52 0z., 734" Hammered
Double-Walled Bowl
No. 6707

H2%4 D8%s

6 pcs./25# = .9 cu. ft.

90 0z., 9'2" Hammered
Double-Walled Bowl
No. 6708

H3% D97/

6 pcs./18#=1.8 cu. ft.

150 oz., 11" Hammered
Double-Walled Bowl
No. 6709

H4'% D11%

6 pcs./23# = 2.8 cu. ft.

4 0z. Hammered
Pot Belly Bowl

No. PBB-3

H1%4 F2%4 D34

1 doz./9% = 4 cu. ft.

14 oz. Hammered
Pot Belly Bowl

No. PBB-5

H2'% D5Y%

1 doz./12#= .9 cu. ft.

p
10 oz Hammered
Bowl w/Handles

No. 761701

H2% T4'% F2% D64
1 doz./6# = .1 cu. ft.

h—

16 0z Hammered
Bowl w/Handles
No. 761702

H2%4 T5% D7
1doz./7#= 4 cu. ft.

18 0z Hammered
Bowl w/Handles
No. 761703

H2%4 T6 D8
1doz./7#= 4 cu. ft.

32 0z Hammered
Bowl w/Handles
No. 761704

H3'2 T67/4 D8Y4
1doz./10#= .5 cu. ft.

1doz./12#= 9 cu. ft.

15 0z, 44" Hammered Pail
No. PWH-15

H4%4 F374

1 doz./14#=1.1 cu. ft.

54" Square Bud Vase
No. 6701

H1%

1 doz./4 doz. = 25#/.7 cu. ft.

|

314" Salt Shaker

No. 6702

H1Va

6 pcs./6 doz. = 164#/.5 cu. ft.

312" Pepper Shaker

No. 6703

I

6 pcs./6 doz. = 164#/.5 cu. ft.

2%" Sugar Stick Holder
No. 6704

H2
6 pcs./6 doz. = 23#/.7 cu. ft.

38" x 2V4" Sugar
Package Holder

No. 6705

H1%

6 pcs./6 doz. = 36#/.9 cu. ft.

4%" x 2%" Condiment
Caddy

No. 6716

H1%

6 pcs./6 doz. = 274#/.6 cu. ft.

WORLD

TABLEWARE

BRUSHED METAL

- L»

16 0z, 5'2" Tri-Tip Bowl
No. TTB-5

H2%
1 doz./5#=.1 cu. ft.

35 0z, 7'2" Tri-Tip Bowl
No. TTB-6

H3Va

1 doz./8#=.2 cu. ft.

57 0z, 92" Tri-Tip Bowl
No. TTB-7

H3%

1doz./12#= 3 cu. ft.

131%" x 4V4" Tray
w/Rolled Handle

1 doz./12#= .7 cu. ft.

4Vy" Salt Shaker 4Y2" Pepper Grinder
No. $S-100 No. PG-100

3% 0z./10.4¢l/104 ml.  3%2 0z./10.4 ¢./104 ml.
1doz./32#=.79 cu. ft. 1 doz./40# = .89 cu. ft.

4Y2" Pepper Shaker
No. PS-100

3" 02./10.4 ¢l./104 ml.
1 doz./33#=.79 cu. ft.

CHARGER PLATE & TRAYS

Brushed Finish
Charger Plate
No. CPB-13
HY4D13

1 doz./15#= .5 cu. ft.

SERVING experience”

Oblong Tray

No. 763906

H'%46 L19%2 W14%
5 pcs./25# = .5 cu. ft.

Round Tray Round Tray Round Tray
No. 764105 No. 764104 No. 764103
H74 D12 H4 D14 H74 D16

10 pcs./10#= 4 cu. ft. 10 pcs./16#=.6 cu. ft. 10 pcs./244# = .6 cu. ft.
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MIXED METAL

Heating element

(5 1)

Personal Chafing Dish
Heating Element
Holder w/Peg

No. HEH-51

H1 D1%

1 doz./2#= .1 cu. ft.

holder sold separately.

10 oz. Personal Chafing Dish Set

No. MCD-5
10 0z2./296 ml.
H6% D74 T5%

1doz./18#=2.2 cu. ft.

15 oz. Personal Chafing Dish Set

No. MCD-6
15 0z./444 ml.
H6'% D82 T5'%

1doz. /21#=3.3 cu. ft.

25 oz. Personal Chafing Dish Set

No. MCD-7

25 0z./739 ml.
H6% D9% T7%

1 doz./24# = 4 cu. ft.

45 oz. Personal Chafing Dish Set

No. MCD-8

45 0z./1331 ml.
H6% D9% T8"4
1doz./26# =5 cu. ft.

CHEESE SERVER

-
——

Cheese Server Cheese Server

with Lid with Lid

No. CHS-600 No. CHS-100

6 0z./17.7 ¢l./177 ml. 10 02./29.6 ¢1./296 ml.

D4% D4%

1 doz./14#= 5 cu. ft. 1 doz./9%#=1.2 cu. ft.
Cheese Server Lids
No. CHSL-100

3doz./9%=1.1 cu. ft.

Sauce Cup
No. 300 18724

2 0z./5.9 cl./59 ml.
1 doz./.6# = .8 cu. ft.

W

Sauce Cup

No. 300 18725

25 02./7.4 cl./74 ml.
1 doz./.8#= .8 cu. ft.

’

10 oz. Infinity Bowl
No. IB-1

10 02./296 ml.

H3'% D5Y4 F2 T4%

1doz./7#=.2 cu. ft.

S

3'% oz. Pyramid Bowl
No. PB-1

3% 0z./104 ml.

H1%4 D3% F2% 13"
1 doz./4#= 1 cu. ft.

o

s

4" x 3V4" Taco Tray

w/1 or 2 Compartments
No. TAT-50

H1%

1doz./3#=.1cu.ft.

VW

6'4" x 3V4" Taco Tray
w/2 or 3 Compartments
No. TAT-100

H1%

1 doz./3#=.1cu.ft.

s Y

11" x 3'4" Taco Tray
w/4 or 5 Compartments
No. TAT-200

H1%

1 doz./5#=.1 cu. ft.

-

7' oz. Prospector Bowl
No. PP-1

75 02./222 ml.

H1Va F2'% D5

1 doz./4#= 1 cu. ft.

=

7

14 0z. Amuse Bouche
No. AB-3

Yo 02./15 ml.

HY/s D4 T1%4

1doz./ 3#= .1 cu. ft.

e ——
e —

44" Micro Dish

No. MD-1

HY%

1 doz./4# = 1 cu. ft.

AN,
Rice Bowl Cover
No. RBL-2

D4
1 doz./5# = .1 cu. ft.
(Fits RB-2)

7 oz. Rice Bowl
No. RB-1
7 0z./207 ml.

H1% F2'% D32
1 doz./4#= .2 cu. ft.

12 oz. Rice Bowl
No. RB-2

12 0z./355 ml.

H2 D4Va

1 doz./5# = .3 cu. ft.

16 oz. Rice Bowl
No. RB-3

16 0z./473 ml.
H2Ys D4%4

1 doz./7#= .5 cu. ft.

Sugar Packet Holder
No. 762305

L5% W2% H1'/%a

10 pes./4#=1.79 cu. ft.

libbey.com




ASSORTED ACCESSORIES

FRY PRESENTATION

Fry Presentation Bucket-

Round w/Handle

No. FB-15

H57/8 WL3"/2 L6% (including handle)
1 doz./7#= 9 cu. ft.

Fry Presentation Basket-
Rectangle w/Handle

No. FB-16

H2'% L1078 W54

(L14 including handle)
1doz./13#=1.5 cu. ft.

5" Square Fry Presentation
Basket w/Handle

No. FB-17

H2%4

3doz./11#= .4 cu.ft.

WORLD

TABLEWARE

COUNTRY WIRE

514" x 4%" Pail
w/Handles

No. CWB-10

H5Y4

1 doz./5# = .6 cu. ft.

7" x 5%" Pail 112" x 6%4" Bread
w/Handles Basket w/Handles
No. CWB-11 No. CWB-15

H5'% H6"4

1 doz./5#= .8 cu. ft. 1 doz./7#=2.4 cu. ft.

COUNTRY WOOD

Country Wood Care and Handling

* Never place food directly onto servers or risers; always utilize
complementary serving accessories.

¢ Clean with a damp cloth or rinse quickly under running hot water.
Dry immediately.

* Never soak in water.

* Never clean in a dishwasher.

| g
52" x 7%" Country
Wood Riser-Square
No. CRW-15
H5Y%
2 pes./2# = .5 cu. ft.

SERVING experience-

6'4" x 10%4" x 4'4" Country Wood
Riser-Rectangle w/Handles

No. CRW-16

H4%

2 pes./2#= 4 cu. ft.

8%" x 7%" Country
Wood Riser-Square
No. CRW-14

H8%4

2 pes./2# = .8 cu. ft.

EXTRAORDINARY PRESENTATIONS




FRENCH PRESS

create infusions
WITH A FRENCH PRESS

Use your French Press to impress your guests by thinking

beyond coffee and tea service. It's also the perfect alternative

2-cup French Press

No. 73590

17 02./50.3 ¢l./503 ml.

1 pc./1 doz./13# = .9 cu. ft.

4-cup French Press

No. 73592

34 0z./100.5 cl./1005 ml.

1 pc./1 doz./15# = 1.0 cu. ft.

for infusing broths, mocktails and cocktails with aromatic
herbs and fruits and presenting them with flair. Elevate your

specially crafted infusions by using the French Press in

non-traditional, trend forward ways that keep your guests

——

2-cup Glass Carafe
Replacement

No. 73590G

1 doz./ 9#=1.0 cu. ft.

4-cup Glass Carafe
Replacement

No. 73592G

1 doz./114#=1.1 cu. ft.

INSULATED
- SERVER

18/8 STAINLESS STEEL

Insulated Server

No. IBS-05

21 0z/0.6 L.

1 doz./24# = 1.6 cu. ft.

Insulated Server

No. IBS-08
320z/09 L.

1 doz./264#=1.7 cu. ft.

Insulated Server
No. IBS-15

51 0z/15L.

1 doz./35#=2.2 cu. ft.
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ELEXA COLLECTION WORLD

18/8 STAINLESS STEEL TABLEWARE
- i
)
e =
Sugar Bow! w/Lid Creamer f
No. 6713 No. 6712
1 pe./4 doz./20#=1.5 cu. ft. 60z/17.7 ¢l./177 ml.

1 pc./4 doz./23#=1.4 cu. ft.

m

Teapot Teapot

No. 6710 No. 6711

20 0z./59.1 ¢l./5981 ml. 32 0z./ 94.6 ¢l./946 ml.

1 pc./1 doz./18#= .8 cu. ft. 1 pc./1 doz./22#=1.3 cu. ft.

Water Pitcher Beverage Server

No. 6715 0. 6714

42 0z./124.2 cl./1242 ml. 42 0z./124.2 c./1242 ml.

1 pc./1 doz./21#=1.9 cu. ft. 1 pc./1 doz./23# = 2.0 cu. ft.
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BELLE COLLECTION

18/8 STAINLESS STEEL

Belle Collection’s pieces are fashioned w
Creamer
No. BC-100

30z./8.9 cl./89 ml.
1doz./17#=1.6 cu. ft.

of the finest 18/8 stainless steel.
Double-strap handles are filled with
black resin for insulation and a

. Creamer
contrasting accent. No. BC-200

50z./14.8 cl./148 ml.
1 doz./224# = 2.6 cu. ft.

«

Cream Pitcher

No. CT-511

50z./14.8 ¢l./148 ml.
1 doz./34#=2.9 cu. ft.

Cream Pitcher

No. CT-507

13 0z./38.4 c1./384 ml.
1doz./37#=3.2 cu. ft.

Sauce Boat

No. CT-211

802./23.7 ¢./237 ml.
1 doz./32# = 3.4 cu. ft.

Sugar Bowl

with Lid

No. CT-516

13 02./38.4 cl./384 ml.
1 doz./38#=2.9 cu. ft.

L. 1

L

Sauce Boat

No. CT-126
40z./11.8 cl/118 ml.
1 doz./334#=3.7 cu. ft.

Sauce Boat
No. CT-127
10 0z./29.6 c1./296 ml.
1 doz./304# = 3.9 cu. ft.

-_—

Water Pitcher Coffee Server Coffee Server Pitcher Pitcher Pitcher

without Ice Guard No. CT-504 No. CT-819 with Ice Guard No. BP-100 No. BP-200

No. CT-5581 130z./38.4 ¢l./384 ml. 350z./1.0 L. No. BP-250 100 0z./3.0 L. 700z./2.1L.

70 0z/2.1 L. 1doz./32#=2.6 cu.ft. 1 doz./29%=4.0 cu.ft. 10 02./%.1 L.4 1doz./1#=5.1cu.ft. 1doz./204=5.1 cu. ft.
1 doz/36# = 3.9 cu. ft. Coffee Server Coffee Server doz./20i » 4.0 cu. . Pitcher Pitcher

Water Pitcher No. CT-805 No. CT-867 Pitcher No. BP-100SF No. BP-200SF

with Ice Guard 24 02./70.8 c|./708 ml. 70 0z./2.1 L. with Ice Guard 100 0z./3.0 L. 700z./2.1L.

No. CT-558 1doz./37#=3.7 cu.ft. 1 doz./31#=3.8 cu. ft. No. BP-150 Satin Finish Satin Finish

70 0z./2.1 L. 100 0z./3.0 L. 1doz./28#=7.3 cu. ft. 1doz./20#=5.1 cu. ft.

1 doz./40# = 4.1 cu. ft. 1 doz./21#=5.1 cu. ft.

BELLE Il TEA SERVICE

18/8 STAINLESS STEEL

Cream and Sugar Tea Pot Tea Pot Double Wall Milk Pot

w/Cover and Spoon No. 73060 No. 73058 No. 73457

No. 73317 802./23.7 ¢1./237 ml. 34 0z/1L. 17 0z/5L.
1doz./31#=2.6 cu. ft. 1 doz./34# = 3.0 cu. ft. 1doz./17#=2.5 cu. ft.

Cream 5 oz.

Sugar 5% oz.

Tray 674" x 414" Tea Pot

Spoon 474" No. 73059

1doz./13#=2.3 cu. ft.

20 0z./59.1 cl./591 ml.
1 doz./20#=2.4 cu. ft.
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WORLD

BAR ACCESSORIES 0 AN

STAINLESS STEEL

E
Can & Bottle Opener  Tapered Pourer Table Crumber Bar Spoon- Giant Can Punch 7Y4" Bottle Opener
No. 75138 No. 75285 No. 73151 Red Tip No. 75139 No. CA-3
L4 Stainless Steel Gold Aluminum No. 75111 1 doz./61# = .8 cu. ft. 1 doz./5# = .1 cu. ft.
5 doz./3#=.1 cu. ft. 1 doz./2# = 1 cu. ft. 4 doz./20#= .1 cu. ft. L11

2 doz./10#=.1 cu. ft.

7V4" Ice Tongs 1 0z. Double 74" Two-Prong 3-Piece 3-Piece Shaker

No. IT-1 Jigger Bar Strainer Cocktail Cocktail Cap Only

1 doz./4#=.1cu.ft. No. DJ-2 No. BS-1 Shaker Shaker No. 75135C
10z./2 0z. 1 doz./5#=.1 cu. ft. No.75134  No. 75135 1 doz./9% =
H37% D134 802/23.7¢l/ 16 0z/47.3 cl/ .2 cu.ft.
1 doz./3# = .1 cu. ft. 414 ml. 473 ml.

1doz./30#= 1doz./304#+=
2.6 cu. ft. 3.8cu.ft.

WINE COOLERS & ACCESSORIES

18/8 STAINLESS STEEL

LG

Wing Corkscrew
No. KS-100

18/8 Stainless Steel
1 doz./5# = .2 cu. ft.

Wine Bottle Coaster
Rolled Edge
No. 763804
4%
1 doz./2#=.7 cu. ft.

0 dn

4-qt. Bucket 8-qt. Bucket Double Wall Wine Cooler Double Wall Ice Bucket
No. 520814 No. 520818 No. WC-757 with Dome Cover

H8Y4 T7'2B6 H10T9 B7 H7Y% No. IB-100

(Bucket Only) (Bucket Only) 1 doz./45# = 3.3 cu. ft. 2qt/1.9L.

1 doz./37#=3.3 cu. ft. 1 doz./504# = 4.8 cu. ft. 1 doz./5# = 2.6 cu. ft.
Stand Stand

No. 520824 No. 520828

H20"2T6 B10 H28% T8 B11

(Stand Only) (Stand Only)

1 doz./46#=1.4 cu. ft.

1 doz./584#=1.9 cu. ft.

“H” means height, including any handles. “L" means length from left to right, including any handles. “W” means width from front to back.
“T" means top diameter. “B” means bottom diameter. “D” means maximum diameter, including any handles.

SERVING experiencer EXTRAORDINARY PRESENTATIONS




LOUVRE COLLECTION
18/8 STAINLESS STEEL

Refer to page 161 for made-to-order silverplating information.

“ Slotted Serving

Spoon

No. 492 017 »
No.592 017 ¥

L9%

1 doz./294 = .7 cu. ft.

° Carving Knife

No. 492 414)»
L1

1 doz./35#=1.0 cu. ft.

9 Solid Serving Spoon
No. 492 015D

No.592015 Vv
9%

1 doz./32#= .7 cu. ft.

Meat Fork

No. 492 014)»
No.592 014 v
L10%

1 doz./32#= .6 cu. ft.

e Serving Spoon

No. 492 012 )
No.592 012 Vv
L10%

1 doz./43#= .8 cu. ft.

Fish Fork

No. 492 019D
No.592 019 ¥V

L9

1 doz./30# = .8 cu. ft.

Small Serving Fork
No. 002 035 b

No. 004 035 ¥
L8

2 doz./23#=.5 cu. ft.

o Long-Handle Ladle

No. 002 091 b
No.004 091 Vv

14 02./3.7 ¢I./37 ml.
L1174

1 doz./45#=1.4 cu. ft.

WINDSOR COLLECTION

STAINLESS STEEL

Cake/Pie Server
No. 002 087 »

No. 004 087 ¥V
L10Ys

1 doz./35#= .8 cu. ft.

Large Serving
Spoon

No. 002 140 »
No. 004 140 V
L11%

1 doz./40#=1.1 cu. ft.

e Wedding Cake Knife

No. 002 342 »

No. 004 342 v

H.H.

L12%
1doz./19#=.7 cu. ft.

Small Serving
Spoon

No. 002 019 )
No.004 019 ¥
L87

1 doz./32#=1.0 cu. ft.

o Soup Ladle

No. 492 011 )
No.592 011 ¥V
40z./11.8 ¢l./118 ml.
L11%
1doz./32#=2.3 cu. ft.

@ Pastry Server

No. 492 022 »

No. 592 022 ¥
L9%

1 doz./30#=.7 cu. ft.

° Large Serving Fork

No. 002 141 D
No.004141 V
L117%

1 doz./354# = .8 cu. ft.

Tureen Ladle

No. 002 090 »

No. 004 090 ¥

14 02./3.6 ¢1./36 ml.
L8

1 doz./39% = 1.2 cu. ft.

e Long-Handle Solid

Serving Spoon

No. 492 125 )

No. 592 025 ¥
L13's

1 doz./51#= .9 cu. ft.

Square Pastry Server
No. 492 022S »

L7

1 doz./284# = 5 cu. ft.

e Large Slotted

Serving Spoon

No. 002 142 »

No. 004 142 V
L117%

1 doz./37#=1.1 cu. ft.

Gravy Ladle
No. 002 066 »
No. 004 066 ¥
L6

1 doz./18#= .6 cu. ft.

e Long-Handle Slotted

Serving Spoon

No. 492 126 »

No. 592 026 ¥
L13'%

1 doz./494 = 1.0 cu. ft.

Sauce Ladle

No. 492 018 »
No.592 018 ¥

¥4 02./2.2 cl./22 ml.

L6
1.doz./20#=1.1 cu. ft.

e Punch Ladle

No. 002 070 »

No. 004 070 V
40z./11.8 cl./118 ml.
L1278

1 doz./84#=3.7 cu. ft.

D Stainless Steel
V¥ Silverplated
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WINDSOR

APPETIZER UTENSILS

4 A"
Appetizer Fork ;I,? Appetizer Spoon

" No. 002 025 _ No. 002 023
Ha'%s _— H4%
doz/208= cuft <l

1 doz./32#=.9 cu. ft.

WORLD

TABLEWARE

SERVING TONGS

18/8 STAINLESS STEEL

- Lobster Cracks
oy No. 002 096
= 6

L
1 doz./16#= .3 cu. ft.

o Sugar Tongs

) No. 002 076 »
. . = No. 004 076 ¥V
e L4

1 doz./974#= .4 cu. ft.

Ice Tongs

No. 7223 000 b

No. 2233 000 ¥V

L6

1 doz./16#=1.8 cu. ft.

Serving Tongs

No. 7253 000 b

No. 2253 000 V
L8Y4

1doz./19#= .9 cu. ft.

Serving Tongs

No. 7225 000 b

No. 2225 000 ¥
L7Ys

1 doz./13#= .6 cu. ft.

Pastry Tongs

No. 002 080 b

No. 004 080 ¥

L8

1 doz./364# = 2.0 cu. ft.

Scissor Tongs

No. 138 085 b

L10Y4
1doz./13#=2.1 cu. ft.

PLATING TONGS

18/8 STAINLESS STEEL

8" Offset Tong 8" Curved Tong

Tong-1» Tong-2 )
1 doz./18 doz. = 25#/22 cu. ft.

1 doz./18 doz. = 26#/22 cu. ft.

8" Straight Tong Spoon Rest

Tong-3 ) !
1 doz./18 doz. = 31#/22 cu. ft. No. SR-100

Sonoran bud vase makes an

L8 : L
1 doz./24#+ 5 cu. ft. impact with simple touches.

Note: Serving item lengths rounded down to nearest 4"

SERVING experience- EXTRAORDINARY PRESENTATIONS 131
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flatware

WORLD 18/8 COLLECTION ~ 134-139
Inspired designs with exceptional
durability

Made from 304 stainless steel
(also known as 18/8 or 18/10)
No table is completely set without it. The way it shines. The way it feels in the hand.

The impression it makes on the dining experience. Never underestimate the impact of WORLD 18/0 COLLECTION ~ 140-145

flatware on an integrated tabletop experience — and your profitability. e bl Sl Sl
complement a wide range of styles

18% chrome with no nickel for
compatibility with magnetic retrieval

BRANDWARE® 18/0 COLLECTION
146-149

Designed for value-conscious

Step out with an investment in quality
flatware that celebrates your full

tabletop presentations
from casual to fine dining.

establishments

18/0 and Economy collections
AVAILABILITY GUIDES 50157

STEAK KNIVES 158-160

CUSTOM STAMPING GUIDE 161

MADE-TO-ORDER

available in a variety of styles with natural or synthetic handles. Our broad selection
SILVERPLATING INFORMATION 161

lets you choose the precise handle weight and feel you desire, with serrated and
non-serrated blades for effortless cutting.

Libbey Insight: Snackification

Our grab-and-go culture is creating a nation of noshers. Patrons prefer quick, satisfying
bites where small plates are meals. Ask your Libbey® sales representative how

you can best serve this nation of “clockless” snackers with a more flexible,
accommodating tabletop.

Discover more trend ideas at (f9sightslibbey.com

SERVING experience”




WORI_D® 18/8 COI_I_ECT'ON D Stainless Steel

V Silverplated

Aegean Aspen Aspire
No. 983 D No. 971D No. 994 )



WORLD® 18/8 COLLECTION WORLD

Refer to page 161 for custom stamping and made-to-order silverplating information. For a detailed list of pattern items, see the Availability Guide on pages 150 to 1571. TABLEWARE

Baguette Il Balencia Baroque
No. 100 D No. 829 No. 412D
No. 312V

Briossa™ Calais Chivalry™
No. 930 D No. 407 D No. 931D
No. 307 Vv




WORLD® 18/8 COLLECTION D Stainless Steel
V Silverplated

Cimarron Classic Rim Il Conde™
No. 992 ) No. 101D No. 926 b
Sand Blasted Handles

oo
N\
A

Contempra® Esquire® Mini Esquire®-child size
No. 982 D No. 991D No. 991 )



WORLD® 18/8 COLLECTION WORLD

Refer to page 161 for custom stamping and made-to-order silverplating information. For a detailed list of pattern items, see the Availability Guide on pages 150 to 1571. TABLEWARE

Equity New Kingdom
No. 703 b No. 825 )
Sand Blasted Handles

Lady Astor Il Neptune
No. 117D No. 980 D




WORLD® 18/8 COLLECTION D Stainless Steel
V Silverplated

Norwich Pebhlestone (new Porto™
No. 979D No. 702 b No. 924 )
Micro-Burnt Finish Handles

Quartet™ Santa Cruz™ Serenade
No. 929 b No. 927 D No. 491D
No.591 Vv



WORLD® 18/8 COLLECTION WORLD

Refer to page 161 for custom stamping and made-to-order silverplating information. For a detailed list of pattern items, see the Availability Guide on pages 150 to 1571. TABLEWARE

Slenda™ Sonata Treasure
No. 937 ) No. 981D No. 826 D
Satin Finish Handle

Varese Zephyr Shown: Syracuse® Cascade™ dinnerware
No. 985 D No. 988 b and World®Slenda flatware



WORLD® 18/0 COI_I_ECT'ON D Stainless Steel

V Silverplated

e Dessert Spoon Soup Spoon

No. 998 002 No. 998 004 Teaspoon

No. 998 001

Dinner Fork
No. 998 039

Dinner Knife
No. 998 5502

-

Dessert Fork
* No. 998 030

Each piece of Farmhouse™
flatware has its own design,
available as shown here.

Alexis Antique Auberge
No. 968 b No. 239 ) No. 467 D
No. 039 Vv No. 464 Vv



WORLD® 18/0 COLLECTION WORLD

Refer to page 161 for custom stamping and made-to-order silverplating information. For a detailed list of pattern items, see the Availability Guide on pages 152 to 155. TABLEWARE

Baguette Boston Common Cantina®
No. 213D No. 670D No. 973 )
No. 813 Vv Satin Finish Handles

Classic Rim Priscilla Columbus Coquille
No. 918 D No. 305 Vv No. 965 D No. 685D



WORLD® 18/0 COLLECTION D Stainless Steel
V Silverplated

Cortland Deluxe Windsor Diana
No. 256 b No. 660 D No. 967 D
No. 056 ¥

Fairfield Cromwell Farmhouse™
No. 578 ) No.278 V No. 998 b
See page 140 for complete offering.




WORLD® 18/0 COLLECTION WORLD

Refer to page 161 for custom stamping and made-to-order silverplating information. For a detailed list of pattern items, see the Availability Guide on pages 152 to 155. TABLEWARE

Gibraltar Design High Society Silhouette
No. 972 ) No. 511D No.911 'V

Kings Lady Astor Masterpiece
No. 244D No. 901D No. 888 )
No. 844 V¥




WORLD® 18/0 COLLECTION D Stainless Steel
V Silverplated

Mendoza Metropolitan Manhattan Minuet
No. 941) No. 564 b No. 964 v No. 881D

Med. Wt. Aspire New Charm Oceanside™
No. 794 D No. 858 D No. 962 b

Satin Finish Handles Satin Finish Handles



WORLD® 18/0 COLLECTION WORLD

Refer to page 161 for custom stamping and made-to-order silverplating information. For a detailed list of pattern items, see the Availability Guide on pages 152 to 155. TABLEWARE

Reflections Resplendence
No. 989 ) No. 129 ) No. 961D

Sussex Vermont
No. 294 b No. 146 D
No.394 Vv




BRANDWARE® 18/0 COLLECTION

Cascade™ P Colony Cookout™
No. 165 No. 136 No. 202
Heavy Weight Medium Weight, Satin Finish Black Plastic Handle

Coral Freedom Harbour
No. 127 No. 132 No. 130
Extra Heavy Weight Medium Weight, Satin Finish Handle Heavy Weight




BRANDWARE® 18/0 COLLECTION WORLD

For a detailed list of pattern items, see the Availability Guide on pages 156 to 157. TABLEWARE

Huron Hvy. Wt. Dominion Hvy. Wt. Windsor
No. 162 No. 147 No. 141
Extra Heavy Weight Medium Weight Medium Weight

Kendra™ Linda Mcintosh®
No. 149 No. 134 No. 164
Medium Weight Medium Weight Extra Heavy Weight




BRANDWARE® 18/0 COLLECTION

Med. Wt. Baguette Med. Wt. Classic Rim Med. Wt. Geneva
No. 154 No. 139 No. 160
Medium Weight Medium Weight Heavy Weight

Regency Riva Salem
No. 135 No. 148 No. 138
Medium Weight Medium Weight Heavy Weight, Satin Finish Handle




BRANDWARE® 18/0 COLLECTION

For a detailed list of pattern items, see the Availability Guide on pages 156 to 157

Wellington Windsor Grandeur
No. 145 No. 143
Extra Heavy Weight Heavy Weight

CO?2

WARE ) ECOWARE COLLECTION

Med. Wt. Windsor
No. 651
Economy

WORLD

TABLEWARE

Med. Wt. Dominion
No. 657
Economy

Design
Patented

Knife

No. 697 052
638"

Fork

No. 697 032
6"
Teaspoon
No. 697 006
5%"
Bouillon Spoon
No. 697 009
5%"

Made of 100%
recyclable stainless
steel. Can be used as
an alternative to plastic
- reuse or recycle.
Slim profile designed
for added strength
and easy nesting.
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for custom stamping
and made-to-order
silverplating
information.
* Cannot stamp Hollow
Handled knives
** Weighs 60 grams
***% Weighs 80 grams
¥ Mini Esquire number
¥ Knife has vertical blade
Flatware Aegean 983 616 | 7 4% 61/ 77 | 576 | 7k
Abbreviation Key:
FH. - Flat Handle, Aspen 971 61/ 7 8% 6 8 5% | 71
Fl. BI. - Fluted Blade, Aspire 994 614 | T8 433 61/ 7% | 578 | T
S.H. - Solid Handle,
Ser. Bl. - Serrated Blade, Baguette 11 100 6vs | 76 | 812 4%, 6 4% | T/a
Pnc. - Pinched, Balencia 829 6v2 | 7% 4 6% 8 | 5%
Bol. - Bolster,
PI. Bl. - Plain Blade, Baroque 412 6 7 81/8 433 5% 5% 7
H.H. - Hollow Handle
Briossa™ 930 612 | 7' 433 61/8 77 | 618
Calais 407 61/a 7 818 | 77/8 | 4% 61/8 6 78
Chivalry™ 931 612 | 7a 433 6%s 818 | 618
Cimarron 992 6% | 712 41/2 61/4 8 57/s | 7%
Classic Rim Il 101 578 | 7Va | 81 44 5% 7% | 576 | 738
Conde™ 926 7% | 7% 4% 6/ 87/ | 6/
Contempra® 982 6 | 7Vs | 8% 41/ 6 78 | 5% | 78
ol Equity 703 @ 7 | 8 4% 612 6 | 8
[
78l Esquire® 991 6%1| 7 6'/8 78 | 576 |7%1
»
. Geneva 774 6 7 8 6% | 4% 6 7% 6 7
= Kingdom 825 6% | 7% 4% 672 8% | 6
o Lady Astor 11 117 5% 5% 78
Madison 969 61s | 7Va | 8% 433 6/ 78 | 5% | 7%
Neptune 980 6 | 7/ | 87 57/ 778 7
Norwich 979 6a | 7a | 8% 41/ 61/ 78 | 576 | 738
Pebblestone 702 . 616 | 712 41/ 7 512 | 7%
Porto™ 924 612 | 7V 41/ 61/2 7% | 6%
Quartet™ 929 678 | 74 4% 6% 815 | 6/
Santa Cruz™ 927 678 | 78 433 6% 78 | 618
Serenade 491 6% | 78 8 41/2 612 6Ya | T8
Slenda™ 937 612 | 7% | 6V 63 81/s | 6'/s
Sonata 981 614 | 78 61/4 7 | 52 | 7%
Treasure 826 612 | 7% 438 61/2 8 6
Varese 985 618 | 78 61/8 88 | 614 | 7%
Zephyr 988 64 | TVa 61/4 81/8 6 7%
8 Baroque 312 6 7 | 818 4% 5% 5% | 7
g Calais 307 61/a 7 81/ | 6% | 4% 61/8 6 78
§ Geneva 374 6 8 4% 6 7% 6
Fll Serenade 591 6% | 7V | 8 6va | 7
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6%/ 74 98 | 983
67/ 78 | 914 912 | 971
678 | 778 9% | 7% 994
612 | 8% 6% 8% | 9% | 9% 9% 72 | 878 |83V
67/8 9% 9/4 6%/ 829
678 | 81/ 74 9%s 74 | 87/8 412
7Y/ 6% 91/a 930
7 81/4 658 81/ 10 7 9 407
733 634 9 931
78 9 7 87/s 992
638 8 618 9%s 9 m
74 6% 91/a 926
67/8 7Vs | 98 98 | 982
7 57/s 9% 703
7 I 853 7 991
7 8 658 7 7%/ 9% 10 7 812 | 87/8 774
653 6%4 1018 1018 825
614 68 814 m
71/a 78 912 | 969
67/8 7 91/ 9. | 980
78 7 9%/8 912 | 979
7 61/ 81/2 702
7 91/ 7 8%8 924
74 6% 9% 929
78 61/4 94 927
81/ 5% 91/a 91/a 491
758 91/ 7/a 937
7 7Va | 912 912 | 981
7 67/8 87/8 87/8 826
67/s 9% 7 91/a 985
67/8 9% | 714 | 9% 988
678 | 81/ 74 9% 7Vs | 878 312
7 814 658 81/ 10 7 9 307
7 8 653 7%8 10 7 81/ 374
81/ 5% 591




WORLD® 18/0
AVAILABILITY GUIDE

g_ c =65 2 = § x E % . £z
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Refor o page 161 8E8 84| 85|2825855825885 85| 853|855 85 |8.58550 258
for custom stamping
and made-to-order
silverplating
information.
* Cannot stamp Hollow
Handled knives
** Weighs 60 grams
*** Weighs 80 grams
+ Square tip handle
¥ Knife has vertical blade
Alexis 968 6% | 7 61/4 7% | 7
Antique 239 6 | 7Vs 44 | 5% 7% | 578 | 74 | 6% | 818
Auberge 467 6va | 7 | 7% 4% | 6 | 7% 7 | 6% | 7%
Baguette 213 6"a | 7TVa | 8% | 7a | 4% | 68 | 7% | 8V8 | 4% | TVa | 672 | 8V2 | 6% | 6% | 8%8
Boston Common 670 614 | 67/8 | 81/ 61/ 72 | 67/
Cantina® 973 6 | 678 6 52 | 7% | 7
Classic Rim 918 6 |7 | 818 AV/s | 5% | 7% | 7% | 578 | 7V4 | 612 | 8 | 6
Columbus 965 6% | 718 614 | 7% 74 | 612
Coquille 685 61/ 68 7% | 7 6%
g Cortland 256 6 | 7s | 8V 575 | 71/ 57 | 7 6 8 | 57
=
tg Deluxe Windsor 660 57 | 7% | 8%s 41> | 57/8 | 7% 7 | 6
7]
% Diana 967 614 61/ 7Va | 62
‘©
7} Elexa 963 6 | 81 5% | 7 8% | 5V | 7 5Y
Fairfield 578 6 | 7Vs | 8Va 4Ys | 5% | 72 | T2 | 6 7 | 65 | 84| 57
Farmhouse™ 998 61 | 7% 74 71/ 81/
Gibraltar 972 Design Patented 6% | 78 614 | 7% 8 57/8 | 738 7
High Society 511 618 | 7 6 | 77 | 72 78 | 67/8 | 8Va | 64
Hutton 306 616 | 7T1a 4% | 6 758 7% | 6% | 84| 6
Kings 244 6 | 7Va | 8% 44 | 5% 6 | 7Va| 7 | 8Ys | 5%
Lady Astor 901 578 | 67/ 5% | 7% 7Va | 61/
Masterpiece 888 578 | 78 | 82 42 | 578 | 7% 7% | 67/8 | 8Va
Med. Wt. Aspire 794 64 | T8 4% | 68 | 7% | 778 | 578 | TV8 | 678 | 8Va

Flatware Abbreviation Key: F.H. - Flat Handle, FI. BI. - Fluted Blade, S.H. - Solid Handle,

Ser. BIl. — Serrated Blade, Pnc. — Pinched, Bol. - Bolster, PI. BIl. - Plain Blade, H.H. - Hollow Handle
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WORLD® 18/0
AVAILABILITY GUIDE

Stainless Steel

Silverplated

s e g g’ | 5 g z sT| o
ss| 2| & 38 8| 2| 2| B| £| | 5| s 5 | 23 _g=| EZ
S8l % 2|22 £¢ .S e 5 SIS = i o5 8m|S 5s
528 82| 85(335/558 23| 58| NE| Q5|85 85|85 82B EREs N S
Szt| 88| e |ee3|ed8H o8| o8| o5| 03|65 S8 |Sdgan|Yac|Naa|Nas
Refer to page 161
for custom stamping
and made-to-order
silverplating
information.
* Cannot stamp Hollow
Handled knives
** \Weighs 60 grams
*** Weighs 80 grams
+ Square tip handle
Mendoza 941 61/ 81/ 6%/ 8 67/s 6% | 9
Metropolitan 564 66 | 7a | 8%8 4% | 534 | 7% | 7% | 57/8 | 7V | 62 | 88| 6 | 6% 9%
Minuet 881 68| 7 618 | 71/a 6 | 7% | 78 | 818 | 6%
New Charm 858 575 | 67/8 57/8 | 7% 6% | 72| 7 78
Oceanside™ 962 578 | TVa 4% | 6 8 | 5% |7 | 6 6/
Quantum® 989 Design Patented 6%s 7 433 | 614 | 7% | 7% 6 7a 7
Reflections 129 6% | 712 61/ 6% 74 | 612 78
Resplendence 961 578 | 67/8 57/ 7% | 67| 8 |67
Slate 977 6% | 718 614 | 778 | 8Y8 | 578 | 738 | 78
Sussex 294 6 |78 414 | 5% | 72 | 758 | 5% | 7% | 6% | 814 67/8 953
Vermont 146 61/8 8% 618 | 8% 7% | 7a | 77/8
Antique 039 6 | 7Va 44 | 5%8 7% 74 | 6% | 81/s 67/8 953
Auberge 464 64 6 | 7% 7%
Baguette 813 64 | 7Va | 8% 4% | 68 | 7% | 818 74 | 612 | 812 9%4
Cortland 056 6 |78 57/ | 71/2 57 | 7 6 8
Cromwell 278 6 |7Va| 8 44 | 5% | 7V | 712 | 6 7 | 62| 8Ys| 57
Hutton 206 618 | 714 4% | 6 7%s 7 | 67/8 | 8Ya| 6
Kings 844 6 | 7Va | 8% 44 | 5% 6 |7Va| 7 |88 9%8
Manhattan 964 618 | 714 43 | 5% | 758 | 7% | 57/8 | T8 | 612 | 88 | 6 95
Priscilla 305 6 | 78| 88 A4V/y | 5% | 7% | 7% | 57/8 | 74 | 62| 8 |68
Silhouette 911 6 6 7/ 78 | 67/8 61a
Sussex 394 6 | 78 5% | 712 | 7% | 5% | 7%8 | 6%s | 81/4 9%

Flatware Abbreviation Key: F.H. - Flat Handle, FI. Bl. - Fluted Blade, S.H. - Solid Handle,
Ser. Bl. - Serrated Blade, Pnc. - Pinched, Bol. - Bolster, Pl. Bl. - Plain Blade, H.H. - Hollow Handle
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812 146

91/ 6% | 8% 039

9% 464
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9%, 978 | 6% | 8V | 8% 278

91/ 206

912 74 | 87/8 844

7Va | 9V | 91/ 964
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Shown: Syracuse®
Repetition® dinnerware and
World® Med. Wt. Baguette flatware

WORLD

TABLEWARE

SRR ——————




BRANDWARE® 18/0
AVAILABILITY GUIDE

*Master case
quantities only

*Master case
quantities only
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Refer to page 161
for custom stamping
information.
* Sold in master case
quantities only
1 EcoWare™ number
Cascade™ 165 Design Patented | 6% | 74 6 | 77 57 | 7% 6%
Colony 136 6% | 7Va 6 | 8% 7% 67
Cookout™ 202 6% | 7' 8/ 6%
Coral 127 6" | 67 | 8% 6% | 7' 6 7% 7
EcoWare 697 Design Patented 5%t 5% 5%
Freedom 132 6 7% 6 7% 5% | 77 7% | 6%
Harbour 130 6% | 7Va | 8% 4%, 6% | 8% 5% | 7% 6"
Huron 162 6" 84 | 678 | 4a 7% 6%
Hvy. Wt. Dominion 147 5% 57 | 8 5o | T
Hvy. Wt. Windsor 141 5% | 67 6% 5% | 8 7%
Kendra™ 149 6% 6% | 7% 7%
Linda 134 6 7 57 7% 6"
Mclintosh® 164 6" 7" 5% | 7 | 7% 7% 7%
Med. Wt. Baguette 154 6's | 67 6 | 7% 7" 6"
Med. Wt. Classic Rim 139 6 67 6% 5% | 7 5" 7 6"
Med. Wt. Dominion* 657 5% | 67 | 7% 57 8 5% | 7 6"
Med. Wt. Geneva 160 6 7 8 4% 6 | 7% 6 | 7% 7
Med. Wt. Windsor* 651 5% | 67 | 7% 4%, 57 8 5% | 7 6"
Regency 135 5% | 7% | 8" 5% | 7% 5% | 7'
Riva 148 6% | 7' 6 7% 5% | 7% 67
Salem 138 6" | 67 4%, 6 7% 5% | 7' 6"
Wellington 145 6% | 7% | 8Ys 4% | 5% | 7% | 7' 5% | 7' 6"
Windsor Grandeur 143 6 7 6 | 7% | 7% 6% 6

Flatware Abbreviation Key: F.H. - Flat Handle, FI. Bl. - Fluted Blade, S.H. - Solid Handle,
Ser. Bl. - Serrated Blade, Pnc. - Pinched, Bol. - Bolster, Pl. Bl. - Plain Blade, H.H. - Hollow Handle
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7" 8" 165
8% 136
9 202
7% 8% 127
8%1% 697
8% 132
8"/ 87 130
8 8% 162
8% 147
8% 141
8 8% 149
8% 134
8% 87 164
8 8" 154
8 8% 139
8 8% 657
8 87 8% 160
8 8% 651
7 874 135
8 8% 148
8% 8% 138
7 8% 9% 145
8% 8 143

Shown: World® Huron flatware



Precisely balanced and weighted in your patrons’ hands, these
steak knives make a bold statement about your brand and directly

impact your patrons’ enjoyment of the meal.

Our broad selection of styles gives you distinct options to
select weight, texture, and serrated or non-serrated blades to

complement any individual meal or shared plate.




STEAK KNIVES

Measurements are for overall length.

2" 4 6" 8
5.1cm 12.7¢cm 15.3cm 203 cm

<

10"
25.4cm

E

Steak Knife

No. 200 1482
Economy, Wood Handle
L8

|

Round Tip Steak Knife
No. 200 1682

Red Pakkawood Handle
L8%a

s N s
-——"WM’

Beef Baron Red

No. 200 1494

Red Pakkawood Handle
L10

|

Hollow Ground Steak Knife
No. 200 1762

Wood Handle

L8Y2

A
-

Round Tip Steak Knife
No. 200 1702
Wood Handle

L8%

Pointed Tip Steak Knife
No. 200 1632
Wood Handle

—

e

| |
|

Steak Knife

No. 201 2705

Economy Polypropylene Handle
L8%

Round Tip Steak Knife

No. 201 2702

Polypropylene Black Handle
Vs

-
‘ oo
|

Pistol Grip Steak Knife
No. 201 2762

Black POM Handle

L9

Round Tip Steak Knife
No. 201 2642

Black Bakelite Handle,
High Polished Blade

—
2
BN

Pointed Tip Steak Knife
No. 201 2632

Black Bakelite Handle
L9%:

& & I
5.1cm 12.7¢cm 15.3cm 203 cm

<

10"
25.4¢cm

D

Steak Knife
No. 200 1582
Bamboo Handle

L9%

Beef Baron |l Steak Knife
No. 200 1432

Red Pakka Wood Handle
Stainless Steel Blade

L10

Beef Baron Steak Knife
No. 200 1492

Rosewood Handle

L10

i

Full Tang Steak Knife
No. 201 2522
Yellow POM Handle

—
©

Jumbo Full Tang Steak Knife
No. 200 1522

Spanish Pakkawood Handle
L9%

Jumbo Full Tang Steak Knife
No. 200 1522B

Brown Handle

L9%

Round Tip Steak Knife
No. 201 2682

Black Bakelite Handle
L9%

Chop House Steak Knife
No. 201 2692

Black Bakelite Handle,
Pointed-tip

L9%

Beef Baron Steak Knife
No. 201 2492
Polypropylene Black Handle,
Rounded-tip

L10

!

Deluxe Chop House Steak Knife

No. 201 2694

Metal Tang, Black ABS Handle

L9%

Wooden Display Box, No. WB 100, is available bottom page 160.



STEAK KNIVES

2" 4 6"
0" 51cm 12.7cm 15.3cm

g
20.3cm

10"
25.4¢cm

—|

Premium Steak Knife

No. 201 2695

Black ABS Forged Plastic Handle
L8%

-_

Stand-Up Steak Knife

No. 201 2801

Black ABS Forged Plastic Handle
L8%

)
m A=

Slim Euro Style Steak Knife

No. 201 2882

Black ABS Plastic Handle, Pointed-tip
9%

Baron Euro Style Steak Knife Design
No. 201 2892
No. D496,562 S,

Black ABS Plastic Handle, Pointed-tip
L9%

Stockyard Steak Knife
No. 201 2693

HC Stainless, Full Tang
Blade/Poly Handle

L9%

Shanghai Steak Knife
No. 201 2822
Black ABS Handle

L9
Shanghai Steak Knife

No. 201 2822NS
ABS Handle-Non Serrated Blade
L9

Deluxe Windsor Steak Knife

No. 660 5762
S.H., Stainless Steel
L8%

Pistol Grip Dinner Knife

No. 195 2702

Stainless Steel Satin Finish, Hollow Handle
L8%

C—

Pistol Grip Steak Knife

No. 195 2762

Stainless Steel Satin Finish, Hollow Handle
L8%

o 4 & g
0" 5.1cm 12.7cm 15.3cm 20.3cm

10"
254cm

Classic Rim Steak Knife
No. 918 5762

Solid Handle, Stainless Steel
L9

- O

Slim Radiant Steak Knife

No. 195 2482

Stainless Steel Satin Finish

Hollow Handle, Rounded-tip
L9

(——J

Slim Radiant Steak Knife
No. 195 2882

Stainless Steel Satin Finish
Hollow Handle, Pointed-tip
L9

Steak Knife

No. 195 2472

Stainless Steel Satin Finish, Hollow Handle
L9%s

Los—

Shanghai Steak Knife

No. 195 2462

Stainless Steel Mirror & Satin Finish,
Roynded-tip

L9%

- - =
Shanghai Steak Knife
No. 195 2462NS
Stainless Steel Mirror & Satin Finish — Non-Serrated Blade,
Rounded-tip
L9%

C——

Baron Radiant Steak Knife
No. 195 2892

Stainless Steel Satin Finish
Hollow Handle, Pointed-tip
L10

<«

Baron Radiant Steak Knife
No. 195 2492

Stainless Steel Satin Finish
Hollow Handle, Rounded-tip
L10

Wooden Display Box

No. WB-100

H2 W7 L11%

Holds 4 each of 201-2694




CUSTOM STAMPING GUIDE

CUSTOM STAMPING/ENGRAVING GUIDE - FLATWARE
All World® Tableware flatware, serving pieces and steak knives
can be customized to feature your name and/or logo on either
the front or back, as permitted by the pattern design. Choose
from many typeface designs or have us create stamps from
your logo, crest or other artwork.

Most stamping jobs require at least two dies, and usually three,

so that lettering will be in proper proportion to handle sizes.
Up to five different die sizes may be required to stamp an
extensive flatware service. Steak knives can be laserengraved
on either blade.

Custom stamping or laser engraving adds approximately
30 days to normal shipping requirements upon receipt of
purchase order and approved artwork.

Please contact your Libbey sales representative for more
details on how to make your own unique “statement”
by customizing your tabletop flatware.

CUSTOM ENGRAVING GUIDE - HOLLOWARE

Special monograms, crests or logos for reproduction by
machine engraving on holloware require a customized stencil.
The cost of engraving a logo, monogram or crest on a piece

of holloware will vary depending upon the complexity of the
design and will be determined by the engraver upon receipt of
the artwork along with location and size instructions. A drawing
will be prepared and sent for your approval showing size and
position on the item. This drawing must be signed and returned
before an engraved order will be processed.

SUGGESTED STAMPING - FLATWARE

w7 THI

Standard Facing
Position user

WO mAEC
—ME U-Dm
“WHITEHORSE INN

Drop Drop Style Standard
Style facing Position
user

SUGGESTED STAMPING - HOLLOWARE

SEASIDE (. A
NN o inmmoTT Hbtow  TTYATT
Single Line Single Double Double Double
REGENCY GIR H|uﬂﬂ (b
Triple Line old Logo Monogram

All engraving must be on a surface area that lends ample space
to complete the lettering. The final location is subject to the
engraver'’s approval. Stock lettering styles shown above do not
require a stencil charge unless the customer requires a larger
size than is possible using the stock stencils.

All orders must include style of lettering, size of letters
and position of each article where lettering is desired.

Orders for engraving machine lettering add approximately
30 days for normal shipping requirements. Examples of letter
engraving for logos and stamping are illustrated above.

has been processed.

MADE-TO-ORDER (MTO)*

Many of our flatware and holloware items can be silverplated on a Made-to-Order

ITEMS-SILVERPLATING

basis and subject to shipment approximately six weeks after receipt of the order at
World Tableware, provided there is sufficient stainless steel stock. Customer orders
for silverplated merchandise are non-cancelable and non-returnable once an order

Please contact your Libbey® sales representative for more details on silverplating items.

*Made-to-Order, subject to lead times.



FLATWARE IDENTIFICATION GUIDE

. 2702 Dinner Knife, Fluted Blade, Hollow Handle
5501 Dinner Knife, Serrated Blade, Solid Handle
5502 Dinner Knife, Fluted Blade, Solid Handle
7502 Dinner Knife, Fluted Blade, Solid Handle

. 2691 Utility/Dessert Knife, Serrated Blade, Hollow Handle
5921 Utility/Dessert Knife, Serrated Blade, Solid Handle
5922 Utility/Dessert Knife, Fluted Blade, Solid Handle
7922 Utility/Dessert Knife, Fluted Blade, Solid Handle

. 2162 Steak Knife, Fluted Blade, Hollow Handle

5762 Steak Knife, Fluted Blade, Solid Handle
7762 Steak Knife, Fluted Blade, Solid Handle

« —xT omm

254 Bread & Butter Knife, Plain Blade, Hollow Handle

554 Bread & Butter Knife, Plain Blade, Solid Handle

555 Bread & Butter Knife, Plain Blade, Solid Handle,
Pinched Bolster

754 Bread & Butter Knife, Plain Blade, Solid Handle

457 Fish Knife, Flat Handle

053 Butter Spreader, Flat Handle

039 European Dinner Fork

027 Dinner Fork

030 Utility/Dessert Fork

038 Salad Fork

A mp o=z R

036 Fish Fork
029 Cocktail Fork

. 021 lced Tea Spoon

004 Round Bowl Soup Spoon
003 Tablespoon

001 American Teaspoon

002 Dessert Spoon

016 Bouillon Spoon

008 European Teaspoon

(07 Demitasse Spoon

FLATWARE TABLE SETTING REQUIREMENTS & TABLE SETTINGS

To determine the quantity of each item, multiply the number of seats times

the ordering factor shown for each item. Example: A teaspoon for a
125 seat formal venue is 5 x 125 = 625 pieces.

Multiply By Number of Seats:

Item & Description Formal
Spoons

Teaspoon 5
Dessert Spoon 2
Tablespoon Vs
Iced Tea Spoon 1%
Demitasse Spoon 2
Bouillon Spoon 2
Forks

Utility/Dessert Fork 3
Dinner Fork 2
Salad or Fish Fork *
Cocktail Fork 1%
Knives

Dinner Knife 2
Utility/Dessert Knife 2
B&B Knife or Butter Spreader 2

Steak Knife
Fish Knife

*

Semi-Formal

1%

1%
1%

O

ol

Informal
Breakfast Lunch

3

2

1%

2 I@ lT ‘"
_ Dinner European
1%

3

Note: *Accessory items to be considered separately, depending upon

type of service and menu.

Your reserve stock should be at least 25% of that in active service.

162
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Formal

O o
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Banquet or Brunch



DINNERWARE SETTING REQUIREMENTS

To determine the quantity of each item, multiply the number of seats times the ordering factor shown
for each item. Example: A 6" plate for a 125 seat formal dining venue is 2 x 125 = 250 pieces.

Item* Formal Semi-Formal Informal
6" Plate 2 3 -
7" Plate 2 2 2
8" Plate 2 2 -
9" Plate 3 3 3
10" Plate 2 - -
11" Plate 3 -
12" Plate 2 - -
9" Platter 1% 1% 3
10" Platter 1% 1% -
11" Platter 1% 1% 3
12" Platter 1% 1%

13" Platter 1% 1% -
Coffee/Tea Cup 3 2 -
Coffee/Tea Saucer 3 2 -
Bouillon 1% 1% 3
Mug 2 3 3
Fruit Bowl 3 6 3
Grapefruit Bowl 1 1 2
Rimmed Soup Bow! Yo - -
Coffee/Tea Pot Yo - -
Creamer Y Ya 1

Note: *Range of size. For example, 6" means 6" to 674" range.

[

GLASSWARE REQUIREMENTS

To determine the quantity of each item, multiply the number of seats times the ordering factor
shown for each item. Example: Juice glasses, 150 seats x 1%, = 225 glasses.

[tems and order quantities are for reference and should be adjusted to accommodate your establishment.

Item Formal Semi-Formal Bar Service
Juice 1% 1% 1%
Hi-Ball 1% 1% 1%
Beverage 3 3 3
Rocks 3 3 3
Double Old Fashioned 3 3 3
Water/Goblet 3 3 2
Wine, large 1% 1% 1
Wine, small 1 1% 1%
Beer, small 3 3 3
Beer, large 1% 2 3
Martini 1% 1% 1%
Cocktail Coupe 1 1 1
Margarita Yo 1 1%
Flute 1 1 Ya
Sherry/Cordial 1 1 1
Shooter Ya Ya 1%
Shot i Ya 1%
Brandy/Cognac 1 1 1
Dessert/Fountainware 1% 1% Y2
Coffee or Tea 1 1 1
Carafe Ya Ya Ya
Pitcher Ya Ya Ya

Shown: Syracuse® Galileo™ dinnerware
. . World® Equity flatware and
SERVING eXperiernce Libbey® Prism stemware 163



CONNECTING

trends ao |
profitability

“What we are doing here is creating

an experience, and we showcase
it with Libbey glassware. Libbey is

s \\ a company that believes in creating
: = : experiences.”
Pl —— 6 0
TR ‘J o -Chad Berkey
- _—  —e S —— Glass Master Mixologist

Shown: Libbey® Cocktail Coupe and Distill Whiskey



Today’s bar and beverage service artfully connects presentation, extraordinary
experiences and possibilities for greater success.

Libbey’s expertly crafted array of glassware and premium plastic drinkware
serves up today’s hottest beverage and food trends and raises a glass to higher
returns for you.

Master the bar. Pair the right glass —
with what’s trending now in wine, beer
and spirits. Explore the benefits in our

Glass Master® guides.

As America’s Glassmaker™ since 1818, Libbey® celebrates your creativity. We're using
our world-class glassware expertise to provide innovative and inspiring glassware and
solutions to help you master your bottom line.

Libbey is the leading producer of glassware products in the Western Hemisphere and is
the exclusive distributor of exquisite Bavarian glassware from Spiegelau and Nachtmann
to the U.S. foodservice industry.

Complete your ever-evolving tabletop vision with products you can trust, from a company
you can rely on.

Talk to your Libbey sales representative about how to enhance premium beverage
presentations for big payoffs.

SERVING experience”
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SPARKED BY THORE

who Cralt

EXCEPTIONAL
BEVERAGE
FXPERIENCES

™~

Shown: Renewal™ Renaissance Crosshatch Coupe,
Symmetry Chisel Rocks and Rivere Bloom Flute
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RESERVE’

COLLECTION

Our master glassmakers asked one profound question that has dramatically altered

master’s reserve

the glassware experience. What if America’s Glassmaker™ could create a premium

glass as inspired and enduring as the artful creations imagined by beer, wine and spirit HSSiRE RS —168-269
masters, like you? RENEWAL™ CUTGLASS — 170171
Bringing forth American-made luxury glassware, Master’s Reserve® is designed to LU:&/EF?QLECT'ON 179173
deliver on your need to combine exquisite presentation with superior performance. PRISM 174-175
RENAISSANEE 176=178
We’ve expanded Master’s Reserve into three distinct collections — each one RENAISSANCE STEMEESS =
crafted with the same obsessive level of precision and innovation. SYMMETRY B
PERFORMA-GOLLEECTION
CONTOUR e
/ - sEE 184-185
|| [ MODERNIST-—— 186=187
| [ == —
CONTEMPO COLLECTION
' "—1 | U LUXE COLLECTION CIRCA™ BEER 188-189-
& Y ":a | Refined | Chic | Sheer ~ KENTUCKY.BOURBON =—
1 ! #q o , TRAIL GLASS 188-189
[ %3 Patterns sparkle with refined designs that RADIUS™ =
] X R endure the test of time. INTERSECT™

N PERFORMA COLLECTION
' | Smart | Attractive | Strong

P High-performance beauty, engineered
" ‘ ‘ e to perform in any venue.

CONTEMPO COLLECTION
Trending | Upscale | Versatile

Premium, on-trend designs for upscale yet
casual cocktail experiences.

Ask your Libbey® sales representative about how to enhance your beverage
presentation.

SERVING experience”
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COLLECTION

Insplred Engineering:
\ OUR AMERICAN DREAM

Since 1818, Libbey® has been America’s Glassmaker™ and remains the leading brand name
in glass tableware.

i In 1874, Edward Drummond Libbey joined his father, William, at the New England Glass
company, in Cambridge, Massachusetts. We eventually changed our name and our home,
moving in 1888 to Toledo, Ohio, which was destined to become the “Glass City.”

From that time on, Libbey has set new standards in glass craftsmanship, manufacturing
and reputation. Master's Reserve® represents the pinnacle of this commitment. Forged

with precision in our state-of-the-art Shreveport, Louisiana, facility, this collection continually
pushes the boundaries of what glassware can be.




Master’s Reserve® is the culmination of a fierce, focused passion: To push the ingenuity
of America’s Glassmaker™ beyond world-class levels.

Fully reimagined and re-engineered from furnace to finishing, Master’s Reserve is like no
other glassware in Libbey’s industry-leading offering.

One glance at its optical purity and dazzling sparkle, one feel of its precise balance in the
hand, and it’s obvious this ambitious vision has been realized.

WHISYEE THIN, BEADLESS BDGE

The exclusive HD2 rim offers high definition and
high durability with a deep DuraTemp treatment for
longer service life. !

[
\
STEONG, SLENDEE WALLG ——7  \

Stiffening provides mechanical strength to the
exquisitely slim side walls.

SEAMLESS POWL AND STEM — YULeLY KAOIANT GHINE
ClearFire® glass, formulated with our

The seamless transition creates a sleek, provocative look while High Briliance Soda Lime, sparkles

dramatically enhancing service life. without the use of potentially harmful
heavy metal oxides often found in
crystalline glassware.

UNVEECEDENTED FLATNESS TALL, SVELTE STEMS

The signature foot enables a strong, stable and Eliminating seams and joints in the

positively stunning presentation. stems provides longer life and more
Z torque (twist) resistance.
|

This unparalleled performance is backed by our remarkable HD2 Rim and Foot
Lifetime Guarantee. See page 362 for more information on care and handling.

SERVING experience” — MASTER'S RESERVE 169
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COLLECTION

Renewing Brilliance

A MODERN TAKE ON CUT GLASS

Glass can be functional, beautiful — and in the hands of an artist, it can transform into a masterpiece.
Nothing in the history of glassmaking may prove this more than the stunning works of cut glass that

enchanted our nation around the time of its centennial. This was known as the Birilliant Period,

Three and Libbey® proudly played a pivotal role.
striking
cut de SlgIlS Today, we're enhancing our industry-leading Master’s Reserve® with a new selection of modern,

handcrafted cut glass. Master’s Reserve Renewal™ honors the form’s traditions while embracing
Expect many more

. . modern sensibilities, with designs that bring cut glass into the 21st century.
stunning, unique

designs in the future,
and ask about having

a custom design cut

y o
for your venue’ S
e b .
- = | .I_I N
— _)ﬁ“ b "',_iﬁ_-._‘ ‘
Chuisel Crosshatch Bloom
Masculine cuts along the sham set Contemporary, linear cuts add tone A swirl of petals creates an airy
the stage for a drink with substance. and depth to any presentation. invitation to drink in the good times.
Available in two of our Symmetry tumblers. Available in some Modernist and stemware options. Available in some stemware options.

* Custom designs available for 300 dozen minimum orders.

libbey.com
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- LUXE COLLECTION

RIVERE

Master’s Reserve® Rivere is luxury
stemware poised for those with
impeccable taste.

The signature foot enables a strong, stable and
positively stunning presentation.

SERVING experienc ==

~ - > °
S L e —
S_—— RS S ramatic
Wine Wine Wine
No. 9422 No. 9423 No. 9425
13 02./94.6 cl./384 ml 16 02./47.3 cl./473 ml. 25% 0z./76.1 ¢l./762 ml.
H9 T2V4 B3V4 D314 H9V4 T2% B3% D3% H9%4 T274 B34 D4V
1 doz./5#= .91 cu.ft. 1 doz./6# = 1.03 cu.ft. 1 doz./8# = 1.46 cu.ft. I‘ace
SCC 569639 SCC 567796 SCC 572295
\ |
Red Wine Flute Renewal™ Bloom Flute
No. 9426 No. 9432 No. 9432/69472
2314 02./69.5 ¢1./695 ml. 8% 02./25.9 ¢l./259 ml. 894 02./259 ml.
H10 T3¥% B31%2 D414 HOY% T17 B3 D214 H9Y% T17% B3 D214
1 doz./8#=1.71 cu.ft. 1 doz./5# = .75 cu.ft. 1 doz./5# = .75 cu.ft.
SCC 600189 SCC 572882 SCC 644831

i P,
"
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We've added two new, trend-forward stemless options to this already versatile

collection, giving Prism the variety for complete property solutions.

. Double 01d Fashioned
No. 9192
12 0z./35.5 cl./355 ml.
H3V4 T2% B3 D32
1 doz./4# = 40 cu. ft.
SCC 650115

S

Wine

No. 9322

13 0z./38.4 ¢l./384 ml.
H8Y5 T2V B3 D3%

1 doz./5# = .85 cu. ft.
SCC 573032

—

Goblet

No. 9117

13 02./38.4 c1./384 ml.
H6Y4 T21% B3 D32

1 doz./5# = .65 cu. ft.
SCC 661654

Cooler
No. 9193

18Y% 02./54.7 cl./547 ml.
H5Y% T2% B34 D3V4
1 doz./7#= .57 cu. ft.

SCC 650122

Y %
~= g

Wine

No. 9323

16 0z2./47.3 cl./473 ml.
H87% T2V B3s D32
1 doz./5# = .95 cu. ft.
SCC 593535

[ —

Goblet
No. 9118

16 0z./47.3 ¢l./473 ml.

H7 T2% B3V D3%

1 doz./5# = .77 cu. ft.

SCC 661647

SERVING €Xperiences

Wine

No. 9324

20 0z./56.2 cl./562 ml.
HI9Y4 T2% B3%s D374
1 doz./7#=1.18 cu. ft.
SCC 567642

=3

Flute

No. 9332

8 02./23.7 cl./237 ml.
H9Y5 T174 B2Y4 D22
1 doz./5# = .64 cu. ft.
SCC 573025

(X%
RESERVEFE’

LUXE COLLECTION

PRISM

Master’s Reserve® Prism is luxury
stemware that is relaxed in the
familiar yet delights in the unforeseen.

Distinct
Angular
Modern

Red Wine

No. 9326

24 0z./71.0 ¢l./710 ml.
H9Y> T2% B3V D4%
1 doz./7#=1.48 cu. ft.
SCC 569646

E_ S
—

Renewal™ Crosshatch Flute

No. 9332/69477

802./23.7 ¢l./237 ml.

H9Y% T17/5 B2%4 D2V% J
%

1 doz./4# = .64 cu. ft.
SCC 644886
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LUXE COLLECTION

RENAISSANCE

Master’s Reserve® Renaissance is luxury
stemware that reinvents the vessel of
classic elegance with modern aesthetics.

Wine Wine Wine

No. 9121 No. 9122 No. 9123

10%% 0z./31.1 ¢l./311 ml. 13 02./38.4 cl./384 ml. 16 0z./47.3 cl./473 ml.
H8Ys T2V4 B2%4 D3 H8"% T2% B34 D3 H9 T2Y4 B34 D3%

1 doz./5# = .64 cu. ft. 1 doz./5# = .75 cu. ft. 1 doz./6# = .88 cu. ft.
SCC 598196 SCC 562975 SCC 582539

| | Strong
Versatile
Timeless

g s .
e ~E T ~—EE
Wine Wine Red Wine
No. 9124 No. 9125 No. 9126
20 0z./59.1 cl./591 ml. 26 0z./76.9 cl./769 ml. 24 0z./71.0 cl./710 ml.
H9% T2%4 B3% D3% H9% T3 B31% D374 H87 T34 B34 D4% '.r"
1 doz./7#=1.04 cu. ft. 1 doz./8# = 1.25 cu. ft. 1 doz./8# = 1.38 cu. ft.
SCC 562968 SCC 562951 SCC 582515 i

= =

/ \
An ideal choice for
hospitality settings,
Renaissance offers a

: complete set of products
—

—
that work seamlessly from

ﬁob:;tao Goblet Brandy

o, No. 9131 No. 9132 ; ;
134 02./39.9 ¢1./399 ml. 16'02./47.3 ¢l./473 ml. 16 02./47.3 ¢l./473 ml. one luxurious setting to
H6 T2% B3 D3%% H7Vs T2% B34 D3V H5Vs T2% B34 D4
1 doz./5# = .54 cu. ft. 1 doz./6# = .67 cu. ft. 1 doz/6# = .72 cu. ft. the next
SCC 567727 SCC 569660 SCC 567628 :

: ~ = | ——
SERVING exXperience” MASTER'S RESERVE 177




RENAISSANCE

Martini

No. 9135

7 02./20.7 cl./207 ml.
H7 T4 B3%4 D4'%

1 doz./6# = 1.02 cu. ft.
SCC 598219

Coupe

No. 9134

9 02./26.6 cl./266 ml.
H6% T3% B34 D44
1 doz./5# = .97 cu. ft.
SCC 636874

‘-—;“LE‘M:—_-‘:—'
Flute

No. 9137

64 02./18.5 cl./185 ml.
H8Y5 T1%4 B2%4 D2V

1 doz./TBD = TBD cu. ft.
SCC 617675

— T -~ e
Martini . Renewal™ Bloom .
No. 9136 Martini
10 0z./29.6 cl./296 ml. No. 9136/69472
H7% T4% B3% D4% 10 02./29.6 ¢l./296 ml.
1 doz./6# = 1.38 cu. ft. H7% T4% B3% D4%
SCC 604170 1 doz./6# = 1.38 cu. ft.

SCC 644824

=
=

——— e —

Renewal™ Bloom Coupe . Renewal™ Crosshatch Coupe
No. 9134/69472 No. 9134/69477

9 02./26.6 ¢l./266 ml. 9 02./26.6 cl./266 ml.
H6% T3% B3Vs D4V H6% T3% B3's D4V%
1 doz./5# = .97 cu. ft. 1 doz./5# = .97 cu. ft.
SCC 648631 SCC 644879

-ﬁ_

Flute

No. 9138

802./23.7 cl./237 ml.
H9% T17 B3 D24

1 doz./6# = .73 cu. ft.
SCC 567635

Renewal™ Crosshatch
Martini

No. 9136/69477

10 0z./29.6 cl./296 ml.
H7% T4% B3% D4%
1 doz./6# = 1.38 cu. ft.
SCC 644862

libbey.com
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LUXE COLLECTION

YENAISSANCE
STEMLESS

Inspired by natural beauty that endures
over time, our Master’s Reserve®
Renaissance Stemless luxury glasses
suit any celebration.

Versatile
Elegant
Lasting

Wine

No. 9013

9 02./26.6 ¢1./266 ml.
H4 T2 B1Y2 D274

1 doz./3# = .30 cu. ft.
SCC 606907

Wine

No. 9016

21 0z./62.1 cl./621 ml.
H5Y% T2% B2 D3%4

1 doz./5# = .63 cu. ft.
SCC 615695

Wine
No. 9014

12 0z./35.5 cl./355 ml.

H4% T2Va B1%4 D38
1 doz./3# = .40 cu. ft.
SCC 606891

Red Wine

No. 9017

19 0z./56.2 cl./562 ml.
H4% T2% B2% D374
1 doz./5# = .59 cu. ft.
SCC 606884

Wine

No. 9015

16 0z./47.3 cl./473 ml.
H4% T2 B174 D3%
1 doz./5# = .49 cu. ft.
SCC 617460






Shot Rocks

No. 9020 No. 9021

2 02./5.9 cl./59 ml. 7 0z./20.7 ¢l./207 ml.
H2% T1% B1% D174 H3V4 T2% B2V6 D27

2 doz./7#= 17 cu. ft. 1 doz./6# = .28 cu. ft.
SCC 636188 SCC 600202

<9 0z./

266 ml.
6 0z./
177 ml.
. Renewal™ Chisel Rocks Carafe

No. 9022/69474 No. 9030

9 02./26.6 cl./266 ml. 10% 0z./31.8 ¢l./318 ml.

H3% T3 B2'% D3 H6'2 T2 B2 D2%4

1 doz./8# = .35 cu. ft. 1 doz./6# = .45 cu. ft.

SCC 644800 SCC 569554

Highball Cooler

No. 9026 No. 9027

14 0z./41.4 cl./414 ml. 16 0z./47.3 cl./473 ml.
H6Y2 T2V4 B2 D2% H6%4 T2% B2Y% D274
1 doz./9# = .45 cu. ft. 1 doz./9% = .49 cu. ft.
SCC 573049 SCC 604149

SERVING €Xperiences

Rocks

No. 9022

9 02./26.6 cl./266 ml.
H3% T3 B22 D3
1 doz./8# = .35 cu. ft.
SCC 600219

’

Highball

No. 9024

10 02./29.6 cl./296 ml.
H578 T2 B1%4 D2V

1 doz./7#= .34 cu. ft.
SCC 582546

Renewal™ Chisel Cooler

No. 9025/69474

12 0z./35.5 ¢l./355 ml.
H6Y T2V8 B178 D2%

1 doz./8# = .35 cu. ft.
SCC 644817

(%5
RESERVFE’

LUXE COLLECTION

SYMMETRY

Ignited by your unrestrained vision to
both usher forth the avant-garde and
harken the historic — Symmetry invites
all to partake in luxurious intrigue.

Double Old Fashioned
No. 9023

0.
12 02./35.5 ¢1./355 ml.
H3Y2 T3V4 B3 D3

1 doz./11# = .43 cu. ft.
SCC 598202

Bold
Mysterious

Balanced

Highball
N

0. 9025
12 0z./35.5 cl./355 ml.
H6Y4 T2V8 B174 D2%
1 doz./8# = .39 cu. ft.
SCC 581181

The exclusive HD2 rim
offers high definition and
high durability with a deep
DuraTemp treatment for
longer service life.
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7 NEW SHAPES AVAILABLE IN Q2 2017

Wine
No. 9231

12 02./35.5 ¢1./355 ml.

H8Y% T2 B3 D3

1 doz./6# = .68 cu. ft.
SCC 644510

Replaces Briossa

No. 7519SR

Wine
No. 9233

16 0z./47.3 cl./473 ml.

H9 T2% B34 D32

1 doz./7# = .88 cu. ft.
SCC 647740

Replaces Briossa

No. 7510SR

Wine

No. 9230

17 0z./50.3 cl./503 ml.
H9V4 T2% B3 D32
1.doz./7#= .96 cu. ft.
SCC 644503

Replaces Briossa

No. 7553SR

Wine
No. 9232

18 02./53.2 cl./532 ml.

H87% T2% B34 D34
1 doz./7#= .93 cu. ft.
SCC 644480

Replaces Briossa
No. 7520SR

Wine

No. 9235

18% 0z./55.4 cl./554 ml.
H9% T3 B3'2 D3%

1 doz./8# = 1.05 cu. ft.
SCC 661494

Replaces Briossa

No. 7555SR

Wine

No. 9234

22 02./65.1 cl./651 ml.
H9% T3 B3Y6 D3%

1 doz./7#+1.09 cu. ft.
SCC 661500

Replaces Briossa

No. 7521SR

libbey.com




%Q-'

Wine
No. 9150

10% 0z./31.1 cl./311 ml.

H774 T2% B3 D3

1 doz./6# = .62 cu. ft.

SCC 639691
Replaces Briossa
No. 7531SR

)

Balloon

No. 9154

18 02./53.2 ¢l./532 ml.
H8Ys 127 B31s D374
1doz./7#=1.01 cu. ft.
SCC 639721

Replaces Briossa

No. 7522SR

fg =9

Flute

No. 9236

802./23.7 ¢l./237 ml.
HI9V4 T2 B2%4 D2V2

1 doz./6# = .6 cu. ft.
SCC 644527

Replaces Briossa

No. 7500SR

seen innovation and technology to withstand banquets, events
and hospitality settings — with enduring design that ultimately
strengthens your bottom line.

Contour has replaced Briossa® Contact your Libbey sales representative for full details.

SERVING exXperience”

(X%
RESERVFE’

PERFORMA COLLECTION

@& contour

Unforgettable style thrives
under rigorous use.

Wine Wine Wine

No. 9151 No. 9152 No. 9153

12 0z./35.5 ¢l./355 ml. 16 02./47.4 ¢|./473 ml. 19% 0z./ 58.4 cl./584 ml.

H8 T212 B3 D34 H8% T2% B35 D312 H9s T27/ B3Vs D3%4

1 doz./7# = .69 cu. ft. 1 doz./7# = .88 cu. ft. 1 doz./7#=1.04 cu. ft.

SCC 639677 SCC 639660 SCC 639714

Replaces Briossa Replaces Briossa Replaces Briossa

No. 7556SR No. 7557SR No. 7558SR

1
=]
~ :
i
Goblet Goblet Flute \
No. 9155 No. 9156 No. 9157
13 02./39.9 ¢1./399 ml. 16 02./47.4 ¢l./473 ml. 60z./17.7 cl./A77 ml.
H6% T27/8 B3 D34 H7V2 T2% B3 D34 H878 T2V B2¥%4 D2Va
1 doz./7# = .6 cu. ft. 1 doz./8# = .67 cu. ft. 1 doz./5# = .61 cu. ft.
SCC 637192 SCC 637185 SCC 639684
v 7
\ [
Contour curves toward the expressive and boldly displays “ r
remarkable strength. It is specifically engineered with never
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PERFORMA COLLECTION

Purposeful design takes on intense usage
in high-volume environments. A graceful
stem design seamlessly blends into the

bowl base.
Wine Wine Wine
No. 9140 No. 9141 No. 9142
815 02./25.1 ¢l./251 ml. 11 0z./32.5 ¢l./325 ml. 14 0z./41.4 cl./414 ml.
H7% T2% B2Y4 D274 H7% T2% B3 D35 H8 T2% B34 D3%
1 doz./5# = .57 cu. ft. 1 doz./6# = .63 cu. ft. 1 doz./8# = .82 cu. ft.
SCC 636720 SCC 636157 SCC 636713
Wine Goblet Goblet
No. 9143 No. 9145 No. 9146
16 0z./47.3 cl./473 ml. 13 0z./38.4 ¢l./384 ml. 16 02./47.3 cl./473 ml.
H8Y4 T2%4 B3 D32 H6Y4 T2% B3 D3 H6%4 T2% B3 D3V4
1 doz./8# = .88 cu. ft. 1 doz./6# = .51 cu. ft. 1 doz./6# = .63 cu. ft.
SCC 636706 SCC 636164 SCC 636171

Neo combines durability, innovation and design
to withstand intense usage and extreme traffic
while still offering the trend-forward presentations
guests expect in your select banquet, event

or high-volume operations.

G gl R

Flute

No. 9144

6'%02./19.2 c./192 ml.
H8Y4 1178 B2%4 D24

1 doz./5# = .57 cu. ft.
SCC 636690
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Cordial

No. 9031

25 02./7.4 cl./74 ml.
H4'%s T1V2 B1% D1'%
2 doz./6# = .21 cu. ft.
SCC 609465

Replaces Super Sham
No. 1650SR

Rocks
No. 9035

10" 0z./31.1 ¢1./311 ml.

H4's T3V6 B274 D34
2 doz./20# = .71 cu. ft.
SCC 609649

Replaces Super Sham

No. 1660SR

Beverage

No. 9038

12 02./35.5 cl./355 ml.
H6% T2> B2V4 D2V
2 doz./18#=.79 cu. ft.
SCC 609618

Replaces Super Sham

No. 1661SR

SERVING experience”

I~

Rocks

No. 9032

502./14.8 cl./148 ml.
H3 T2% B2Y2 D2%

2 doz./13# = .42 cu. ft.

SCC 609489
Replaces Super Sham
No. 1676SR

Double Old Fashioned
No. 9036

12 0z./35.5 ¢l./355 ml.

H4 T34 B3Y D34

2 doz./21# = .80 cu. ft.

SCC 609632
Replaces Super Sham
No. 1677SR

Beverage

No. 9039

15 0z./44.4 cl./444 ml.
H6%4 T2% B2Y> D2%4
2 doz./24# = 91 cu. ft.
SCC 609595

Replaces Super Sham

No. 1664SR

Rocks

No. 9033

7 02./20.7 cl./207 ml.
H3% T27 B2% D274
2 doz./16# = .53 cu. ft.
SCC 609663

Replaces Super Sham

No. 1654SR

Renewal™ Crosshatch Rocks

No. 9034/69477

9 02./26.6./266 ml.
H3%4 T34 B274 D34
2 doz./18# = .65 cu. ft.
SCC 644848

. No. 9038/69477

Renewal™ Crosshatch Highball

12 02./35.5 cl./355 ml.
H6% T2 B2V4 D2V
2 doz./18#=.79 cu. ft.
SCC 644855

Modernist has replaced Super Sham. Contact your Libbey sales representative for full details.

Rocks

No. 9034

9 07./26.6 ¢l./266 ml.

H3% T3V6 B274 D3
2 doz./18# = .65 cu. ft.
SCC 609656

Replaces Super Sham
No. 1653SR

Beverage

No. 9037

10 02./29.6 c1./296 ml.
H5%4 T2% B2% D2%
2 doz./18# = .68 cu. ft.
SCC 609625

Replaces Super Sham

No. 1656SR

(X%
RESERVEFE’

PERFORMA COLLECTION

Mmodermist

Unassuming yet surprisingly bold,
Modernist confidently navigates any
venue with high-performance durability.

smart
straightforward
strong
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® CIRCA'BEER

(25
RESERVEFE’

The perfect complement to the growing CONTEMPO COLLECTION
popularity of craft beer, Circa beer glasses ‘
elevate premium beer presentations.

Kentucky
Bourbon Trail Glass

Embracing a great
American tradition

ROUNDED
SMOOTH
LUXURIOUS

In 1999, the Kentucky Distillers’
Association, whose members include
the likes of Woodford Reserve, Maker’s
Mark and Bulleit, formed the Kentucky
Bourbon Trail® tour. In 2016, visitors
made more than 1 million stops at
distilleries along the tour for a firsthand
look at the art and science of crafting
bourbon, while learning the rich history

Belgian Ale Pilsner

No. 8170 No. 9175 , " :
13'02./38.4 ¢1./384 ml. 16 02./47.3 cl./473 . and proud American tradition of this
H5% T2% B3 D31 H8Y T2% B3 D3 . )

1 doz/6# = 62 cu. ft. 1 doz/7#+ 65 cu. ft. signature spirit.

SCC 638274 SCC 638854

Kentucky Bourbon Trail
No. 9196/L001A

8 0z./23.7 ¢l./237 ml.
H37 1212 B2Ys D3

1 doz./5# = .31 cu. ft.
SCC 648358

u SHOWN AT Y2 SCALE

Stackable design helps
maximize every square inch

Designed specifically to perfect the
of counter and storage space.

aroma and flavor of the finest bourbon,
our new Kentucky Bourbon Trail glass
has been proclaimed “The Official
. Tasting Glass of the Kentucky

No. 9173 o
16 02./47.3 ¢l./473 ml. Bourbon Trail.

H6 T2% B2'% D3V4
1 doz./7# = .57 cu. ft.
SCC 643100

SHOWN AT 72 SCALE ETCHED FOOTMARK
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DEFINES
CRISP
LINEAR
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CONTEMPO COLLECTION

@& RADIUS”

Radius proves simple can be beautiful. Clean designs

feel at home in any modern or upscale environment, with

the versatility to serve anything from premium spirits, to

cocktails and craft soda.

7 NEW SHAPES AVAILABLE IN Q3 2017

Rocks

No. 9180

7 02./20.7 cl./207 ml.
H3 T3 B2V4 D3

SCC 661524

Beverage

No. 9182

10 0z./29.6 ¢l./296 ml.
H5Y4 T2V5 B2 D2V

Rocks
No. 9181

10 02./29.6 cl./296 ml.

H3Y T3Va B2Y2 D3Va
SCC 661517

-~ -

Beverage
No. 9184

12 02./35.5 ¢1./355 ml.

H5%4 T2V B2 D2V
1 doz./9# = .36 cu. ft.

SCC 649027 SCC 649034
Coupe Martini
No. 9187 No. 9186

814 02./25.1 ¢1./251 ml.
H7 T4% B3% D4%

SCC 649072

8 07./23.7 ¢l./237 ml.
I;I7% T4Y4 B3% D4V4

SCC 661562

Double Old Fashioned
No. 9183

12 02./35.5 cl./355 ml.

H3% T3% B2% D3%
SCC 649041

Cooler

No. 9185

16 0z./47.3 cl./473 ml.
I:|6‘/s T3 B2'4 D3

SCC 649058

Flute

No. 9189

8 02./23.7 ¢l./237 ml.
H9 T2Vs B2% D2%

SCC 649065

libbey.com




Rocks Rocks Double Old Fashioned
No. 9220 No. 9221 No. 9222

702./20.7 ¢l./207 ml. 10 02./29.6 ¢l./296 ml. 12 02./35.5 ¢l./355 ml.
I:IS‘/B T2% B2Y8 D3 |:|35/s T3 B3%2 D3%a I:IS% T3Ys B2Y2 D32
SCC 648983 SCC 648990 SCC 644541

i

Beverage Beverage Cooler

No. 9223 No. 9224 No. 9225

12 0z./35.5 ¢1./355 ml. 14 0z./41.4 cl./414 ml. 16 0z./47.3 cl./473 ml.
H6 T2'% B2 D2% H6Y4 T2% B2Ys D2% H6% T2%4 B2 D3

1 doz./8# = .38 cu. ft. 1 doz./8# = .45 cu. ft. 1 doz./9# = .51 cu. ft.
SCC 649010 SCC 649003 SCC 644534

@& INTERSECT”

Intersect's strong, sleek design with a sturdy base
inspires modern and versatile presentations that
differentiate your premium beverages.

4 NEW SHAPES AVAILABLE IN Q3 2017

*Packaging information to come.

DISTINCT
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STEMWARE WITH
sparkling

POTENTIAL




Drink in the rewards of stemware that celebrates today’s diverse beverage experiences. Stemwar e

Stemware is a choice vessel for wine, Champagne and even trending cocktails and ALLURE
mocktails — bringing to the party endless possibilities to enhance your presentations BRISTOL VALLEY
and maximize aroma and flavor. CARAFES

CATALINA®
CHARISMA
CHIVALRY®

CITATION

CITATION GOURMET™
COBALT

Elevate your patrons’ experiences by selecting premium stemware. Create eye-catching
presentations in glassware that entice them to explore and linger. You'll find that
stemware can be the focal point of your integrated table and bar, commanding premium
beverage pricing.

EMBASSY®

ESTATE

FLUTES & CHAMPAGNES
GOVERNOR CLINTON®

Ranging from luxury to everyday,
our broad selection of

industry-leading stemware patterns GRANDE COLLECTION
LIBBEY WINE BY THE GLASS

NAPA COUNTRY

and price points includes the right glass

for what’s trending now. .
PERCEPTION®

STEMLESS
SPECTRA
TEARDROP™
VINA™

VINA™ DECANTER
XKL

Libbey Insight: A Wine of the Times

Boomers drink wine more frequently and now favor reds. Millennials are drinking too,
selecting labels based on narratives and personal connections. Ask your Libbey® sales
representative how we can help you enhance wine offerings with quality glassware
that elevates the experience.

Discover more trend ideas at @sights.libbeycom

See our Wine Master’s guide on the next page for tips on selecting glassware

201
196
204-205
202
18y
203
206
207
157
210-213
203
24065247,
203
215
204
203
208
214
201
209
198-200
201
201

for your offering. CONTOUR HAS REPLACED BRIOSSA®

SEE PAGE 182.

SERVING experience“
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Light-Bodied Red Wines

No. 7522 shown

For these wines with fewer tannins and more subtle flavor,
a large bowl and wide mouth allow the wine to breathe,
enhancing delicate flavors.

Pair with Beaujolais, Pinot Noir, Sangiovese, Cabernet Franc

—

Pt

Full and Medium-Bodied Red Wines

No. 7521 shown

These have the highest tannins resulting in
complex flavors. A tall bowl directs the wine to the
back of the palate for a richer tasting experience.

Pair with Bordeaux, Cabernet Sauvignon, Merlot, Malbec, Shiraz, Syrah

Light and Medium-Bodied White Wines

No. 7519 shown

THE FUNDAMENTALS

Perfect for lighter, more delicate white wines with less
alcohol. A smaller bowl concentrates subtle aromas
and directs the wine to the tip of the tongue for better
appreciation of sweeter flavors.

OF pairing THe

right glasswith

Pair with Riesling, Moscato, Pinot Grigio, Pinot Gris, Petit Chablis

THE right wine.
Full-Bodied White Wines

No. 7520 shown

For heavier wines with a fuller body, a wide bowl
enhances complex aromas while directing the wine
to the back of the tongue, heightening flavor intensity.

Pair with Chardonnay, Sauvignon Blanc, Gewurtztraminer, White Zinfandel

Champagne and Sparkling Wines

No. 7500 shown
A tall, narrow glass maintains flavor concentration

“The I_ibbey glassware is and displays effervescence, enhancing presentation.

Pair with Champagne, Prosecco, Lambrusco

great looking and meets all

Dessert Wines

the needs of our extensive No. 7531 shown

A smaller glass enables proper portioning of these higher
alcohol wines. A rounded bowl directs the wine to the back
of the mouth, perfecting the sweetness.

wine program.”

Pair with Ice wine, Sauternes, Moscato

-Mark Miller

General Manager

Okemo Mountain Resort, Ludlow, VT Multi-Purpose Glass

No. 7553 shown

This is designed with characteristics of both red and white
wine glasses. While not an ideal pairing for either, it can
enhance both reds and whites while simplifying stemware
management.

4 ae4are
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THE

right glass

FOR WHAT’S
TRENDING
IN WINE

From sweeter varietals to
Champagne cocktails, patrons
continue to explore wine from

all angles.

CATERING TO YOUR PATRONS’
DESIRES CAN LEAD TO higher
profitability rFor vou.
From the spontaneous approach of

Millennials to more formal, planned
gatherings of business events, our

glassware is designed to deliver every
bit of the intense flavors and aromas
of today’s popular beverages.

Go big with your big reds and offer
trending Syrah as a darker alternative
to Cabernet, with more antioxidants to

L 'a boot. Best served in a Balloon glass
]
.

(page 199).

Learn how to Delight and Excite

e S o patrons with a Wine of the Times
o . - . -
- M at sightslibbeycom
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LIBBEY®

BRISTOL VALLEY » 5%z -

\/
)

Chalice Wine

No. 8565SR

8Y% 02./25.1 ¢l./251 ml.
H67/4 T2%4 B2%4 D3

2 doz./11# = 1.05 cu. ft.

SCC 496143
. __ = %
| / >
N o - e >
Round Wine
No. 85158R

H678 T3V4 B34 D3%
2 doz./13# =1.56 cu. ft.
SCC 449866

|
|

Flute

No. 8595SR

6 0z./17.7 cl./177 ml.
H7% T178 B2Y4 D2%
2 doz./10# = 1.08 cu. ft.
SCC 457267

196

132 02./39.9 cl./399 ml.

V
1l

Chalice Wine

No. 8572SR

12" 02./37.0 ¢l./370 ml.
H7Y4 T3 B34 D3%

2 doz./15# = 1.52 cu. ft.
SCC 493227

— e

Goblet

No. 8556SR

12 02./35.5 cl./355 ml.
H5"% T3 B278 D3%

2 doz./13#=1.01 cu. ft.
SCC 457250

Sherry

No. 8588SR

4 0z./11.8 cl./118 ml.
H57 T1% B2V4 D2Va
2 doz./7# = .59 cu. ft.
SCC 510702

s
White Wine
No. 8564SR

8"% 02./25.1 ¢l./251 ml.

H6% T2% B2%4 D274
2 doz./11# = .97 cu. ft.
SCC 457236

ELY

— T

Iced Tea

No. 8513SR

16 0z./47.3 cl./473 ml.
H6% T27/ B34 D32

2 doz./13# = 1.32 cu. ft.

SCC 321367

'é I ;

Cocktail

No. 8555SR

7Y 02./22.2 ¢1./222 ml.
H6Y4 T4 B3V4 D44

2 doz./14# =1.74 cu. ft.
SCC 496013

White Wine

No. 8573SR

13 0z./38.5 cl./385 ml.
H7Y5 727 B3V4 D3%
2 doz./13# = 1.48 cu. ft.
SCC 457229

libbey.com



LI BBEY®

CHARISMA = e

N

&2

Tall Iced Tea Tall Flute

No. 4116SR W No. 4196SR ~'m
16'4 02./48.1 cl./481 ml. 6 0z./17.7 cl./177 ml.
H7 T3'4 B3 D3 H8% T2 B2%4 D2%

2 doz./18# = 1.55 cu. ft. 2 doz./12#=1.16 cu. ft.
SCC 451333 SCC 878390

LIBBEY®

COBALT * S -

1Y

Premiére Goblet Premiére Tall Iced Tea
No. 4111SRB/UPCO0 ™ No. 4116SRB/UPC00 W
11%4 02./34.8 ¢1./348 ml. 16"4 02./48.1 ¢l./481 ml.
H7Y5 T278 B2Y4 D3Va H7 T34 B3 D3'%
1 doz./74# = .65 cu. ft. 1 doz./9# = .78 cu. ft.
SCC 555700 SCC 555588

: |

b — &_'—_' -
Cobalt Blue Cooler Iced Tea
No.171B @ Misty Blue
17Y4 0z./51.0 ¢l./510 ml. No. 8512A4 @
H578 T3> B2% D32 16 0z./47.3 cl./473 ml.
1 doz./10# = .64 cu. ft. H6Y4 T3V B3 D3
SCC 507594 1 doz./84# = .66 cu. ft.
SCC 259912

SERVING experience- STEMWARE 197




LIBBEY®

VINA™ AFINEDGE"

T
Wine
No. 7519 A @

12 02./35.5 ¢l./355 ml.

H8"s T2% B2%4 D34
1 doz./6# = .68 cu. ft.
SCC 410870

198

i

Wine

No. 7520 A @

18 02./53.2 cl./532 ml.
H87% T2%4 B3V4 D314
1 doz./84# = .93 cu. ft.
SCC 410887

Wine
No.7531 A®

10%2 0z./30.5 c1./30.5 ml.

H7% T2V4 B2% D3
1 doz./5# = .62 cu. ft.
SCC 424426

Wine

No. 7533 A @

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

1 doz./74# = .89 cu. ft.
SCC 425362

Approximate
Pour Lines |
9 0z./
266 ml.—
6 0z./—
177 ml.
T
Wine
No. 7553 A @
17 0z./50.3 ¢l./503 ml.
H94 T2% B34 D34
1 doz./9# = .98 cu. ft.
SCC 473226
>
Wine
No. 7532 A®

12Y% 02./37.0 ¢l./370 ml.
H8 7215 B278 D3'%
1 doz./6# = .67 cu. ft.
SCC 425348
| Approximate
| Pour Lines
1
9 0z./
: <266 ml.—
{ A
: 6 0z./—
177 ml.
]
-
e
=
Wine w/Vino deco

No. 7533-1358M A ®
16 0z./47.4 cl./474 ml.
H8% T2% B3 D34

1 doz./7# = .89 cu. ft.
SCC 428264

I3

f

.f'l

Wine

No. 7553-1178N A @
17 0z./50.3 ¢l./503 ml.
H94 T2% B34 D34

1 doz./9# = .98 cu. ft.
SCC 582690

g

ta

y.
Wine
No. 7534 A®
19% 02./59.2 ¢1./592 ml.
H9 T2% B3"4 D3%
1 doz./8# = 1.01 cu. ft.
SCC 424334

|

o
=

—

—_— =

Wine

No. 7533-1178N A @
16 02./47.4 cl./474 ml.
H8% T2% B3 D3

1 doz./74# = .89 cu. ft.
SCC 482969
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VINA™ AFINEDGE®

W,

=N
e

Balloon

No. 7509 A ®

16 0z./47.3 cl./473 ml.
H77% T3% B3V4 D374
1 doz./8# = 1.00 cu. ft.
SCC 084361

Diamond Balloon

No. 7515 A®

18Y4 0z./54.0 ¢l./540 ml.
H8Y5 T2%4 B3V4 D4

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

(1
I

Balloon

No. 7505 A ®

18"4 0z./54.0 cl./540 ml.
H8Y4 138 B3V4 D4

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

Diamond Tall Wine
No. 7516 A®

12V 02./37.0 ¢./370 ml.

H8% T2 B3V4 D3V
1 doz./7# = .81 cu. ft.
SCC 362476

Balloon

No. 7522 A @

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

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

L= =
Tall Wine

No. 7502 A ®

12 0z./35.5 cl./355 ml.
H8'% T3 B34 D3%

1 doz./6# = .77 cu. ft.
SCC 069191

g
)

Tall Wine

No. 7517 A®

10%% 0z./31.0 ¢1./310 ml.
H8%4 T2V4 B3 D3

1 doz./6# = .66 cu. ft.
SCC 367198

build susiess

| r [
| Approximate |
\ Pour Lines
9 0z./
266 ml.—
6 0z./—
177 ml.
.\...

Ad
Tall Wine Tall Wine Tall Wine
No. 7510 A @ No. 7510-1178N A @ No. 7504 A ®
16 0z2./47.3 cl./473 ml. 16 0z./47.3 cl./473 ml. 1845 0z./54.7 ¢l./547 ml.
H9 T2% B34 D34 H9 T2% B34 D3 H9Y6 T27% B3V4 D3%

1 doz./7# = .92 cu. ft. 1 doz./7# = .92 cu. ft. 1 doz./8# = 1.01 cu. ft.
SCC 084378 SCC 582713 SCC 071217

Decorating stemware with
attractive pour lines is an

elegant way to manage pour

amounts, build your brand

and maximize profits.
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LIBBEY®

VINA™ AFINEDGE®

build susiness

“Vina is a great glass for
whites and reds if you just

want to stock one glass.”

-Jacob Smith

Executive Chef
Nookies, Chicago, IL

(i

i,

Goblet

No. 7525 A @

17 0z./50.3 cl./503 ml.
H6Y4 T2% B34 D32
1 doz./8# = .69 cu. ft.
SCC 464576

!

da
P o P

Wine Taster
No. 8550 A®

6% 02./20.0 ¢1./200 ml.

H6 T2Vs B2%4 D2%
2 doz./10# = .85 cu. ft.
SCC 074126

1

#
i}

— e

Goblet

No. 7513 A®

16 0z./47.3 cl./473 ml.
H6%5 T27% B34 D34
1 doz./7# = .67 cu. ft.
SCC 321237

o= S

Wine Taster

No. 8551 A®

10% 0z./31.1 ¢l./311 ml.
H67/ T28 B2Y4 D274

2 doz./10# = .99 cu. ft.
SCC 372420

Also
available
with
©Fizzazz®
—see p.238

S LY P

Flute

No. 7500 A®

8 02./23.7 ¢l./237 ml.
H9Y4 T2 B34 D3V4
1 doz./6# = .81 cu. ft.
SCC 070319

-

Trumpet Flute

No. 7552 A ®

62 02./19.2 ¢./192 ml.
H9%4 T2% B3V D3V4
1 doz./74# = .87 cu. ft.
SCC 329530

- B

Wine Taster

No. 8552 A @

12% 02./37.7 ¢l./377 ml.
H7V5 T2% B3Va D3Va

2 doz./11# = 1.44 cu. ft.
SCC 074119

Wine Taster

No. 7508 A ®

12% 0z./37.7 ¢./377 ml.
H8Y4 T2V> B34 D3%

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

-

o
wllet g

Martini

No. 7512 A @
802./23.7 ¢l./237 ml.
H67/5 T4 B34 D474
1 doz./6# = 1.42 cu. ft.
SCC 308269

—E

Martini

No. 7518 A®

10 0z./29.6 cl./296 ml.
H7Ya T4% B34 D4%
1 doz./7#=1.38 cu. ft.
SCC 376619

L=
~— A m____;’

Martini

No. 7507 A®

12 0z./35.5 cl./355 ml.
H7% T47% B34 D474
1 doz./7# = 1.50 cu. ft.
SCC 084347
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ALLURE

&
e

Wine

No. 9103RL @

11 02./33.0 c1./330 ml.
H77 T2V B275 D3

1 doz./5# = .63 cu. ft.
SCC 326942

8,
!

———

Wine

No. 9104RL @

13% 0z./40.8 ¢1./408 ml.
H8's T23%4 B274 D314

1 doz./5# = .75 cu. ft.
SCC 326935

pa———

=)
\"--—'--\"I
Wine, Water
No. 9105RL @
18 02./53.8 cl./538 ml.
H8% T2% B3146 D32

1 doz./6# = .91 cu. ft.
SCC 326928

S
s ="

-

|

VINA™ DECANTER XXL SPECTRA

Pe—7W
——

Vina Decanter Wine Wine
No. 96958S1A O No. 9401RL @ No. 8564 @
650z/1.9 L. 24Y4 0z./73.0 cl./730 ml. 8% 0z./25.1 cl./251 ml.
H10"4 T3V B5Y4 D7% H8% T27/8 B3"46 D4V4 H678 T2% B2%4 D27
2 pes./7#=1.01 cu. ft. 1 doz./6# = 1.32 cu. ft. 2 doz./12#=1.05 cu. ft.
SCC 293432 SCC 327161 SCC 068422

SERVING experience-
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CATALINA®

202

Rocks/Sherbet

No. 3824 ™

7 02./20.7 cl./207 ml.
H4'4 T3% B3 D3%

3 doz./24# = 1.38 cu. ft.
SCC 204205

Wine
No. 3820 ™

814 02./25.1 cl./251 ml.

H5%4 T3V6 B2%4 D34

3 doz./224 = 1.52 cu. ft.

SCC 182008

e-dﬁL_-

Cordial

No. 3826 ™

2 0z./5.9 cl./59 ml.
H4% T1% B2 D2

3 doz./94# = .54 cu. ft.
SCC 856664

Dessert

No. 3825 ®

10 02./29.6 c1./296 ml.
H37 T4V4 B3 D4V4

3 doz./25# = 1.81 cu. ft.

SCC 857371

=

Goblet
No. 3821

|
10%2 0z./31.1 cl./311 ml.

H6Y4 T3% B3 D3%
3 doz./27# = 1.82 cu. ft.
SCC 200740

Catalina Flute

No. 3822 ™

5Y5 02./16.3 cl./163 ml.
H6'5 T2Vs B2% D2%
3 doz./19# = 1.22 cu. ft.
SCC 182015

Margarita

No. 3827 ®m

12 0z./35.5 ¢1./355 ml.
H474 T4V6 B3 D44

3 doz./294# = 2.19 cu. ft.
SCC 586721

Irish Coffee
No. 5293
8% 02./25.1 cl./251 ml.
H574 T3 B2/ D3%
2 doz./21# = 1.04 cu. ft.
SCC 878154
Also
available
with
@ Fizzazz®
—see p.238
L 4
U
Pilsner Tall Beer
No. 3828 ™ No. 3823 ™
12 0z./35.5 ¢1./355 ml. 14Y%5 0z./42.9 ¢l./429 ml.
H9 T2% B3 D3 H9% T2% B34 D3Va
2 doz./22# = 1.43 cu. ft. 2 doz./24# = 1.72 cu. ft.

SCC 022400 SCC 852741
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NAPA COUNTRY

1
W

B

Tall Wine

No. 8766 @

6% 02./19.2 ¢|./192 ml.
H6'% T2V4 B2% D2%
3 doz./134# = 1.39 cu. ft.
SCC 090621

»
1

White Wine

No. 8764 @

7% 02./22.9 c1./229 ml.
H6Y4 T2% B2% D2%
3 doz./144# = 1.49 cu. ft.
SCC 090563

Goblet
No. 8756

[ J
10%4 0z./30.3 c1./303 ml.

H7Ys T2% B2%4 D3
3 doz./16# = 1.81 cu. ft.
SCC 090655

¢ — 3
Iced Tea
No. 8716

[ J
164 0z./48.1 cl./481 ml.

H7 T34 B2% D32
3 doz./22# = 2.18 cu. ft.
SCC 520244

Flute

No. 8795 @

5% 0z./17.0 cl./170 ml.
H77s T176 B2% D2%

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

CHIVALRY®

See page 288 for matching Chivalry tumblers.

Wine Banquet Goblet Goblet Beer
No. 3264 W No. 3211 W No. 3212 m No. 3228 ™
802./23.7 ¢1./237 ml. 10%% 0z./31.1 ¢l./311 ml. 12 0z./35.5 ¢l./355 ml. 12 0z./35.5 cl./355 ml.
H6Y4 T2% B2% D3 H5% T274 B2%4 D34 H6"2 T34 B3 D3% H7 7214 B2%4 D34
3 doz./204# = 1.46 cu. ft. 2 doz./14# = .96 cu. ft. 3 doz./30# = 2.16 cu. ft. 3 doz./25# = 1.77 cu. ft.
SCC 717774 SCC 369970 SCC 716128 SCC 771684
ESTATE GOVERNOR CLINTON®
See page 292 for matching
Governor Clinton tumblers.
r 1 b S

it e

Footed All Purpose Goblet
No. 3312 ®

10%% 0z./31.1 ¢l./311 ml.
H5Y4 T2% B2%4 D3'%

3 doz./214# = 1.43 cu. ft.
SCC 054893

Wine

No. 3364 ™

815 02./25.1 cl./251 ml.
H57 T27% B2%4 D3V
3 doz./204 = 1.57 cu. ft.
SCC 056552

SERVING experience-

Beer

No. 3328 ®m

12 0z./35.5 cl./355 ml.
H7V6 72> B2%4 D3V
3 doz./23#=1.79 cu. ft.
SCC 056682

—

S

Smoothie Glass

No. 3722 W

15% 02./45.8 cl./458 ml.
H7Y5 T3% B34 D3%

6 pcs./5# = .38 cu. ft.
SCC 266255
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Approximate
Pour Lines

9 0z./
<266 ml.—

6 0z./—
177 ml.

boost profits

WITH CONTROLLED POURS

Our custom decorating

program can add a

sophisticated, upscale

Perception Wine

No. 3057-1178N ™
11 02./32.5 ¢1./325 ml.
H776 T2Y» B27/5 D3'%
2 doz./14# = 1.33 cu. ft.

look to the presentation of

by-the-glass wines, all while

SCC 582676
helping control pours.
A visual cue on the wine / \
/ Approximate
glass makes it easy to | Pour Lines
2ea
i 266 ml.—
standardize pour amounts, 6o/
— uz. —
177 ml.

controlling costs and

W
|

=

g

maximizing profits.

~—

Wine w/Vino deco

No. 7533-1358M A @
16 0z./47.4 cl./474 ml.
H8% T2% B3 D3

1 doz./7#= .89 cu. ft.
SCC 428264

L=

Vina Tall Wine

No. 7510-1178N A ®
16 0z./47.3 cl./473 ml.
H9 T2% B34 D34

1 doz./7# = .92 cu. ft.
SCC 582713

Approximate |
Pour Lines |
90z./ |
<266 ml.— |
<6 0z./—
177 ml.

Perception Tall Goblet
No. 3011-1178N ™
14 0z./41.4 cl./A14 ml.
H8YV4 T2%4 B3 D3%

2 doz./18# = 1.63 cu. ft.
SCC 582614

\/

i

i:' >

— =

Vina Wine

No. 7533-1178N { ]
16 0z./47.4 cl./474 ml.
H8% T2% B3 D32

1 doz./7# = .89 cu. ft.
SCC 482969

/

Vina Wine

No. 7553-1178N { ]
17 0z./50.3 cl./503 ml.
H9V4 T2% B34 D32

1 doz./94# = .98 cu. ft.
SCC 582690
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CARAFES

10 0z./
296 ml.— 7
<9 0z.
8% 0z./— 266 |41|.
; x = +—8% 0z./ 251 ml.
—6%o0z./ 251 ml. V4 Liter
192 ml.
= 2 —4% oz./ ?7071-41? )
122 ml. ' 6 0z./ y 6 0z./
177 ml.— / 177 ml.
5 0z./
40z./— -
30z 148 ml.
[ gom.  118ml |
Carafe Carafe Carafe Carafe
No.718 @ No.735 @ No.719 @ No.782 @
4" 02./12.2 ¢./122 ml. 6% 02./19.2 ¢l./192 ml. 8% 0z./25.1 ¢l./251 ml. 10 02./29.6 ¢l./296 ml.
H37 T1% B17% D2V4 H4%4 T2 B21s D214 H47% T2V4 B2V5 D2%4 H6'% T215 B2%% D214
6 doz./174# = .95 cu. ft. 3 doz./14# = .83 cu. ft. 3 doz./124# = .98 cu. ft. 1 doz./7# = .41 cu. ft.
SCC 011766 SCC 442529 SCC 574971 SCC 512232
1 4002/ — —39% 0z./
1183 ml. _-_-a. 1172 ml.
3374 0z./
1000 ml.
7, .
<33 0z./ 5 —19Y 0z./ 1 Liter
1000 ml. 7 567 ml
L% = —21% 0z./ 1 Liter / .
<17 0z./
636 ml. 500 ml.
Vs Liter
<17 0z./
500 ml.
5 Liter
i
|
Carafe Carafe Carafe Carafe
No. 789 No. 795 No. 97001 No. 97000

[J
2115 02./63.6 ¢1./636 ml.
H7% T3> B3 D3V2
1 doz./10# = .79 cu. ft.
SCC 491445

NEW Carafe
No. 701
10 0z./29.5 cl./295 ml.
H6"% T2 B2% D2%
1 doz./64# = .41 cu. ft.
SCC 615947

NEW

Ensemble Carafe
No. 92

. ( ]
40 0z./118.3 cl./1183 ml.
H10% T3% B3% D3%
1 doz./17# = 1.26 cu. ft.
SCC 052066

Ensemble Lid (NEW
No. 990072

H1'5 D3

| 1doz./8# = .55 cu.ft.

| SCC 10615905990072

[ Fits Item 928044

<9 0z./
266 ml.

NEW
8044 ©

11 02./32.5 ¢l./325 ml.
H6%: T2 B2Y4 D2%4

6 pes./34# = .20 cu. ft.
SCC 5601259047034

SERVING experience-

19Y4 02./56.7 ¢l./567 ml.
H8%5 T3 B35 D314

1 doz./13# = .72 cu. ft.
SCC 604753

39% 0z./117.2 cl./1172 ml.

H1074 T3"% B3% D3%
1 doz./21# =1.35 cu. ft.
SCC 598069

Ensemble Lid (NEW
No. 990133

H2 D3%
4 doz./7#

Ensemble Carafe

No. 927634 @

36 0z./106.5 cl./1065 ml.
H10 T3 B34 D4

6 pcs./84# = .59 cu. ft.
SCC 5601259044545

= .37 cu.ft.

SCC 10615905990133
Fits Item 927634

—8% oz./
251 ml.

Carafe

No.739 @

10%4 0z./31.8 ¢l./318 ml.
H7 T2Y4 B2 D2%

1 doz./7# = .42 cu. ft.
SCC 490124

Carafe

No. 13172621

H6 T2% B2% D274

1 doz./10# = .40 cu. ft.
SCC 08002713097997

Measured |
at fill line |

337 0z./—
1000 ml.
1 Liter

Carafe

No. 13173021

H11 T3V B3'% D374

1 doz./22# = 1.34 cu. ft.
SCC 08002713091056
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CITATION

206

1 doz./44# = .32 cu. ft.

Brandy
No. 8405 ®

12 02./35.5 ¢l./355 ml.
H4% T2V> B2%4 D3%

3 doz./15# = 1.54 cu. ft.

SCC 420834

g
I

Tall Wine

No. 8466 @

6% 02./19.2 ¢l./192 ml.
H6'% T216 B2Y4 D2V%

3 doz./12#=1.13 cu. ft.

SCC 258918

Banquet Goblet

No. 8411 @

11 02./32.5 cl./325 ml.
H6 T25 B278 D3

3 doz./17# =1.48 cu. ft.
SCC 129164

Cocktail

No. 8454 @

4% 02./13.3 ¢1./133 ml.
H5% T3 B274 D35
3 doz./15# = 2.01 cu. ft.
SCC 093854

H6%4 T2Y4 B2Y2 D274
2 doz./104 = .96 cu. ft.
SCC 370143

ey

Flute

No. 8495 @

64 02./18.5 ¢l./185 ml.
H7Va T1%4 B2V5 D2V

1 doz./5# = .46 cu. ft.
SCC 574681

l

=
Cocktail

No. 8455 @

6 0z./17.7 cl./177 ml.
H576 T4V4 B27/4 D4V4
3 doz./174# = 2.68 cu. ft.
SCC 093847

7
A

Goblet

No. 8456 @

10 02./29.6 cl./296 ml.
H7 T2% B2% D3

2 doz./11# = 1.04 cu. ft.
SCC 370136

L

Iced Tea

No. 8439 @

16" 02./48.8 cl./488 ml.
H7 T34 B2%4 D3's

1 doz./8# = .74 cu. ft.
SCC 018410

Red Wine

No. 8414 @

12 0z./35.5 cl./355 ml.
H574 T3 B2%4 D37

3 doz./184# = 2.39 cu. ft.
SCC 596881

White Wine

No. 8472 @

11 0z./32.5 ¢l./325 ml.
H67/5 T2% B2%4 D3V
2 doz./11#=1.25 cu. ft.
SCC 370150

Pilsner

No. 8425 ®

12 0z./35.5 cl./355 ml.
H8"4 T3 B3 D3

2 doz./15# = 1.40 cu. ft.
SCC 104468
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g

Coupette/Margarita
No. 8428 @

7 02./20.7 cl./207 ml.
H57 T4'% B3 D4Y%

1 doz/7#=1.12 cu. ft.
SCC 630189

B

=
e
Tall Dutch Cordial
No. 8491
1% 0z./4.4 cl./44 ml.
H6Y4 T174 B2 D2
3 doz./10# = .81 cu. ft.
SCC 548255

y

N

Tulip Champagne
No. 8477 @

6 0z./17.7 cl./A77 ml.
H7%4 T2V8 B2%4 D2%
1 doz./5# = .61 cu. ft.
SCC 632022

CITATION GOURMET™

Coupette/Margarita
No. 8429 @

9 02./26.6 cl./266 ml.
H6'% T4'% B3 D44

1 doz./7#=1.19 cu. ft.
SCC 562152

&ﬂ)

Round Wine
No. 8415 @

13% 0z./40.7 ¢1./407 ml.

H6% T3Y4 B3 D4
1 doz./6# = 1.00 cu. ft.
SCC 596904

—-

Tulip Champagne
No. 8476 @

9 02./26.6 cl./266 ml.
H8Y5 T2V4 B2%4 D27
1 doz./6# = .66 cu. ft.
SCC 573844

SERVING experiencer

Coupette/Margarita

No. 8430 ®

14%4 02./43.6 ¢l./436 ml.
H7 T4% B34 D4%

1 doz./9# = 1.39 cu. ft.
SCC 378620

=2
‘i.,t__ -

Tall Wine

No. 8412 @

12 0z./35.5 cl./355 ml.
H77% T2% B3 D3%

1 doz./7# = .82 cu. ft.
SCC 596874

tabletop e

When serving wine:

Always hold the glass by its
stem. For perfect tasting,

the glass should be one-third
full. For sparkling wines or
champagne, the glass

should be two-thirds full.
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PERCEPTION®

See page 282 for matching Perception tumblers.

Approximate

Pour Lines I » Approximate .

S . | Pour Lines \
200 " 902/ \
N ) .
m 266 ml.— |
| 6 0z./— | 6 0z./—
177 ml.

White Wine
No. 3058

u
6'%02./19.2 ¢1./192 ml.

H7 T2V4 B2% D2%
2 doz./11# = .96 cu. ft.
SCC 047311

208

Wine

No. 3065 ™

8 0z./23.7 cl./237 ml.
H7Va T2% B2%4 D3

2 doz./13# = 1.10 cu. ft.
SCC 027986

‘\ 177 ml.

Wine

No. 3057 =

11 02./32.5 cl./325 ml.
H77% T2 B274 D3V
2 doz./14# = 1.33 cu. ft.
SCC 019561

|

:‘;L‘g}

Red Wine

No. 3064 =

8 0z./23.7 cl./237 ml.
H7 T2% B2%4 D3'%

2 doz./12#=1.17 cu. ft.

SCC 028273

No. 3056 W

10 02./29.6 c1./296 ml.
H7V8 T2% B274 D3%
2 doz./13# = 1.38 cu. ft.
SCC 026309

|
4

Cordial
No. 3088 ™

4" 02./12.2 ¢1./122 ml.

H574 T2 B2Y4 D2%
2 doz./7# = .60 cu. ft.
SCC 028648

Wine

No. 3057-1178N m
11 02./32.5 ¢1./325 ml.
H778 T22 B274 D3V
2 doz./14# = 1.33 cu. ft.
SCC 582676

|
i)

=
Red Wine

No. 3014 W

13" 02./39.9 ¢l./399 ml.
H7% T27/5 B3 D3%

2 doz./16# = 1.75 cu. ft.
SCC 028402

&=
“t5iPe o
Cocktail Coupe
No. 3055 W
815 02./25.1 cl./251 ml.
H6 T3% B3 D4'%

1 doz./74# = .89 cu. ft.
SCC 443816

Tall Goblet

No. 3011 ™

14 0z./41.4 cl./A14 ml.
H8Y4 T2%4 B3 D3%

2 doz./18# =1.63 cu. ft.
SCC 027924

Balloon

No. 3061 =

20 0z./59.2 ¢l./592 ml.
H8'% T34 B34 D4
1 doz./9# = 1.22 cu. ft.
SCC 077578

A

Tall Goblet

No. 3011-1178N ™
14 0z./41.4 cl./414 ml.
H8Y4 T2%4 B3 D3%

2 doz./18# =1.63 cu. ft.
SCC 582614

Tall Wine

No. 3060 ™

20 02./59.2 cl./592 ml.
H874 T3V6 B34 D374

1 doz./10# = 1.10 cu. ft.
SCC 077561

Banquet Goblet

No. 3010 ™

14 0z./41.4 cl./414 ml.
H6Y% T2%4 B3 D3%

2 doz./17#=1.33 cu. ft.
SCC 055118

Flute

No. 3096 ™

5% 02./17.0 ¢|./170 ml.
H8Y2 T178 B2%4 D2%

1 doz./6# = .57 cu. ft.
SCC 252340
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TEARDROP”

Red Wine

No. 3964 ™

815 02./25.1 cl./251 ml.
H6Y6 T2% B27/4 D3V4
3 doz./184# = 1.69 cu. ft.
SCC 449149

Goblet
No. 3914 =

10%% 0z./31.1 ¢1./311 ml.

H5" T3 B2%4 D3V4
3 doz./184# = 1.50 cu. ft.
SCC 497300

i

45

Sherry

No. 3988 ™
302./8.9 cl./89 ml.
H5% T176 B2V4 D2V

3 doz./10# = .76 cu. ft.

SCC 498765

White Wine

No. 3966 ™

65 02./19.2 c./192 ml.
H6Y4 T2% B2% D2%
3 doz./15# = 1.27 cu. ft.
SCC 455645

Goblet

No. 3911 =

12 0z./35.5 cl./355 ml.
H7Va T2 B276 D3%
3 doz./23#=2.11 cu. ft.
SCC 449156

Beer
No. 3915

u
14% 02./43.6 cl./436 ml.

H7 T2Y% B2"/5 D34
3 doz./234# = 1.89 cu. ft.
SCC 563098

SERVING experience-

White Wine

No. 3965 ™

8% 02./25.1 cl./251 ml.
H7Vs T2% B2% D3

2 doz./13#=1.11 cu. ft.
SCC 370112

Flute
No. 3996 =

5% 02./17.0 ¢1./170 ml.

H7% T2 B2%4 D2%
1 doz./6# = .53 cu. ft.
SCC 574667

=

All Purpose Wine
No. 3957 W

10% 0z./31.8 ¢l./318 ml.
H7Va T2% B27/ D3V

3 doz./204 = 2.06 cu. ft.
SCC 499878

STEMWARE 209




EMBASSY”®

See page 290 for matching Embassy tumblers.

Wine
No. 3769 =

6% 02./19.2 c|./192 ml.

H5% T2% B2Y% D274
2 doz./11# = .79 cu. ft.
SCC 370105

ﬁ-“-?:&
Wine

No.3764 M

815 02./25.1 ¢l/251 ml.
H5% T27% B2% D3V

2 doz./104# = .98 cu. ft.
SCC 370082

£,

Wine

No. 3766 ™

65 02./19.2 ¢./192 ml.
H6Ya T2V6 B2% D2%
3 doz./17#=1.16 cu. ft.
SCC 231676

Flute

No.3794 m

4% 02./13.3 ¢|./133 ml.
H7% T134 B2% D2%

1 doz./5# = .42 cu. ft.
SCC 574636

Wine

No. 3784 W

8%4 02./25.9 ¢1./259 ml.
H6%5 T2%4 B2Y4 D314
2 doz./12#=1.14 cu. ft.
SCC 377654

22

Wine
No. 3765 =

8% 02./25.1 cl./251 ml.

H6% T2% B2% D2%
2 doz./11# = .87 cu. ft.
SCC 370099

Flute

No. 3795 W

6 0z./17.7 cl./177 ml.
H8Ys T2 B2%4 D2%

1 doz./6# = .55 cu. ft.
SCC 574643

Wine

No. 3757 W

10% 0z./31.1 ¢l./311 ml.
H6 T3's B2%4 D3%

3 doz./214 = 1.80 cu. ft.
SCC 231508

Wine

No. 3783 m

8%4 02./25.9 ¢1./259 ml.
H7 T2V B2%4 D2%

2 doz./11# = .96 cu. ft.
SCC 373915

Also
available
with

@©Fizzazz®
—see p.238

Tall Flute

No. 3796 ™

6 0z/17.7 cl./177 ml.
H8%4 T2 B2%4 D2%

1 doz./6# = .59 cu. ft.
SCC 574650

libbey.com
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Banguet Goblet

No. 3712 =

No. 3752HT M

10% 0z./31.1 cl./311 ml.
H5% T27 B2 D3V

2 doz./14# = .93 cu. ft.
No. 3712-SCC 369994
No. 3752HT-SCC 370068

= G

Beer

No.3727 m

10 02./29.6 c1./296 ml.
H6%4 T2% B2% D2%
2 doz./124# = .86 cu. ft.
SCC 358646

Beer

No. 3725 =

12 0z./35.5 cl./355 ml.
H7Y T2> B2Y4 D2%
3 doz./224# = 1.42 cu. ft.
SCC 908660

Banquet Goblet
No. 3721 W

10" 0z./31.1 ¢l./311 ml.
H6 T3 B2%4 D34

3 doz./22# = 1.57 cu. ft.
SCC 556755

Beer

No. 3728 ®m

12 0z./35.5 cl./355 ml.
H7Ys T2V B2% D27
2 doz./13# = .99 cu. ft.
SCC 370006

Also
available
with ]
©Fizzazz® |
—-see p.238 ;.

s -

Pilsner

No. 3804 ™

16 0z./47.4 cl./473 ml.
H7% T2% B2% D3V
2 doz./15# = 1.28 cu. ft.
SCC 391230

SERVING experience-

7

I
Goblet Goblet Iced Tea
No. 3756 W No. 3711 No. 3716

n n
104 0z./30.3 ¢l./303 ml. 11%% 02./34.0 ¢1./340 ml. 16%4 02./48.1 ¢l./481 ml.

H5%4 T3 B2% D3 H6Y6 T278 B2%4 D3V4 H7 T3V B3 D3V%
2 doz./12# = .94 cu. ft. 2 doz./13# =1.07 cu. ft. 3 doz./28# = 2.31 cu. ft.
SCC 370075 SCC 369987 SCC 516766

é
- —
- _—

Beer

No. 3730 =

14 0z./41.4 cl./414 ml.
H7% T2 B2Y4 D3

2 doz./14# =115 cu. ft.
SCC 370013

I 3
=%
b= =
Sangria/Beer
No. 3!

19%4 02./56.9 cl./569 ml.
H6 T3 B3V4 D44

1 doz./94 = .89 cu. ft.
SCC 443748

Tall Iced Tea

No. 3750 =

16 0z./47.3 cl./473 ml.
H8%8 7274 B3 D3

3 doz./24#=2.18 cu. ft.
SCC 858934
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See page 290 for matching Embassy tumblers.
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Mini-Martini
No.3701 m

\ 302,/8.9 1./89 ml,
Ha¥i T31 B2Vs D3V
1 doz./4# = .37 cu. ft.
SCC 351548

Sorbet

No. 3801 ™

2% 0z./8.1 cl./81 ml.
H2%4 T3Vs B2!4 D3V
2 doz./8# = .59 cu. ft.
SCC 387738

==

Footed Hi-Ball
No. 3736 W

8 02./23.7 ¢l./237 ml.

H5%8 T2%4 B2%4 D2%4
2 doz./14# = .75 cu. ft.
SCC 370020

W

2

Cocktail

No. 3771 ®
50z./14.8 ¢l./148 ml.
H5V4 T3% B2% D3%

3 doz./16# = 1.96 cu. ft.

SCC 147991

Dessert/Martini
No. 3803 ™

8 0z./23.9 cl./ 239 ml.
H33/8 T4%/s B3 D4%/8

1 doz./ 8# = .65 cu.ft.
SCC 418388

Footed Hi-Ball

No. 3737 m

10 0z./29.6 ¢l./296 ml.
H6 1276 B2%4 D274

2 doz./14# = .89 cu. ft.
SCC 370037

Cocktail

No. 3733 ™
7Y502./22.2 ¢l./222 ml.
H6% T4'4 B3 D4V4

1 doz./7#= .99 cu. ft.
SCC 317575

Footed Rocks

No. 3746 W

51 02./16.3 ¢l./163 ml.
H4's T3Vs B2%4 D3V
2 doz./13# = .69 cu. ft.
SCC 370044

Poco Grande

No. 3715 m

10% 0z./31.1 ¢l./311 ml.
H7 T2% B27/5 D3

2 doz./14# = 1.13 cu. ft.
SCC 742301

Martini

No. 3779 m

9Y4 02./27.4 ¢1./274 ml.
H6'2 T4%% B3 D4%

1 doz./8#=1.13 cu. ft.
SCC 019578

,f"—""..
<Y

Footed Rocks

No. 3747 W

7 02./20.7 ¢l./207 ml.

H4% T3V4 B2% D3V
2 doz./13# = .81 cu. ft.
SCC 370051

Poco Grande

No. 3717 ®

13V4 02./39.2 ¢1./392 ml.
H7 T274 B3 D3%

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

libbey.com
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] ) ;

=y = 2}
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P i L

Cordial Cordial Brandy Sherry Whiskey Sour Cocktail
No. 3790 = No. 3793 ™ No. 3792 = No. 3788 ™ No. 3775 W No. 3770 =
14 02./3.7 ¢1./37 ml. 102./3.0 cl./30 ml. 2 0z./5.9 cl./59 ml. 30z./8.9 cl./89 ml. 4% 02./13.3 ¢l./133 ml. 4% 02./13.3 ¢1./133 ml.
H4v8 T1V4 B1% D1% H4Y4 T1% B1% D1% H4Y4 T13% B1%4 D1%4 H47 T28 B2% D2% H5%4 T2 B2%5 D2% H5'8 T27% B2Y4 D274
3 doz./6# = .39 cu. ft. 1 doz./2# = .14 cu. ft. 1 doz./2# = 14 cu. ft. 1 doz./44# = .27 cu. ft. 3 doz./134# = .90 cu. ft. 3 doz./13#=1.17 cu. ft.
SCC 239801 SCC 574629 SCC 574612 SCC 574605 SCC 234110 SCC 239825

/
i
Champagne Champagne Champagne
No. 3787 ®m No. 3777 m No. 3773 m
315 02./10.4 cl./104 ml. 45 02./13.3 ¢l./133 ml. 5Y2 02./16.3 cl./163 ml.
H4'% T3V4 B2%4 D3% H4V4 T3V4 B2%4 D3% H4'% T3V4 B2%4 D3%
3 doz./14# = 1.27 cu. ft. 3 doz./14# = 1.31 cu. ft. 3 doz./15# = 1.38 cu. ft.
SCC 239863 SCC 239849 SCC 239832

)» ¢
Brandy Brandy Brandy Brandy
No. 3702 =™ No.3705 m No. 3708 m No. 3709 ™
5 02./16.3 cl./163 ml. 11%% 02./34.0 ¢l./340 ml. 17Y%5 0z2./51.8 ¢l./518 ml. 22 02./65.1 ¢l./651 ml.
H4'% T2 B2% D274 H4v5 T2V4 B2V4 D3% H5 T2Y4 B2%4 D3% H5Y5 T2% B2% D4 H6 T2% B27/5 D4%
1 doz./4# = .33 cu. ft. 2 doz./10# = .93 cu. ft. 2 doz./11#=1.13 cu. ft. 2 doz./14# = 1.53 cu. ft. 1 doz./84 = .97 cu. ft.
SCC 574582 SCC 574810 SCC 294596 SCC 573929 SCC 294602
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STEMLESS

' g -

Stemless Taster

No. 26

64 02./18.5 ¢/./185 ml.
H3Vs T2 B1Y4 D22

1 doz./3# = .23 cu. ft.
SCC 486936

Stemless White Wine
No. 207 @

9 02./26.6 cl./266 ml.
H3%4 T2V4 B1% D274
1 doz./5# = .31 cu. ft.
SCC 586834

No. 217

11% 02./34.8 ¢1./348 ml.
H4 T2% B1%4 D3V4

1 doz./44# = .39 cu. ft.
SCC 477163

Stemless White Wine
[

-

Stemless Rocks

No. 238

15 0z./44.4 cl./444 ml.
H37s T3" B1¥4 D374
1 doz./8# = .52 cu. ft.
SCC 485113

Stemless Red Wine
No.222 @

16%4 02./49.5 cl./495 ml.
H37% 138 B1%4 D374

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

_—

Stemless White Wine
No. 213 @

15 0z./44.4 cl./444 ml.
H4% T2%4 B2 D3Y%

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

L -
Spirits
No. 3502FCP21
7 0z./21.0 cl./210 ml.
H3% T2 B1%4 D27/
1 doz./5# = .25 cu. ft.
SCC 5601875191173

214

Stemless White Wine
No. 231 @

15%4 0z./45.1 ¢1./451 ml.

H4Y2 T27/ B2 D32
1 doz./94# = .52 cu. ft.
SCC 465344

Stemless White Wine
No.221 @

17 0z./50.3 ¢l./503 ml.
H4'% T27/ B2 D3V

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

N _
|
|
g .

Stemless Martini
24 ©®

0.
132 02./39.9 c1./399 ml.

H3'2 T4V2 B1% D41
1 doz./5# = .70 cu. ft.
SCC 477149

Stemless Flute

No. 228

815 02./25.1 cl./251 ml.
H5%4 T1%4 B1% D2V

1 doz./44 = .28 cu. ft.
SCC 477156

trend nsigHr

!

Boomers are drinking wine

more frequently. Serve up wine

samplings in stemless glasses

that effortlessly join in the fun

but still bring out every flavor

and aroma. (fasights.libbey.com

libbey.com



GRANDE COLLECTION

Fiesta Grande® Fiesta Grande® Fiesta Grande® Bolla Grande® Magna Grande

No. 8423 @ No. 8422 @ No. 8417 @ No. 8418 @ No. 8427 ®

12 0z./35.5 ¢l./355 ml. 15% 02./46.6 cl./466 ml. 16% 0z./49.6 cl./496 ml. 17Y 0z./51.8 ¢l./518 ml. 274 0z./80.6 cl./806 ml.
H6 T4 B35 D4 H6"% T47% B3 D5 H6Y4 T4% B3 D5 H67/5 T3% B34 D4% H7% T4'% B3 D5

1 doz./7# = 1.07 cu. ft. 1 doz./94 = 1.38 cu. ft. 1 doz./8# = 1.41 cu. ft. 1 doz./8# = 1.10 cu. ft. 1 doz./10# = 1.57 cu. ft.
SCC 669455 SCC 113750 SCC 515011 SCC 515028 SCC 515035

i
-
e

Salud Grande Salud Grande
No. 8485 @ No. 8430 @
814 02./25.1 ¢l./251 ml. 10 02./29.6 cl./296 ml.
H6Y4 T4 B3 D4V H678 T4%4 B3 D4%
1 doz./8# = 1.18 cu. ft. 1 doz./8#=1.71 cu. ft.
SCC 350374 SCC 669479

Vino Grande Vino Grande

No. 8416 @ No. 8420 @

16 0z./47.3 cl./473 ml. 19 0z./57.7 ¢l./577 ml.
H84 T3 B3 D3% H8'5 T34 B3 D374

1 doz./8# = .91 cu. ft. 1 doz./84# = 1.06 cu. ft.
SCC 533404 SCC 485680
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FLUTES & CHAMPAGNES

g
\*ﬂ—.——'

Citation Flute

No. 8495 @

64 02./18.5 ¢l./185 ml.
H7Ya T1%4 B2V2 D212

1 doz./5# = 46 cu. ft.
SCC 574681

Flute

No. 8995 @

6 0z./17.7 cl./177 ml.
H87 T2 B2% D2%
1 doz./6# = .60 cu. ft.
SCC 582119

!

;

Bristol Valley Flute
No. 8595SR

6 0z./17.7 cl./A77 ml.
H7% T178 B2% D2%

2 doz./10# =1.08 cu. ft.

SCC 457267

Flute

No. 7500SR

8 02./23.7 cl./237 ml.
H9V4 T2 B34 D34

1 doz./64# = .82 cu. ft.
SCC 437945

I

Stemless Flute
No. 22

8
814 02./25.1 ¢l./251 ml.

H5%4 T1%4 B1% D2V
1 doz./44 = .28 cu. ft.
SCC 477156

Napa Counlz Flute
No. 8795

5% 0z./17.0 cl./170 ml.
H774 T178 B2% D2%
1 doz./5# = .54 cu. ft.
SCC 574698

Also N
available
with
@Fizzazz®
—see p.238

Vina Flute

No. 7500 A®

8 02./23.7 ¢l./237 ml.
H9"4 T2 B34 D3V4
1 doz./6# = .81 cu. ft.
SCC 070319

Catalina Flute
No. 3822 W

5'%02./16.3 ¢l./163 ml.

H6Y2 T2V6 B2% D2%

3 doz./19# = 1.22 cu. ft.

SCC 182015

e

Revolution Flute

No. 8895

5% 0z./17.0 ¢|./170 ml.
H8'% T17/5 B2% D2%

1 doz./5# = .58 cu. ft.
SCC 913480

=

Vina Trumpet Flute
No. 7552 A ®

62 02./19.2 cl./192 ml.
H9%4 T2% B3V4 D3V

1 doz./7# = .87 cu. ft.
SCC 329530

Flute

No. 2824 @

6% 02./20.0 c1./200 ml.
H7V2 7178 B174 D174
2 doz./13# = .45 cu. ft.
SCC 881024

libbey.com




FLUTES & CHAMPAGNES

"y
- A==
{‘.,ﬁ_ .-_—-__J./-_ X ¢ g _“’)hl"
Embassy Flute Teardrop Flute Embassy Flute Perception Flute
No. 3794 = No. 3996 ™ No. 3795 ™ No. 3096 =

45 02./13.3 ¢l./133 ml.

H7% T1%4 B2% D2%
1 doz./5# = .42 cu. ft.

5% 0z./17.0 ¢1./170 ml.

H7% T2 B2%4 D2%
1 doz./6# = .53 cu. ft.

6 0z./17.7 cl./A77 ml.

H8"% T2 B2%4 D2%

1 doz./6# = .55 cu. ft.

5% 02./17.0 ¢l./170 ml.
H8Ys T17% B2% D2%
1 doz./6# = .57 cu. ft.

SCC 574636 SCC 574667 SCC 574643 SCC 252340 — —
)

Also

available |

with

©Fizzazz® | 1

—see p.238 s ( \ /
Charisma Tall Flute Embassy Tall Flute Citation Gourmet Citation Gourmet
No. 4196SR No. 3796 W Tulip Champagne Tulip Champagne
6 0z./17.7 cl./177 ml. 6 0z./17.7 cl./A77 ml. No. 8477 @ No. 8476 @
H8%4 T2 B2%4 D2%4 H8%4 T2 B2%4 D2% 6 0z./17.7 cl/177 ml. 9 02./26.6 cl./266 ml.
2 doz./12#=1.16 cu. ft. 1 doz./6# = .59 cu. ft. H7% T28 B2%4 D2% H8Y5 T2V4 B2%4 D27
SCC 878390 SCC 574650 1 doz./5# = .61 cu. ft. 1 doz./6# = .66 cu. ft.

SCC 632022 SCC 573844

tabletop e

To prevent excessive loss of

carbonation before drinking,

champagne should be carefully

poured down the side of the

flute, rather than straight

into the glass.
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Shown: Libbey® Craft Beer and Hard Cider

glassware with Olive Wood Flight l‘
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Tap into what makes you stand out from the crowd. Deliver the full-bodied
flavors and authentic presentations the craft community craves. One key
ingredient is required — diversification.

Let profits take flight and enhance
guest experience wita
tasting program for craft beer, spirits,

wine or food.

Having the right vessel for the right beer is good for business and improves each beer’s
taste, aroma and aesthetic — enhancing perceived value and customer satisfaction
while driving a strong profit per serving.

Libbey Insight: The Crafted Experience

The craft movement shows no signs of slowing down, particularly with millennial
patrons who value beverages with an equally rich flavor and backstory. Ask your
Libbey® sales representative how we can help you create unique craft beer
experiences to match, with glassware that bring out every flavor and aroma.

Discover more trend ideas at Easights libbey.com

See our Beer Master’s guide on the next page for tips on selecting glassware
for what'’s trending in beer now.

SERVING experience”

beers
ALTITUDE®

BEER SAMPLERS
BEER STEMWARE
BELGIAN BEERS
CRAFT BEERS
DRINKING JARS
FIZzAZZ®

FLARE PILSNERS
GIANT BEERS

GLASS CAN

GRAND SERVICE
GROWLERS

HARD CIDER

HEAVY BASE PILSNERS
HOFFMAN HOUSE
HOURGLASS PILSNERS
MUGS & TANKARDS
MUNIQUE BEERS
PINNACLE

PRINCIPE

PUB GLASSES
RESTAURANT BASICS®
SCHOONERS
SPORTSWARE
TASTING FLIGHTS
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Pilsners
No. 924169 shown

Perfect for serving classic pilsners and other pale lagers,
Pilsner glasses showcase a beer’s color, clarity and
carbonation. The conical shape helps maintain the beer’s
head, while the narrow design allows the aromas to reach
your Nose.

Giant Beers
No. 1611 shown

Libbey’s Giant Beer glasses have a tall stature, providing
an exceptionally pleasing presentation for wheat ales and
pale lagers. Designed for draft beer service, these glasses
feature a rounded top that holds a generous head of foam.

) BEER -
V/ 4 fer

THE FUNDAMENTALS

Pub Glasses
No. 14806 shown

OF pairing THE
p g Pub glasses offer the perfect presentation of classic ales,
such as IPA, pale ale, brown ale or stout. Featuring a wide
mouth to support the frothy head, Pub glasses offer a

traditional yet briliant beer presentation.

right glass witH

THE right beer.

Tulip Stems

No. 920284 shown

|deal for presenting lambic and saison, the tulip
shape also is very well-suited for specialty fruit beers.

No. 3915 shown

These upscale yet robust glasses elevate your
presentation of ales and lagers.

“The right glass really does

improve a beer’s taste,
Belgian
No. 3808 shown

aroma and aesthetic - The rounded bowl of Libbey’s Grand Service and

Belgian Beer glasses allows for subtle warming of the
beer via heat transfer from the hand, while the inward
tapering top captures aromas, enhancing the tasting

experience.

enhancing perceived value

and customer enjoyment.”

-Jerry Moore

Senior Category Manager

Libbey Inc. :
Steins and Mugs

No. 5262 shown

Very large and durable, mugs are ideal for proper
serving of Oktoberfest and other dark German lagers.

! Stemware

220 libbey.com



The craft beer culture continues

to drive the demand for diverse
selection at the bar. Offer your
guests the complete experience by
presenting beer and beer cocktails

in just the right glass.

Though a great beer can stand alone,
why not combine it with other favorites?
You can expand your bar offerings with
beer cocktails, or daypart selections with
a Mexican-influenced Michelada -
rapidly replacing the standard Bloody
Mary. Broaden the borders of your
profitability by presenting in a Flare
Pilsner glass (page 228).

Discover more presentation
possibilities that elevate the
craft beer experience at
insights libbey.com



PINNACLE

i :

Pinnacle Beer Pinnacle Beer Pinnacle Beer Pinnacle Beer Pinnacle Beer
No.525 @ No.526 @ No. 527 @ No.528 @ No.529 @

12Y%5 02./36.9 cl./369 ml. 14 0z./41.4 cl./414 ml. 16 02./47.3 cl./A73 ml. 20 0z./59.1 ¢l./591 ml. 22 02./65.1 cl./651 ml.
H778 T2% B2V4 D2%4 H8Y2 T2%4 B2V D2%4 H87/s T27% B2% D27 H9% T3V B21% D34 H97s T3V4 B2% D34
2 doz./21#=1.03 cu. ft. 2 doz./22# =1.16 cu. ft. 2 doz./22#=1.30 cu. ft. 2 doz./24# = 1.56 cu. ft. 1 doz./15# = .83 cu. ft.
SCC 465733 SCC 465726 SCC 465740 SCC 462176 SCC 497734

LIBBEY®

PRINCIPE - S CRAFT BEERS

r 4 U ¥
/

Principé Beer ‘ Stackmg Crafl Beer . Slackmg Cralt Beer Craft Beer
No. 924169 No. 1647 ®
12% 02./37.9 ¢l./379 ml. 14% oz /42 1 cl./421 ml. 163/4 oz /49 5 cl./495 ml. 16 0z./47.3 cl./473 ml.
H8 T2%4 B2%4 D2% H54 T3% B2Y2 D3% H5% T3% B2'% D3% H7% T2% B2Y% D3
1 doz./94 = .509 cu. ft. 1 doz./94 = .63 cu. ft. 1 doz./8# = .51 cu. ft. 1 doz./11# = .64 cu. ft.
SCC 5601875187916 SCC 648945 SCC 643938 SCC 566980
ALTITUDE®
! /
| ! e ﬂ
jﬂ B{ F ! ==
= —— b —=3 :’_ . =
Altitude Beer Altitude Beer Altitude Beer Altitude Beer Altitude Beer
No. 1683 @ No. 1689 @ No. 1690 @ No. 1691 @ No. 1692 @
12 0z./35.5 ¢l./355 ml. 14 0z./41.4 cl./414 ml. 16 0z./47.3 cl./473 ml. 20 0z./59.2 cl./592 ml. 23 02./68.0 cl./680 ml.
H8 T24 B2's D2% H8% T2% B2V4 D22 H9V4 T2V> B2% D2% H9%4 T2% B2Y% D278 H10Vs T274 B2%4 D3
2 doz./19# = .73 cu. ft. 2 doz./19# = .97 cu. ft. 2 doz./22# =1.16 cu. ft. 1 doz./14# = .62 cu. ft. 1 doz./16# = .77 cu. ft.

SCC 497697 SCC 451576 SCC 443250 SCC 443267 SCC 497703



GIANT BEERS

Also

available

with

©Fizzazz®

—see p.238
Giant Beer Giant Beer Pilsner Giant Beer Giant Beer Giant Beer
No. 1612 @ No. 1614 @ No. 1604 ® No. 1610 ® No. 1629 ® No. 1623 ®
12 02./35.5 ¢l./355 ml. 14 0z./41.4 cl./414 ml. 16 0z./47.3 cl./A73 ml. 23 02./68.0 cl./680 ml. 20 0z./59.2 cl./592 ml. 23 0z./68.0 ¢l./680 ml.
H7Y8 T2%4 B2Y% D27 H7"% T278 B2% D3 H8'8 T3 B2% D3 H9V4 T3> B2Y4 D32 H8% T3'6 B3 D3% H9's T3% B34 D3%
2 doz./18# = .85 cu. ft. 2 doz./21# = .96 cu. ft. 2 doz./23# = 1.33 cu. ft. 1doz./14# =91 cu. ft. 1 doz./15# = .80 cu. ft. 1 doz./13# = .89 cu. ft.
SCC 497642 SCC 497611 SCC 382924 SCC 702541 SCC 432001 SCC 306593

Wheat Beer

No. 1631 @

16 0z./47.3 cl./473 ml.
H7% T2% B2% D34
1doz./10# = .69 cu. ft.
SCC 563200

Giant Beer

No. 1611 @

23 02./68.0 cl./680 ml.
H874 T3 B3V46 D3%

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

Giant Beer

No. 2478

22%4 02./67.3 cl./673 ml.
H9'% T3"4 B31s D3%

1 doz./16# = .96 cu. ft.
SCC 575978

Footed Pilsner

No. 15680

120z./35.5 cl./355 ml.
H7"4 T3 B2'% D3

2 doz./27#=1.14 cu. ft.
SCC 078520

Footed Pilsner

No. 15429

14.0z./41.4 cl./414 ml.
H7%4 T34 B2%4 D34
2 doz./35# = 1.36 cu. ft.
SCC 062147

Footed Pilsner

No. 15673

16%4 02./49.5 ¢l./495 ml.
H8 T3% B278 D3%

1 doz./19#= .79 cu. ft.
SCC 071477




8 IFLIGHTSTO SUIT
- any fancy

: i’ Think beyond wine or beer flights and surprise your guests with a variety of food and

. beverage pairings and flights that encourage your guests to explore small bites and

F

Discover more trend ideas at fsightslibbeycom

J ’ sips in a big way.
!
Flights command a premium price and present limitless menu opportunities.

'Ilt
101/4"x 7" Olive Wood
Flight 3-Well, pg. 225

=

i | ]
|
i 1 k 51/2 oz. Side Water, pg. 287
21/2 0z. Sampler Cube, pg. 64 &

= ‘ ‘
. 4 II 1 /' |
| (4 4 0z. Sherry, pg. 196

ﬁ iiB 5/4 0z. Es
¥ K i

presso, pg. 251

7 oz. Stacking Rocks, pg. 270 I' T — -
4 oz. Frankfurt Sampler, pg. 239 'l‘,' -

MORE TRENDS AND IDEAS AT .&ghts.hbbey.coﬁai
. libbey.com



TASTING FLIGHTS

Melamine Matte Black Flight,
4-Well

No. 96458

L18% x W46 x H13%%

6 pes./11#=.71 cu. ft.

SCC 650481

‘ Melamine Cherry Wood Look Flight,
4-Well

No. 96459

L18% x W4V x H1%5
6 pcs./10#=.71 cu. ft.
SCC 650474

Please note: Melamine tasting flights
are dishwasher safe and have a hole
in the handle for easy hanging storage
or promotional display. Available in your
choice of black or cherry wood look.

Likewise, the wood tasting flight can be
hung by the handle to showcase them
to patrons or store vertically.

Wood Tasting Flight

No. 96381

L1678 x W3Ys x HY%

Holds items up to 214" wide

1 doz./7#=.25 cu. ft.
SCC 453747

Inspire Olive Wood Flight Inspire Olive Wood Flight
5-Well 3-Well

No. 96456 ) . ) No. 96455

L16 x W7 x H% Flip over these handsome olive wood flights for L10Va x W7 x HY4

6 pcs./15# = .5 cu. ft. . 6 pcs./104 = .3 cu. ft.
s(?c 602930 double-duty use as charcuterie trays. s(';)c 602923



Tee—

srnG every T 1AVOT
AND A l'OIT1A 1o LFE

It is quite remarkable that an official beer tasting glass

did not exist until now. For many years, beer consultant
Derek Walsh and beer sommelier André Képpen searched for
the ideal glass to smell, judge and drink beer. In collaboration
with Libbey Europe, the beer professionals designed a perfect

beer tasting glass. Our new AnDer Beer glass brings out the

aroma, flavors and foam from every pour.

BEER SAMPLERS

. AnDer Beer Taster
No. 440102 @
815 02./25.1 ¢./251 ml.

H5% T2V B2%% D3%
6 pcs./2# = .66 cu. ft.
SCC 8710964440102

Atrium Taster

No. 12266 *®
50z./14.8 cl./148 ml.
H3% T215 B2 D24

2 doz./10# = .45 cu. ft.
SCC 558466

Mini Pub Glass

No. 4809 @
50z./14.8 cl./148 ml.
H4 T2Y4 B2 D2%

2 doz./84# = .44 cu. ft.
SCC 540584

Hard Cider Taster
No.540 @
50z./14.8 ¢l./148 ml.
H3% T2% B2 D2V
2 doz./84# = .46 cu. ft.
SCC 563187

Stacking Belgian Taster
No. 3816 W
50z./14.8 ¢l./148 ml.
H4 T2V B17/5 D2%

2 doz./84# = .57 cu. ft.
SCC 475367



BEER SAMPLERS

Drinking Jar

No. 97124

4% 0z./14.1 cl./141 ml.
H3% T176 B2% D27
1doz./5#=.21 cu. ft.
SCC 495259

Flare Shooter

No. 243

2Y5 02./7.4 ¢l./74 ml.
H3% T2V6 B134 D2V
2 doz./7#= .34 cu. ft.
SCC 330093

——

Glass Can Taster
No. 265 @
50z./14.8 ¢l./148 ml.
H3% T13%4 B1% D2V

2 doz./6# = .31 cu. ft.
SCC 586919

Mini Pilsner/Shooter
No.245 @
2V502./7.4 ¢l./74 ml.
H4vs T1%4 B1% D1%
2 doz./6# = .27 cu. ft.
SCC 356222

\
o =

Juice

No.56 @
50z./14.8 cl./148 ml.
H35 T2Y4 B178 D24
6 doz./16# = .95 cu. ft.
SCC 002184

L

Frankfurt Sampler
No. 5003

40z./11.8 ¢./118 ml.
H5 T17% B2 D2%

2 doz./124# = .47 cu. ft.
SCC 623775

Side Water

No.149 @

5% 02./16.3 ¢l./163 ml.
H3Y2 T2% B2V D2%
6 doz./29# = 1.06 cu. ft.
SCC 005826

=4,
Pilsner

No.16_ @
60z./17.7 cl./177 ml.
H5 T2V B2Vs D2%

6 doz./35# = 1.84 cu. ft.
SCC 217359

|
e

Side Water

No.249 @
50z./14.8 cl./148 ml.
H4 T2V8 B2V8 D24

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

|
E:—'ﬂ

Pilsner
No. 1241HT 4@

4% 0z./14.1 ¢l./141 ml.

H574 T2% B2 D2%
2 doz./14# = 75 cu. ft.
SCC 317827

——

Flute

No.3822 m
5Y502./16.3 cl./163 ml.
H6"2 T2V B2% D2%
3doz./19#=1.22 cu. ft.
SCC 182015




FLARE PILSNERS

\e il
Flare Shooter Pilsner
No.243 @ No. 1241HT 4@
216 02./7.4 cl./74 ml. 4% 0z2.14.1 ¢l.141 ml.
H3%4 T2V B1%4 D214 H574 T2% B2 D2%
2 doz./7#= .34 cu. ft. 2 doz./14# = .75 cu. ft.
SCC 330093 SCC 317827
Pilsner Pilsner Pilsner
No. 1240HT @ No.18 @ No. 19
10 02./29.6 ¢1./296 ml. 11 02./32.6 cl./326 m. 114 02./34.0 ¢l./340 ml.
H6%4 T3 B2V% D36 H7 T3V B2V D314 H7Va T3V B2Y4 D3V4
3 doz./224# = 1.66 cu. ft. 3 doz./29# =1.82 cu. ft. 3 doz./29#=2.13 cu. ft.
SCC 063250 SCC 589265 SCC 589234
Bar snacks and brews have an
everlasting, perfect union. World®
Al
av'se'l?lable
Tableware Chef’s Selection™ (‘f.’j‘F'}zzazze
—see p.238
snack dispensers (see page 61)
beg to be passed down Pilsner Pilsner
No. 1242HT 4@ No.247 @
— 8
the bar or around the table 1doz./13#+1.01 cu. ft. 1 doz./13# = 87 cu. ft.
SCC 317834 SCC 387776

a true conversation piece.




HEAVY BASE PILSNERS

Pilsner

No.16 @

6 0z./17.7 ¢l./177 ml.
H5 T2 B2Ys D2%

6 doz./35# = 1.84 cu. ft.
SCC 217359

Pilsner

No. 15

7 02./20.7 ¢l./207 ml.
H5Y4 T2% B2V4 D27/
6 doz./37# = 2.09 cu. ft.
SCC 000258

[

| |
= =
Pilsner

No. 12

802./23.7 ¢l./237 ml.
H5Y5 T2% B2V4 D27/
6 doz./38# =2.20 cu. ft.
SCC 000043

LIBBEY®

HOURGLASS PILSNERS AT TReATED

|}

Pilsner

No. 1176HT *®
No.176 @

9 0z./26.6 cl./266 ml.
H5% T2¥4 B2¥% D274

3 doz./23#=1.14 cu. ft.
No. 1176HT-SCC 183654
No. 176-SCC 231430

Y

Hourglass (Lined)

No. 181/16056 @
12 0z./35.5 ¢l./355 ml.
H6 T3Vs B2%8 D34

2 doz./17#=1.06 cu. ft.
SCC 378507

Pilsner

No. 1178HT 4@
No.178 @

10 0z./29.6 cl./296 ml.
H5%4 T2%4 B2% D2%

2 doz./16# = .82 cu. ft.
No. 1178HT-SCC 367853
No. 178-SCC 367846

Pilsner

No. 1181HT X ®

No. 181 @

12 0z./35.5 cl./355 ml.
H6 T3 B2% D35

2 doz./17#=1.06 cu. ft.
No. 1181HT-SCC 369956
No. 181-SCC 369932

ek

Pilsner

No.179 @

11 02./32.5 ¢1./325 ml.
H6 T2% B2%% D27/

3 doz./23#=1.29 cu. ft.
SCC 104659

Pilsner

No. 1183HT X ®

No. 183 @

15 0z./44.4 cl./444 ml.
H6% T34 B2% D34

3 doz./29# =1.83 cu. ft.
No. 1183HT-SCC 128532
No. 183-SCC 045099

Pilsner

No. 13

10 02./29.6 cl./296 ml.
H576 T2% B2 D3

3 doz./24# = 1.39 cu. ft.

No. 13-SCC 063359

Pilsner

No. 14

12 0z./35.5 ¢l./355 ml.
H6Y4 T27/ B2Y2 D3
3 doz./27# = 1.55 cu. ft.
SCC 063120




LIBBEY®

PUB GLASSES *HEAT TREATED

Smaller glassware,
such as our

10 oz. English Pub
glass, is ideal for
serving higher
ABV craft beers.

English Pub Glass

No. 14810HT X @
10 02./29.6 cl./296 ml.
H4% T274 B2Y4 D3

4 doz./26# = 1.42 cu. ft.
SCC 302342

Pub Glass

No. 4808 @

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

2 doz./14# =1.04 cu. ft.

SCC 373922

Pub Glass
No. 14816HT *®

16 0z./47.3 ¢l./473 ml.

H6Y2 T274 B2V4 D3
1 doz./8# = .52 cu. ft.
SCC 463579

English Pub Glass

No. 14806HT X ®
16 0z./47.3 cl./473 ml.
H6 T3V B2V4 D3V4

3 doz./24# =1.60 cu. ft.
SCC 005144

Pub Glass

No. 4803 ®

20 0z./59.2 ¢1./592 ml.
H6'6 T3 B2% D3%
2 doz./16# =1.28 cu. ft.
SCC 346230

Pub Glass

No.196 @

20 0z./59.1 cl./591 ml.
H674 T3 B2Y4 D3V

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

English Pub Glass
No. 14801HT 4@
20 02./59.2 ¢l./592 ml.
H6 T3% B2% D32

3 doz./28# = 1.88 cu. ft.

SCC 580118

»

Pub Glass

No.194 @

16 0z./47.3 cl./473 ml.
H6% T3 B2 D3

3 doz./28# = 1.66 cu. ft.

SCC 574544

Pub Glass

No.195 @

19 0z./56.2 cl./562 ml.
H7V6 T3V4 B2Y4 D3%
3 doz./31#=1.98 cu. ft.
SCC 579860



Drinking Jar

No. 97124

4.75 0z./14.0 cl./140 ml.
H3% T174 B214 D274
1doz./5#=.21 cu. ft.
SCC 495259

=

e =

DRINKING JARS

Drinking Jar Drinking Jar

No. 97085 No. 97084

164 02./48.8 c1./488 ml. 16% 02./48.8 c1./488 ml.
H5Y4 T2% B2> D44 H5V4 T2% B2V D44

1 doz./12# = .62 cu. ft. 1 doz./12# = .63 cu. ft.
SCC 866288 SCC 871421

\.\___,_—5'

Amber Growler w/Lid
No. 70216

32 0z./94.6 cl./946 ml.
H9 T1%5 B3> D4

1 doz./19# =1.13 cu. ft.
SCC 611758

Drinking Jar Drinking Jar Drinking Jar
No. 92144 No. 92104 No. 92103
4 0z./11.8 ¢l./118 ml. 8 02./23.7 cl./237 ml. 16 0z./47.3 cl./473 ml.
H3% T1%4 B1% D2 H4Y4 7218 B2 D2% H5V4 T2% B2Y2 D214
2 doz./54# = .26 cu. ft. 1 doz./5# = .24 cu. ft. 1 doz./6# = .41 cu. ft.
SCC 477828 SCC 483645 SCC 472540
b}
e
Growler
Replacement Lid
No. 96379
6 doz./2# = .14 cu.ft.
SCC 461131

Amber Growler w/Lid
No. 70217

64 0z./189.3 cl./1893 ml.
H11 T1%5 B4'% D5

6 pcs./16#=2.15 cu. ft.
SCC 450883

=

Gold Metal Lid

No. 92136

H% D3

6 doz./24# = .58 cu. ft.
SCC 479792

Fits Items 92103,
97084 and 97085

—

e

Silver Metal Lid

No. 92159

HY% D3%

3 doz./2#= .34 cu. ft.
SCC 512741

Fits Item 92110

Drinking Jar

No. 92110

32 02./94.6 cl./946 ml.
H6%4 T3V2 B31% D3%4
1 doz./13# = .84 cu. ft.
SCC 496249

build susiess

Showcase your local roots.

Fill Amber Growlers with locally

produced craft beer. They add

"take home" to your menu and

bring patrons back for more.

isights.libbey.com




BEER STEMWARE

Beer

No. 3727 m

10 0z./29.6 ¢l./296 ml.
H6Y4 T2%5 B2Y4 D2%
2 doz./124# = .86 cu. ft.
SCC 358646

57

|i|5_

Beer
No. 3728 ™

12 02./35.5 cl./355 ml.

H7Y6 T2V2 B2% D274

2 doz./13#=.99 cu. ft.

SCC 370006

Beer

No. 3730 ™

14 0z./41.4 cl./A14 ml.
H7% T2'% B2%4 D3

2 doz./14#=1.15 cu. ft.
SCC 370013

=sd j—
% <
Beer Beer Beer
No.3725 m No. 3915 W No. 3062 W
12 02./35.5 ¢l./355 ml. 14%02./43.6 cl./436 ml. 19%4 02./56.9 ¢l./569 ml.
H7Vs T2V B2% D2%4 H7 T2Y5 B274 D34 H6 T3"% B34 D4's
3 d0z./22# = 1.42 cu. ft. 3 doz./23# = 1.89 cu. ft. 1 doz./9# = .89 cu. ft.
SCC 908660 SCC 563098 SCC 443748
build
Stemware isn't just for
serving wine. It also can
add value and sophistication Ao
available
. with N
to beer presentations, ofimazz | &
particularly lambic, saison i
Beer Beer Pilsner
d Ity fruit b Y 3%? 5 .|/355 [ *5 I 32/58 .|/3 I Noositr a0
n i rui rs. 02./35.5 cl. ml. 0z./35.5 ¢l./355 ml. 16 02./47.4 cl./473 ml.
SRR B SR iTuTt Deers H7s T2 B2% D3V4 H7 T2V B2% D3k H7% T2% B2% D34
3 doz./23#=1.79 cu. ft. 3 doz./254# = 1.77 cu. ft. 2 doz./15# = 1.28 cu. ft.
SCC 056682 SCC 771684 SCC 391230



BEER STEMWARE

Footed Cooler

No. 3813 ™

12 0z./35.5 ¢l./355 ml.
H6Y5 T2Y2 B274 D3

3 doz./23# = 1.56 cu. ft.
SCC 135783

Pilsner

No. 3828 ™

12 0z./35.5 cl./355 ml.
H9 T2% B3 D3

2 doz./22# = 1.43 cu. ft.
SCC 022400

available

@ Fizzazz®
—see p.238

Footed Ale

No. 3810 =

10 02./29.6 ¢1./296 ml.
H6'% T2% B2Y4 D274
3 doz./23#=1.35 cu. ft.
SCC 743438

[ =

Also

with

Tall Beer

No. 3823 W

14Y5 02./42.9 ¢l./429 ml.
H9% T2% B34 D3V4

2 doz./24# =1.72 cu. ft.
SCC 852741

HOFFMAN HOUSE

e
|

Hoffman House Goblet

0.
10 02./29.6 c1./296 ml.
H6'6 T4 B3V4 D4
1 doz./244# = .84 cu. ft.
SCC 621934

Hoffman House Goblet

0.
12 0z./35.5 ¢l./355 ml.
H6'8 T4 B3V4 D4
1doz./21# = .84 cu. ft.
SCC 621958

u

Footed Ale

No. 3812 m

12 02./35.5 ¢l./355 ml.
H6'2 T2%4 B2%4 D3

3 doz./23# =1.50 cu. ft.
SCC 110476

L5

a‘TT
=3

‘-—U""‘J
Pilsner

No. 8425 ®

12 0z./35.5 ¢l./355 ml.
H8'4 T3 B3 D3

2 doz./15# = 1.40 cu. ft.
SCC 104468

Footed Ale

No. 3815 ™
15Y40z./45.1 ¢l./451 ml.
H8%4 T2Y% B3 D34

2 doz./23# = 1.60 cu. ft.
SCC 311149

Footed Pilsner
No. 6425 @

10 02./29.6 cl./296 ml.
H8% T274 B2Y4 D27/
2 doz./16# =1.46 cu. ft.
SCC 104437

GRAND SERVICE

< = -
Abbey Goblet Abbey Goblet

No. 921472 ® No. 921465

14 0z./41.4 ¢l./414 ml. 20 0z./60.0 ¢l./600 ml.
H575 T3 B3Ys D37 H6% T3'% B3Vs D4%
1doz./7#= .67 cu. ft. 1doz./8#=.94 cu. ft.
SCC 5601875115490 SCC 5601875115506




SCHOONERS

Schooner

No. 1785473

18 0z./53.2 ¢l./532 ml.
H7Y4 T4 B4Y4 DA%

1 doz./32# = 1.32 cu. ft.

SCC 17854730

Schooner Suprema Schooner

No. 1722471 No. 1700157

21 0z./62.1 cl./621 ml. 20"%0z./61.0 ¢l./610 ml.
H7Y4 T4V B4Y4 DA% H7Y2 T4 B35 D5V4
1doz./27#=1.33 cu. ft. 1doz./31#=1.13 cu. ft.
SCC 17224717 SCC 17001578

LIBBEY®

MUNIQUE BEERS  s%. =z

Munique Beer
No. 920291

132 02./39.9 ¢l./399 ml.
H78 T2Y2 B278 D34

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

Also
available
with

© Fizzazz®

—-see p.ZSBL-E
———

Munique Beer

No. 920284

16'% 02./49.0 cl./490 ml.
H77 T2% B274 D3%
1.doz./7#+ .69 cu. ft.
SCC 5601875150408

BELGIAN BEERS

-

Stacking Belglan Taster Stackmg Be|g|an Beer Belgian Beer

No. 3816 No. 3807 ™
50z./14.8 cI /148 ml. 10 oz /29 6 cI /296 ml. 13 02./38.4 c1./384 ml.
H4 T2Y5 B17/5 D2% H5 T2Y4 B2V4 D3Va H5Y% T2% B2% D32
2 doz./8# = .57 cu. ft. 1 doz./7#= .49 cu. ft. 1 doz./7#= .61 cu. ft.
SCC 475367 SCC 497680 SCC 440334

=

Belgian Beer

No. 3808 ™

16 0z./47.3 ¢l./473 ml.
H6 T2%4 B3 D3%4

1 doz./8# = .75 cu. ft.
SCC 440341




TIME IS RIPE TO PICK

the right
Clder glass R

cider glass with a seasonal variety of
S apple, pear, pumpkin or even pineapple
ciders. The trend continues to grow

toward an upsurge in cider drinkers.

Be outstanding in your field — offer your
cider-drinking guests our innovative
Hard Cider glass featuring Fizzazz®
technology that increases effervescence

for more beer-like carbonation.

The bottom ridges of our cider glass
design help release the fruity aromas
intensified by the apple-shaped bowl

and offer a comfortable grip.

Also
available

with [y B
@Fizzazz® = —%
—see p.238

Hard Cider  IFPD) Hard Cider Taster

No. 545 @ ‘<Y No.540 @

16 0z./47.3 cl./473 ml. 50z./14.8 cl./148 ml.
H5% T3% B2%% D3% H3%4 T2% B2 D22

1 doz./8# = .66 cu. ft. 2 doz./84# = .46 cu. ft.

SCC 533852 SCC 563187




LIBBEY®

RESTAURANT BASICS® +Duraluff,

See pages 269 to 272 for stacking solutions to extend the service life of your glassware.

¥-
L j

J

iy

Stacking Mixing Glass Stacking Mixing Glass Stacking Pub Glass Stacking Pub Glass

No. 15789 No. 15790 No. 15730 No, 15720 +

14 0z./41.4 cl./414 ml. 16 02./47.3 cl./473 ml. 17Y402./51.0 ¢l./510 ml. 1614 02./48.8 ¢1./488 ml.
H57% T3Y% B2% D3V% H5% T3"% B2% D3V2 H6'/2 T3% B2%% D3% H6'% T3V2 B2V2 D32

2 doz./31#=1.24 cu. ft. 2 doz./24# = 1.24 cu. ft. 2 doz./26#=1.31 cu. ft. 1 doz./15# = .66 cu. ft.
SCC 467098 SCC 452375 SCC 387707 SCC 387684

e

Cooler

s

Mixing Glass

No. 15141 No. 1639HT =

14 0z./41.4 cl./414 ml. No. 5139

H57 T3Y2 B2% D3"% 16.02./47.3 cl./473 ml.
2 doz./31#=1.24 cu. ft. H57 T3V2 B2% D32
SCC 063298 2 doz./24# =1.27 cu. ft.

g

No. 1639HT-SCC 455676
No. 5139-SCC 456499

Mixing Glass Mixing Glass

No. 1637HT No. 15144

No. 5137 20 0z./59.2 ¢l./592 ml.
20 0z./59.2 ¢l./592 ml. H6%4 T3% B2'2 D3%
H6%% T3% B2"% D3%4 2 doz./34# = 1.58 cu. ft.

2 doz./31# =1.55 cu. ft.
No. 1637HT-SCC 563081
No. 5137-SCC 563111

SCC 061386

Stacking Mixing Glass
No. 15791 =+

20 07./59.2 ¢1./592 ml.
H67/4 T3% B2'% D3%

2 doz./324# = 1.56 cu. ft.
SCC 452382

Also

with

Tall Mixing Glass
No. 15385 4

16 0z./47.3 ¢l./473 ml.
H6Y4 T3% B23%% D3%

2 doz./27#=1.25 cu. ft.
No. 15385-SCC 426444

Cooler

No. 15722 =

22 0z./65.1 cl./651 ml.
H7 T3% B2'% D3%

2 doz./37#=1.66 cu. ft.
SCC 349262

available

@©Fizzazz"
-see p.238

Stacking Mixing Glass
No. 15792 =

22 0z./65.1 cl./651 ml.
H7 T3% B2% D3%

2 doz./34# = 1.68 cu. ft.
SCC 452436

Mixing Glass

No. 1632HT ==

18 02./53.2 cl./532 ml.
H6% T3%4 B2'% D3%
2 doz./38# =1.55 cu. ft.
SCC 563074



SPORTSWARE

GLASS BOTTOM

GLASS BOTTOM

Football Cooler
0. 5329
16 02./47.3 cl./473 ml.

Golf Cooler
No. 5330
16 0z./47.3 cl./473 ml.

Football Tumbler
No. 2233 @
23 02./68.0 cl./680 ml.

build susiness

Custom decorating raises your

establishment’s profile and

is ideal for “Keep the Glass”

promotions that continue

spreading your brand through

your guests’ social circles.

See page 320 for full details.

H6% T3% B2 D3% H6% T3% B2» D3% H6% T2% B2'4 D3%

1 doz./16# = .64 cu. ft. 1 doz./16# = .64 cu. ft. 2 doz./16# =1.50 cu. ft.

SCC 381965 SCC 381972 SCC 056245
W m

Glass Can Taster Glass Can Glass Can

No. 265 @ No. 209 No. 266

50z./14.8 c./148 ml. 16 0z./47.3 cl./473 ml. 20 0z./59.1 cl./591 ml.

H3% T13%4 B1% D24 H5Y4 T2%4 B2V D3 H6% T2% B2 D3

2 doz./64# = .31 cu. ft. 2 doz./14# = .86 cu. ft. 1 doz./8# = .51 cu. ft.

SCC 586919 SCC 460288 SCC 586902




FIZZAZZ®

Hard Cider Fizzazz® Tall Mixing Glass Fizzazz® Embassy Pilsner Fizzazz®
No. 545/69292 @ © No. 15385/69202 *+o© No. 3804/69292 MW ®
16 0z./47.3 cl./473 ml. 16 0z./47.3 cl./473 ml. 16 0z./47.4 ¢l./473 ml.
H5% T3% B2%5 D3% H6Y4 T3% B2%8 D3% H7% T2% B2Y4 D3
1 doz./8# = .66 cu. ft. 2 doz./27#=1.25 cu. ft. 2 doz./15# =1.28 cu. ft.
SCC 530110 SCC 437754 SCC 437778

— —
Pilsner Fizzazz® Giant Beer Fizzazz® Tall Beer Fizzazz®
No. 247/69292 @ ® No. 1629/69292 ® © No. 3823/69292 M ©
16 02./47.3 cl./473 ml. 20 02./59.2 ¢l./592 ml. 145 02./42.9 c1./429 ml.
H8% T3"2 B2% D32 H8% T34 B3 D3% H9% T2%4 B34 D34
1 doz./13# = .87 cu. ft. 1 doz./13#= .91 cu. ft. 2 doz./25#=1.72 cu. ft.
SCC 437792 SCC 437747 SCC 437761

A select offering of Libbey

glassware features Fizzazz®, an
exclusive laser-etching process

that keeps mesmerizing streams

of bubbles in constant motion

Embassy Flute Fizzazz® Vina Flute Fizzazz®
: an o by o Jontumg, oo
to enhance aroma and flavor. 02/17.7 cl./177 ml. 07./23.1 Cl. mi.
H8%4 T2 B2%4 D2%4 H9Y4 T2 B3Y4 D3V
1 doz./6# = .59 cu. ft. 1 doz./64# = .81 cu. ft.

SCC 437815 SCC 437808

—

Munique Beer Fizzazz®
No. 920284/69292 ' ©®
165 02./49.0 cl./490 ml.
H776 T2% B278 D3%

1 doz./7# = .69 cu. ft.

SCC 437785




MUGS & TANKARDS

FRONT VIEW

FRONT VIEW
J +—33% o0z./
¥ 1000 ml.
1 Liter
16% o0z./—
500ml.

2 Liter

Oktoberfest Mug

No. 12029521

21Y4 02./62.8 1./628 ml.
H6'% T3V B31% D54

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

Dimple Stein

No. 5355

19Y4 02./56.9 cl./569 ml.
H47/s T3% B2% D5%

2 doz./33# = 1.64 cu. ft.
SCC 508365

Mug

No. 5307

8% 02./25.1 cl./251 ml.
H5% T27/5 B2Y4 D4%
2 doz./36# = 1.05 cu. ft.
SCC 039869

See page 320 for

custom decorating information.

Vienna Stein

No. 5305
11%2 02./34.0 ¢l./340 ml.

H5Y T278 B2% D4Ys

2 doz./22#=1.20 cu. ft.

SCC 508358

Mug

No. 5309

12 02./35.5 cl./355 ml.
H5% T3 B274 D474

2 doz./40# = 1.26 cu. ft.
SCC 047826

Frankfurt Sampler
No. 5003

4 0z./11.8 ¢l./118 ml.
H5 T174 B2 D2%

2 doz./12# = .47 cu. ft.

SCC 623775

Mug

No. 5364

12 02./35.5 cl./355 ml.
H5Y% T3V4 B3V4 D5
1 doz./24# = .75 cu. ft.
SCC 053725

Oktoberfest Mug

No. 12030021

42 0z./124.2 cl./1242 ml.
H8 T4 B4% D62

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

Frankfurt Mug

No. 5001

21 0z./62.1 cl./621 ml.
H9 T3 B3%5 D4%

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

)

Mug

No. 5362 No. 5360

10 0z./29.6 cl./296 ml. 22 02./65.1 cl./651 ml.
H5% T3V B3 D4% H8 T3 B3V4 D5"%

1 doz./234# = .66 cu. ft. 1 doz./27#=1.10 cu. ft.
SCC 063311 SCC 021168



MUGS & TANKARDS

Paneled Mug

No. 5019

10 02./29.6 cl./296 ml.
H5% T3V B3Y4 D474
1 doz./25# = .58 cu. ft.
SCC 894352

Scandinavia

No. 5297

12 02./35.5 c1./355 ml.
H578 T3 B3%s D474
1 doz./20# = .77 cu. ft.
SCC 031962

Paneled Mug

No. 5016

12 02./35.5 cl./355 ml.
H574 T3% B34 D5
1 doz./26# = .81 cu. ft.
SCC 572366

Scandinavia

No. 52

15 0z./44.4 cl./444 ml.
H6Y4 T3% B3 D5
1 doz./24# = .93 cu. ft.
SCC 031979

Paneled Mug

No. 5018

14 0z./41.4 cl./414 ml.
H6'8 T31% B34 D5

1 doz./30# = .88 cu. ft.
SCC 466863

Maxim Mug

No. 2130SA662

23 02./68.0 cl./680 ml.
H6 T3% B4'4 D52

1 doz./27# = .99 cu. ft.
SCC 368133

3

Mug

No. 5202

10 0z./29.6 c1./296 ml.
H5% T3Vs B2 D5%
2 doz./28#=1.19 cu. ft.
SCC 759583

Paneled Mug

No. 5020

16 02./47.3 cl./473 ml.
H6"5 T3 B31% D5

1 doz./27# = .88 cu. ft.
SCC 890057

Maxim Mug

No. 2329SA450

17Y% 02./52.0 ¢1./520 ml.
H6'8 T34 B374 D54

1 doz./26# =1.17 cu. ft.
SCC 368140

Mug

No. 5203

11 02./32.5 ¢l./325 ml.
H57 T35 B2Y4 D5%4
2 doz./26# = 1.24 cu. ft.
SCC 759590

Paneled Mug

No. 5327

22 0z./65.1 cl./651 ml.
H7% T3 B3 D54

1 doz./30# = 1.06 cu. ft.
SCC 438058




MUGS & TANKARDS

Handled Mug

No. 5012

12Y%4 0z./37.0 ¢1./370 ml.
H5Y% T27/5 B23% D44

2 doz./32# = 1.28 cu. ft.
SCC 344536

Tankard

No. 5092

16 0z./47.3 cl./473 ml.
H6Y6 T34 B3Vs D4%4
1 doz./21# = .78 cu. ft.
SCC 498475

Stein

No. 5205

10 02./29.6 cl./296 ml.
H57 T27/s B34 D44
1 doz./26# = .76 cu. ft.
SCC 625178

Handled Mug

No. 5011

15 0z./44.4 cl./444 ml.
H5> T3 B3% D42

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

Mug

No. 5273

12 02./35.5 ¢l./355 ml.
H5Y% T2%4 B2%4 D4%
1 doz./16# = .62 cu. ft.
SCC 135738

e

Stein

No. 5206

12 0z./35.5 ¢l./355 ml.
H578 T27/s B34 D4V
1 doz./23# = .76 cu. ft.
SCC 625185

Maritime Mug Thumbprint Stein Cafe Mug
No. 5027 No. 5303 No. 5286
15 0z./44.4 cl./444 ml. 19%% 02./57.7 cl./577 ml. 14 0z./41.4 ¢l./414 ml.
H5v8 T34 B3%4 D5 H5% T3% B27% D674 H6%4 T34 B2% D5
1doz./21# = .80 cu. ft. 2 doz./32#=1.62 cu. ft. 1 doz./174# = .86 cu. ft.
SCC 495993 SCC 520275 SCC 592064

%

Sport Mug with Panels Sport Mug

No. 52733 No. 5272

12 0z./35.5 ¢l./355 ml. 25 02./73.9 ¢l./739 ml.
H5%8 T27/ B27/6 D4% H78 T3% B3% D5%

1 doz./15# = .62 cu. ft. 1 doz./34#=1.13 cu. ft.
SCC 467235 SCC 863884

| il g

Boot Mug

No. 97036

17 0z./50.0 cl./500 ml.
H6Y% T34 B34 D5%
1 doz./17# = .98 cu. ft.
SCC 032693

Super Mug

No. 5262

34 02./99.8 ¢./998 ml.
H8 T4 B4 D6

1 doz./394# = 1.50 cu. ft.
SCC 001392




SPIRITED

returns

Shown: Libbey® Vina™ Martini, Distill Whiskey
and Fiesta Grande glassware



Signature drinks demand signature glasses. Using the right glass to showcase all your
craft spirits or exclusive recipes creates the most memorable impression possible in
taste, appearance and perceived value.

Create buzz around your cocktail menu by elevating presentations for which your
patrons will pay a premium price. Big reaction preparations, glamorous cocktail displays
and locally crafted vibes, Libbey® has it all right here for you.

unique designs inspire W —_.
your creativity, reflect trend insights ‘&e m ;
and celebrate your bottom line. e

From standard rocks to luxury stemware, Libbey offers a comprehensive selection
of cocktail glassware and even premium plastic drinkware — to set your beverage
program apart.

Libbey Insight: Upping the Tab with Powerful Presentations

Mixologists seek the perfect vessels for their creations, understanding the important
role the glass plays in their craft. Ask your Libbey sales representative how to mix
in greater profits and sell more premium spirits.

Discover more trend ideas at sightslibbeycom

Use our Spirit Master guide on the next page for tips on selecting the right
glass for what’s trending in cocktails now.

SERVING experience”

cocktails
ARUBA

ARUBA RED
CHEMISTRY BAR
COSMOPOLITAN
HOBSTAR

INFINIUM®

JULEP CUP
MARGARITAS
MARTINIS & COUPES
MEASURING GLASSES
MOSCOW MULE
RETRO COCKTAILS
SCHOONERS

SHOOTERS & SPECIALTY SHOTS
; 250-251

_S_PECIALTY PRESENTATIONS
SPIRITS COLLECTION
SUPER STEMS

TIKI

WAKE™

256
257
252-253
255
247
262-265
261
254-255
248-249
250
261
246
255

258
247
259
260
263




Spirits Served Neat

No. 3502FCP21 shown

A rounded design with heavy base is perfect for swirling
“neat’” drinks — unmixed spirits served at room temperature
—to’open up the flavors. The glass narrows at the top to
concentrate and enhance the complex aromas.

Spirits Served On the Rocks

No. 15481 shown

The heavy weight and wide top are perfect for serving the
finest spirits on the rocks, the large capacity allowing ample
room for ice.

,\SPIRIT
s jed

Brandy/Cognac

No. 3709 shown

A wide bowl creates surface area to help evaporate the
liguor and enhance flavor. The narrow top concentrates
aromas, and the rounded bottom is ideal for cupping with
your hand to warm the brandy.

THE basics oN

TRADITIONAL GLASSWARE

Margarita
No. 7511 shown

A Mexican cocktail made from tequila, orange ligueur and
lime juice, margaritas are often rimmed with salt. The stem
helps prevent warming the drink, and the very wide top
enables an optimal salt-to-drink ratio.

Liqueur
“We have 12 categories of NOSS2 SHoWR
The small capacity (1-3 0z.) and conical shape is made for
serving small amounts of sweet distilled spirits flavored with

mixed drinks and each has a . .
fruit, herbs, flowers, nuts or spices.

unique glass. Libbey’s range is
Highball or Collins

: ) No. 2518 shown

a big help. — - , -
This family of cocktails is made with a base spirit and a

non-alcoholic carbonated mixer served with ice, requiring a

tall glass for proper proportioning of ingredients.

-Jack McGarry

International Bartender of the Year

The Dead Rabbit, New York City

Specialty Glassware
No. 3623 shown

Whether it's a signature maojito, frozen cocktail or premium
Long Island Iced Tea, specialty glassware is designed to create
a powerful presentation of the finest signature cocktails.

FOR Spirits. Martini
No. 7512 shown
A very wide bowl allows for maximum aromatics
(especially the juniper and botanicals in a gin martini). The
glass can be held by the stem to prevent warming, and the
cone shape keeps ingredients from separating.

244 libbey.com



THE

right glass

FOR WHAT'S
* 2. TRENDING
IN SPIRITS

Today, patrons are seeking

creations by maverick mixologists,
with showmanship, interaction
and education that draws them

to the experience.

TIE YOUR profits to
THE rockstar-rise
OF THE MIXOLOGIST.

Ease guests into their day with
breakfast and brunch cocktails of
herbal liquors and other fresh

ingredients in elegant glassware.

| l “New” old fashioneds are in, using rum
/ L] instead of bourbon or rye. You also can
f 1 trade the sugar for maple syrup or a port
- ! reduction to add a punch of flavor. Serve
: "‘"";. in a classic Cocktail Coupe (page 246)
\ for a unique, top-dollar presentation.
[ ——
- . Enhance patrons’ experience by
P =— = .
-—- elevating the Art of the Craft. Learn
= more at fasightslibbey.com

SERVINGeXPEFiende s i e e e i gloas



SPEAKEASY SPIRITS
WITH NOSTALGIC

| presentatlon

A . Y S
Propelled by the craft movement, a proliferation of urban distilleries
and the rockstar-rise of the mixologist, “the drink” and its potential
. to increase sales is one of the hottest trends going. Expect more

requests for bourbon and whiskey.— especially premium liquors
—

with bad-boy histories. -
better glassware is essential 1o THE
TASTE EXPERIENCE — AND KEY IN SELLING MORE

PREMIUM SPIRITS. ‘

Rediscover the classics and find out how modern spins on

glamorous presentations ensure they never lose their luster.

Discover more trend ideas at insights.lik O] .

246

RETRO COCKTAILS

=
P

Cocktail

No. 603064 @
8Y4 02./24.7 ¢l./247 ml.
H7% T3 B274 D3

1 doz./5# = .63 cu. ft.
SCC 10615905603064

VoY
o e

Coupe Martini

No. 501602 [ ] No. 601404 @
8Y4 02./24.7 ¢l./247 ml. 6'%02./19.3 ¢l./193 ml.
H6 T3% B274 D3% H6"% T374 B27/8 D37/
1 doz./5# = .73 cu. ft. 1 doz./5# = .84 cu. ft.
SCC 10615905601602 SCC 10615905601404

Cocktail Cocktail

No. 8832 @ No. 8876 @

4% 02./13.3 ¢1./133 ml. 6% 02./19.2 ¢|./2192 ml.
H574 T3% B3 D3% H6 T4V4 B3 D4V4

3 doz./144 = 2.09 cu. ft. 3 doz./18# = 2.87 cu. ft.
SCC 309948 SCC 312528

- s et o libbeyieom
A ¥ & e DRSS R
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HOBSTAR

SoE
- - - -

Shot Double Old Fashioned Cooler Coupe
No. 926835 No. 5632 No. 5633 No. 929799
202./5.9 cl./59 ml. 12 0z./35.5 cl./355 ml. 16 0z./47.3 cl./473 ml. 8Y% 0z./25.1 cl./251 ml.
H2% T2 B1% D2% H4's T3 B3 D2'% H6Ys T34 B2%4 D34 H4% T4Ys B2%4 D4V
2 doz./5# = .16 cu. ft. 1 doz./13# = .46 cu. ft. 1 doz./15# = .54 cu. ft. 1 doz./7# = .68 cu. ft.
SCC 10615905926835 SCC 10615905924152 SCC 10615905926798 SCC 10615905929799

. .

/ \

\.

Samba Rocks

No. 1038 @

815 02./25.1 cl./251 ml.
H3% T34 B3Ys D3%
1 doz./9# = .36 cu. ft.
SCC 6943949912444

Carats Double Old Fashioned
No. 925500

12 0z./35.5 cl./355 ml.

H4Ys T3V4 B27 D3V

1 doz./13# = .42 cu. ft.

SCC 10615905925500

Samba Rocks
No. 1037 @

11% 0z./34.7 cl./347 ml.

H3% T3"% B3% D3%
1 doz./94# = .45 cu. ft.
SCC 6943949912437

Carats Beverage
No. 926774

14 0z./41.4 cl./414 ml.
H6"% T3'% B2% D34
1 doz./12# = 45 cu. ft.
SCC 10615905926774

" SERVING experience-

= ——

Aromé Tasting Glass

No. 3713SCP29

9% 02./28.8 cl./288 ml.
H3Vs T2Va B2V D3%

6 pes./34# = .18 cu. ft.

SCC 5601259018430

Carats Cocktail Stirring Glass
No. 926781

25Y4 02./74.7 ¢l./747 ml.

H57s T3% B3¥4 D44

6 pcs./4# = .32 cu. ft.

SCC 10615905926781

Distill Whiskey
No. 2999SR

10%% 0z./31.1 ¢1./311 ml.

H4Vs T2Ys B2Y4 D3%
1 doz./7# = .44 cu. ft.
SCC 525017

Cocktail Stirring Glass
No. 88709

33 0z./97.6 ¢1./976 ml.
H7V2 T3 B3> D3%
6 pcs./7# = .39 cu. ft.
SCC 446732

-COCKTAI Ls 247

Spirits

No. 3502FCP21

7 0z./21.0 ¢l./210 ml.
H3% T2 B1%4 D27/
1 doz./5# = .25 cu. ft.
SCC 5601875191173



MARTINIS & COUPES

Citation Cocktail

No. 8454

4% 02./13.3 ¢./133 ml.
H5% T3> B274 D3V
3 doz./15# = 2.01 cu. ft.
SCC 093854

=

Citation Cocktail

No. 8455

6 0z./17.7 ¢l./177 ml.
H578 T4V4 B276 D4V
3 doz./17# = 2.68 cu. ft.
SCC 093847

==

Salud Grande

No. 8485

815 02./25.1 cl./251 ml.
H6% T4'% B3 D4

1 doz./8#=1.18 cu. ft.
SCC 350374

Z-Stem Martini

No. 37719 W
50z./14.8 cl./148 ml.
H5% T37 B2%4 D374
1 doz./5# = .71 cu. ft.
SCC 018007

Salud Grande
No. 84380 @

10 02./29.6 cl./296 ml.
H674 T4%4 B3 D4%4

1 doz./8#=1.71 cu. ft.
SCC 669479

Bravura® Martini

No. 7700

6% 02./20.0 c1./200 ml.
H6% T4 B3V4 D474

1 doz./8# = 1.28 cu. ft.
SCC 315229

Z-Stem Martini

No. 37339 =

7Y 02./22.2 ¢1./222 ml.
H6% T4'4 B3 D4V4

1 doz./74# = .99 cu. ft.
SCC 315243

Domaine Martini

No. 8978

802./23.7 c./237 ml.
H7 T4Y4 B3 D4V»

1 doz./7#=1.23 cu. ft.
SCC 027993

Omega Martini

No. 8883

6% 02./20.0 ¢l./200 ml.
H6"% T47% B34 D474
1 doz./8# = 1.35 cu. ft.
SCC 319739

Z-Stem Martini
No. 37799 m

94 02./27.4 ¢1./274 ml.

H6'> T4% B3 D4%
1 doz./7#=1.13 cu. ft.
SCC 019585

Midtown Martini

No. 7507 A®

12 0z./35.5 cl./355 ml.
H7% T47% B34 D474
1 doz./7# = 1.50 cu. ft.
SCC 084347

Shaker 500 w/black lid
No. 13230520

19% 0z./58.5 ¢1./585 ml.
H67/4 T2Y4 B2% D3%

1 doz./14# =.72 cu. ft.
SCC 08002713098949

T—
-
N

Cocktail

No. 8555SR

7% 02./22.9 ¢1./229 ml.
H6Y4 T4Y4 B3Va D4V
2 doz./14# = 1.74 cu. ft.
SCC 496013

~ libbey.com -




MARTINIS & COUPES

Embassy Mini-Martini
No. 3701

302./8.9 cl./89 ml.
H3% T3 B2 D34
1 doz./4# = .37 cu. ft.
SCC 351548

Stemless Martini

No. 224

135 02./39.9 ¢l./399 ml.
H3Y2 T4 B1% D4V

1 doz./5# = .70 cu. ft.
SCC 477149

Embassy Champagne
No. 3787 ®m

315 02./10.4 cl./104 ml.
H4'% T3V4 B2%4 D3%
3 doz./14# = 1.27 cu. ft.
SCC 239863

- SERVING 1

XD

Embassy Cocktail
No. 3771 ®

50z./14.8 ¢l./148 ml.
H5V4 T3% B2% D3%

3 doz./164# = 1.96 cu. ft.

SCC 147991

»

L
« )
Cosmopolitan

0.

814 02./24.4 cl./244 ml.
H37 T4 B2Y4 D4

1 doz./8# = .60 cu. ft.
SCC 364098

A
>

Embassy Champagne
No.3777 m

4 02./13.3 ¢I./133 ml.
H4V4 T3V4 B2% D3%
3 doz./14# = 1.31 cu. ft.
SCC 239849

erience

Embassy Cocktail

No. 3733 ™
7Y502./22.2 ¢l./222 ml.
H6% T44 B3 D4V4

1 doz./7# = .99 cu. ft.
SCC 317575

PIECES NOT
SOLD SEPARATELY

i

— =)

L 7‘)

. i .
Martini Chiller

No. 70855 @

5% 0z./17.0 cl./170 ml.
H3Ys T4V4 B2V D4%

1 doz./84# = .90 cu. ft.
SCC 330109

-

L

g
e,
Embassy Champagne
No. 3773 W
5% 02./16.3 ¢l./163 ml.
H4Y% T34 B2Y4 D3%
3 doz./15# = 1.38 cu. ft.
SCC 239832

Embassy Martini
No. 3779 ™

94 02./27.4 ¢l./274 ml.

H6Y% T4% B3 D4%

1 doz./8# = 1.13 cu. ft.

SCC 019578

s,

Cocktail Coupe

No. 3055 W

8% 02./25.1 ¢l./251 ml.
H6 T3% B3 D44

1 doz./74# = .89 cu. ft.
SCC 443816

s
-
Vina Martini Vina Martini
No. 7512 A @ No. 7518 A@®
8 0z./23.7 cl./237 ml. 10 02./29.6 ¢1./296 ml.
H67/s T47/8 B34 D47 H7Va T4% B3V4 D4%
1 doz./6# = 1.42 cu. ft. 1 doz./7# = 1.38 cu. ft.
SCC 308269 SCC 376619
—— —
.'_.- —. —
=~ ol
,
.-'/)I
] &
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SHOOTERS & SPECIALTY SHOTS

— — —

)

_

LJ

=

0

—\#\

Whiskey Whiskey Whiskey Lined Whiskey
No. 5114 No. 5121 No 5121/30711 No. 5122 No. 5122/S0709 No. 5128
1% 02./5.2 ¢l./52 ml. 1Y4 02./3.7 ¢1./37 ml. 1V402./3.7 ¢l./37 ml. 102./3.0 ¢l./30 ml. 1 0z./3.0 cl./30 ml. 802./2.6 ¢1./26 ml.
H2% T2 B1%4 D2 H2% T2 B1%5 D2 78 0z. S0711 H2% T2 B1% D2 % 0z. S0709 H2% T2 B1% D2
6 doz./14# = .62 cu. ft. 6-1 doz. cartons/20# 6-1 doz. cartons/20# 6-1 doz. cartons/23# 6-1 doz. cartons/23# 6-1 doz. cartons/22#
SCC 881086 .58 cu. ft. .58 cu. ft. .58 cu. ft. .58 cu. ft. 58 cu. ft.
SCC 133697 SCC 133673 SCC 133666 SCC 133642 SCC 133512
COBALT BLACK
s - — -
[ - e =)
| — | .
Whiskey Lined Whiskey Whiskey Whiskey Whiskey
No. 5120 No. 5120/A0007 No. 51208 No. 5120E No. 2303 ® No. 48
15 0z./4.4 cl./44 ml. 1Y% 0z./4.4 cl./44 ml. 1Y% 02./4.4 cl./44 ml. 1Y 02./4.4 ¢l./44 ml. 30z./8.9 cl./89 ml. 2 0z./5.9 cl./59 ml.
H2% T2 B134 D2 1 0z. A0007 H23% T2 B1%5 D2 H2% T2 B1%5 D2 H2% T2 B2 D2 H2% T2 B1%% D2
6-1 doz. cartons/17# 6—1 doz. cartons/17# 6 doz./16# = .53 cu. ft. 6 doz./16# = .53 cu. ft. 3 doz./10# = .33 cu. ft. 6-1 doz. cartons/17#
.58 cu. ft. .58 cu. ft. SCC 478811 SCC 878109 SCC 264148
SCC 133727 SCC 133772

.58 cu. ft.
SCC 133819

T

Tall Whiskey

Fluted Whiskey Fluted Lined
No. 5126

Fluted Whiskey Fluted Lined Fluted Whiskey Fluted Lined
No. 5138 No. 5126/A0007 No. 5127 No. 5127/80710 No. 5135 No. 5135/80617
10z./3.0 cl./30 ml. 2 02./5.9 cl./59 ml. No. 5126/S0711 115 0z./4.4 ¢l./44 ml. No. 5127/80711 14 02./3.7 ¢l./37 ml. 1V4 02./3.7 ¢l./37 ml.
H3 T2V4 B134 D2Va H27% T2V4 B1%4 D2V 2 02./5.9 cl./59 ml. H27/s T2V4 B134 D2V 12 02./4.4 ¢l./44 ml. H274 T2V4 B1%4 D2V s 0z. S0617
4-1 doz. cartons/31# 4-1 doz. cartons/24# "8 0z. 50711 SCC 133550 41 doz cartons/28# ¥4 0z. S0710 SCC 133536 4-1 doz. cartons/29# 4-1 doz. cartons/29#
.59 cu. ft. .59 cu. ft. 1 0z. AO007 SCC 133598 .59 cu /8 0z. S0711 SCC 133529 .59 cu. ft. 59 cu. ft.
SCC 170739 SCC 133604 45—91 dozf. cartons/24# SCC 133543 4-1 doz. cartons/28# SCC 133482 SCC 133475

.59 cu. ft. .59 cu. ft.

MEASURING GLASSES
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Tall Whiskey TaII Whiskey Tall Whiskey Prism Shot Measuring Glass Measuring Glass
No. 5030 0. 5031 No. 5033 No. 5277 No. 5134/1124N No. 1639/1918M =+
¥4 02./2.2 ¢./22 ml. 1 oz /3.0 cl./30 ml. 10z./3.0 cl./30 ml. 2 0z./5.9 cl./59 ml. 4 0z/11.8 cl/118 ml. 16 0z./47.3 cl./473 ml.
H278 T1%4 B1V4 D1%4 H278 T1% B1V4 D1% H274 T1% B1% D1% H2Y% T17 B1% D174 H3Ys T2% B2 D2% H57s T3"% B2¥ D32
6-1 doz. cartons/24# 6 1 doz. cartons/21# 6-1 doz. cartons/18# 6 doz./26# = .58 cu. ft. 1 doz./5# = .17 cu. ft. 8 pcs./8# = .42 cu. ft.
.58 cu. ft. cu. ft. 49 cu. ft. SCC 043618 SCC 475510 SCC 462602
SCC 133796 scc 133789 SCC 435033

!
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Shooter

No. 5109

17/ 02./5.6 cl./56 ml.
H3Y5 T2 B1% D2

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

=
-

J

Spirit Glass
No. 155

o
1%4 02./5.0 ¢l./50 ml.

H4Y8 T2 B1Y2 D2

2 doz./94# = .31 cu. ft.

SCC 914104

L : |

Shooter

No. 92301 ©O
302./8.9 ¢l./89 ml.
H4% T1% B1% D1%
2 doz./84# = .40 cu. ft.
SCC 495624

Series V65 Shooter
No. 11110722

24 02./6.5 cl./65 ml.
H2% T2V4 B1V2 D2Va
2 doz./94# = .26 cu. ft.
SCC 08002713057663

Sorbet

No. 3801 =

2% 02./8.1 ¢l./81 ml.
H2%4 T3 B2Y4 D3
2 doz./84# = .59 cu. ft.
SCC 387738

L
L% s

Shooter

No. 92301R O
30z./8.9 cl./89 ml.
H4% T1% B1% D1%
2 doz./8# = .40 cu. ft.
SCC 541956

t‘ j
Rocks

No. 15842 =
50z./14.8 cl./148 ml.
H3"% T3 B174 D3

1 doz./6# = .29 cu. ft.
SCC 508034

=

A 4

Mini-Martini

No. 3701 ™
30z./8.9 cl./89 ml.
H3% T3V B2!4 D3V
1 doz./44# = .37 cu. ft.
SCC 351548

SHOOTERS & SPECIALTY SHOTS

Cordial

No. 3826 M

2 0z./5.9 cl./59 ml.
H4% T1% B2 D2

3 doz./9% = .54 cu. ft.
SCC 856664

Tequila Shooter

No. 1709712
10z./3.0 cl./30 ml.
H3 T1%2 B1'8 D12

6 doz./164# = .56 cu ft.
SCC 17097120

Series V140 Tall Rocks
No. 11126021

4% 0z./14.0 ¢I./140 ml.
H4% T2% B1'% D2%

1 doz./74# = .27 cu. ft.
SCC 08002713001253

l /
et
Shot
No. 11006521
1% 0z./5.2 cl./52 ml.
H2Vs T174 B13%4 D2V4

1doz./3# = .11 cu. ft.
SCC 08002713119262

o

Stacking Shooter
No. 923179

1%4 0z./5.5 ¢l./55 ml.
H3V5 T13%4 B1V4 D1%
2 doz./5# = 19 cu. ft.
SKU 5601875149204

Tequila Shooter

No. 9862324
1Y202./4.4 cl./44 ml.
H3% T112 B1Y4 D114
6 doz./164 = .58 cu. ft.
SCC 98623244

Flare Shooter

No. 243

25 0z./7.4 cl./74 ml.
H3%4 7218 B1%4 D214
2 doz./7# = .34 cu. ft.
SCC 330093

Espresso

No. 15733 =+

3% 0z/11 cl./ 111 ml.
H3 T2% B1%4 D2%

1 doz./5# = .35 cu. ft.
SCC 6943949906986

Cordial

No. 1650 @

25 0z./7.4 cl./74 ml.
H4% T1Y2 B1%5 D114
4 doz./12# = .42 cu. ft.
SCC 878147

1

Tequila Shooter

No. 9562269
202./5.9 cl./59 ml.
H4Y4 T1% B13% D1%
6 doz./234# = .76 cu. ft.
SCC 95622691

Mini Pilsner/Shooter
No. 245 @
2Y50z./7.4 cl./T4 ml.
H4v5 T1%4 B1% D1%4
2 doz./6# = .27 cu. ft.
SCC 356222

Maritime Shot

No. 5026

1V4 02./3.7 ¢l./37 ml.
H2% T1% B2 D2%

3 doz./10# = .30 cu. ft.
SCC 515868

Troyano Shooter

No. 1787386

5% 0z./15.9 cl./159 ml.
H5% T2% B176 D2%
2 doz./21# = .54 cu. ft.
SCC 17873861

Pilsner

No. 1241HT 4@
4% 0z./14.1 ¢l./141 ml.
H574 T2% B2 D2%

2 doz./14# = .75 cu. ft.
SCC 317827

Boot Shot

No. 97038

1Y% 0z./4.4 cl./44 ml.
H3"s T1% B2V D2%4
3 doz./94# = .44 cu. ft.
SCC 166210

T
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PREPARE FOR

big reactions

[t's all about the chemistry between you,

the cocktail and your guests. Stunning »
preparations create anticipation —
resulting in full houses every night.

- -

CHEMISTRY BAR IS A FORMULA
FOR premium pricing.

Ask your Libbey® sales representative
about formulating the perfect chemi

bar for your patrons.

Discover more trend idea ihsights ibbeycom

CHEMISTRY BAR

Round Flask

No. 56811

81% 02./25.0 cl./250 ml.
H5Y T1'% B17/4 D3%
1 doz./5# = .60 cu. ft.
SCC 573643

Nt -

Round Flask

No. 56812

17 0z./50.0 cl./500 ml.
H6"2 T1V5 B2V4 D4V
6 pcs./34# = .50 cu. ft.
SCC 573650

“ ’/
Round Flask

No. 56813

34 0z./100.0 ¢./1000 ml.
H7Y2 T174 B2V5 D5V4

4 pcs./4# = .60 cu. ft.
SCC 573667



/

Test Tube

No. 56817

2 0z./59 ml.

H6 T1 B1 D1

1 doz./1# = .09 cu. ft.
SCC 573735

Beaker
No. 56804
3% 02./10.0 ¢l./100 ml.
H3 T2% B2 D2%

1 doz./2# = 17 cu. ft.
SCC 573520

Erlenmeyer Flask
56808

0.
8% 02./25.0 ¢1./250 ml.
H5% T1Y4 B3% D3%

1 doz./4# = .40 cu. ft.
SCC 573599

CHEMISTRY BAR

7-Pc. Test Tube Set
No. 56817YS6

28 pcs./4 sets per case/6# = .50 cu. ft.

SCC 590466

TN

Beaker
No. 56805

81% 02./25.0 ¢l./250 ml.

H37s T3V B2% D34
1 doz./4# = .35 cu. ft.
SCC 573537

e

Erlenmeyer Flask

No. 56809

17 0z./50.0 cl./500 ml.
H6% T1% B4 D4

6 pcs./3# = .40 cu. ft.
SCC 573629

Beaker

No. 56806

17 0z./50.0 cl./500 ml.
H5%4 T37 B34 D374
6 pcs./3# = .33 cu. ft.
SCC 573544

Erlenmeyer Flask
56810

0.
34 0z./100.0 cl./1000 ml.
H8Y4 7174 B5 D5
4 pcs./3# = .54 cu. ft.
SCC 573636

Cylinder

No. 56814

1% 0z./5.0 ¢l./50 ml.
H7% T1V4 B2V D2Va
4 pcs./1#=.10 cu. ft.
SCC 573704

Beaker

No. 56807

34 0z./100.0 cl./1000 ml.
H5% T474 B4 D47

4 pcs./3# = .36 cu. ft.
SCC 573575

e

>
=

Cylinder
No. 56815

3% 02./10.0 c1./100 ml.

H97 T1'% B2% D2%
4 pcs./2# = 15 cu. ft.
SCC 573711

Cylinder

No. 56816

81% 02./25.0 ¢1./250 ml.
H1175 T2 B3% D3%

4 pcs./3# = .24 cu. ft.
SCC 573728

TT g
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MARGARITAS

Fiesta Grande®
No. 8423 @

12 0z./35.5 ¢l./355 ml.

H6 T4V B34 D414

1 doz./7# = 1.07 cu. ft.

SCC 669455

Catalina Margarita
No. 3827 W

12 02./35.5 ¢l./355 ml.
H474 T4V6 B3 D4

3 doz./29# = 2.19 cu. ft.

SCC 586721

Citation Gourmet
Coupette/Margarita
No. 8428 @

7 02./20.7 cl./207 ml.
H57 T4'% B3 D44

1 doz./7#=1.12 cu. ft.
SCC 630189

Fiesta Grande®

No. 8422 @

15% 02./46.6 cl./466 ml.
H6'% T47/4 B3 D5

1 doz./94 = 1.38 cu. ft.
SCC 113750

=

Splash Dessert
No. 3419 ®m

12 0z./35.5 cl./355 ml.
H4Ys T4% B3 D34%

1 doz./8# = .71 cu. ft.
SCC 395924

T

Citation Gourmet
Coupette/Margarita
No. 8429

9 0z./26.6 cl./266 ml.
H6Y% T4 B3 D4V

1 doz./7#=1.19 cu. ft.
SCC 562152

Fiesta Grande®

No. 8417 @

16%4 02./49.6 cl./496 ml.
H6"4 T4%4 B3 D5

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

Splash Margarita

No. 3429 =

12 0z./35.5 cl./355 ml.
H67/5 T4%% B3 D4%

1 doz./8# =1.13 cu. ft.
SCC 395931

Citation Gourmet
Coupette/Margarita

No. 8430

14% 02./43.6 ¢1./436 ml.
H7 T4% B34 DA%

1 doz./94# = 1.39 cu. ft.
SCC 378620

Bolla Grande®
No. 8418 @

17Y2 02./51.8 cl./518 ml.

H67s T3% B34 D4%
1 doz./8#=1.10 cu. ft.
SCC 515028

y_m' -

Yucatan Margarita

No. 5784

13%% 02./39.9 ¢l./399 ml.
H6% T4%4 B3's D4%4

1 doz./16# = 1.26 cu. ft.
SCC 460370

Midtown Margarita
No. 7511 A @

13 0z./38.5 cl./385 ml.
H7Y% T4% B3% D4%
1 doz./8# = 1.50 cu. ft.
SCC 312013

.E_ :.. ’

Magna Grande

No. 8427

27V 02./80.6 cl./806 ml.
H7% T4 B3 D5

1 doz./10# = 1.57 cu. ft.
SCC 515035

~ libbey.com
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MARGARITAS
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Aruba Margarita
No. 92308 O

12 02./35.5 cl./355 ml.
H6% T4% B3'5 D4%
1doz./21# = 1.49 cu. ft.
SCC 503640

Aruba Margarita

No. 92315

16 0z./47.3 cl./473 ml.
H6% T5 B34 D5

1 doz./18# = 1.85 cu. ft.
SCC 594334

Aruba Margarita
No. 92308R O

12 0z./35.5 cl./355 ml.
H6%5 T4% B3> D4%

1doz./21# = 1.49 cu. ft.

SCC 542113

Cactus Margarita
Juniper Stem
No. 3619JS @

12 02./35.5 ¢l./355 m.

H6Y6 T3% B3 D4
1 doz./7# = .81 cu. ft.

SCC 571932

Cactus Margarita
Juniper Stem

No. 3620JS @

16 0z./47.3 cl./473 ml.
H6Y4 T4% B3 D4%

1 doz./8# = 1.00 cu. ft.
SCC 617729

COSMOPOLITAN

Cosmopolitan
No. 400 ®
84 02./24.4 cl./244 ml.

>

Cosmopolitan Wine
No. 401
10 0z./29.6 cl./296 ml.

Cosmopolitan D.0.F.
No. 402
14 0z./41.4 cl./414 ml.

Cosmopolitan Beverage
No. 403 @
14 0z./41.4 cl./414 ml.

H37 T4 B2"4 D4 H4% T378 B2V4 D37 H4% T4% B2% D4% H5% T4 B2 D4
1 doz./8# = .60 cu. ft. 1 doz./94# = .65 cu. ft. 1 doz./12# = .93 cu. ft. 1doz./11#=.77 cu. ft.
SCC 364098 SCC 336187 SCC 337757 SCC 347336

SCHOONERS

——

Schooner Schooner Suprema Schooner
No. 1785473 No. 1722471 No. 1700157

18 0z./53.2 cl./532 ml.
H7V4 T4Y5 B4Ya D4%

1 doz./32# = 1.32 cu. ft.
SCC 17854730

21 0z./62.1 cl./621 ml.
H7Ya T4Y> B4Ya D4%4

1 doz./27# = 1.33 cu. ft.
SCC 17224717

20" 0z./61.0 cl./610 ml.
H7% T4 B378 D54

1 doz./31#=1.13 cu. ft.
SCC 17001578

kT 5 3
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ARUBA
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Shooter Rocks Rocks Rocks Cooler Zombie
No. 92301 O No. 92311 O No. 92313 O No. 92302 O No. 92303 O No. 92304 0O
302./8.9 ¢l./89 ml. 25 02./7.4 ¢l./74 ml. 10 02./29.6 c1./296 ml. 12 02./35.5 ¢1./355 ml. 16 0z./47.3 cl./473 ml. 16 0z./47.3 cl./473 ml.
H4% T1% B1% D1% H2% T2 B2 D2 H3% T3'6 B3 D35 H3% T3% B3¥s D3% H5% T3V4 B3 D34 H7Va T2% B2% D2%
2 doz./8# = .40 cu. ft. 2 doz./11# = .31 cu. ft. 1 doz./13# = 1.35 cu. ft. 1 doz./11# = .52 cu. ft. 1 doz./13# = .73 cu. ft. 1 doz./13# = .74 cu. ft.
SCC 495624 SCC 541468 SCC 541529 SCC 503657 SCC 495594 SCC 495617
g f :
[_ : : -
1
|
: /
: \ |
»
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Pitcher Margarita Margarita Round Cocktail Round Cocktail
No. 92317 O No. 92308 No. 92315 No. 92309 No. 92314

56 0z./1665 cl./1656 ml.
H8" T4'%4 B3% D7
6 pcs./21#=1.29 cu. ft.

12 02./35.5 ¢l./355 ml.
H6% T4% B3'2 D4%

1 doz./21# = 1.49 cu. ft.

16 02./47.3 cl./473 ml.
H6% T5 B3V4 D5
1 doz./18# = 1.85 cu. ft.

16 0z./47.3 cl./47.3 ml.
H7V4 T3% B3% D44
1 doz./16# = 1.35 cu. ft.

21 02./62.1 cl./621 ml.
H7% T34 B3V2 D42

1 doz./19# = 1.44 cu. ft.

SCC 503640

SCC 555960

SCC 594334 SCC 495600 SCC 541512
S _:
14 I
| H
. |
\
I \ \ v /
Beer Aruba Beer Cocktail Cocktail Cocktail
No. 92312 O No. 92316 O No. 92305 ©O No. 92306 ©O No. 92307 O
12 0z./35.5 cl./355 ml. 16 0z./47.3 cl./473 ml. 10 02./29.6 cl./296 ml. 15 0z./44.4 cl./444 ml. 24 0z./71.0 ¢l./710 ml.
H5Y2 T2% B2¥5 D3 H6Y4 T3 B2% D3% H6% T5"% B33 D55 H7 T6 B3% D6 H7% T6'% B4 D6"2
1 doz./13# = 1.28 cu. ft. 1 doz./14#=1.35 cu. ft. 1 doz./16# = 1.68 cu. ft. 1 doz./18# = 2.50 cu. ft. 1 doz./224# = 3.26 cu. ft.
SCC 541536 SCC 541475 SCC 495648 SCC 495655 SCC 495631

~
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ARUBA RED

k=

& i = ——
. s t‘-jﬂ - - | Sp—
Shooter Rocks Cooler Zombie
No. 92301R O No. 92302R O No. 92303R O No. 92304R O
302./8.9 cl./89 ml. 12 0z./35.5 cl./355 ml. 16 0z./47.3 cl./473 ml. 16 0z./47.3 cl./473 ml. e
H4% T1% B1% D1% H3% T3% B3% D3% H5% T3V4 B3 D3V4 H7Ya T2% B2% D2% T
2 doz./8# = .40 cu. ft. 1 doz./11# = .52 cu. ft. 1 doz./13# = .73 cu. ft. 1 doz./13# = .74 cu. ft. e
SCC 541956 SCC 541970 SCC 542007 SCC 542038
T 7
1
y . ) \
—
g _.-"._d
T—

Pitcher Margarita Round Cocktail

No. 92317R O No. 92308R O No. 92309R

56 0z./1665 cl./1656 ml. 12 0z./35.5 cl./355 ml. 16 0z./47.3 cl./47.3 ml.

H8Y2 T41% B3% D7 H6%5 T4% B3> D4% H7V4 T3% B3% D44

6 pcs./21#=1.29 cu. ft. 1 doz./21# =1.49 cu. ft. 1 doz./16# = 1.35 cu. ft.

SCC 555977 SCC 542113 SCC 542120

build susness

The natural beauty of Aruba

glassware is just that — it’s

hand-made by glass artisans

for charming tabletop appeal.

7 N

<

The small bubbles and

dimensional variations inherent

VW W
‘6.'

in its creation should not be seen

s Ko 633068 0 Ko G307 0

No. 92305R 0. 0. 92307 . .
10 02/29.6 ¢./296 . 15 02./44.4 cl./444 ml. 94 02./71.0 ¢l./710 ml. as defects. Please consider this
HB% T5%s B3% D5V H7 T6 B3% D6 H75% T6Vs B4 D6V

1 doz./16# = 1.68 cu. ft. 1 doz./18# = 2.50 cu. ft. 1 doz./22# = 3.26 cu. ft. . )

SCC 542069 SCC 542076 SCC 542083 prior to purchasing.

b 5 3
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SPECIALTY PRESENTATIONS

Y

Bamhoo Cooler Napoli Grande Z-Stem Poco Grande
No. 32802 @ No. 1619 @ No. 37179 W

16 0z./47.3 cl./473 ml. 155 02./45.8 cl./458 ml. 132 02./39.9 cl./399 ml.
H6%4 T2% B2% D27 H8'2 T3Vs B2Y4 D318 H7% T3 B27 D3%

3 doz./22# = 1.43 cu. ft. 1 doz./11#=.70 cu. ft. 1 doz./7# = .75 cu. ft.
SCC 690107 SCC 668427 SCC 019776

{ e y
Cyclone Squall Hurricane
No. 3617 @ No. 3616 ® No. 3623 @
15 0z./44.4 cl./444 ml. 15 0z./44.4 cl./444 ml. 235 0z./69.5 ¢1./695 ml.
H8Y4 T34 B3 D3 H8Y4 T3 B3 D3V H9%5 T34 B3 D32
1 doz./9# = .73 cu. ft. 1 doz./94# = .73 cu. ft. 1 doz./11# = 1.00 cu. ft.
SCC 174867 SCC 492527 SCC 894017

~ libbey.com




SUPER STEMS

=
Ny

Machine-
Made
ltem

Flare Bowl Super Thistle

No. 1789306 O No. 3629

47 0z1.4 L. 20 0z./59.1 cl./591 ml.
H5 T10 B5%4 D10 H8% T374 B3's D374

1 pc./3# = .37 cu. ft. 1doz./11#=1.11 cu. ft.
SCC 17893067 SCC 477712

Super Globe Super Schooner Super Bowl

No. 3408 O No. 3407 ©O No. 3403

51 0z/1.5 L. 53 0z./1.6 L. 380z/1.1L.

H7V% T4Y2 B4 D6Y4 H8% T4 B4 D6Y4 H10"s T5% B4 D64

6 pcs./11#=1.14 cu. ft. 6 pcs./10# = 1.37 cu. ft. 6 pcs./10# = 1.59 cu. ft.
SCC 784356 SCC 779840 SCC 732811

tabletop TIP

This hand-made glassware
enhances a tabletop’s organic
vibe. Be aware that small bubbles

and other dimensional variations

can be present in these items.

These should not be seen as

Super Martini Super Margarita
[I‘Ig. 95/;1031 E1 0 Ng. 17/1213E1
0z./1.3 L. 56 0z./1.7 L. i i i
1 OE T8 Ve RSV DIV iy —. defective, just their natural charm.
6 pcs./18# = 3.76 cu. ft. 6 pcs./18# = 2.89 cu. ft.
SCC 17810026 SCC 17213612
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TIKI

Tiki Tiki
No. 92142 No. 92143
16 0z./47.3 cl./473 ml. 20 0z./59.1 cl./591 ml.
H5Y T276 B2V4 D3% H4% T3"4 B2% D32 H6% T27/ B2 D35
1 doz./94# = .59 cu. ft. 1 doz./94 = .43 cu. ft. 1 doz./12# = .65 cu. ft.
SCC 604507 SCC 580405 SCC 580443

BACK VIEW

BACK VIEW

See page 320 for
custom decorating information.

Tiki Mug Tiki Tumbler Tiki Tumbler Tiki Tumbler

Tiki Tumbler Tiki Tumbler
No. TMB-16 No. TMR-16 No. TMG-16 No. TTB-20 No. TTR-20 No. TTG-20
16 0z./47.3 cl./473 ml. 16 0z./47.3 ¢l./473 ml. 16 02./47.3 ¢l./A73 ml. 20 0z./59.1 ¢l./591 ml. 20 02./59.1 ¢l./591 ml. 20 0z./59.1 ¢l./591 ml.
H4s T3% B2% D5 H4Ys T3% B2% D5 H4Vs T3% B2% D5 H6% T274 B21% D32 H6Y4 T27/s B2V D32 H6%4 T27/s B2 D32
1 doz./16# .7 cu. ft. 1 doz./16# = .7 cu. ft. 1 doz./16# = .7 cu. ft. 1 doz./17#= .9 cu. ft. 1 doz./17#+= .9 cu. ft. 1.doz./17#= .9 cu. ft.
SCC 10663114358886 SCC 10663114358879 SCC 10663114358862 SCC 10663114358893 SCC 10663114358909 SCC 10663114358916

These ceramic Tiki items are World® Tableware and are stocked at our West Chicago distribution center.




MOSCOW MULE

These are World® Tableware items and are stocked at our West Chicago distribution center.
Hand wash. Intended for cold drinks only. NOT recommended for decorating.

Moscow Mule Mug Moscow Mule Cup Moscow Mule Shot

w/Copper Finish w/Copper Finish W/C%Dller Finish

No. CMM-100 No. CMM-200 No. CMM-101

14 0z./41.4 cl./414 ml. 14 0z./41.4 cl./414 ml. 202./5.9 ¢l./59.1 ml.

H3% T3% D4Va H4 T274 D4 H1% T1% D2V2 -~
1doz/7# = 6 cudt. 1.doz/6# = 1 culft 2 doz/3# = 1 cu.ft. /"
SCC 10663114353539 SCC 10663114353546 SCC 10663114357094

dao. |
FAARLL s PR

Moscow Mule Cupw/Hammered Moscow Mule Cupw/Hammered
and Antiqued Copper Finish and Antiqued Copper Finish
No. MM-100 No. MM-200

14 0z./41.4 cl./414 ml. 14 0z./41.4 cl./414 ml.

H3% T3% D4Vs H4 127/ D4

1 doz./7# = .6 cu.ft. 1 doz./6# = .6 cu.ft.

SCC 10663114353256 SCC 10663114353249

These are World® Tableware items and are stocked at our West Chicago distribution center.
Hand wash. Intended for cold drinks only. NOT recommended for decorating.

JULEP CUP .
4

tabletop TIP

Moscow Mules and Julep Cups
should only be hand washed.

Also, because they are metal and

Julep Cup-Etched Julep Cup-Beaded

No. JC-26 No. JC-25 conduct heat, you should only
15 0z./44.4 cl./444 mI. 15 0z./44.4 cl./444 ml.

H4% T34 D3V4 H4% T3Va D3Va ) )

1 doz./7# = 5 cu.ft. 1 doz./7# = 5 cu.ft. serve cold drinks in them.

SCC 10663114357070 SCC 10663114357063

-l
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¢ Poolside ® Cruise ships
e Qutdoor dining ® Nightclubs

PREMIUM PLASTIC
DRINKWARE

Infinium lasts longer than acrylic, SAN or
polycarbonate, making it the perfect choice
for foodservice venues, such as:

o



premium plastic drinkware
without compromise

Made of 100% BPA-free Tritan™ copolyester, Infinium

is virtually unbreakable, yet mimics the clarity of glass

Macking Rocks Stacking Double with visually stunning designs — ideal for elevating casual
702,/20.7 ¢l./207 ml. No. 92429 . ) )
H3% T3% B2Y2 D3% 10 02./29.6 cl./296 ml. environments with a more upscale, trendy vibe.
1 doz./3# = 31 cu. ft. H3Y4 T3% B2V2 D3%
SCC 645821 1 doz./4# = 44 cu. ft.
SCC 645814

Infinium provides the kind of replacement-reducing,
stress-relieving performance other plastic substrates

simply cannot match.

Stacking Double Stacking Beverage
0ld Fashioned No. 92431

No. 92430 12 0z./35.5 ¢l./355 ml.
12 0z./35.5 cl./355 ml. H5% T274 B2 D27/
H3% T34 B2% D3 1 doz./3# = 47 cu. ft.
1 doz./4# = .48 cu. ft. SCC 645791

SCC 645807

¢

+
Stacking Cooler Stacking Cooler
No. 92432 No. 92433 L
16 0z./47.3 cl./473 ml. 20 02./59.1 cl./591 ml.
H6Y2 T34 B2Y2 D314 H6% T3% B2Y% D3%
1 doz./54# = .58 cu. ft. 1 doz./5# = .72 cu. ft.
SCC 645784 SCC 645777

The new Infinium Wake™ pattern
introduces a unique organic texture that
accentuates creative drink presentations,
while also helping hide any scratches
that may occur. Stackable Wake
glassware also features notches on the

bottom to optimize water drainage.

Infinium is made of industry-leading Tritan™
copolyester. Learn more at Eastman.com
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INFINIUM®

= =

Stacking Rocks

No. 92402

8 02./23.7 ¢./237 ml.
H3"% T3Y6 B2Y4 D3
1 doz./3# = .44 cu. ft.
SCC 554918

Margarita

No. 92414

12 02./35.5 cl./355 ml.
H6Y4 T4% B3's D4%
1 doz./5# = 1.34 cu. ft.
SCC 555045

Shot

No. 92400

2 0z./5.9 cl./59 ml.
H2% T2 B13% D2

2 doz./2# = 15 cu. ft.
SCC 554864

=

Stacking Double

0ld Fashioned

No. 92409

14 0z./41.4 cl./A14 ml.
H4Vs T3% B2Y4 D3%4
1 doz./5# = .61 cu. ft.
SCC 647047

< e !\’

Goblet
No. 92423

18 02./53.2 cl./532 ml.

H7Y4 T2% B3 D3V4
1 doz./5# = .73 cu. ft.
SCC 555137

Stacking Beverage
No. 92405

12 0z./35.5 cl./355 ml.
H6 T274 B2Vs D274

1 doz./44 = .59 cu. ft.
SCC 554956

(g

Wine
No. 92410

12 02./35.5 cl./355 ml.

H77 T2Y2 B27% D34
1 doz./4# = .73 cu. ft.
SCC 554987

. Stacking Beverage
No. 92406

14 0z./41.4 cl./414 ml.
H6Y2 T27/s B2V4 D27/
1 doz./5# = .55 cu. ft.
SCC 636829

S 7

Flute

No. 92415

65 02./19.2 ¢./192 ml.
H9 T174 B3 D3

1 doz./44# = .74 cu. ft.
SCC 554970

Stacking Rocks Stacking Double
No. 92403 0Id Fashioned
10 02./29.6 cl./296 ml. No. 92404
H3% T3% B2 D3% 12 0z./35.5 ¢l./355 ml.
1 doz./4# = 52 cu. ft. H4 T3 B2% D32
SCC 554925 1 doz./5# = .52 cu. ft.
SCC 554932
%) ¥y
< N — W
Martini Hurricane
No. 92412 No. 92421
802./23.7 ¢l./237 ml. 16 0z./47.3 cl./473 ml.
H7% T4% B34 D4% H7% T3 B3 D3
1 doz./5# = 1.40 cu. ft. 1 doz./44# = .66 cu. ft.
SCC 555007 SCC 555021
———
Shooter Mug
No. 92401 No. 92419
35 0z./10.4 ¢./104 ml. 16 0z./47.3 cl./473 ml.
H5Y2 T174 B134 D174 H5Y5 T3 B35 D4%
2 doz./3# = .39 cu. ft. 1doz./7#= .71 cu. ft.
SCC 554838 SCC 555144

H7 T27/5 B2'4 D274
1 doz./6# = .55 cu. ft.
SCC 555014

Pilsner

No. 92418

23 0z./68 c1./680 ml.
H9 T3 B2% D3V
1 doz./84# = .88 cu. ft.
SCC 555427

Pitcher

No. 92424

550z./1.6 L.

H87s T474 B4 D7%

6 pcs./8#=1.19 cu. ft.
SCC 555434

~ libbey.com
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INFINIUM®

o=
= F

Stacking Cooler

No. 92407

16 0z./47.3 cl./473 ml.
H6%4 T3'6 B2Y4 D34
1 doz./5# = .62 cu. ft.
SCC 554963

NEW Stemless Red
No. 92427

16%4 02./49.5 ¢l./495 ml.

HA4YVa T2% B2Y4 D3V
1 doz./3# = .61 cu. ft.
SCC 647474

\

= o=
= &

Stacking Cooler
No. 92408

PR

20 02./59.1 ¢1/591 ml.

H67s T3% B2V2 D3%
1 doz./6#=.78 cu. ft.
SCC 555120

NEW Stemless
No. 92426

15 07./44.4 cl./444 ml.

H37s T3'6 B17/5 D37
1 doz./3# = .61 cu. ft.
SCC 641076

NEW Mixing Glass
No. 924

0.

16 0z./47.3 cl./473 ml.
H578 T3% B2%4: D3%
1 doz./5# = .7 cu. ft.
SCC 647030

NEW Schooner
No. 92422
18 02./53.2 cl./532 ml.
H678 T4 B3% D4
1 doz./7# = 1.06 cu. ft.
SCC 647160

Increase the impressive durability of Infinium with these precautions:
e Don’t use stiff glass washer brushes or other abrasive scouring tools

and cleaners to prevent scratches.

e Avoid contact with sunscreens at elevated temperatures to prevent a
cloudy layer from forming on Infinium surface.

® Protect against prolonged exposure or high heats to staining foods such
as carrot juice, tomato juice and curries.

YEAR AFTER YEAR,
INFINIUM PERFORMS

beautifully

Infinium is engineered to maintain its brilliance even
after extensive usage in demanding environments.

Industry-leading resistance — resists virtually all stains,
odors and tainting of beverage flavor

Dishwasher durable — maintains a “like new"
appearance even after hundreds of cycles

Temperature resilience — able to W‘stand extreme
temperatures up to boiling or freezing points
(212°F/100°C to 32°F/0°C)




EVERYDAY
GLASSWARE
FOR EXTRAORDINARY

performance

J ' f / |
Shown: World® Slate dinnerware, Stainless Steel 3-Piece
Cocktail Shaker with Libbey® Optiva® glassware



tumblers &

barware
AROME 283
ATRIUM 20
BELL SODAS 293
BRAVURA® 285
BROOKLYN 270
CARATS 283
CASCADE 294
CASUAL COOLERS 278
CHICAGO A
CHIVALRY® 288
Libbey® designs and manufactures glassware that celebrates versatility and withstands COCA-COLA® 291
) . . DAKOTA® 278
the rigors of the foodservice environment all at once.
DISTILL 283
Tumblers are a foundation to serve up anything from chilled, infused water to trending ?R'NT‘ING R 333
beverages, such as kombucha, nitro coffee, and healthy juices and smoothies. When E;ABNASSY@ 290
served with your creative embellishments, this glassware is easily transformed into ENDEAVOR™ 270
eye-catching beverage presentations that translate into greater returns for you. ENVY 268
ESQUIRE 286
EVEREST LA
FARMHOUSE™ 295
) FOOTED 294
durable and Space-saving FOOTED GIBRALTAR? 274
FROSTED CLEAR LIP 293
glasses resist breakage and optimize GEO 289
back of house and back of bar storage. SOV i s
GOVERNOR CLINTON® 292
HEAVY BASE 287
HEAVY BASE FINEDGE® 286
HOBSTAR 283
IMPRESSIONS® 285
INVERNESS 276
How do your glasses stack up? Daily stacking, handling and exposure to harsh LEXINGTON 284
detergents and chemicals — our durable tumblers stand up to it all and work hard for you. MISCELLANEOUS TUMBLERS 288
NO-NIK 292
Our proprietary engineering techniques (see page 321) produce some NOB HILL® 284
of the most durable glassware you can buy — exclusive performance enhancing DRIV 269
PANELED TUMBLERS 278
technology that adds real value. f
PERCEPTION® ASYA
PISA 280
Libbey Insight: Good for All PUEBLA® 20
Patrons are frequenting venues that reflect their values and personalities: eco-friendly, QUARTET 285
cool or cutting-edge. Carry your authentic brand through the serving experience by Eiggiﬁfﬂ%ﬁg\/ P ES 281
mindfully presenting healthier experiences for greater ROl — such as expanding from RESTAURANT BASICS® 273
cocktails and mocktails to include health-conscious smoothies and juices. Ask your ROOM TUMBLERS 289

SAMBA 283
SERIES V 280
STACKABLE GIBRALTAR® 271
STACKING RESTAURANT BASICS 272
STRAIGHT SIDED ASK]
VELOCITY 283
VIBE 282
WINCHESTER 279

Libbey sales representative how we can help you attract like-minded patrons
to your table.

Discover more trend ideas at #sights.libbeycom

fit o e
. : 186.
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LIBBEY®

ENVY . =z 2. «

P —

Rocks

No. 2291SR

9 02./26.6 cl./266 ml.
H3% T3 B2 D3

1 doz./8# = .27 cu. ft.
SCC 5601875143509

Beverage
No. 2294SR

12 02./35.4 cl./354 ml.

H6Y4 T2% B1V2 D2%
1 doz./9# = .34 cu. ft.
SCC 5601875143578

1/

Rocks
No. 2292SR

11 0z./32.5 ¢l./325 ml.

H4'% T3 B2 D3
1 doz./9# = .33 cu. ft.
SCC 5601875142465

Beverage
No. 2295SR

14 0z./41.4 ¢l./414 ml.

H6'% T2%4 B1% D2%
1 doz./94 = .39 cu. ft.
SCC 5601875143639

tabletop e

Same performance with

added sparkle and a fine rim —

Super Sham has evolved into

our new Master’s Reserve®

Modernist. See page 186.

Hi-Ball

No. 2293SR

10 02./29.5 cl./295 ml.
H5%4 T22 B1v4 D2V
1 doz./8# = .32 cu. ft.
SCC 5601875143554

Cooler

No. 2296SR

16 0z./47.3 cl./473 ml.
H674 T27% B1%4 D274
1 doz./10# = .45 cu. ft.
SCC 5601875143653

libbey.com




LIBBEY®

OPTIVA® +Duraluff STACKABLE

iy
=7

Rocks

ol
| sy

7
J

:
!
| by

maximize
YOUR SPACE

If you need to maximize every square inch of horizontal

storage space, we have solutions.

Our space-saving stackable glassware is no longer a

Rocks Rocks convenience, it's often a necessity. Combine our exclusive
No. 15959 yo. 1/23571 ”-57 | No. 15962

5 0z./14.8 cl./148 ml. 02./20.7 ¢1./207 m. 10 02./29.6 ¢l./296 ml. _ i i i

REA AT A 8 T3 B5Th DAV 39 T35 B2%% Da%% performance-enhancing technology with attractive looks
1.doz./7# = .24 cu. ft. 1 doz./8# = .31 cu. ft. 1 doz./10# = .42 cu. ft.

SCC 549921 SCC 496034 SGC 496058

WET

Double Old Fashioned Hi-Ball Beverage

No. 15963 == No. 15960 =+ No. 15964 ==

12 oz. /35 5 cl./355 ml. 10 02./29.6 cl./296 ml. 12 02./35.5 ¢l./355 ml.
H4 T3% B2¥4 D3% H5% T3 B2 D3 H5% T3Vs B2Vs D35
1 doz./11# = .48 cu. ft.

SCC 495976

1 doz./11# = .44 cu. ft.
SCC 549938

]
r

1 doz./12# = .51 cu. ft.

SCC 496027

and you get space-saving glassware that earns its keep

by delivering real value.

Beverage Cooler Cooler

No. 15965 No. 15966 No. 15967 =

14 0z./41.4 ¢l./414 ml. 16 0z./47.3 cl./473 ml. 20 0z./59.1 cl./591 ml.
H6 T3% B2V4 D3% H6Y4 T3Vs B2% D3 H6%4 T3% B2 D3%
1 doz./14# = .58 cu. ft. 1 doz./15# = .65 cu. ft. 1 doz./18# =.79 cu. ft.
SCC 496065 SCC 496072 SCC 549914

SERVING experience-
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LIBBEY®

ENDEAVOR" +Duraluff.

—

Espresso

No. 15733 =+

3% 0z/11cl/ 111 ml.
H3 T2% B1%4 D2%

1 doz./5# = .35 cu. ft.
SCC 6943949906986

T

Rocks

No. 15842 =
50z./14.8 cl./148 ml.
H3%4 T3 B174 D3

1 doz./64# = .29 cu. ft.
SCC 508034

Rocks

No. 15709 =

7 02./20.7 cl./207 ml.
H3% T3V4 B2 D34

1 doz./8# = .37 cu. ft.
SCC 367105

e

Rocks

No. 15710 =+

9 0z2./26.6 cl./266 ml.
H374 T3> B2V4 D3V
1 doz./8# = .45 cu. ft.
SCC 367112

STACKABLE

Double Old Fashioned
No. 15712 =+

12 0z./35.5 cl./355 ml.
H4'% 137 B2Y% D374

1 doz./11# = .56 cu. ft.
SCC 367129

Rocks

Rocks Double 0ld Fashioned Rocks

No. 15793 No. 15795 == No. 15796 =+

9 02./26.6 cl./266 ml. 12 02./35.5 c1./355 ml. 10 0z./29.6 cl./296 ml.
H4 T3% B174 D3% H4% T3% B2 D3%4 H5%4 T3'% B13%4 D34
1 doz./94# = 44 cu. ft. 1 doz./10# = .55 cu. ft. 1 doz./94# = .46 cu. ft.
SCC 6943949916824 SCC 6943949916848 SCC 6943949916862

No. 15794

12 02./35.5 cl./355 ml.

H5Y2 T3Y4 B174 D3V4

1 doz./10# = .52 cu. ft.

SCC 6943949916855

Hi-Ball Beverage Beverage Stacking Pub Glass Cooler Cooler
No. 15711 = No. 15713 == No. 15714 =+ No. 15720 =+ No. 15715 == No. 15717 =
10 0z./29.6 cI./296 ml. 12 0z./35.5 ¢l./355 ml. 14 0z./41.4 cl./414 ml. 16'% 0z./48.8 cl./488 ml. 16 0z./47.3 cl./473 ml. 20 0z2./59.2 cl./592 ml.
H6Y4 T2% B2 D2% H6Y4 T3 B2Y4 D3 H6% T3Vs B2V4 D34 H6Y5 T3V2 B2Y4 D3V H7 T3V4 B2% D3Vs H7V4 T3% B2% D3%
1 doz./11# = .44 cu. ft. 1 doz./13# = .50 cu. ft. 1 doz./14# = .57 cu. ft. 1 doz./15# = .66 cu. ft. 1 doz./15# = .64 cu. ft. 1 doz./19# = .85 cu. ft.
SCC 367136 SCC 367143 SCC 367150 SCC 387684 SCC 368072 SCC 378385
_ LiBBEY®
BROOKLYN +Duraluff STACKABLE

Rocks

No. 15797 =+

14 0z./41.4 cl./414 ml.
H574 T3% B2 D3%

1 doz./11# = .61 cu. ft.
SCC 6943949916879

libbey.com



LIBBEY®

EVEREST +Duraluff

GLASS BASE

Juice Rocks Rocks Rocks Rocks

No. 15431 =+ No. 15432 =+ No. 15433 =+ No. 15434 No. 15435 =
50z./14.8 cl./148 ml. 7 02./20.7 cl./207 ml. 8 0z./23.7 cl./237 ml. 9 02./26.6 cl./266 ml. 12 0z./35.5 cl./355 ml.
H278 T278 B178 D27 H3"s T3 B22 D3 H3's T3V6 B2!4 D3'% H3Vs T3% B2Y4 D3% H3% T3% B3 D3%

3 doz./194# = .65 cu. ft. 3 doz./18# = .76 cu. ft. 3 doz./20# = .84 cu. ft. 3 doz./244# = .99 cu. ft. 3 doz./30# = 1.28 cu. ft.
SCC 844623 SCC 173921 SCC 844616 SCC 173938 SCC 173945

STACKABLE

Hi-Ball Beverage

No. 15430 No. 15436 ==

9 02./26.6 c|./266 ml. 12 0z./35.5 cl./355 ml.

H4v% T3 B174 D3 H4% T3Vs B2% D3V H4%4 T3% B2% D3%
3 doz./25# = 1.03 cu. ft. 3 doz./26# = 1.20 cu. ft. 3 doz./28# = 1.38 cu. ft.
SCC 325481 SCC 173730 SCC 173747

LIBBEY®

STACKABLE GIBRALTAR® +Duraluff,

GLASS BASE

Rocks Rocks Hi-Ball Beverage Cooler

No. 15661 == No. 15659 == No. 15656 == No. 15654 == No. 15651 ==
702./20.7 ¢l./207 ml. 9 02./26.6 ¢1./266 ml. 9 02./26.6 cl./266 ml. 12 0z./35.5 ¢l./355 ml. 16 0z./47.3 cl./473 ml.
H3%16 T3'46 B17% D3Vi6 H3% T3Va B2% D34 H4% T3 B2Y4 D3 H5 T3 B2%5 D34 H6% T3Va B2Y2 D3V4

3 doz./17#=.79 cu. ft.
SCC 604302

3 doz./20# = .97 cu. ft.
SCC 604296

SERVING experience-

3 doz./244# = 1.02 cu. ft.
SCC 010391

3 doz./26# = 1.27 cu. ft.
SCC 604289

3 doz./36# = 1.68 cu. ft.
SCC 608683

TUMBLERS & BARWARE




LIBBEY®

STACKING RESTAURANT BASICS +Duraluff

]

Stacking Shooter
No. 923179

1% 0z./5.5 cl./55 ml.
H3% T1%4 B1Y4 D1%4
2 doz./5# = .19 cu. ft.
SKU 5601875149204

Hi-Ball

No. 15781

10 07./29.6 cl./296 ml.
H47 T3V B2 D31
2 doz./17# = .84 cu. ft.
SCC 508089

Glassware that isn’t made

for nesting-style stacking

can shorten its service life.
Pyramid stacking is
recommended for glassware not

specifically designed to stack.

Rocks

No. 15763 =+

7 0z./20.7 ¢|./207 ml.
H34 T3 B2V D3

2 doz./12# = .58 cu. ft.
SCC 508157

Beverage

No. 15799 =+

12 0z./35.5 cl./355 ml.
H5Y6 T3V4 B2Y4 D3V
2 doz./19# = .98 cu. ft.
SCC 508041

Stackmg Pub Glass
No. 15730 =

17V4 0z, /51 0¢l./510 ml.

H6'/2 T3% B2% D3%
2 doz./26# = 1.31 cu. ft.
SCC 387707

Rocks

No. 15766 =

9 02./26.6 cl./266 ml.

H35 T3V4 B2% D3V
2 doz./14# = .72 cu. ft.
SCC 508133

ﬁ; ﬁau
Stacking Mixing Glass
No. 15789 ==

14 02./41.4 cl/414 ml.
H57& T34 B2%% D32
2 doz./31# = 1.24 cu. ft.
SCC 467098

STACKABLE

Double Old Fashioned
No. 15769

12 0z./35.5 cl./355 ml.
H3% T3V B2%4 D32

2 doz./17# = .87 cu. ft.
SCC 508126

Slackmg Mixing Glass
0.15790 =+

16 0z./47.3 ¢l./473 ml.
H5% T3V B2% D32
2 doz./24# = 1.24 cu. ft.
SCC 452375

Stacking Mixing Glass
No. 15791 =

20 0z./59.2 cl./592 ml.
H674 T3% B2 D3%

2 doz./32# = 1.56 cu. ft.

SCC 452382

Stackmg Mixing Glass
0.15792 =+

22 0z./65.1 ¢l./651 ml.
H7 T3% B2%8 D3%

2 doz./34# = 1.68 cu. ft.
SCC 452436

libbey.com



LIBBEY®

RESTAURANT BASICS® +Duraluff,

Double 0ld Fashioned
No. 15587 =+

12 0z./35.5 cl./355 ml.
H3% T3> B2% D3Vs

2 doz./17# = .89 cu. ft.
SCC 308184

Hi-Ball

No. 15585 =
902./26.6 ¢l./266 ml.
H4Y2 T3V6 B24 D3
2 doz./17# = .82 cu. ft.
SCC 084323

Beverage

No. 15588 =

12 0z./35.5 cl./355 ml.
H5 T34 B2Ys D3V4

2 doz./19# = 1.00 cu. ft.

SCC 308191

e

Cooler

No. 15141 =+

14 0z./41.4 cl./414 ml.
H57s T3> B2%5 D32
2 doz./31#=1.24 cu. ft.

SCC 063298

Also
available
with
©Fizzazz®
—see p.238
Mixing Glass Tall Mixing Glass Mixing Glass
No. 1639HT == No. 15385 = No. 1632HT =+
No. 5139 16 0z./47.3 cl./473 ml. 18 0z./53.2 cl./532 ml.
16 0z./47.3 cl./473 ml. H6Y4 T3% B2% D3% H6% T3% B2"% D3%
H57 T3> B2% D35 2 doz./27#=1.25 cu. ft. 2 doz./38# = 1.55 cu. ft.
2 doz./24# =1.27 cu. ft. No. 15385-SCC 426444 SCC 563074
No. 1639HT-SCC 455676
No. 5139-SCC 456499
Mixing Glass Mixing Glass Cooler
No. 1637HT No. 15144 No. 15722 +
No. 5137 20 0z./59.2 cl./592 ml. 22 0z./65.1 cl./651 ml.
20 0z./59.2 ¢l./592 ml. H6% T3% B2'% D3% H7 T3% B2"% D3%
H6% T3% B2'% D3% 2 doz./34# = 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

SERVING experience-
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LIBBEY®

GIBRALTAR® +Duraluff

Rocks

No. 15248

4% 02./13.3 ¢1./133 ml.
H3" T3 B2 D3

3 doz./21# = .71 cu. ft.
SCC 109005

Rocks
No. 15249 =+

5% 02./16.3 ¢l./163 ml.

H3'6 T3 B25 D3
3 doz./16# = .73 cu. ft.
SCC 108992

el

Y

-

Rocks

No. 15241 =+

7 02./20.7 cl./207 ml.

H3Ya 1316 B24 D3k
3 doz./184# = .85 cu. ft.
SCC 733088

Tall Rocks

No. 15231 =

9 0z./26.6 cl./266 ml.
H37% T3 B2Y% D315
3doz./294 = 1.19 cu. ft.
SCC 105366

Tall Rocks

No. 15245

7 0z./20.7 cl./207 ml.

H3% T34 B21% D3V
3 doz./26# = .97 cu. ft.

SCC 109012

Rocks

No. 15232 =+

10 02./29.6 cl./296 ml.
H37 T34 B21% D3V
3 doz./27#=1.19 cu. ft.
SCC 105373

Rocks

No. 15240 =+
802./23.7 ¢l./237 ml.
H3% T3% B2'2 D3%
3 doz./27# = 1.07 cu.
SCC 007691

=

Double Rocks

No. 15243

12 02./35.5 cl./355 ml.
H4 T3% B2%4 D3%

3 doz./274# = 1.30 cu. ft.
SCC 733200

I
Rocks
No. 15242 =+
9 02./26.6 cl./266 ml.
H3% T3% B2'% D3%
3 doz./224 = 1.07 cu. ft.
SCC 733187

Double Rocks

No. 15233

13 0z./38.5 cl./385 ml.
H4's T3% B2% D3%
3 doz./32# = 1.51 cu. ft.
SCC 105380

Footed Pilsner

No. 15680

12 02./35.5 ¢1./355 ml.
H7Y4 73 B2 D3

2 doz./27# = 1.14 cu. ft.
SCC 078520

Footed Pilsner

No. 15429

14 0z./41.4 cl./414 ml.
H7% T3V4 B2% D3Vs
2 doz./35# = 1.36 cu. ft.
SCC 062147

LIBBEY®

FOOTED GIBRALTAR® +Duraluff

Footed Pilsner

No. 15673

16%4 02./49.5 cl./495 ml.
H8 T3% B274 D3%

1 doz./19# = .79 cu. ft.
SCC 071477
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LIBBEY®

GIBRALTAR® +Duraluff,

Hi-Ball Hi-Ball Beverage

No. 15239 =+ No. 15236 = No. 15237 =

7 02./20.7 cl./207 ml. 9 02./26.6 cl./266 ml. 10 02./29.6 cl./296 ml.
H4Y% T2% B2Y4 D2% H4%4 T3Vs B2'% D3V H4% T3V B2 D3
3 doz./204 = .83 cu. ft. 3 doz./334#=1.18 cu. ft. 3 doz./31#=1.18 cu. ft.
SCC 019007 SCC 057979 SCC 056712

Cooler Cooler Cooler

No. 15235 = No. 15256 = No. 15665 ==

12 0z./35.5 ¢l./355 ml. 16 0z./47.3 cl./473 ml. 20 02./59.2 ¢l./592 ml.
H575 T3s B2 D38 H6% T3% B2 D3% H6%4 T3% B2% D3%
3 doz./324# = 1.47 cu. ft. 2 doz./294 = 1.31 cu. ft. 2 doz./294 = 1.57 cu. ft.
SCC 142477 SCC 063403 SCC 063267

GIBRALTAR®

Super Mug Liter Pitcher

No. 5262 No. 5263

34 0z./99.8 ¢./998 ml. 34 02./99.8 ¢l./998 ml.
H8 T4 B4 D6 H8% T4 B4 D64

1 doz./39# = 1.50 cu. ft. 1 doz./38# = 1.61 cu. ft.
SCC 001392 SCC 001408

SERVING experience”

!

-

Beverage

No. 15238 =+

12 0z./35.5 ¢l./355 ml.
H47 T34 B2% D3V
3 doz./364 = 1.39 cu. ft.
SCC 056729

Iced Tea

No. 15253 =

22 0z./65.1 cl./651 ml.
H7 T3% B2%4 D3%

2 doz./38#=1.72 cu. ft.
SCC 867462

Beverage

No. 15244 =

14 0z./41.4 cl./414 ml.
H5"% T3V B2%4 D34
3 doz./37# = 1.60 cu. ft.
SCC 733224

Wine

No. 15246 =+

815 02./25.1 cl./251 ml.

H6Y4 T3V6 B3 D3 H67% T3% B3'6 D3%
3 doz./304 = 1.65 cu. ft. 3 doz./35# = 2.11 cu. ft.
SCC 790739 SCC 790746
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INVERNESS +Duraluff.

GLASS BASE

Rocks

No. 15480 ==

7 02./20.7 ¢l./207 ml.

H3YV4 T3Vs B274 D318
2 doz./18# = .60 cu. ft.
SCC 366078

Hi-Ball

No. 15485

9 07./26.6 ¢l./266 ml.
H5Y6 T276 B24 D274

3 doz./26# = 1.17 cu. ft.

SCC 875542

Rocks

No. 15481 =

9 02./26.6 ¢1./266 ml.
H3Y5 T3% B34 D3%
3 doz./35# = 1.07 cu. ft.
SCC 831104

Beverage

No. 15478 +

10 0z./29.6 cl./296 ml.
H5% T3 B2 D3

3 doz./33#=1.31 cu. ft.

SCC 485895

Beverage

No. 15479 =

14 0z./41.4 cl./414 ml.
H5Y4 T3V B2% D3V

3 doz./404 =1.63 cu. ft.

SCC 485901

Double 0ld Fashioned
No. 15482 =+

12Y4 02./36.2 ¢1./362 ml.
H374 T3% B3's D3%

2 doz./28# =1.01 cu. ft.
SCC 366085

Beverage

No. 15483 ==

12 0z./35.5 cl./355 ml.
H5% T3Vs B2%4 D3V
3 doz./35# = 1.46 cu. ft.
SCC 831142

Cooler

No. 15477 =+

15Y4 02./45.1 ¢l./451 ml.
H6Y6 1312 B2'% D3Vs

2 doz./294 = 1.31 cu. ft.
SCC 063342
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LIBBEY®

élan™ +Duraluff

U J

Rocks Rocks Double Old Fashioned
No. 15807 =+ No. 15809 = No. 15811 =+

7 0z./20.7 ¢l./207 ml. 9 0z./26.6 cl./266 ml. 12 02./35.0 cl./355 ml.
H3% T34 B2 D34 H37% T3 B2V4 D31 H4Vs T37s B212 D374

1 doz./8# = .37 cu. ft. 1 doz./8# = .45 cu. ft. 1 doz./12# = .55 cu. ft.
SCC 391889 SCC 391896 SCC 444745

Hi-Ball Beverage

No. 15810 =+ No. 15812 +

10 0z./29.6 cl./296 ml. 12 0z./35.5 cl./355 ml.
H64 T2%4 B2 D2% H6Y4 T3 B2Y4 D3

1 doz./11# = 44 cu. ft. 1 doz./13# = .50 cu. ft.
SCC 391841 SCC 391858

0

Beverage Cooler

No. 15814 No. 15816 =+

14 0z./41.4 cl./414 ml. 16 0z./47.3 cl./473 ml.
H6% T3'6 B2%5 D314 H7 T3V B2¥ D34

1 doz./14# = .57 cu. ft. 1 doz./15# = .64 cu. ft.
SCC 391865 SCC 391872
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LIBBEY®

DAKOTA® +Duraluff

4

GLASS BASE

I
L - —
e -'-""'-.#
Beverage Cooler
No. 15603 == No. 15605 ==
12 0z./35.5 cl./355 ml. 16 0z./47.3 cl./473 ml.
H47/s T3% B2¥s D3% H6Y4 T3V B2% D3V
3 doz./36# = 1.41 cu. ft. 2 doz./294 = 1.30 cu. ft.
SCC 526574 SCC 063281

LIBBEY®

CASUAL COOLERS +Duraluff

Casual Cooler Hammered Casual Cooler Lines Casual Cooler Waves
No. 1564 0. No. 15646

20 02./59.2 cl./592 ml. 20 0z./59.2 c1./592 ml. 20 02./59.2 cl./592 ml.
H6%4 T3% B2Y% D3% H6% T3% B2'% D3% H6% T3% B2Y% D3%
1 doz./15# = .74 cu. ft. 1 doz./15# = .74 cu. ft. 1 doz./15# = .74 cu. ft.
SCC 089816 SCC 089809 SCC 308092

LIBBEY®

PANELED TUMBLERS +Durafuff,

e
GLASS BASE -
£ =
1]} I'I’ |I
| E
Juice Tumbler Cooler Iced Tea Jumbo Cooler
No. 15640 = No. 15641 == No. 15642 = No. 15643 == No. 15645
815 02./25.1 cl./251 ml. 12 02./35.5 ¢l./355 ml. 16 0z./47.3 cl./473 ml. 20 02./59.2 cl./592 ml. 24 0z./71.0 cl./710 ml.
H4'6 T3 B2V4 D3 H5% T3V B2%5 D34 H6'6 T3% B2'% D3% H6% T3% B2% D3% H7 T3% B27/4 D3%
3 doz./214 = .92 cu. ft. 3 doz./304 = 1.31 cu. ft. 3 doz./334# = 1.70 cu. ft. 2 doz./31# = 1.45 cu. ft. 1 doz./15# = .82 cu. ft.
SCC 612113 SCC 005182 SCC 612120 SCC 612137 SCC 028655
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WINCHESTER +Duraluff

LIBBEY®

Wine
No. 15463 ==

6% 02./19.2 ¢l./192 ml.

H5"4 T2% B2Y2 D2%

3 doz./23# = 1.04 cu. ft.

SCC 032204

G ASS BASE

Wine
No. 15464 ==

8'% 0z./25.1 cl./251 ml.

H5% T276 B2%4 D3

3 doz./26# = 1.29 cu. ft.

SCC 032228

Goblet
No. 15465 =

10" 0z./31.1 ¢1./311 ml.

H6 T3V4 B274 D3%

3 doz./354# = 1.61 cu. ft.

SCC 030187

Rocks

No. 15453 =

55 02./16.3 cl./163 ml.
H3Ys T27/s B2V4 D274
3 doz./23# = .74 cu. ft.
SCC 044467

Rocks

No. 15454 =

8 02./23.7 cl./237 ml.

H3% T3 B2!% D314
3 doz./214# = .88 cu. ft.
SCC 032167

Rocks

No. 15457 =

10 02./29.6 c1./296 ml.
H3% T3% B2% D3%
3 doz./234# = .93 cu. ft.
SCC 030125

ﬂiu Sa 1) iF W

e o

e E‘ LS

|
hAAJ o

Hi-Ball
No. 15451

6% 02./20.0 ¢l./200 ml.

H4% T214 B174 D2V2

3 doz./194# = .75 cu. ft.

SCC 032143

Hi-Ball
No. 15456

8% 02./25.9 ¢l./259 ml.

H5 T2% B2 D2¥4
3 doz./22# = .88 cu. ft.
SCC 032181

SERVING experience-

Beverage
No. 15458 =

12 0z./35.5 cl./355 ml.

H5% T3 B2'% D3

3 doz./25# = 1.26 cu. ft.

SCC 030149

Cooler

No. 15459 ==

16 0z./47.3 cl./473 ml.
H578 T3V4 B2% D3V
3 doz./35# = 1.57 cu. ft.
SCC 030163
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SERIES V

Series V65 Shooter
No. 11110722

24 02./6.5 cl./65 ml.
H2%4 T2V4 B1Y4 D2V
2 doz./94# = .26 cu. ft.
SCC 08002713057663

Series V225 Cocktail
No. 11057822

7% 02./22.5 ¢1./225 ml.
H3Y5 T4Vs B174 D4Vs

1 doz./84# = .51 cu. ft.
SCC 08002713085284

Series V140 Tall Rocks
No. 11126021

4% 0z./14.0 cl./140 ml.
H4% T2% B1'% D2%

1 doz./7# = .27 cu. ft.
SCC 08002713001253

Series V250 Rocks
No. 11058021

8% 02./25.0 cl./250 ml.
H4's T3% B2 D3%

1 doz./12# = 44 cu. ft.
SCC 08002713056345

Series V350 Beverage
No. 11058521

117 02./35.0 ¢l./350 ml.

Series V350

Double 0ld Fashioned
No. 11106520

117 02./35.0 ¢l./350 ml.
H4% T37 B2V4 D374

1 doz./12# = .60 cu. ft.
SCC 08002713097362

Series V420 Hi-Ball
No. 11106721
14Y4 0./42.0 cl./420 ml.

H6% T3V4 B2 D3Va
1 doz./12# = 51 cu. ft.
SCC 08002713056338

H6%4 T3% B2V6 D3%
1 doz./13# = .62 cu. ft.
SCC 08002713092923

-

Shot

No. 11006521

1% 0z./5.2 cl./52 ml.
H2Y% T174 B1%4 D24
1doz./3# = .11 cu. ft.
SCC 08002713119262

Rocks

No. 11006721

9% 02./28.1 cl./281 ml.
H3" T3V6 B3 D3%

1 doz./10# = .36 cu. ft.

SCC 08002713119279

Double Old Fashioned
No. 11006821

11% 0z./34.7 ¢l./347 ml.
H3%4 T3% B34 D4
1doz./11# = .44 cu. ft.
SCC 08002713119286

Beverage

No. 11007021

12Y4 02./36.2 ¢1./362 ml.
H5% T3 B2%4 D374

1 doz./12# = .46 cu. ft.
SCC 08002713119309
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REPURPOSED WINE
BOTTLE BASE TUMBLER

Actual colors may vary.

Bottle Base Tumbler
Blue
No. 97285

12 02./35.5 cl./355 ml.

H4Y% T27/8 B2"/s D27
1 doz./94# = .35 cu. ft.
SCC 648402

Bottle Base Tumbler
Spanish Green

No. 97286

12 02./35.5 cl./355 ml.
H4vs T2 B276 D27
1 doz./94# = .35 cu. ft.
SCC 648419

Bottle Base Tumbler
Green
No. 97287

12 02./35.5 ¢l./355 ml.

H4Ys T278 B274 D278
1 doz./94# = .35 cu. ft.
SCC 648426

Bottle Base Tumbler
Blue
No. 97283

16 02./47.9 cl./479 ml.

H5%4 T278 B27% D278

1 doz./11# = .46 cu. ft.

SCC 648389

S

Bottle Base Tumbler
Spanish Green

No. 97281

16 0z./47.9 cl./479 ml.
H5%4 T27 B274 D274
1 doz./11# = .46 cu. ft.
SCC 648365

Bottle Base Tumbler
Green
No. 97284

16 0z./47.9 cl./479 ml.

H5%4 T274 B274 D27

1 doz./11# = .46 cu. ft.

SCC 648396

Bottle Base Tumbler
Dark Olive

No. 97280

12 0z./35.5 cl./355 ml.
H4Y% T27/8 B27/8 D278
1 doz./94# = .35 cu. ft.
SCC 648433

SERVING experience-

Bottle Base Tumbler
Dark Olive
No. 97282

16 02./47.9 cl./479 ml.

H5%4 T276 B274 D274

1 doz./11# = 46 cu. ft.

SCC 648372

shew life
FOR EVI%BOTI’LE

Wine bottles are repurposed and transformed into
these chic tumblers, offering one-of-a-kind character.
The tumblers come in four earthy colors for enhancing

the personality and ur beverage service.
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CHICAGO

-

e

Cordial 0ld Fashioned 0ld Fashioned Juice Tall Hi-Ball Tall Hi-Ball Flute
No. 1650 @ No. 2522 @ No. 2524 @ No. 2523 @ No. 2519 @ No. 2518 @ No. 2824 @
215 0z./7.4 ¢l./74 ml. 7 02./20.7 ¢1./207 ml. 104 02./30.3 cl./303 ml. 4% 0z/141 cl/141 ml. 9% 0z./28.8 ¢I./288 ml. 10% 0z/31.1 ¢l/311 ml. 634 0z./20.0 cl./200 ml.
H4vs T1% B1% D11 H3Vs T274 B2% D274 H3% T34 B3 D3V H4 T2 B2 D21 H574 T214 B2% D214 H6% T2% B2!4 D2% H7V2 T17 B174 D174
4doz/12# = 42 cu. ft.  1doz/8#= .26 cu. ft. 1 doz./10# = .35 cu. ft. 1 doz./5# = .18 cu. ft. 1 doz./9# = .33 cu. ft. 1 doz,/8# = .34 cu. ft. 2 doz./134# = .45 cu. ft.
SCC 878147 SCC 6943949903749 SCC 6943949904845 SCC 6943949904838 SCC 6943949902735 SCC 6943949902728 SCC 881024
PERCEPTION®
See page 208 for matching Perception stemware.
p
. A
Rocks Rocks Double 0ld Fashioned Beverage Beverage Cooler
No. 2391 @ No. 2392 @ No. 2394 @ No.2393 @ No. 2395 No. 2396 ®
7 02./20.7 ¢1./207 ml. 9 02./26.6 ¢1./266 ml. 12 02./35.5 cl./355 ml. 12 02./35.5 ¢l./355 ml. 14 0z./41.4 ¢l /414 ml. 16 0z./47.3 cl./473 ml.
H3% T2% B2% D3 H3% T274 B214 D3% H4V% T3 B2% D314 H5% T2% B2V4 D274 H6Y% T214 B2% D3 H6% T214 B2% D346
2 doz./13# = .57 cu. ft. 2 doz./17# = .73 cu. ft. 2 doz./19# = .91 cu. ft. 2 doz./16# = .85 cu. ft. 2 doz./184# = .97 cu. ft. 2 doz./18# =1.05 cu. ft.
SCC 059017 SCC 059024 SCC 059048 SCC 059031 SCC 059055 SCC 059062
e = —
Rocks Double Old Fashioned Cooler Double Old Fashioned Cooler
No.2313 @ No.2311 @ No. 2312 @ No. 2307 ® No. 2308 @
10 0z./29.6 ¢1./296 ml. 12 0z./35.5 cl./355 ml. 17V 0z./51.8 ¢l./518 ml. 13V4 02./39.2 ¢l./392 ml. 15%% 0z./45.8 ¢l./458 ml.
H4 T2% B3 D2% H4Vs T274 B34 D274 H6Y2 T274 B3 D274 H4'% T3% B2% D3% H574 T3'% B2% D3'%
1 doz./10# = .35 cu.ft. 1 doz./12# = .40 cu.ft. 1 doz./13# = 55 cu.ft. 1 doz./12# = .54 cu. ft. 1 doz./12# = .63 cu. ft.
SCC 322753 SCC 265296 SCC 265302 SCC 263094 SCC 263100
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HOBSTAR CARATS

Coupe Double Old Fashioned Cooler Double 0ld Fashioned Beverage

No. 929799 No. 5632 No. 5633 No. 925500 No. 926774

8% 02./25.1 cl./251 ml. 12 0z./35.5 cl./355 ml. 16 02./47.3 cl./473 ml. 12 0z./35.5 cl./355 ml. 14 0z./41.4 cl./A14 ml.
H4% T4'6 B2Y4 D4V H4'%s T3'% B3 DA% H6Y5 T34 B2Y4 D34 H4'% T34 B274 D314 H6Y5 T34 B2%% D35
1 doz./7#= .68 cu. ft. 1 doz./13# = .46 cu. ft. 1 doz./15# = .54 cu. ft. 1 doz./13# = 42 cu. ft. 1 doz./12# = 45 cu. ft.
SCC 10615905929799 SCC 10615905924152 SCC 10615905926798 SCC 10615905925500 SCC 10615905926774

AROME DISTILL SAMBA

Tasting Glass Whiskey Rocks Rocks

No. 37138CP29 No. 2999SR No. 1038 @ No. 1037 @

9% 02./28.8 ¢l./288 ml. 10% 0z./31.1 cl./311 ml. 8% 02./25.1 ¢l./251 ml. 11% 0z2./34.7 cl./347 ml.
H31% T2Va B2V4 D3% H4Vs 7214 B2V4 D3% H3% T3'% B3% D3% H3% T34 B3% D3%

6 pcs./3#=.18 cu. ft. 1 doz./7# = .44 cu. ft. 1 doz./94 = .36 cu. ft. 1 doz./9# = .45 cu. ft.
SCC 5601259018430 SCC 525017 SCC 6943949912444 SCC 6943949912437

VELOCITY —

Rocks Hi-Ball

No. 2192 ® No. 2194 @

10 02./29.6 cl./296 ml. 11 02./29.6 c1./325 ml.
H3% T3 B2"4 D3% H5%4 T2% B2 D2%

3 doz./18# = 1.05 cu. ft. 3 doz./224 = 1.07 cu. ft.
SCC 612335 SCC 612328
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LEXINGTON

]

"

- W

GLASS BASE

Juice

No. 23496 @
50z./14.8 cl./148 ml.
H3V2 T2Va B2Va D2V

6 doz./28# = .99 cu. ft.

SCC 175338

Hi-Ball

No. 23186 @
802./23.7 ¢l./237 ml.
H4's T2% B2% D2V%

4 doz./25# = 1.01 cu. ft.

SCC 369833

0ld Fashioned
No. 23286 @

7% 02./22.9 c1./229 ml.
H3% T2%4 B2%4 D274
4 doz./254# = 1.06 cu. ft.
SCC 370174

Hi-Ball

No. 23256 @

9 02./26.6 cl./266 ml.
H4% T215 B2Y4 D2%
4 doz./31#=1.18 cu. ft.
SCC 370167

01d Fashioned

No. 23386 @

10%4 02./30.3 ¢l./303 ml.
H3% T3V4 B3'6 D3V

2 doz./16# = .69 cu. ft.
SCC 370181

Beverage
No. 23596 @

11% 02./33.3 cl./333 ml.

H5 T2% B2%4 D2%
2 doz./16# = .72 cu. ft.
SCC 370198

Whiskey Juice 0Id Fashioned 0ld Fashioned Double Old Fashioned Hi-Ball

No. 2303 @ No. 2349 @ No. 2328 @ No. 2338 @ No. 2339 @ No. 2323 @

302./8.9 cl./89 ml. 50z./14.8 ¢l./148 ml. 7% 02./22.9 c1./229 ml. 10%4 02./30.3 ¢1./303 ml. 12Y%4 02./37.0 ¢1./370 ml. 702./20.7 ¢l./207 ml.

H2% T2 B2 D2 H3V2 T2Va B2V4 D2V H3"2 T27/8 B2%4 D274 H32 T3V4 B34 D3Va H4 7314 B35 D34 H4 T2% B2% D2%

3 doz./104 = .33 cu. ft. 3 doz./14# = 53 cu. ft. 3 doz./204 = .80 cu. ft. 3 doz./28# = 1.07 cu. ft. 3 doz./28#=1.19 cu. ft. 3 doz./18# = .68 cu. ft.

SCC 264148 SCC 264094 SCC 264100 SCC 486182 SCC 264155 SCC 710799

- B
4 —_
w___ = ET
Hi-Ball Hi-Ball Beverage Cooler Tall Hi-Ball Goblet
No. 2318 @ No. 2325 @ No. 2359 No. 2369 No. 2310 @ No. 3556 M
8 02./23.7 cl./237 ml. 9 02./26.6 cl./266 ml. 11 02./33.3 ¢l./333 ml. 15%% 0z2./45.8 cl./458 ml. 10% 0z./31.1 ¢l./311 ml. 11 0z./32.5 ¢l./325 ml.
H4v% T2%5 B2%5 D2%% H4% T2V B2Y2 D24 H5 T2% B2%4 D2% H578 1278 B274 D27 H6 T21% B2V4 D24 H6Y4 T27/8 B2% D274
3 doz./194# = .76 cu. ft. 3 doz./214 = .88 cu. ft. 3 doz./234# = 1.07 cu. ft. 3 doz./28# = 1.32 cu. ft. 3 doz./21#=1.00 cu. ft. 3 doz./20# = 1.32 cu. ft.
SCC 710782 SCC 264117 SCC 264124 SCC 264131 SCC 575008 SCC 508273
NOB HILL®
-

e e

Double Old Fashioned
No. 23396 @

12Y4 02./36.2 ¢l./362 ml.
H37% T3V B3'6 D3V

3 doz./29# = 1.19 cu. ft.
SCC 407125

Tall Hi-Ball

No. 23106 @

10% 0z./31.1 ¢l./311 ml.
H6 T2Y4 B2V4 D2V

3 doz./244# = 1.00 cu. ft.
SCC 063229
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QUARTET

GLASS RIM  GLASS BASE

Rocks

No. 2207 @

9Y4 02./27.7 ¢1./277 ml.
H3Y5 T3V4 B2Y4 D3Vs
1 doz./94# = .35 cu. ft.
SCC 6943949906429

Double Old Fashioned
No. 2205 ®

12 0z./35.5 ¢l./355 ml.
H3% T3> B2%4 D32

1 doz./10# = .42 cu. ft.
SCC 6943949906856

H6% T3 B2"6 D3

1 doz./10# = .52 cu. ft.

SCC 6943949907075

BRAVURA®

Double Old Fashioned
No.2211 @

124 02./36.2 ¢l./362 ml.
H4 T2% B3% D32

1 doz./8# = .46 cu. ft.
SCC 340498

Cooler

No. 2212 @

16%4 0z./49.5 cl./495 ml.
H6Y4 T2'2 B34 D3%%

1 doz./94# = .61 cu. ft.
SCC 332974

IMPRESSIONS®

0ld Fashioned

No. 1767580 @
80z./23.7 ¢./237 ml.
H34 T34 B3 D34

1 doz./8# = .27 cu. ft.
SCC 024848

Beverage

No. 9860594 @

13 0z./38.8 cl./388 ml.
H5Y5 T3 B3 D3

1 doz./10# = .41 cu. ft.
SCC 95525848

Double 01d Fashioned
No. 1767591 @

11% 0z./34.7 cl./347 ml.
H4 T3% B3% D3%

1 doz./11# = .41 cu. ft.
SCC 024855

Cooler

No. 1767790 @

16% 02./49.5 cl./495 ml.
H6 T3 B3 D3

1 doz./10# = .47 cu. ft.
SCC 024862

SERVING experience-
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HEAVY BASE AFINEDGE

LIBBEY®

1l ] "
' , = i
Rocks Rocks Double Old Fashioned Double Old Fashioned Beverage Cooler
No. 916CD A ® No. 917CD A® No. 918CD A ® No. 816CD A ® No. 814CD A @ No. 817CD A ®
802./23.7 cl./237 ml. 11 0z./32.5 cl./325 ml. 13Y%5 02./39.9 ¢l./399 ml. 15 0z./44.4 cl./A44 ml. 125 02./37.0 ¢l./370 ml. 15% 02./46.6 ¢1./466 ml.
H3Y4 T3 B274 D3 H35 T3V4 B3'6 D3V H4V4 T3% B34 D3% H4% T3% B2% D3% H5% T27% B2 D274 H6Y4 T3 B2Y2 D3
3 doz./21# = .81 cu. ft. 3 doz./26# = 1.06 cu. ft. 3 doz./284# = 1.24 cu. ft. 3 doz./284# = 1.59 cu. ft. 3 doz./24# = 1.21 cu. ft. 3 doz./274# = 1.45 cu. ft.
SCC 776634 SCC 756513 SCC 755691 SCC 758159 SCC 883370 SCC 758777
iy
i , |
0ld Fashioned Side Water Split Hi-Ball
No. 227 @ No.249 @ No.223 @ No. 232 @
7V402./21.4 ¢1./214 ml. 50z./14.8 cl./148 ml. 7 02./20.7 ¢l./207 ml. 8 02./23.7 ¢./237 ml.
H3"4 T3 B22 D34 H4 T28 B2Ys D2Va H4% T2%% B24 D2% H47% T2% B2% D24
6 doz./32# = 1.62 cu. ft. 6 doz./29# = 1.11 cu. ft. 4 doz./224 = 1.03 cu. ft. 4 doz./24#=1.14 cu. ft.
SCC 184842 SCC 009398 SCC 363879 SCC 371553

Hi-Ball
No. 225

[ ]
9% 0z./27.4 cl./274 ml.

H5 T2Y4 B2V D2%
3 doz./22# = .95 cu. ft.
SCC 063465

H5% T2%8 B2% D2%
3 doz./25# = 1.12 cu. ft.
SCC 063304

No. 259 @

12Y4 02./36.2 ¢l./362 ml.
H5"% T2% B2% D27

3 doz./25#=1.17 cu. ft.
SCC 063137
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HEAVY BASE

U

0ld Fashioned
No. 124 @

5Y%5 02./16.3 ¢l./163 ml.
H27 T27/s B2Ys D278
6 doz./324# = 1.32 cu. ft.
SCC 129263

Side Water

No.149 @

5Y% 02./16.3 ¢l./163 ml.
H3"% T2%s B2Y4 D2%
6 doz./294 = 1.06 cu. ft.
SCC 005826

H

Hi-Ball

No.133 @

9 02./26.6 ¢1./266 ml.
H5 T2%4 B2 D2%

3 doz./214# = 1.08 cu. ft.
SCC 063502

H5Y4 T278 B2%% D278
3 doz./21#=1.15 cu. ft.
SCC 063458

LJ
0ld Fashioned
No.127 @

65 02./19.2 ¢I./192 ml.
H3"4 T3 B2Ys D3

4 doz./21#=1.14 cu. ft.
SCC 365576

iy
k=

Split

No. 151 @

6 0z./17.8 cl./178 ml.
H4 T2% B2V D2%

6 doz./314# = 1.22 cu. ft.
SCC 006069

N

Hi-Ball

No. 172 @

10%% 0z./31.1 ¢l./311 ml.
H5Y6 T2% B24 D2%

4 doz./294# = 1.47 cu. ft.
SCC 369925

Beverage

No. 159 @

12" 02./37.0 ¢l./370 ml.
H5% T27 B2'% D27

4 doz./34# = 1.61 cu. ft.
SCC 369918

SERVING experience-

0ld Fashioned

No. 128 @

9 02./26.6 c1./266 ml.
H3"s T3% B2% D3%
3 doz./194 = 1.04 cu. ft.
SCC 063533

Hi-Ball

No.123 @

7 02./20.7 cl./207 ml.

H4% T2 B2 D25
4 doz./20# = .98 cu. ft.
SCC 369871

Hi-Ball

No. 161

10%4 0z./30.3 ¢l./303 ml.
H5Y4 T2V4 B2'4 D2V

4 doz./31#=1.21 cu. ft.
SCC 553914

Cooler

No. 158 @

20 0z./59.2 c1./592 ml.
H6Y4 T3% B2% D3%
1 doz./10# = .63 cu. ft.
SCC 167388

1 =
Ty
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

Diplomat Hi-Ball
No. 131 @

6% 02./19.2 ¢l./192 ml.

H4% T2Y% B1%4 D2V%

6 doz./354# = 1.54 cu. ft.

SCC 508303

English Hi-Ball
No.170 @

1474 02./42.1 c1./421 ml.
H4% T3% B2% D3%
4 doz./35# = 2.00 cu. ft.

SCC 008858
4
Hi-Ball Hi-Ball
No.132 @ No.125 @
8 02./23.7 cl./237 ml. 9 0z./26.6 cl./266 ml.
H4% T2% B2 D2% H4%4 T2%4 B2V4 D2%

4 doz./24# = 1.22 cu. ft. 4 doz./274# = 1.26 cu. ft.
SCC 369895 SCC 369888
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CHIVALRY®

See page 203 for matching Chivalry stemware.

Rocks

No. 2485 @

10 02./29.6 ¢l./296 ml.
H3% T3V4 B2% D3%

3 doz./24#=1.12 cu. ft.

SCC 753819

Juice

No. 2481 ®

6 0z./17.7 cl/177 ml.
H3%4 T2% B2V6 D2%

3 doz./15# = .74 cu. ft.

SCC 753796

Beverage

No. 2489 ®

10 0z./29.6 cl./296 ml.
H4% T2Y4 B2 D3

3 doz./20# = 1.13 cu. ft.
SCC 744688

Beverage

No. 2438 @

12 0z./35.5 ¢1./355 ml.
H5Ya T276 B2Y4 D34
3 doz./264# = 1.33 cu. ft.
SCC 753857

|

g

Cooler

No. 2486 ®

16 0z./47.3 cl./473 ml.
H6"5 T3 B2¥5 D3V4

3 doz./28# = 1.68 cu. ft.
SCC 753833

Giant Beer

No. 2478 @

22% 0z./67.3 ¢l./673 ml.
HI9V6 T3V4 B3Vk D3%

1 doz./16# = .96 cu. ft.
SCC 575978

GLASS BASE

Rocks

No. 5279

9 02./26.6 cl./266 ml.
H3'% T3 B2%4 D3

3 doz./34# = .91 cu. ft.

SCC 766468

Side Water

No. 5134

4 0z./11.8 ¢l./118 ml.
H3Vs T23% B2 D2%

6 doz./26# = .93 cu. ft.

SCC 016259

GLASS BASE

Rocks

No. 9171CD A ®
11 02./32.5 ¢1./325 ml.
H3Y, T3V4 B3 D3Va

3 doz./264# = 1.05 cu. ft.

SCC 087051

0ld Fashioned

No. 5130

50z./14.8 cl./148 ml.
H3Y T278 B2Y4 D27

3 doz./194# = .74 cu. ft.

SCC 073221

MISCELLANEOUS TUMBLERS

GLASS BASE

|

g 4l
covmnaes i)

Rocks

No. 15626 =

8Y% 0z./25.1 ¢l./251 ml.

H3% T3 B2% D3

3 doz./23# = .87 cu. ft.
SCC 005168

0ld Fashioned

No. 5131

4 0z./11.8 cl./118 ml.

H3'6 T27% B2Y4 D274
4 doz./334# = .99 cu. ft.
SCC 370129
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ROOM TUMBLERS

Rocks

No. 15434 =

9 0z./26.6 cl./266 ml.

H3% T3% B2% D3%
3 doz./24# = .99 cu. ft.
SCC 173938

Rocks

No. 15626 =

8% 02./25.1 cl./251 ml.
H3% T3 B2% D3

3 doz./234# = .87 cu. ft.
SCC 005168

Rocks

No. 15457 =+

10 02./29.6 ¢1./296 ml.
H3% T3% B2% D3%

3 doz./234# = .93 cu. ft.
SCC 030125

Rocks

No. 15809 =

9 02./26.6 ¢l./266 ml.
H37s T3"2 B24 D34
1 doz./8# = .45 cu. ft.
SCC 391896

ik

Rocks

No. 1514 @

7 02./20.7 cl./207 ml.
H27/4 T3 B178 D3

3 doz./12# = .74 cu. ft.
SCC 410177

Room Tumbler

No. 494

10 02./29.6 c1./296 ml.
H3% T3Vs B2!4 D3V
1 doz./8# = .30 cu. ft.
SCC 121847

Rocks

No. 15710 =

9 0z./26.6 cl./266 ml.
H374 T3> B2V4 D3V
1 doz./8# = .45 cu. ft.
SCC 367112

Rocks

No. 1513 @

9 02./26.6 cl./266 ml.
H3'8 T34 B2 D3V4

3 doz./16#=1.0 cu. ft.
SCC 409751

e

Room Tumbler
No.135 @

8 02./23.7 cl./237 ml.
H3% T2% B2% D2%

4 doz./234# = 1.02 cu. ft.

SCC 369901

SERVING experience-

Rocks

No. 2291SR

9 02./26.6 ¢l./266 ml.
H3%4 T3 B2 D3

1 doz./84# = .27 cu. ft.
SCC 5601875143509

Rocks
No, 1512 4@

10% 0z./31.1 cl./311 ml.

H3"% T34 B2 D3V4
3 doz./164# = 1.08 cu. ft.
SCC 409133

Hi-Ball

No.125 @

9 02./26.6 cl./266 ml.
HA4%4 T2%4 B2V4 D2%
4 doz./274# = 1.26 cu. ft.
SCC 369888

Rocks

No. 15481 =

9 02./26.6 cl./266 ml.
H3'% T3% B3's D3%
3 doz./35# = 1.07 cu. ft.
SCC 831104

Rocks

No. 917CD A ®

11 0z2./32.5 c1./325 ml.
H3'% T3V4 B3 D3Va
3 doz./264# = 1.06 cu. ft.
SCC 756513

Water

No. 1910HT X ®
10 02./29.6 ¢l./296 ml.
H37 T2% B2% D274

4 doz./15#=1.17 cu. ft.

SCC 369963

Rocks

No. 15232 =+

10 02./29.6 cl./296 ml.
H374 T34 B2Y% D3V
3 doz./27#=1.19 cu. ft.
SCC 105373

0ld Fashioned
No. 23386 @

10"4 02./30.3 ¢l./303 ml.

H3% T34 B34 D3V
2 doz./16# = .69 cu. ft.
SCC 370181

Rocks

No. 9171CD A®

11 0z./32.5 cl./325 ml.
H3Y5 T3V4 B34 D3Va
3 doz./264 = 1.05 cu. ft.
SCC 087051
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LIBBEY®

EMBASSY® *HEAT TREATED

See pages 210 to 213 for matching Embassy stemware.

Rocks

No. 1514 @

7 02./20.7 cl./207 ml.
H27/4 T3 B178 D3

3 doz./12# = .74 cu. ft.

SCC 410177 SCC 409751 SCC 409133
r i |
|
Juice Hi-Ball Hi-Ball
No. 12259 *® No. 12261 X @ No. 12262 X ®
6 02./17.7 ¢l/177 ml. 802./23.7 ¢l./237 ml. 10% 0z./31.1 ¢l./311 ml.
H3%4 T2V2 B174 D214 H4vs 7215 B174 D2Vs H5Y6 T27% B2 D27
3 doz./15# = .67 cu.ft. 3 doz./174# = .82 cu. ft. 3 doz./23#=1.11 cu. ft.
SCC 427311 SCC 426970 SCC 426215
Cooler Cooler Cooler
No. 12263 @ No. 12264 X @ No. 12265 *®
12" 02./37.0 ¢l./370 ml. 16 0z./47.0 cl./470 ml. 18 0z./53.4 cl./534 ml.
H57 T278 B2 D274 H6 T34 B24 D3'% H6Y5 T3V6 B2'4 D3V
3 doz./24# = 1.26 cu.ft. 3 doz./284# = 1.57 cu. ft. 3 doz./294 = 1.70 cu.ft.
SCC 426208 SCC 426192 SCC 426185

Rocks

No. 1513 @

9 02./26.6 cl./266 ml.
H3's T3V B2 D3V4

3 doz./16#=1.0 cu. ft.

Rocks

No. 1512 X ®

10" 0z./31.1 ¢l./311 ml.
H3'2 T34 B2 D3V4

3 doz./16# = 1.08 cu. ft.
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LIBBEY®

ATRIUM *HEAT TREATED

Juice 4@

No. 12266

50z./14.8 cl./148 ml.
H3% T2'% B2 D22

2 doz./10# = .45 cu. ft.

Juice K@

No. 12267

7 02./20.7 cl./207 ml.
H378 1274 B2Vs D274

2 doz./11# = 58 cu. ft.

Rocks

No. 12268 X @

10 0z./29.6 cl./296 ml.
H4% T3Y4 B2Y5 D3Vs
2 doz./15# = .84 cu. ft.

£=

Cooler

No. 12269 @

16 0z./47.3 cl./473 ml.
H6Y4 1274 B2V» D274
2 doz./21#=1.11 cu. ft.

SCC 558466 SCC 558473 SCC 558589 SCC 558565
PUEBLA®
Authentic Mexican Tumblers
i
| |
|
[ i = = .,
Juice Tumbler Tumbler Beverage
No. 1795430 No. 1789821 No. 1795441 No. 1790845
7% 02./23.0 ¢1./230 ml. 9 0z./27.0 c./270 ml. 10% 0z./31.5 ¢l./315 ml. 12 0z./35.5 cl./355 ml.
H4% 725 B2 D2Y» H4 T27/5 B2Y4 D274 H4% T3 B2'% D3 H57 T2%4 B2V4 D2%
2 doz./12# = 53 cu. ft. 2 doz./15# = .60 cu. ft. 2 doz./18# = .71 cu. ft. 2 doz./20# = .77 cu. ft.
SCC 17954300 SCC 17898215 SCC 17954416 SCC 17908457

<

COCA-COLA”

COKE® brand glassware is produced for The Coca-Cola Company, owner of the trademarks
COCA-COLA, COKE, the design of the contour glass, and Always Coca-Cola by Libbey Inc.,
an authorized user. ©The Coca-Cola Company. All rights reserved.

Coca-Cola Genuine Tumbler
No. 2216CC @

16% 02./49.5 ¢1./495 ml.
H6'6 T3V4 B2% D3% H6% T3% B2% D4%
1 doz./94 = .63 cu. ft. 1 doz./20# = .87 cu. ft.
SCC 280081 SCC 281852

Coca-Cola Genuine Mug
No. 5705CC
145 0z./42.9 ¢l./429 ml.
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LIBBEY®

GOVERNOR CLINTON® %HeAT TREATED

See page 203 for matching Governor Clinton stemware.

{ | | ( A
| — —— —
—— = =
Juice Beverage Water Iced Tea Smoothie Glass
No. 633HT X ® No. 618HT X ® No. 610HT X @ No. 606HT X ® No. 3722
50z./14.8 cl./148 ml. 8 02./23.7 ¢l./237 ml. 9% 02./28.1 cl./281 ml. 12 0z./35.5 cl./355 ml. 155 0z./45.8 cl./458 ml.
H3% T2V6 B1%4 D2V4 H3% T2% B2¥ D2% H376 T2% B2Y% D274 H5Y5 T2 B2Ys D274 H76 T3% B3V4 D3%
6 doz./17#=1.01 cu. ft. 4 doz./184# = 1.05 cu. ft. 6 doz./274# = 1.62 cu. ft. 4 doz./224# = 1.48 cu. ft. 6 pcs./5# = .38 cu. ft.
SCC 011711 SCC 364487 SCC 058501 SCC 369949 SCC 266255
LIBBEY®
NO-NIK *HEAT TREATED
—
r
N (
! ]
i = Ly - =1 F Epgp— e —_——
L_-F_d Lg = —
Beverage Water Iced Tea Regency Rockwall Beer
No. 1917HT 4@ No. 1910HT X ® No. 1906HT @ No. 1907HT 4@
7% 02./22.9 ¢l./229 ml. 10 02./29.6 cl./296 ml. 12 02./35.5 ¢l./355 ml. 12% 02./37.7 ¢l./377 ml.

H3% T2V2 B2% D2%

6 doz./244# = 1.35 cu. ft.

SCC 056880

H37s T2%4 B2% D274
4 doz./15# = 1.17 cu. ft.
SCC 369963

English Pub Glass
No. 14810HT @
10 02./29.6 ¢l./296 ml.
H4% T276 B24 D3

4 doz./264# = 1.42 cu. ft.

SCC 302342

H5V8 T2% B2Y4 D2%4
6 doz./28# = 1.89 cu. ft.
SCC 014033

English Pub Glass

No. 14806HT X @
16 0z./47.3 cl./473 ml.
H6 T3V6 B24 D3Va

3 doz./24# = 1.60 cu. ft.
SCC 005144

H5Y% T2% B2% D2%4
6 doz./37# = 2.16 cu. ft.
SCC 613448

English Pub Glass

No. 14801HT X ®
20 0z./59.2 cl./592 ml.
H6 T3% B2% D32

3 doz./28# = 1.88 cu. ft.
SCC 580118
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LIBBEY®

BELL SODAS *HEAT TREATED

==y
Bell Fountain Tumbler
No. 30 ®
6% 02./20.0 c1./200 ml.
H4 T2Y5 B17/ D2%

6 doz./24# =1.24 cu. ft.
SCC 508297

= i

Bell Soda

No. 539HT X @

21 0z./62.1 cl./621 ml.
H6'> T3% B2% D3%
3 doz./31#=2.29 cu. ft.
SCC 564934

FROSTED CLEAR LIP

Collins

No. 53/11680 @

10 02./29.6 cl./296 ml.
H4%4 T2% B2V6 D2%
4 doz./184# = 1.26 cu. ft.
SCC 360854

Zombie

No. 96/11680 @

12 02./35.5 cl./355 ml.
H6 T2V% B2V4 D2V

4 doz./23# = 1.33 cu. ft.
SCC 360861

STRAIGHT SIDED

5
. “l
e,

Juice

No. 556HT X ®
No.56 @

50z./14.8 cl./148 ml.
H3% T2V B178 D2V

6 doz./164# = .95 cu. ft.
No. 556HT-SCC 010943
No. 56-SCC 002184

Zombie

No.94 @

10 0z./29.6 cl./296 ml.
H5Y4 T2V5 B2V D2V
6 doz./294 = 1.71 cu. ft.
SCC 072927

Seltzer

No. 58 @

6 0z./17.7 cl./177 ml.
H3Ys T2% B2Ys D2%

6 doz./214# =1.09 cu. ft.

SCC 002351

ot —

Zombie

No.95 @

11 0z./32.5 cl./325 ml.
H576 T2V> B2V4 D2V

6 doz./34# = 1.86 cu. ft.

SCC 072934

SERVING experience-

Split

No. 77 @

62 02./19.2 ¢./192 ml.
H4% T2V4 B2 D2%

6 doz./244# = 1.22 cu. ft.
SCC 002764

1
J

Zombie

No. 96 @

12 0z./35.5 cl./355 ml.
H6 T2'% B2V4 D2V

6 doz./324 = 1.92 cu. ft.

SCC 003266

H4% T2% B2'% D2%
6 doz./264 = 1.42 cu. ft.
SCC 000456

Zombie
No. 115

(]
13" 02./39.9 ¢1./399 ml.

H7 T2V5 B2V4 D2V

6 doz./40# = 2.22 cu. ft.

SCC 003631

Collins

No.53 @

10 0z./29.6 ¢l./296 ml.
H4%4 T2% B2V4 D2%

6 doz./30# = 1.79 cu.ft.

SCC 001071

e

Iced Tea
No. 551H; *®

No. 51

12Y%4 0z./37.0 ¢./370 ml.
H5v4 T2%4 B2% D274

6 doz./32# = 2.18 cu. ft.
No. 551HT-SCC 010806
No. 51-SCC 001026
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LIBBEY®

FOQOTED %HEAT TREATED

Beverage

No. 1454HT X ®

9 02./26.6 cl./266 ml.
H474 T2% B2% D2%
3 doz./21#=1.04 cu. ft.
SCC 063519

No. 1451HT @

10 0z./29.6 cl./296 ml.
H5Y4 T2%4 B2% D274
3 doz./22# = 1.13 cu. ft.
SCC 063472

Soda
No. 1453HT 4@

12Y/4 02./36.2 ¢1./362 ml.

H52 T3 B2"% D3
3 doz./254# = 1.36 cu. ft.
SCC 063243

Soda

No. 1452HT @

14 0z./41.4 cl./414 ml.
H57 T3Vs B2Y% D314
3 doz./28# = 1.47 cu. ft.
SCC 063199

LIBBEY®

CASCADE *HEAT TREATED

Juice/Side Water

No. 29011HT 4@

6 0z/17.7 cl./177 ml.
H3Ys T2% B2% D2V
6 doz./27#=1.15 cu. ft.
SCC 636419

Beverage

No. 29411HT X @
12 0z./35.5 cl./355 ml.
H5% T2Y4 B2% D2%4
2 doz./16# = .75 cu. ft.
SCC 370204

Beverage

No. 29511HT 4@

8 02./23.7 cl./237 ml.
H3% T2% B2% D2%
4 doz./24# = 1.07 cu. ft.
SCC 370211

Cooler

No. 29811HT X ®
16 0z./47.3 cl./473 ml.
H6 T274 B2¥5 D3

2 doz./184# = .95 cu. ft.
SCC 370228

Water

No. 29211HT *®
10 02./29.6 c1./296 ml.
H4V4 T2%4 B2%4 D27
6 doz./40# = 1.76 cu. ft.
SCC 636433

Cooler

No. 29911HT X ®
22 0z./65.1 cl./651 ml.
H6% T3Vs B2% D3%
3 doz./33# = 1.86 cu. ft.
SCC 020539

libbey.com



FARMHOUSE"

DESIGN DETAIL

Double Old Fashioned
No. 92181

12 0z./35.5 ¢l./355 ml.
H3% T3% B27/8 D3%
1 doz./8# = .43 cu. ft.
SCC 497864

_——
Juice Hi-Ball
No. 92182 No. 92183
9 02./26.6 c1./266 ml. 12 02./35.5 ¢l./355 ml.
H4Ys T34 B23% D34 H5 T3% B2%s D3%
1 doz./8# = .39 cu. ft. 1 doz./94 = .50 cu. ft.
SCC 497871 SCC 497888

Cooler

No. 92184

16 0z./47.3 cl./473 ml.
H574 T34 B2 D32
1 doz./10# = .59 cu. ft.
SCC 497901

DRINKING JARS

= |

e

Drinking Jar
No. 92144

40z/11.8 ¢l./118 ml.

H3% T1% B1% D2
2 doz./5# = .26 cu.ft.
SCC 477828

Drinking Jar Lid
No. 92159

HY% T3V5 B3% D3%
3 doz./2# = .34 cu.ft.

SCC 512741
Fits Item 92110

i

(- oA

p—

Drinking Jar

No. 92110

32 02./94.6 cl./946 ml.
H6%4 T34 B3> D3%
1 doz./13# = .84 cu.ft.
SCC 496249

Drinking Jar Drinking Jar

No. 97124 No. 92104

4.75 0z./14.0 cl./140 ml. 8 02./23.7 ¢l./237 ml.
H3% T174 B2's D274 H4YVs T2'6 B2 D2%
1 doz./5# = .21 cu.ft. 1 doz./5# = .24 cu.ft.
SCC 495259 SCC 483645

Gold Metal Lid

No. 92136

H% D3

6 doz./24# = .58 cu.ft.

SCC 479792

Fits Items 92103,

97084 and 97085

Drinking Jar Drinking Jar

No. 92103 No. 97084

16 0z./47.3 cl./473 ml. 16%2 02./48.8 cl./488 ml.
H5Y4 T2% B2Y% D24 H5Y4 T2% B2Y% D4Vs

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

SERVING experience-

Drinking Jar

No. 97085

165 0z./48.8 ¢l./488 ml.
H5Y4 T2% B2Y% D44

1 doz./12# = .62 cu. ft.
SCC 866288

TUMBLERS & BARWARE 295




Shown: Syracuse® Slenda® dinnerware, World® Madison flatware

and Libbey® Series V and Irish Coffee glassware



Libbey’s array of glassware will help create eye-catching presentations that
ensure your after-dinner menu options are not just an afterthought for patrons.

after dinner
BRANDY, SHERRY &
CORDIALS

DESSERTS

FOUNTAINWARE

Whether it’s for a steaming cup of their favorite coffee or a decadent sweet treat, you'll
increase the likelihood that they’ll always “save enough room.”

MINI-DESSERTS

Treat your patrons to dessert

presentations that shine 4
with this retro soda fountain throwback.

NITRO COFFEE
WARM BEVERAGE

Libbey Insight: Tantalize Everyday Indulgence

Today, dining is an event and patrons want a shareable memory or a show-and-tell
moment. Round out the night with presentations that truly celebrate your patrons’
experience — whether it's a special occasion or casual outing. Desserts that are both
shareable and personal are sure to please the crowd. And the profits you gain will
make it all worth it. Ask your Libbey® sales representative about how to sweeten
your profits.

Discover more trend ideas at {E2sights libbey.com

SERVING experience”

295299
301
302-303
300
305
304-305




BRANDY, SHERRY & CORDIALS

Y

o S

Cordial

No. 3790 ™

1Y 02./3.7 ¢l./37 ml.
H4vs T1V4 B1%4 D1%
3 doz./6# = .39 cu. ft.
SCC 239801

Embassy Sherry
No. 3788 ™
30z./8.9 cl./89 ml.
H474 T2V8 B2% D2%
1 doz./44# = .27 cu. ft.
SCC 574605

oy

Embassy Cordial

No. 3793

102./3.0 cl./30 ml.
H4v4 T1% B1% D1%
1 doz./2# = 14 cu. ft.
SCC 574629

1>

!: ". 2
Teardrop Sherry

No. 3988 ™
30z./8.9 cl./89 ml.
H5% 717 B2V4 D2V

3 doz./10# = .76 cu. ft.
SCC 498765

-

Perception Cordial

0. ]
4% 0z./12.2 ¢l./122 ml.
H57 T2 B2"4 D2%
2 doz./7# = .60 cu. ft.
SCC 028648

Embassy Brandy

No. 3792 =

2 0z./5.9 cl./59 ml.
H4V4 T13%4 B1%4 D1%

1 doz./2# = 14 cu. ft.
SCC 574612

Tt

i

_—T =
Georgian Sherry

No. 8089 @

2 0z./5.9 cl./59 ml.
H474 T2% B2Y% D2V
3 doz./114#=1.02 cu. ft.
SCC 304998

mé»

Bristol Valley Sherry
No. 8588SR
40z./11.8 cl./118 ml.
H57 T1% B2V4 D2V
2 doz./7# = .59 cu. ft.
SCC 510702

" m—

Catalina Cordial

No. 382

2 0z./5.9 cl./59 ml.
H4% T1% B2 D2

3 doz./94# = .54 cu. ft.
SCC 856664

]

=

w
==~
Georgian Irish Coffee
No. 8054 @
6 0z./17.7 cl./177 ml.
H5% T27s B2%4 D27/

3 doz./15# = 1.25 cu. ft.
SCC 435095

%f

[ Y

Citation Tall Dutch
Cordial

No. 8491 @

1Y 0z./4.4 cl./44 ml.
H6Y4 T174 B2 D2

3 doz./10# = .81 cu. ft.
SCC 548255



BRANDY, SHERRY & CORDIALS

L= -4
Spirits
No. 3502FCP21
7 0z./21.0 ¢l./210 ml.
H3% T2 B13%4 D274
1 doz./5# = .25 cu. ft.
SCC 5601875191173

w

SRS

Embassy Brandy
No. 3702 =

5% 0z./16.3 cl./163 ml.

H4Ys T2 B2%% D274
1 doz./4# = .33 cu. ft.
SCC 574582

Embassy Brandy
No. 3708

1775 02./51.8 cl./518 ml.

H5Y5 T2% B2% D4
2 doz./144# = 1.53 cu. ft.
SCC 573929

Stemless Rocks

No. 238

15 0z./44.4 cl./444 ml.
H37s T3'6 B1%4 D374
1 doz./8# = .52 cu. ft.
SCC 485113

s

Embassy Brandy

No. 3704 =

94 02./27.4 ¢l./274 ml.
H4's T2V4 B2V4 D3%
2 doz./10# = .93 cu. ft.
SCC 574810

Embassy Brandy

No. 3709 =

22 0z./65.1 cl./651 ml.
H6 T2% B274 D4%

1 doz./84# = .97 cu. ft.
SCC 294602

Stemless White Wine
No.231 @

15Y4 0z2./45.1 cl./451 ml.
H4Y% T274 B2 D32

1 doz./94 = .52 cu. ft.
SCC 465344

Ad
.

Embassy Brandy
No. 3705 ™

117 02./34.0 c1./340 ml.

H5 T2V4 B2%4 D3%

2 doz./11#=1.13 cu. ft.

SCC 294596

Citation Brandy
No. 8402 ®

6 0z./17.7 cl./A77 ml.
H3%4 T2 B2%5 D3

1 doz./44 = .32 cu. ft.
SCC 574674

Citation Brandy
No. 8405 @

12 0z./35.5 cl./355 ml.
H4% T2V B2%4 D3%
3 doz./15# = 1.54 cu. ft.
SCC 420834



MINI-DESSERTS

| O,
L
Oyster Cocktail Whiskey Prism Shot Espresso
No. 5160 No.48 @ No. 5277 No. 15733 +
24 02./6.6 cl./66 ml. 2 02./5.9 cl./59 ml. 20z./5.9 cl./59 ml. 3% 0z./ 11 cl./ 111 ml.
H176 7212 B1%4 D214 H2% T2 B1% D2 H2Y5 T174 B1% D174 H3 T2% B1%4 D2%
12 doz./26# = 1.26 cu. ft. 6-1 doz. cartons/17# 6 doz./264# = .58 cu. ft. 1 doz./5# = .35 cu. ft.
SCC 016563 .58 cu. ft. SCC 048618 SCC 6943949906986
SCC 133819
{
Votive i Bowl Cordial
No. 763 @ No. 1965 @ No.280 @ No. 1650 @
34 02./9.6 cl./96 ml. 4% 0z./14.1 ¢l./141 ml. 5Y4 02./15.5 ¢l./155 ml. 25 0z./7.4 cl./74 m|.
H2Y5 T2 B2 D2 H2Y5 T2V8 B1% D2% H2 T27s B2"/5 D276 H4'8 712 B13% D112
3 doz./7# = .33 cu. ft. 3 doz./7# = .47 cu. ft. 3 doz./134# = .50 cu. ft. 4 doz./124# = .42 cu. ft.
SCC 669998 SCC 843210 SCC 368867 SCC 878147
Embassy Sorbet Embassy Mini-Martini Flare Shooter Catalina Cordial
No. 3801 No. 3701 = No.243 @ No. 3826
2% 02./8.1 ¢l./81 ml. 302z./8.9 cl./89 ml. 25 0z./7.4 cl./74 ml. 2 0z./5.9 cl./59 ml.
H2%4 T3Vs B2V6 D3V H3% T3Vs B2'4 D3V H3%4 7218 B1%4 D2V H4% T1% B2 D2
2 doz./8# = .59 cu. ft. 1 doz./4# = .37 cu. ft. 2 doz./7#= .34 cu. ft. 3 doz./94# = .54 cu. ft.
SCC 387738 SCC 351548 SCC 330093 SCC 856664
[ 1
Desserts can be small bites, too.
Sell one or multiples to top off : %
any meal and increase the o
Embassy Cocktail Perception Cordial Z-Stem Martini
No. 3770 = 0.3088 M No. 37719 m
total tab 4% 02./13.3 ¢./133 ml. 4% 02./12.2 ¢l./122 ml. 5 0z./14.8 cl./148 ml.
’ H5Y6 T276 B2Y2 D274 H57 T2 B2V4 D2% H5% T374 B2%4 D378
3 doz./13#=1.17 cu. ft. 2 doz./7# = .60 cu. ft. 1 doz./5# = .71 cu. ft.
SCC 239825 SCC 028648 SCC 013007




DESSERTS

0ld Fashioned Cube Votive Sundae

No.124 @ No. 5474 No. 5336

55 02./16.3 ¢l./163 ml. 75 02./22.4 cl./224 ml. 7 02./20.7 cl./207 ml.
H274 T27% B2Y% D274 H3V8 T27% B2V4 D278 H3% T3% B3 D3%

6 doz./324# = 1.32 cu. ft. 1 doz./10# = .3 cu. ft. 2 doz./17#= .90 cu. ft.
SCC 129263 SCC 064943 SCC 396136

5! -i
Dessert/Martini Series V225 Cocktail Cosmopolitan
No. 3803 ™ No. 11057822 No. 400 @
8 0z./23.9 cl./ 239 ml. 7% 02./22.5 ¢l./225 ml. 814 02./24.4 cl./244 ml.
H3%/8 T43/s B3 D4%/8 H3Ys T4Vs B174 D4k H37 T4 B2Y4 D4
1 doz./ 8# = .65 cu. ft. 1 doz./84# = .51 cu. ft. 1 doz./8# = .60 cu. ft.
SCC 413388 SCC 08002713085284 SCC 364098

Catalina Rocks/Sherbet Catalina Dessert Catalina Margarita
No. 3824 m 0. No. 3827 W

7 02./20.7 ¢./207 ml. 10 02./29.6 cl./296 ml. 12 0z./35.5 cl./355 ml.
H4'4 T3% B3 D3% H37 T4V4 B3 D44 H474 T4V% B3 D4

3 doz./24# = 1.38 cu. ft. 3 doz./25# = 1.81 cu. ft. 3 doz./294 = 2.19 cu. ft.
SCC 204205 SCC 857371 SCC 586721

Splash Dessert Catalina Flute Irish Coffee Footed Hi-Ball

No. 3419 = No. 3822 = No. 5293 No. 3737 ®

12 0z./35.5 ¢l./355 ml. 5Y%02./16.3 ¢l./163 ml. 8% 02./25.1 cl./251 ml. 10 0z./29.6 cl./296 ml.
H4's T4%% B3 D4% H6'% T2Vs B2% D2% H57 T3 B27/4 D3% H6 T27/ B2%4 D27/

1 doz./8#=.71 cu. ft. 3 doz./194=1.22 cu. ft. 2 doz./21# = 1.04 cu. ft. 2 doz./14# = .89 cu. ft.
SCC 395924 SCC 182015 SCC 878154 SCC 370037

AFTER DINNER




FOUNTAINWARE

Supreme Liner

No. 5119

5 0z./14.8 cl./148 ml.
H1%4 T3% B1% D3%

6 doz./20# = 1.40 cu. ft.
SCC 015917

Sherbet

No. 5102

315 02./10.4 cl./104 ml.
H24 T3% B2%4 D3%
4 doz./22# = 1.21 cu. ft.
SCC 350855

Supreme

No. 5118

18 0z./53.2 cl./532 ml.
H4'%5 75 B4 D5'%

2 doz./31#=1.92 cu. ft.
SCC 015900

Sherbet

No. 5103

4% 0z2./13.3 ¢1./133 ml.
H2% T4'% B3 D4

4 doz./244# = 1.49 cu. ft.
SCC 349507

Sundae

No. 5336

7 0z./20.7 cl./207 ml.
H3% T3% B3 D3%

2 doz./17# = .90 cu. ft.
SCC 396136

Sherbet
No. 5161

3% 02./10.4 cl./104 ml.

H27 T3Y6 B2% D3

6 doz./294 = 1.43 cu. ft.

SCC 016570

-

Sherbet

No. 5162

4% 02./13.3 ¢1./133 ml.
H3's T3V% B2% D3
6 doz./404# = 1.98 cu. ft.
SCC 043545

Tulip Sundae Soda 9” Banana Split/Relish Dish
No. 5115 No. 5110 No. 5317

62 02./19.2 cl./192 ml. 12 0z./35.5 cl./355 ml. H178 T9 B5 D9

H474 T4 B3 D4 H75 T3Vs B3'6 D314 2 doz./25# = 1.33 cu. ft.

3 doz./32# = 2.01 cu. ft. 2 doz./294 = 1.26 cu. ft. SCC 020690

SCC 015894 SCC 063397




FOUNTAINWARE

Splash Dessert Tulip Sundae

No. 3419 = No. 5101

12 0z./35.5 cl./355 ml. 4% 02./13.3 ¢l./133 ml.
H4's T4% B3 D34% H4 T3% B2%4 D3%

1 doz./8# = .71 cu. ft. 3 doz./20# = 1.23 cu. ft.
SCC 395924 SCC 881017

e E e s
Dune Sundae Dish Deliss 275 Sundae Dish
No. 14080020 No. 14034021
8% 02./25.1 cl./251 ml. 9% 02./27.0 cl./270 ml.
H4%4 T57% B3k D57 H474 766 B3'6 D6V
6 pcs./6# = .60 cu. ft. 6 pcs./6# = .64 cu. ft.
SCC 08002713007354 SCC 08002713002588

Sundae Tulip Sundae Soda Smoothie Glass

No. 5315 No. 5314 No. 5310 No. 3722 m

64 02./18.5 ¢l./185 ml. 5Y4 0z./15.5 cl./155 ml. 11%2 02./34.0 c1./340 ml. 15Y5 0z./45.8 ¢l./458 ml.
H5% T4 B35 D4 H576 T4V4 B3Vk D4V4 H7Ys T3V4 B3Ys D3V H7V6 T3% B34 D3%

2 doz./30# = 1.71 cu. ft. 2 doz./294 = 1.66 cu. ft. 2 doz./35# = 1.47 cu. ft. 6 pcs./5# = .38 cu. ft.
SCC 020683 SCC 037268 SCC 020652 SCC 266255

T -
r i b )
Banana Split Dish Tulip Sundae Dish
No. 99517808 No. 99513306
12 ounce 7 ounce
H1%4 L7768 W4%4 H37/s D4%4
5 doz./444# = 3.79 cu. ft. 5 doz./344# = 4.09 cu. ft.

SCC 10663114191780 SCC 10663114191766



WARM BEVERAGE

Thermal shock, taking a

cold glass and pouring a hot

beverage into it, can damage
glassware. It is recommended
to pre-heat the glassware

before adding a steaming

Mug

No. 5201

10 0z./29.6 cl./296 ml.
H35 T3Vs B2%4 D4V
1 doz./10# = .44 cu. ft.
SCC 708673

!

All Purpose Mug

No. 5724

10 0z./29.6 cl./296 ml.
H4'8 T27 B2% D4%

3 doz./304# = 1.37 cu. ft.

SCC 373540

Irish Coffee
No. 5295

8% 0z./25.1 cl./251 ml.

H57 T3Vs B2%4 D4V

2 doz./21#=1.13 cu. ft.

SCC 030101

All Purpose Mug
No. 5589
9 02./26.6 ¢l./266 ml.

Mug

No. 5213

13 0z./38.5 c1./385 ml.
H3%4 T3% B3% D4%4
1 doz./13# = .52 cu. ft.
SCC 886531

All Purpose Optic Mug
No. 5725

10 0z./29.6 cl./296 ml.
H4Vs T276 B2%s D4%
3 doz./304# = 1.37 cu. ft.
SCC 373557

—

i
y

Eﬂ-' il
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Irlsh ggﬂee with optic

81/4 0z./24.4 cl./244 ml.
H57 T3Vs B2%4 D4

2 doz./22# = 1.13 cu. ft.
SCC 057986

Irish Coffee
No. 5293
815 02./25.1 cl./251 ml.

COBALT

Mug

No. 5213B

13 0z./38.5 cl./385 ml.
H3%4 T3% B3% D4%
1 doz./13# = .52 cu. ft.
SCC 310869

:\III Purpose Mug

13‘/2 oz /39 9 ¢l./399 ml.
H4'% T3% B2%4 D5
1doz./11# = .64 cu. ft.
SCC 269673

| 4/
e
Irish Coffee
No. 4
10" 0z./31.1 ¢l./311 ml.
H5 T3'46 B234 D4V

1 doz./12# = .49 cu. ft.
SCC 840298

Irish Coffee
No. 5292
8 02./23.7 cl./237 ml.

Square Mug

0. 5352
14 02/41 4 cl./414 ml.
H4 T37 B21% D4%4

1 doz./10# = .68 cu. ft.
SCC 394583

] TﬂDC

3

g

Georgian Irish Coffee
No. 8054 @

6 0z./17.7 cl./A77 ml.
H5%4 T276 B2¥4 D27/
3 doz./154# = 1.25 cu. ft.
SCC 435095

Cafe Mug
No. 5286
14 0z./41.4 cl./414 ml.

H4Y% T3Vs B2Ys D4V4
2 doz./21#=1.01 cu. ft.
SCC 308160

H57% T3 B274 D3%
2 doz./21# =1.04 cu. ft.
SCC 878154

H6% T2%5 B2%4 D3%
2 doz./25# = 1.06 cu. ft.
SCC 878161

H6% T3V6 B2% D5
1 doz./17# = .86 cu. ft.

hot beverage. SCC 592061



WARM BEVERAGE

( } )
(=4

Espresso

No. 13245220

2% 02./8.1 ¢l./81 ml.

H2V4 T2Ys B1Y2 D3%

1 doz./3# = .17 cu. ft.
SCC 08002713123979

=
=Y,

4% Espresso Saucer
No. 13208919

H% T4% B1%4 D4%
1doz./3# = .7 cu. ft.
SCC 08002713123955

W 5
e 1

Cappuccino

No. 13220319

6 0z./17.7 cl./A77 ml.
H3 T34 B2 D4V4

1 doz./7# = .34 cu. ft.
SCC 08002713123962

574" Cappuccino Saucer
No. 13246422

H¥%4 T57/5 B2%5 D574

1 doz./6# = .13 cu. ft.
SCC 08002713123986

Espresso Cup

No. CC 300

2/2 02./7.4 ¢l./74 ml.
2 doz./6# = .34 cu. ft.
SCC 10663114326496

43/4" Espresso
Saucer

No. CS 300

2 doz./34# = .02 cu. ft.
SCC 10663114326519

Cappuccino Cup

No. CC 1

712 02./22.2 ¢1./222 ml.
2 doz./12# = .67 cu. ft.
SCC 10663114323136

53/4” Cappuccino
Saucer

No. CS 100

2 doz./7# = .06 cu. ft.
SCC 10663114322887

serve up THE 0EST
OF BOTH WORLDS

What'’s better than a refreshing ice coffee after dinner?
One that carries the rich consistency of a stout, by being
infused with nitrogen from the tap. Nitro coffee has
become a sensation, delivering the bold flavor of a

cold brew coffee with a velvety smooth finish.

Get the most from these caffeinated creations with the
right glassware. Streamlined designs allow the bubbles to

easily rise to form a rich foam, while flared designs highlight

the stunning cascading effect of the nitrogen bubbles.

NITRO COFFEE

Recommended Glassware

Embassy Brandy

No. 3705 ™

11%5 02./34.0 ¢1./340 ml.
H5 T2V4 B2%4 D3%

2 doz./11#=1.13 cu. ft.
SCC 294596

Footed Cooler

No. 3813

12 0z./35.5 cl./355 ml.
H6Y% T2V B274 D3

3 doz./23# = 1.56 cu. ft.
SCC 135783

./

Pilsner

No. 18

11 02./32.6 ¢1./326 ml.
H7 T3Vs B2'% D3V

3 doz./294# = 1.82 cu. ft.
SCC 589265




DRESS YOUR

tabletop

IN GLASS

Shown: Syracuse® Slenda®
Libbey® Endeavor and

glass P
tabledservice v
BARRELS: - = * - ik 311 When you take every opportunity to enhance the full experience, your guests won't

2 e AR 8114 be able to keep a lid on their excitement. A full collection of table service glassware,
BOTTLES - 307,
 BOUQUET; o Y
CANDLE HOLDERS & VOTIVES 319
CARAFES & DECANTERS 308—309 Libbey Insight: Water Service that Wows

along with extraordinary presentations (page 115), can be every bit as exciting as your
culinary dishes — prompting greater profits for you.

CULINARY JARS ot 313 Refresh how you present an essential drink. Use the season’s edible flower from petal
GARDEN JARS ~ e T BB R to root — including the lush, the leafy and the stem — and present all the bouquet has
GIBRALTAR® e 317 to offer in sparkling glass water bottles. You'll be sure to trend toward water service
HARMONY g 316 that quenches your guests’ desires for the spectacular. Ask your Libbey® sales
HURRICANE SHADE : 318+ - representative about the opportunities glass table service presents.

-INFUSION JARS 310841 - <o
MISCELLANEOUS 318 Discover more trend ideas at dsightslibbeycom
MIODERNO SRR e

. PITCHERS ; 312
PRACTICABOWLS 7« . - 314
SMOKING ACCESSORIES 318
TABLETOP ACCESSORIES = * 316317
TEMPO e SARE
VASES =t 319

306



BOTTLES

-~
Water Bottle w/Wire Bail Lid Water Bottle Glacier Bottle Kinetix Water Bottle Kinetix Water Bottle
No. 13151017 w/Wire Bail Lid w/Clear Lid w/Metal Lid w/Metal Lid
12 0z./35.5 cl./355 ml. No. 13150020 No. 13150120 No. 92169 No. 92170

22 0z./65.1 ¢l./651 ml.

H8Y% T1V4 B2% D274 337/ 02./100.0 ¢l./1000 ml. 337 02./100.0 ¢l./1000 ml.

1 doz./10# = .56 cu.ft.
SCC 08002713088308

Lid Sold
Separately
 ——
— —

Lid w/Fitment

No. 92168

H3% T2V4 B2V4 D2V
2 doz./14# = .06 cu.ft.
SCC 564467

Fits Item 70355

Heritage Bottle

No. 70355

7Y 02./22.2 cl./222 ml.
H5% T2V6 B2Y4 D2V4

2 doz./15# = 1.21 cu.ft.
SCC 464682

H12% T1% B3% D3"%
6 pcs./94# = .63 cu.ft.
SCC 08002713013669

Lid Sold
Separately

Lid w/Fitment
No. 92162
H% T178 B2 D2

2 doz./1# = 14 cu.ft.

SCC 556219
Fits Item 92129

Milk Bottle
No. 92129

3312 02./99.1 cl./991 ml.

H8Y2 T1%4 B3Y4 D374
2 doz./31# = 1.49 cu ft.
SCC 489586

SERVING experience

H12% T13% B3 D31
6 pcs./94# = .63 cu.ft.
SCC 8002713137945

Helio Water Bottle

No. 92138

28% 0z./85.0 ¢1./850 ml.
H7% T2% B34 D32

1 doz./22# = 1.12 cu.ft.
SCC 492654

H6Y 7215 B3 D
1 doz./10# = .83 cu.ft.
SCC 567864

Helio Water Bottle
0. 92139

No.
40%4 0z./119.0 ¢l./1190 ml.

H97s 214 B3% D3%
1 doz./22# = 1.40 cu.ft.
SCC 493286

H10% T2%2 B3 D
1 doz./13# = 1.22 cu.ft.

SCC 567857

™~
T

-

s

4

:—.—.

—

" Hydration Bottle
®

No. 726

24 0z./71.0 cl./710 ml.

H9 T2 B274 D274

2 doz./16# = 1.33 cu.ft.

SCC 436337

Lid Sold
Separately

==

Glass Lid w/Fitment
No. 75099

H76 T2% B1Y4 D2%
6 doz./13# = .3 cu.ft.

SCC 062956
Fits Items 726 and 728

Swerve Bottle

No. 728

22 0z./65.1 cl./651 ml.
H9 T2 B27/5 D27

2 doz./164# = 1.38 cu.ft.
SCC 436320




CARAFES & DECANTERS
INDISPENSABLE

Inspiration

i 6 0z./—
Vo7 e
Pass the bottle — or carafe. Join in the ) (
. . 3 0z./ 302/
communal vibe and create cocktails and [ 39 ml. 118 ml.
mocktails to share in unexpected ways that
3 L ———
range from charming to avant-garde.
Carafe Carafe
No. 718 @ No.735 @

An assortment of beverages presented in

44 0z./12.2 ¢l./122 ml.
H378 T1% B174 D2V
6 doz./17# = .95 cu. ft.

6'% 02./19.2 ¢1./192 ml.
H4%4 T2 B2'% D2V»
3 doz./144 = .83 cu. ft.

SCC 011766 SCC 442529
larger vessels encourages guests to partake
in the experience, serve themselves and
their friends, and share the fun. These 1002/
4 296 ml.— 3
carafes and bottles are sure to inspire your .
<9 oz.
— ; ' : il 8% 0z./> 266 rﬁn.
creativity — imagine the profits pouring in! - —+<8%oz/  251ml
251 ml. Va Liter
. 6 0z./ ) ( <6 0z./
177 ml.— / 177 ml.
<5 0z./ |
t 148 ml.
- | i
Carafe Carafe
No.719 @ No.782 @
81% 02./25.1 ¢l./251 ml. 10 02./29.6 cl./296 ml.
. H47% T2V B214 D2% H6Y4 T2 B2% D2V
- - 3 doz./12# = 98 cu. ft. 1 doz./7# = 41 cu. ft.
Y SCC 574971 SCC 512232
40 0z./— * B
1183 ml.

337 oz./
1000 ml.—
1 Liter

3 = «<21%o0z./
636 ml.
<17 oz./

500 ml.

s Liter
Carafe Carafe
No.789 @ No.795 @
215 02./63.6 ¢l./636 ml. 40 0z./118.3 cl./1183 ml.
H7% T3> B3 D3% H10% T3% B3% D3%
1 doz./10# = .79 cu. ft. 1 doz./17# = 1.26 cu. ft.

SCC 491445 SCC 052066




Ensemble Lid (NEW
No. 990133

H2 D3%

1doz./2# = .1 cu.ft.
SCC 663771

Fits Item 927634

Ensemble Lid (NEW
No. 990072

H1%2 D3

1 doz./1# = .07 cu.ft.
SCC 8710964990072
Fits Item 928044

<8 0z./
237 ml.

NEW, Carafe NEW, Ensemble Carafe NEW' Ensemble Carafe Vina Decanter

No.701 @ No. 928044 @ No. 927634 @ No. 96958S1A O
10 0z./29.5 ¢l./295 ml. 11 02./32.5 cl./325 ml. 36 0z./106.5 cl./1065 ml. 650z./1.9 L.
H6'2 T2 B2% D2% H6%4 T2 B2V4 D2%4 H10 T3 B3% D4 H10%4 T3'6 B5Y4 D7%
1 doz./6# = .41 cu. ft. 6 pcs./3# = .20 cu. ft. 6 pcs./8# = .59 cu. ft. 2 pes./7#=1.01 cu. ft.
SCC 615947 SCC 5601259047034 SCC 5601259044545 SCC 293432

7 +—39% 0z./

1172 ml.
| —33%% 0z./
1000 ml
1 Liter

=% —19% 0z./

567 ml.

17 0z./
500 ml.
V2 Liter

|

S )

Carafe Carafe

No. 97001 No. 97000

194 0z./56.7 cl./567 ml. 39% 0z./117.2 ¢l./1172 ml. | Measured

H8% T3 B3"s D34 H107s T3Vs B3%4 D3% | at fill line

1doz./13#=.72 cu. ft. 1 doz./21# = 1.35 cu. ft.

SCC 604753 SCC 598069 <337 oz./
1000 ml.
1 Liter

8% 0z./
251 ml.

Carafe

No.739 @

10% 0z./31.8 ¢l./318 ml.
H7 T2Y4 B2 D2%

1 doz./7# = 42 cu. ft.
SCC 490124

—81/2 0z./
251 ml.
Va Liter

o= e
T—F
Carafe Carafe
No. 13172621 No. 13173021

H6 T2% B2% D274
1 doz./10# = .40 cu. ft.
SCC 08002713097997

H11 T3V4 B3'% D378
1 doz./22# = 1.34 cu. ft.
SCC 08002713091056

. SERVING experience
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N infuse amvoon

r

Lo )
Ii_ﬂf Make a bold statement as you serve
| — ma— e - on a larger scale with infusion jars
- - =
i"‘—-______ —— and dispensers.
L —
- =T |
. "
o, — » These impressive showpieces can
— = i
o =" work solo for lobby refreshments or
-'-:."-l—_._____ =
=

= --_".;..r anchor buffets and other displays,
such as snack tables for meeting

breaks.

Whatever you choose to feature
inside, these grand containers
will infuse a mood of charm and

splendor for any setting

See Tiki items on page 260.

Infusion Jar w/Clamp Lid
No. 17214624

143% 0z2./4.25 L.

H10% T374 B7V4 D74

6 pcs./244 = 1.48 cu. ft.
SCC 08002713121272

/
¢ tabletop e

Infusion jar dispensers feature
removable spigots for easy
cleaning and sanitizing.
Replacement spigots are also

available, sold separately.

. libbey.com



INFUSION JARS

Farmhouse Dispenser
w/Spigot, Glass Lid
No. 92164
1.85gal./7 L.
H14% T4 B6% D6%
2 pcs./15#=1.17 cu. ft.
gheight with lid)
CC 496966
(Fits Metal Stand No. 92163)

Replacement Spigot
No. 92167

H3% D3

1 doz./6# = .2 cu. ft.
SCC 544995

(Fits Dispenser No. 92164
and Dispenser No. 92165)

BELL JAR

Bell Jar

No. 55230

14 Gallon

H13% D7%

2 sets/20# = 1.10 cu.ft.

gheight does not include lid)

CC 282408

SERVING experience

Beehive Dispenser

w/Spigot, Glass Lid

No. 92165

2.9 qal./11 L.

H15%% T6Y2 B7% D10

2 pes./244 = 2.87 cu. ft.
height with lid)
CC 496973

(Fits Metal Stand No. 92163)

Black Metal Stand

No. 92163

17 0z./50.3 cl./503 ml.
H7 T9% B11%4 D11%4

2 pcs./5# = .44 cu. ft.
SCC 524966

(Fits Dispenser No. 92164
and Dispenser No. 92165)

BARRELS

Barrel

No. 9520003

10 Liter

H15 T5% B9 D9

2 pcs./17#=1.52 cu.ft.
height does not include lid)
CC 17060629

BARRELS SHOWN
AT 15% OF THEIR
ACTUAL SIZE!

o

Barrel

No. 9520004

20 Liter

H18"2 T6'% B8Y2 D114

1 pc./15# = 1.52 cu.ft.

gheight does not include lid)
CC 17061015
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HAND-MADE PITCHERS

. E——— = =
Aruba Pitcher Aruba Pitcher Mario Pitcher Atlantis Pitcher
No. 92317 O No. 92317R O No. 1783127 O No. 1787724
56 02./1665 cl./1656 ml. 56 02./1665 cl./1656 ml. 58 02./1.7 L. 730222 L.
H8'% T4'% B3% D7 H8'% T4V% B3% D7 H8% T4V4 B32 D74 H11%8 T5% B3% D7%
6 pcs./214# = 1.29 cu.ft. 6 pcs./214# =1.29 cu.ft. 6 pcs./11#=1.10 cu.ft. 6 pcs./224 = 1.49 cu.ft.
SCC 555960 SCC 555977 SCC 17831274 SCC 17877241
These items are hand-made. As such, some small bubbles and other The capacities are noted as minimum-ounce capacities and could vary

dimensional variations will be present. upward considerably. They should not be used as a standard of measure.
Please consider this prior to purchasing.
Careful handling and use is required with all fine hand-made pitchers.

Handwashing is recommended for hand-made items.

These variations are inherent in the art of hand-made glassware and
should not be seen as defective.

PITCHERS

Pitcher
No. 13112221
50% 0z./1.5 L.

Liter Pitcher
No. 1792421
35" 02./105.0 cl./1050 ml.

Pitcher
No. 5260

60 0z./177.4 ¢|./1774 ml.

Liter Pitcher
No. 5263
34 02./99.8 ¢l./998 ml.

H8Y2 T4'% B5 D6Y% H7% T47% B3Y% D6% HIY4 T5% B4Ys D77 H8% T4 B4 D64
6 pcs./124# = .97 cu.ft. 6 pcs./15# = .79 cu.ft. 6 pcs./27# = 1.34 cu.ft. 1 doz./38# = 1.61 cu.ft.
SCC 08002713123948 SCC 17924211 SCC 574049 SCC 001408

libbey.com



GARDEN JARS

Jar w/Clamp Lid
No. 17207223
6% 0z./20.0 c1./200 ml.

Jar w/Clamp Lid
No. 17208836
17 02./50.0 ¢l./500 ml.

Jar w/Clamp Lid
No. 17209925
25Y4 02./75.0 ¢l./750 ml.

H3Va D4V H37s D54 H5% D5
6 pcs./6# = .16 cu.ft. 6 pcs./94# = .28 cu.ft. 6 pcs./10# = .37 cu.ft.
SCC 08002713011894 SCC 08002713002137 SCC 08002713002144
N S —_— ——————
B =1 ES T -_——
Culinary Jar Lid Culinary Jar Lid Culinary Jar Lid Culinary Jar Lid
No. 92156 No. 92157 No. 92158 No. 92161
H% T2 B2Y4 D24 HY% T2V4 B2% D2% HY5 T2 B2% D2% H3% T3V4 B3V4 D3V4
3 doz./1# = .22 cu.ft. 3 doz./1# = .22 cu.ft. 3 doz./14# = .22 cu.ft. 3 doz./4# = .22 cu.ft.
SCC 497833 SCC 497840 SCC 497857 SCC 530318
Fits Item 92148 Fits ltem 92149 Fits Item 92150 Fits Item 92151
e -
=1 %d —1
1
—e— e ————
Culinary Jar Culinary Jar Culinary Jar Culinary Jar
No. 92148 No. 92149 No. 92150 No. 92151
2% 0z./7.4 ¢l./74 ml. 40z./11.9 cl./119 ml. 6 0z./17.7 ¢l./177 ml. 12 0z./35.5 cl./355 ml.
H178 T2 B2'% D24 H2% T2 B23% D2% H3Ys T2'% B2% D2% H3Y T3 B274 D3%
2 doz./5# = .19 cu.ft. 2 doz./7# = .29 cu.ft. 1 doz./5# = .21 cu.ft. 1 doz./6# = .36 cu.ft.
SCC 477804 SCC 477811 SCC 483652 SCC 483683
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PRACTICA BOWLS

.’*d‘;-

-

"-._'.
N

Practica Bowl

No. 14065142

5 0z./14.8 cl./148 ml.
H2Y4 D5

3 doz./15# = .66 cu.ft.
SCC 08002713130397

e -

- —

— —

Practica Bow!
No. 14065339

12% 052./37.7 cl./377 ml.
B

H3 D6%
2 doz./20# = 1.02 cu.ft.
SCC 08002713130434

~_ __,i’/'

Practica Bow!

No. 14065242

8% 02./25.1 ¢l./251 ml.
H2% D57

3 doz./22# = .95 cu.ft.
SCC 08002713130410

S —

—
- L

—

Practica Bowl

No. 14065520

29" 0z./87.2 ¢l./872 ml.
H37s D8Y%

6 pcs./94# = .29 cu.ft.
SCC 08002713130458

MODERNO

6" Cereal Bowl 6" Salad/Dessert Plate
No. 1789268 No. 5335

26%4 0z./79 cl./790 ml. H%4 T6 B3's D6

H2% T6 D6 3 doz./204# = .35 cu.ft.

1 doz./15# = .84 cu.ft. SCC 029129

SCC 17892688

8" Salad/Dessert Plate
No. 15427 =+ No. 1788491

H'> T8 B3% D8 H 17V, D72
3 doz./294# = .64 cu.ft.
SCC 845194 SCC 17884911

7'2" Salad/Dessert Plate

1 doz./9# = .36 cu.ft.

10%" Dinner Plate
No. 1788489

H1 T10% D102

1 doz./17# = .50 cu.ft.
SCC 17884898

libbey.com’



TEMPO

44" Square Bowl 512" Square Bowl 9" Square Bowl

No. 1796599 No. 1794710 No. 1796053

H2Va T4Y4 D4Va H2Y5 752 D5V H4 79 D9

1 doz./8# = .38 cu.ft. 1 doz./13# = .68 cu.ft. 4 pes./144# = .90 cu.ft.
SCC 17965993 SCC 17947105 SCC 17960530

6" Square Salad Plate 8" Square Salad Plate 10" Square Dinner Plate
No. 1797299 No. 1794709 No. 1794708

H2 T6 D6 H% T8 D8 H78 T10%4 D10V4

1 doz./7# = .24 cu.ft. 1 doz./12# = .40 cu.ft. 1 doz./20# = .73 cu.ft.
SCC 17972991 SCC 17947098 SCC 17947081

GLASS BASE

Square Mug
No. 5352
14 0z./41.4 cl./414 ml.
H4 T37s B2Y2 D4%4

1 doz./10# = .68 cu.ft.
SCC 394583
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LIBBEY®

HARMONY +Duraluff,

7%" Salad Plate

LIBBEY®

BOUQUET +Duraluff,

7%" Salad Plate

No. 15506 No. 15500
H7 T7% B5'% D7% H7s T7% B5"2 D7%
3 doz./294 = .94 cu.ft. 3 doz./274# = .94 cu.ft.
SCC 886616 SCC 886555
% T\\\ - = g
’“M'."-&"v N : ek
LI BBEY®
®
GIBRALTAR®+Duraluff,
See pages 274 to 275 for the complete Gibraltar line.
7'2" Salad/Dessert Plate 8" Soup/
No. 15411 = Deep Salad Plate
H% T7% B5 D7% No. 15412 =
3 doz./25# = .56 cu.ft. 17%102./52.5 ¢l./525 ml.
SCC 139361

H1Y4 T8 B5 D8
3 doz./324# = 1.11 cu.ft.
SCC 139378

TABLETOP ACCESSORIES

I S —_—
b———
W= | |
hs Lbbead Ll
Ramekin Ramekin Oyster Cocktail
No. 15445 No. 15446 No. 5160

15 0z./4.4 cl./44 ml.
H1"s T2% B174 D2%
3 doz./4# = .34 cu.ft.

SCC 187003

24 02./6.6 ¢1./66 ml.
H178 T2V2 B1%4 D2
12 doz./264# = 1.26 cu.ft.
SCC 016563

30z./8.9 cl./89 ml.
H1% T3 B2Y4 D3

3 doz./7# = .37 cu.ft.
SCC 187010

T

W 1

Supreme Liner

No. 5119

50z./14.8 cl./148 ml.
H1%4 T3% B1% D3%
6 doz./20# = 1.40 cu.ft.
SCC 015917

314" Sugar Package Holder
No. 5258

H2Y% T3 B3Y2 D312

2 doz./11# = .35 cu.ft.

SCC 177363

4Y4" Sugar Package Holder
No. 5460

0.
H2V6 T4V4 B374 D4V4
2 doz./16# = .47 cu.ft.
SCC 846368



TABLETOP ACCESSORIES

Gibraltar Shaker
Stainless Steel Top
No. 75351

27/ 02./8.5 cl./85 ml.
H3'% T1%4 B2Y4 D28
6 doz./194# = .86 cu.ft.
SCC 086375

Winchester Shaker
Chrome Plated Brass Top
No. 70022

1% 0z./4.3 cl./43 ml.
H4'% T1 B2 D2

2 doz./7# = .38 cu.ft.

SCC 134656

E‘ir- = 71'\ -

f Pack 12 doz./3#

[ I .32 cu.ft.
SCC 847884
Shaker
Stainless Steel Top
No. 97052

2 0z./5.7 cl./57 ml.
H4'8 T1Y2 B14 D114
6 doz./22# = .61 cu.ft.
SCC 143221

Summit Shaker

Chrome Plated Metal Top
No. 75301

2Y4 02./6.7 cl./67 ml.
H5% T% B1'4 D1

6 doz./214# = 1.18 cu.ft.
SCC 868506

Replacement Lids:
Lid No. 96983
Pack 12 doz./2#
14 cu.ft.

SCC 847853

Shaker

Aluminum Top

No. 5045

2 0z./5.9 cl./59 ml.
H3% T1V4 B1%% D1%
6 doz./134# = .76 cu.ft.
SCC 334742

Lid No. 96021
Pack 12 doz./2#
.19 cuft.

SCC 092963

Shaker
Chrome Plated Plastic Top
0. 5221

No.

1V4 02./3.7 ¢l./37 ml.
H37s T1% B1% D134
2 doz./94# = .25 cu.ft.

SCC 656738

Cruet w/Stopper

No. 75305

6 0z./17.7 cl./A77 ml.
H4% T1V2 B13%4 D27
1.doz./7# = .44 cu.ft.
SCC 849086

3-pc. Cruet Set
No. 80371
H7% T's B7 D7

6 sets/shipper/13# = 1.95 cu.ft.
49093

SCC 8

'SERVING experiencer

Replacement Lids:

Black Server Lid
No. 96073

6 doz./5#

.27 cu.ft.

SCC 074624

()

Server
No. 5

. 5065
1114 02./34.5 ¢1./345 ml.
H4%4 T2'6 B2% D34
2 doz./8# = .94 cu.ft.
SCC 171866

Replacement Lids:
Lid No. 96021
Pack 12 doz./2#

19 cu ft.
SCC 092963

Shaker
Chrome Plated Plastic Top
0. 5037

No.

15 0z./4.4 cl./44 ml.
H4Y% T1% B1% D2V
2 doz./11# = .30 cu.ft.
SCC 334643
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SMOKING ACCESSORIES

Ashtray Nob Hill Ashtray

No. 5156 No. 5154

4%‘" 4u

4 doz./224# = .77 cu.ft. 3 doz./18# = .61 cu.ft.
SCC 757626 SCC 656684

Square Ashtray Safety Ashtray

No. 5143 No. 5164

33A” 5u

3 doz./224 = .48 cu.ft. 3 doz./224 = .35 cu.ft.

SCC 016334 SCC 603435

HURRICANE SHADE

Hurricane Shade
No. 9860477

H14 T5% B5Y4 D6

4 pcs./6# = 1.30 cu.ft.
SCC 17576601

Cigar Ashtray

No. 1783682

L7Ya W4Ya H2

6 pcs./214 = .27 cu.ft.
SCC 17836828

MISCELLANEOUS

Vibe Jar w/Lid

No. 71355 @

4% 02./13.3 ¢1./133 ml.
H2% T2V4 B3 D3

1 doz./5# = .20 cu.ft.
SCC 281586

== —

Storage Jar #16

No. 70996 @

22 0z./65.1 cl./651 ml.

H5Y2 T3Vs B4 D4

1 doz./10# = .79 cu.ft.

gheight includes lid)
CC 181674

374" Square Jewelry Box
No. 75186

H2 T374 B37/ D378

1 doz./12# = .37 cu.ft.
SCC 899968

libbey.com



CANDLE HOLDERS & VOTIVES

Oyster Cocktail

No. 5160

24 02./6.6 cl./66 ml.
H178 T2V2 B1%4 D2V

12 doz./264# = 1.26 cu.ft.
SCC 016563

Cube Votive

No. 5474

7V5 02./22.4 ¢1./224 ml.
H3's T2/ B21%2 D27
1 doz./10# = .3 cu.ft.
SCC 064943

Votive

No. 1965 @

4% 0z.14.1 ¢l./141 ml.
H2Y% T2V B1%5 D2%
3 doz./7# = A7 cu.ft.
SCC 843210

Cube Votive

No. 5475

14 0z./41.4 cl./414 ml.
H3% T3> B3'4 D3V%
1doz./13# = .4 cu.ft.
SCC 069764

Votive

No. 763 @

34 02./9.6 ¢l./96 ml.
H2> T2 B2 D2

3 doz./7# = .33 cu.ft.
SCC 669998

Cube Votive
No. 5476

22 0z./65.1 ¢l./651 ml.

H4 T4 B3> D4

1 doz./18# = .6 cu.ft.

SCC 068149

Votive Pot
No. 5159
4Y4 02./12.6 ¢./126 ml.
H2%8 T2% B1%4 D2%
3 doz./114# = .62 cu.ft.
SCC 704088

VASES

Pinch Decanter/Bud Vase
No. 5058

115 0z./4.4 cl./44 ml.
H3"% T1V8 B12 D2

12 doz./24# = 1.45 cu.ft.
SCC 014309

7'2" Cylinder Bud Vase
No. 2824 @

6% 02./20.0 ¢l./200 ml.
H7Y2 T178 B174 D174

2 doz./13# = .45 cu.ft.
SCC 881024

Flute/Bud Vase
No. 3822 m

5% 02./16.3 cl./163 ml.
H6' T2V B2% D2%
3 doz./194# = 1.22 cu.ft.
SCC 182015

-

7Y2" Elite Bud Vase
No. 2854

12 0z./35.5 cl./355 ml.
H7V2 T1%4 B1% D2%
1 doz./9# = .38 cu.ft.
SCC 278005

SERVING experience

Sabrina 8" Bud Vase
No. 9860112

H8Ys 7218 D25

8 pcs./6# = .33 cu.ft.
SCC 17897250

o
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MAKE A STATEMENT WITH CUSTOM DECORATING

One goal of food and beverage presentation is to make
a lasting impression — to stand out in your customers’
minds. With custom decorating, you can separate
yourself from the competition and make an impression

that lasts all the way to your customers’ homes.

We'll fire your name and logo onto your glassware or
dinnerware, creating a permanent visual impression that
refuses to scratch, chip or wash off. It's an inexpensive
way to add variety and spark to your beverage service and

it becomes a memorable, cost-effective advertising vehicle

when used in “Keep the Glass” promotions.

How custom decorating works

Simply select up to eight colors from the thousands
available in our color palette. Provide us the name and/or
logo you want to appear and we take it from there.

We'll design and produce the final artwork and apply

the approved design to your exact specifications.

Ask your Libbey® sales representative about building

your brand with custom decorating.



THE LIBBEY

ifference

Most customers have the same question when
purchasing glassware: Wil it hold up? Leveraging
200 years of glassmaking expertise and
innovation, Libbey® offers exclusive technology
for enhancing glassware performance.

L1 BBEY®

AFINEDGE"

Libbey’s precision manufacturing
produces a rim with a minimum bead

| that is more resistant to unsightly

chipping without sacrificing its

subtle beauty.

Vina, page 198

LIBBEY®

* HEAT TREATED

A special heating and rapid cooling

process strengthens the upper
portion of the glass, increasing
resistance to thermal and
mechanical shock.

Rocks, page 290

SERVING experienc c"

LIBBEY®

+Duraluff

This special thermal after-process for “pressed” tumblers and
stemware strengthens the upper portion of the glass, the area
most vulnerable to breakage. It results in remarkably durable
glassware with prolonged service life.

Optiva, page 269

LIBBEY®

A rare combination of elegance and
affordability to upgrade beverage
service with enhanced service life.
This glassware features a beadless
edge that is cracked-off then polished
to produce a fine, durable edge.

Envy, page 268

LI BBEY®

ofizzazz.

A laser etch on the inside bottom

creates a constant stream of
bubbles, enhancing aroma
and flavor!

Hard Cider Fizzazz, page 238
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GLASSWARE GUIDE

No. 9862324

12 oz. Tequila
Shooter

For “good measure”
...or serving straight.

| |

No. 15715

16 oz. Cooler
The perfect glass
for soft drinks,
iced teas, and as
an alternative for
beers and ales.

W

e b

)

== T

No. 7500

8 oz. Flute
Designed for
bubbly champagne,
refreshing mimosa
or fruity fizzes.

~—i e

322

No. 15809

9 oz. Rocks

The classic glass
for the classic
Manhattan.

No. 7525

Ideal for water,
soda, iced tea,
or any other
chilled beverage
your guests may
request.

17 oz. Goblet (

f \
| \
No. 7519 No. 7520

12 oz. Small Wine
The smaller capacity
is perfect for wine
by the glass
presentations of
red or white wine.

No. 15485
9 oz. Hi-Ball
An elegant way

No. 3709
22 oz. Brandy

r ' The wide bowl and 1

. narrow top help | |
evaporate the liquor | |
and concentrate \
aromas, while the - 3
rounded bottom I
is ideal for cupping

o
.

&8 with your hand to
e warm the brandy. e

18 oz. Large Wine
The larger capacity
is ideal for elegant
bottle presentations
! of either red or
~_== - white wine.

o

|
=

=

to serve any type \5
of mixed drink.

~im=._— classic gin martini.

No. 15712

12 oz. Double
Old Fashioned
A great glass for
all traditional
mixed cocktails.

No. 15680

12 oz. Footed
Pilsner
An appropriate
glass for all
beers, ales
and stouts.

No. 3088

4 oz. Cordial

Perfect for use

with liqueurs No. 7511

and cordials. 13 oz. Margarita

The ideal glass
for the ever popular
margarita cocktail.

No. 7507

12 oz. Martini
This is the glass for the
multitude of martinis,
including the trendy
Cosmopolitan and the

GLASSWARE REQUIREMENTS

To determine the quantity of each item, multiply the number of seats times the ordering factor
shown for each item. Example: Juice glasses, 150 seats x 1%2 = 225 glasses.

[tems and order quantities are for reference and should be adjusted to accommodate your establishment.

Item Formal Semi-Formal Bar Service
Juice 1% 1% 1%
Hi-Ball 1% 1% 1%
Beverage 3 3 3
Rocks 3 3 3
Double Old Fashioned 3 3 3
Water/Goblet 3 3 2
Wine, large 1% 1% 1
Wine, small 1 1% 1%
Beer, small 3 3 3
Beer, large 1% 2 3
Martini 1% 1% 1%
Cocktail Coupe 1 1 1
Margarita Ya 1 1%
Flute 1 1 )
Sherry/Cordial 1 1 1
Shooter Ya Ya 1%
Shot Ya Ya 1%
Brandy/Cognac 1 1 1
Dessert/Fountainware 1% 1% )
Coffee or Tea 1 1 1
Carafe Ya Ya I
Pitcher Ya Ya Ya
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SPIEGELAU | [R)] Nachtmann

THE CLASS OF GLASS FINE BAVARIAN CRYSTAL

(%)
)
m
]
m
r
>
c
Saturating every sense Seichic z
3 0o
| T
pur
N luxury E
SPIEGELAU 324 5
An uncompromising sparkle. The precise delivery of SRClEel 326
: 1 Adina Prestige 327
delicate aromas. Every subtlety of flavor optimized. Hikid e
Glassware speaks on so many sensory levels. Vino Grande 329
Authentis 332
Spiegelau is the class of glass for industry-leading Authentis Casual 333
performance. With glassmaking roots dating back to golics oo
Style 336
1521, the ultra-thin walls and finest sheer rims are prime Beverly Hills 337
examples of detailed craftsmanship. Exquisite crystalline Festival 338
: i e Carafes & Decanters 339
beauty that is guaranteed for lasting brilliance.
Club 340
; : 3 Perfect Serve 341
Nachtmann is equally committed to advancing the craft :
Classic Bar 342
of fine Bavarian crystal. Since 1834, it has earned a Havanna 343
sterling reputation as a glassware innovator. In the finest Beer Classics 344
. s : ; Specialty Glasses 346
German tradition, expert craftsmanship is united with a
; o ! NACHTMANN 346
relentless desire for captivating presentation. e 346
Aspen 347
Noblesse 347
Palais 348
Shu Fa 349
INDEX 361

325

Stemware/Tumblers shown 1/4 scale.

Libbey® Foodservice is the exclusive distributor of Spiegelau and Nachtmann
to the foodservice industry in the United States and its territories.

4 Product may be made from lead crystal.
See information on California Prop. 65 on page 361.

libbey.com



326 WILLSBERGER

Willsberger

Spiegelau

Developed over 30 years ago in
cooperation with Johann Willsberger,
the collection that bears his name
still commands respect in the realms
of top gastronomy. Revered on both
sides of the Atlantic as “the ultimate
in wine presentation,” the distinctive

profile is timeless, and to this day,

unduplicated.

1 doz./5#=1.00 cu. ft.
SCC 4003322256175

L

Stemmed Pilsner
No. 1418019

12 0z./350 ml.

H8Y4 T2Y4 B27/ D3

1 doz./5#=.73 cu. ft.
SCC 4003322256182

—(_

White Wine

No. 1418002

12Y4 0z./365 ml.
H9% T2% B3> D34
1 doz./5# = .93 cu. ft.
SCC 4003322256151

\\/}
_A

—— —

Whisky Martini

No. 1418015 No. 1418025

11%5 0z./340 ml. 8%4 0z./260 ml.

H5% T2% B3Vs D374 H8Y4 T4 B3 D4

1 doz./4#= .77 cu. ft. 1 doz./6# = 1.46 cu. ft.

SCC 4003322256168 SCC 4003322256199
Burgundy Bordeaux
No. 1418000 No. 1418035
24%5 0z./725 ml. 2115 02./630 ml.
H9% T3> B3%s D4%4 H9% T2% B3% D374
1doz./7#=1.78 cu. ft. 1 doz./6# = 1.38 cu. ft.
SCC 4003322256144 SCC 4003322254393

Y

Champagne Flute
No. 1418029

814 02./240 ml.

H9% T2V4 B2 D2%
1 doz./4#=.77 cu. ft.
SCC 4003322256205
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S 1t

Red Wine/Water Goblet Burgundy Sparkling Wine/Flute Bordeaux

No. 4908001 No. 4908000 No. 4908007 No. 4908035

14%4 0z./435 ml. 20% 0z./615 ml. 5'% 0z./160 ml. 22 02./650 ml.

H9% T2V2 B3V4 D3% H9'% T34 B3% D4'% H10v4 T174 B274 D2Va H10v4 T274 B3% D374
1doz./6#=1.11 cu ft. 1 doz./7#=1.59 cu. ft. 1doz./5#=0.93 cu. ft. 1doz./7#=1.33 cu. ft.
SCC 4003322251491 SCC 4003322251453 SCC 4003322251538 SCC 4003322251477
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Adina

Prestige

Spiegelau

A must-have for a sophisticated
presentation. One of Spiegelau’s
most extravagant stemware series,
its characteristic tulip-shaped bow!
atop a slim, high stem is ideal for

many occasions and styles of wine.

libbey.com



328 HYBRID

i

White Wine

No. 4328001

12%4 0z./380 ml.
H9'% T2% B35 D314
1doz./6#=1.11 cu. ft.
SCC 4003322251958

——

Burgundy

No. 4328000

285 0z./840 ml.
H9Y% T27/8 B3V4 D4%
1doz./7#=1.75 cu. ft.
SCC 4003322251934

Bordeaux

No. 4328035

23 0z./680 ml.

H9'% T27/ B3% D4'%
1doz./7#=1.59 cu. ft.
SCC 4003322252016

e

-

Champagne Flute
No. 4328029

9% 0z./280 ml.

H9> T2V B3s D2%
1 doz./5#=1.11 cu. ft.
SCC 4003322251996

Hybrid

Spiegelau

Fine stemware is never a mere triviality — only an
appropriately shaped glass can ensure maximum
enjoyment for the drinker, allowing the wine to develop
perfectly without its essence being lost. With a uniform
design and shapes that redefine our way of thinking,
crystal clear Hybrid embraces the vital function of the

wine glass as mediator between wine and its appreciation.




VINO GRANDE 329

IT;

T
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w
o
(5]
White Wine =
No. 4518004 No. 4518003 z
62 02./190 ml. 10% 0z./315 ml. o
H7Va T2 B2% D2% H7%4 T2% B27% D274 o
1 doz/4#= 61 cu. ft. 1 doz./5# = 61 cu. ft. o
SCC 4003322252115 SCC 4003322127154 >
o
m
w
=
m
®
m
—
>
c
. z
INO \oranae 5
2
Spiegelau 35
<
(i >
| z
z
An international presence in the finest restaurants
and hotels is testament to Vino Grande’s
undeniable sophistication and versatility. An elegant White Wine Burgundy
No. 4518002 No. 4518000
range of stemware, beer and specialty glasses lets A B ot
L . 1 doz./5# = .69 cu. ft. 1doz./7#=1.29 cu. ft.
you express your creativity in presentation across SCC 4003322127130 SCC 4003322127003

your drink menu.

Bordeaux

No. 4518035

21 02./620 ml.

H878 T2 B3Vs D3%
1doz./7#=1.29 cu. ft.
SCC 4003322127314

f Pl
—

Red Wine/Water Goblet
No. 4518001

144 0z./424 ml.

H87% T2% B34 D3%

1 doz./6#=1.11 cu. ft.
SCC 4003322127116

Decanter
No. 7060159

libbey.com

33% 0z./1000 ml.
H77 T2V» B34 D7%
1 pc./3#= .45 cu. ft.
SCC 4003322065210



330 VINO GRANDE

Sparkling Wine/Flute
No. 4518007

6 0z./178 ml.

H875 T1%4 B2% D24
1doz./5#=.71 cu. ft.

SCC 4003322127192

Champagne Saucer
No. 4513008

9% 0z./288 ml.
H6% T3"% B3 D374

1 doz./6#=1.35 cu. ft.

SCC 4003322252146

Shot

No. 4518020

2 02./60 ml.

H2V2 T11% B1%2 D2
1doz./2#= .12 cu. ft.
SCC 4003322252306

Champagne Flute
No. 4518029

8% 0z./258 ml.

H9 T2 B274 D2V»
1doz./5#=.71 cu. ft.
SCC 4003322252344

Martini/Cocktail

No. 4518025

65 02./195 ml.

H67% T4% B3's D4%

1doz./7#=1.35 cu. ft.

SCC 4003322252320

On the Rocks

No. 4518016

10%4 0z./300 ml.
H3% T2% B2Y4 D34
1 doz./7#= .50 cu. ft.
SCC 4003322252269

—

:

Stemware/Tumblers shown 1/4 scale.

x

Cognac

No. 4518018

18% 0z./558 ml.
H6'"% T2% B274 D4

1 doz./5#= .82 cu. ft.
SCC 4003322252283

Pilsner

No. 4518024

12 0z./368 ml.
H67/ T2Y4 B274 D27
1doz./5#= .61 cu. ft.
SCC 4003322127239

Longdrink

No. 4518012

13% 0z./410 ml.
H6% T2% B23 D2V
1 doz./8#=.58 cu. ft.
SCC 4003322252207



VINO GRANDE

Beer Glass

No. 9528050

12%4 0z./380 ml.
H8% T2 B2V D2V2

1 doz./9# = 0.69 cu. ft.

SCC 4003322252429

libbey.com
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332 AUTHENTIS

Authentis

Spiegelau

Highly specialized production processes
meet an in-depth understanding of
wine appreciation. A very-fine-blown
bowl and rim ensure that the aroma
and bouquet of wine are transferred

to the taster in a purely authentic way.
It makes Authentis a preferred choice

for sommeliers.

Blind Tasting

Tasting

No. 4408551 ™ No. 4408031

10%4 0z./320 ml. 10%4 0z./320 ml.
H7% T2V B2 D3 H7% T2V B27/ D3

1 doz./6# = .67 cu. ft. 1 doz./5# = .92 cu. ft.
SCC 4003322237013 SCC 4003322127055



/I
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! AUTHENTIS CASUAL

Authentis

libbey.com
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Digestive White Wine Spiegelau =
No. 4408030 No. 4408002 &
5% 0z./170 ml. 141/4 02./420 ml. o—
H7% T1%4 B21% D24 H8Y4 B2Y4 B3 D3% >
1 doz./4# = 61 cu. ft. 1 doz./6#+1.29 cu. ft. =
SCC 4003322252054 SCC 4003322126973 =
Sometimes, less is more. Great looking m
o : =
_ and astonishingly durable, Authentis o
f
J S 0
/ \ Casual glasses distinguish themselves >
\
c
through a remarkable style element: >
=
the missing stem. This unique silhouette o
\ / : . he)
brings memorable visual appeal to the m
presentation of wines, specialty drinks, -
>
even water! All with the peace of mind <
of superior break and scratch resistance. E
0
T
_|
<
z
~ . / [ \ z
Red Wine/Water Goblet Burgundy / \
No. 4408001 No. 4408000 / \
1614 02./480 ml. 25Y4 02./750 ml. / \
H8% T2% B3'% D31% H874 T274 B3% DA%
1 doz./6#=1.29 cu. ft. 1doz./7#=1.29 cu. ft. \
SCC 4003322126959 SCC 4003322252030 )
=
/ White Wine Red Wine
f \ No. 4808002 No. 4808001
f 14V4 02./420 ml. 1515 02./460 ml,
f \ H4V4 T2% B174 D3% H42 214 B2 D3V4
| 1 doz./4# = 49 cu. ft. 1 doz./4# = 49 cu. ft.
I \ SCC 4003322127635 SCC 4003322127857
\ o \I
Bordeaux Champagne Flute Burgundy Bordeaux
No. 4408035 No. 4408029 No. 4803000 No. 4808035
22 02./650 ml, 94 02./270 ml. 214 02./625 ml. 214 0z./630 ml.
H9's T2% B3% D3% H8% T2 B2% D2% H4% T2% B2 D4 H5V4 T2% B2 D3%
1doz./7#=1.23 cu. ft. 1 doz./5# = .69 cu. ft. 1 doz./4#= .72 cu. ft. 1 doz./3#=.72 cu. ft.
SCC 4003322127079 SCC 4003322127031 SCC 4003322127659 SCC 4003322127871



334 SOIREE

Soiree

Spiegelau

Soiree is the classic definition of
enduring beauty. While made to

be a functional and durable glass

series, it delivers the exquisite

touch of Spiegelau glassware ideal

for enhancing the tabletops of fine

dining establishments.

—_—

Burgundy

No. 4078000

17 0z./500 ml.

H7%4 T3% B35 D4
1doz./7#=1.29 cu. ft.
SCC 4003322126775

White Wine

No. 4078003

8 0z./240 ml.

H7% T17/8 B2% D2%
1 doz./5#= .61 cu. ft.
SCC 4003322126836

White Wine

No. 4078002

9% 0z./288 ml.

H7% T2% B274 D27/
1 doz./5# = .61 cu. ft.
SCC 4003322126812

Red Wine/Water Goblet
No. 4078001

12Y4 0z./360 ml.

H774 122 B27/% D34

1 doz./5# = .92 cu. ft.
SCC 4003322126799

Bordeaux

No. 4078035

17V5 0z./515 ml.
H8%4 T2%4 B3 D3%
1 doz./6#=1.29 cu. ft.
SCC 4003322126911



Sparkling Wine/Flute
No. 4078007

6% 0z./190 ml.

H875 T1%4 B2% D24
1doz./5#= .69 cu. ft
SCC 4003322126850

Mineral Water

No. 4078021

134 0z./400 ml.
H6'% T2'4 B274 D3V4
1 doz./6#= .92 cu. ft.
SCC 4003322251835

Juice

No. 4078014
7V40z./218 ml.

H4'% T2% B21s D2V
1 doz./6# = .50 cu. ft.
SCC 4003322251750

Cognac

No. 4078018

15Y4 0z./450 ml.
H5% T2% B27% D37/
1 doz./5# = .67 cu. ft.
SCC 4003322251798

<

Pilsner

No. 4078024

12%4 0z2./375 ml.
H6% T2V4 B2% D2Va
1 doz./5# = .58 cu. ft.
SCC 4003322251859

Y

Tumbler

No. 4078009

11%4 02./336 ml.

H5 T2V5 B2Y5 D2%4

1 doz./7#= .50 cu. ft.
SCC 4003322251712

SOIREE

Martini/Cocktail

No. 4078025

6 0z./175 ml.

H57 T4 B2% D4

1 doz./6#=1.35 cu. ft.
SCC 4003322251873

Whisky

No. 4078015

9'% 0z./280 ml.

H3"4 T3 B2% D35

1 doz./8#= .50 cu. ft.
SCC 4003322251774

H

Highball

No. 4078013

117 0z./342 ml.
H5% T2% B216 D2V
1 doz./7#= 50 cu. ft.
SCC 4003322251736

—_—

Double Cocktail

No. 4078031

10%4 02./300 ml.
H6Y4 T4%4 B35 D4%
1 doz./7#=1.35 cu. ft.
SCC 4003322251910

On the Rocks

No. 4078016

10%4 0z./315 ml.
H3% T3 B278 D34
1 doz./8# = .50 cu. ft.
SCC 4003322127918

Longdrink

No. 4078012

14 0z./414 ml.

H6"4 T2'2 B2V D2%
1 doz./8#=.58 cu. ft.
SCC 4003322127895

libbey.com
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336 STYLE

Style

Spiegelau

A modern shape emanates aesthetics
and self-confidence. They've simply

got style — a classy look with broad

appeal for every occasion.

Burgundy

No. 4678000

21%4 0z./640 ml.
H874 T27/8 B3Ys D44
1doz./7#=1.61 cu. ft.
SCC 4003322249696

Red Wine/Water

No. 4678001

21Y4 0z./630 ml.
H874 T2%4 B3%s D3%4
1doz./6#=1.26 cu. ft.
SCC 4003322249757

White Wine

No. 4678002

15 0z./440 ml.

H8% T2 B3Vs D3%
1 doz./6# = 1.26 cu. ft.
SCC 4003322249771

Sparkling Wine/Flute
No. 4678007

8 0z./240 ml.

H874 T1%4 B278 D2%5
1 doz./5#= .71 cu. ft.
SCC 4003322249535



BEVERLY HILLS

Bever|
| Beerly

Spiegelau

Beverly Hills glasses combine the
aesthetics of a pulled, slightly shorter
stem and a bowl that allows plenty
of room for the wine to breathe and

release its aromas. These glasses are

an attractive and economical addition
to the table.

White Wine

No. 4568002

15% 02./465 ml.

H9 T23% B3 D3%

1 doz./6#=1.11 cu. ft.
SCC 4003322127499

Red Wine/Water Goblet
No. 4568001

18"% 0z./550 ml.

H9%8 T2"% B34 D3%
1doz./7#=1.33 cu. ft.
SCC 4003322252467

f
f \
II
Bordeaux
No. 4568035
24 0z./710 ml.
H10"6 T2 B3¥s D3%
1doz./7#=1.33 cu. ft.
SCC 4003322127550
f

Burgundy

No. 4568000

27Y5 02./810 ml.
H9¥4 T3 B3%s D4V4
1doz./7#=1.59 cu. ft.
SCC 4003322127536

libbey.com
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338 FESTIVAL

Y

Red Wine/Water Goblet

No. 4028001

13Y%5 0z./402 ml.
H7% T2% B3's D312
1 doz./6# = .92 cu. ft.
SCC 4003322127352

Bordeaux

No. 4028035

15Y%5 0z./456 ml.
H8% T2 B3 D32
1 doz./6#=1.00 cu. ft.
SCC 4003322127451

| ¢

Sparkling Wine/Flute
No. 4028007

5% 02./168 ml.

H878 T2V4 B2 D3

1 doz./5# = .69 cu. ft.
SCC 4003322127390

Pilsner

No. 4028024

134 02./400 ml.
H6% T1% B2% D174
1doz./5# = .60 cu. ft.
SCC 4003322127475

Festival

Spiegelau

Perfect for banquets and catering, Festival is

synonymous with simple luxury. Extremely durable

and breakage resistant, this series also provides an

excellent wine-by-the-bottle presentation.

Mineral Water

No. 4028011

9% 02./275 ml.

H5%6 T2% B2% D2%4
1 doz./4# = .50 cu. ft.
SCC 4003322127932




‘ CARAFES & DECANTERS 339

Carafes
& Decanters

Spiegelau

Spiegelau glassware, carafes and decanters are
specifically designed to enhance your customers’ wine
experience. Often, this begins with the decanting
process. Decanting removes the sediment from the
wine and adds oxygen. This allows the scents and
aromas to develop better and more quickly — an ideal

accompaniment to Spiegelau’s meticulously crafted

glasses.

Toscana Decanter
No. 7430059

50% 0z./1500 ml.
H10% T27 B4 D10
1 pc./3#= .67 cu. ft.
SCC 4003322093794

NNVWLHOVN | NV13D3IIdS SYILNVOIA ® SIAVIVO ‘ AVAILS3d

\ 4

f
{ Vino Grande Decanter
.

e 33% 0z./1000 ml.
H7' T2V B3V D7%
1 pe./3# = 45 cu. ft.
E— SCC 4003322065210

\
i No. 7060159

il

libbey.com
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CARAFES & DECANTERS

CLUB

Casual Ente;taining Decanter

No. 480018

474 02./1400 ml.
H9> T2%4 B2Y2 D5%
1 pc./2#=.22 cu. ft.
SCC 4003322124818

Whiskey

No. 2660115

9% 02./290 ml.

H3% T3 B2%4 D3

1 doz./7#= .55 cu. ft.
SCC 4003322243274

70z./
207 ml.—

Carafe

No. 9001053

9.25 0z./270 ml.
H6% T2 B 2V4 D24
6 pcs./3#=.17 cu. ft.
SCC 4003322207924

Double 0Id Fashioned
No. 2660116

12Y5 0z./370 ml.

H3%4 T3% B3 D3%

1 doz./9# = .55 cu. ft.
SCC 4003322217398

Classic Bar Carafe
No. 9008055

20%4 0z./600 ml.
H8% T2V B3V4 D34
1 doz./8#= .99 cu. ft.
SCC 4003322253631

Club

Spiegelau

Classic Bar Carafe
No. 9008057

374 0z./1100 ml.
H10"4 T3Va B374 D37
1 doz./10#=1.33 cu. ft.
SCC 4003322253655

Like an afternoon at the club, these are comfortably

sophisticated. A cut above the ordinary while possessing

a relaxing familiarity.

Highball

No. 2660114

9% 0z./290 ml.

H4% T27/s B2¥% D27
1 doz./8#= .41 cu. ft.
SCC 4003322217411

Highball

No. 2660113

11% 0z./350 ml.
H5%4 T27/ B2%% D274
1 doz./10#= .66 cu. ft.
SCC 4003322243311



‘ PERFECT SERVE 341

Coupe 0ld Fashioned Double 0ld Fashioned
No. 4508008 No. 4508017 No. 4508016
‘t 8 0z./235 ml. 94 02./270 ml. 12Y%5 02./368 ml.
e r e C e r\/e H5Y% T3" B274 D3Ys H3Y4 T34 B3 D3V H4 T3% B3Y6 D3%4
. 1 doz./4#= .73 cu. ft. 1 doz./9# = .32 cu. ft. 1doz./11#= .41 cu. ft.
Splegelau SCC 4003322257950 SCC 4003322258001 SCC 4003322257998

Today's vintage style glassware is
anything but old. The retro-inspired

look of Perfect Serve's cut-glass

design is stunning, enduring and on

trend with today’s drinks. And with a

full spectrum of glassware styles and

sizes, this collection is a must have for Longdrink Longdrink Stirring Glass
85 odom 3ot B0 m Y5t o3
et 3 ; 0z./240 ml. 4 02./350 ml. b 0z./637 ml.
the sophisticated, statement-making Hd T274 B2V2 D27 H6 T27% B25% D27 H6Va T374 B3V4 D374
. 1 doz./8#* 29 cu. ft. 1doz./13#= 41 cu. ft. 1 pe./2# + .06 cu. f.
beverages on your drink menu. SCC 4003322258025 SCC 4003322258018 SCC 4003322258001
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Classic Bar

Spiegelau

Ernst Lechthaler, a renowned German barkeeper,
assisted in the design of this classic barware made in
Spiegelau’s brilliant crystalline. It features solid glass

bases, strong sides and beveled-edge rims.

Tumbler

No. 9008015

9% 0z./280 ml.

H3% T34 B 2% D3'%
1 doz./8#= .67 cu. ft.
SCC 4003322252931

Carafe

No. 9001053

9.25 0z./270 ml.
H6Y4 T2 B 2Y4 D2V4
6 pcs./3#= .17 cu. ft.
SCC 4003322207924

Tumbler XL

No. 9008016

14 0z./415 ml.

H4Y4 T3% B3Vs D3%
1 doz./9# = .67 cu. ft.
SCC 4003322127611

Carafe

No. 9008055

20"4 0z./600 ml.
H8%8 T2"% B34 D3V4
1 doz./8#= .99 cu. ft.
SCC 4003322253631

Longdrink

No. 9008012

124 02./360 ml.
H6'6 T2%4 B2Y4 D2%4
1 doz./8# = .50 cu. ft.
SCC 4003322127598

Carafe

No. 9008057
37Y40z./1100 ml.
H10"%4 T3V4 B374 D374
1 doz./10#=1.33 cu. ft.
SCC 4003322253655
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Water Tumbler

No. 2648015 &

6 0z./176 ml.

H3" T278 B2V4 D27/
1 doz./10#=.28 cu. ft.
SCC 4003322200048

Whisky

No. 2648016

11% 02./345 ml.
H4% T3V B2% D3
1 doz./15# = 47 cu. ft.
SCC 4003322200109

|
|

NNVIWLHOVN | Nv1393IdS VNNVAVH ‘ dv4g DISSVI1D

Havanna

Spiegelau

Longdrink

| No. 2648012
1214 0z./366 ml.
H6%4 T27/8 B216 D27
1 doz./17#=.50 cu. ft.
SCC 4003322200123

The Havanna bar series with its
modern elegance fits into every
environment and bestows a Cuban
flair to every room. Whether Mojito
or Cuba Libre — Havanna has a

matching glass for every beverage.

Martini/Cocktail

No. 2648025 &

94 02./270 ml.

H4% T5" B1% D5"%
4 Product may be made from lead crystal. 1 doz./11#=1.04 cu. ft.

See information on California Prop. 65 on page 361. SCC 4003322200086
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Pilsner

No. 4518024

125 02./368 ml.
H678 T2V4 B2/ D27/
1 doz./5# = .61 cu. ft.
SCC 4003322127239

Pilsner

No. 4078024

12% 02./375 ml.
H6% T2V4 B2% D2V4
1 doz./5# = .58 cu. ft.
SCC 4003322251859

Beer Classics

Spiegelau

Made in Bavaria, beer’s ancestral
home, this extraordinary collection
represents Spiegelau’s pedigreed,
500-year commitment to technical
excellence and aesthetic beauty

in glassmaking.

Leverage the popularity of craft
beers by pairing local favorites
with this brilliantly clear, functional
glassware — specifically designed
to enhance the appearance, aroma

and flavor of fine beer.

— —
Pilsner Stemmed Pilsner
No. 4028024 No. 1418019
13Y% 0z./400 ml. 12 0z./350 ml.
H6% T1% B2%6 D174 H8Ys T2Y4 B2/ D3
1 doz./5# = .60 cu. ft. 1doz./5#=.73 cu. ft.
SCC 4003322127475 SCC 4003322256182



—

Stemmed Pilsner
No. 4998024

16 0z./475 ml.

H6Y6 T2 B3Vs D32
1 doz./6# = .82 cu. ft.
SCC 4003322252771

Beer

No. 9528050

12%4 02./380 ml.
H8% T2V B2 D24
1 doz./9# = 0.69 cu. ft.
SCC 4003322252429

e

Bari

rel Aggd Beer Glass

No. 4998021

17 0z./503 ml.

H6% T2 B3%% D32
1 doz./6# = .92 cu. ft.
SCC 4003322258285

Tall Pilsner

No. 4998050

144 02./425 ml.
H8% T2V B2V4 D2V
1doz./3#=.69 cu. ft.
SCC 4003322252795

BEER CLASSICS

American Wheat Beer

H6 T2% B2% D3%
1 doz./6# = .92 cu. ft.
SCC 4003322253570

Stout Beer

No. 4998051

20"4 0z./600 ml.

H7 T2% B2% D3%

1 doz./6# = .92 cu. ft.
SCC 4003322252696

IPA Beer

No. 4998052

18Y4 0z./540 ml.
H7% T2Y2 B2V4 D34
1 doz./6# = .92 cu. ft.
SCC 4003322252719
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Martini/Cocktail L&S Diamonds

No. 2648025 & Martini/Cocktail

9%4 0z./270 ml. No. 2650325 &

H4% T5' B1% D5'% 11%5 02./340 ml.

1 doz./11#=1.04 cu. ft. H474 T5Y2 B1¥4 D5%

SCC 4003322200086 8 pes./10#« .75 cu. ft.
SCC 4003322126256

Glasses

Spiegelau

bSpeCBHy

You can build a reputation, and plenty of loyal customers,

on the quality of your specialty drinks. Showcasing them e TN
in the best glassware enhances the perceived value of nlohiil‘(‘ys ggstler Special warl‘{%/ggglétail
. . L. 1, 0.
your signature offerings. Let your creativity flow! I D34 8leoz/as0ml.
1doz/6# = 67 cu. ft. HES T4 B3 % DI
SCC 4003322253372 AR

SCC 4003322253471



ASPEN 347
NOBLESSE

Aspen

Nachtmann

With its dignified, multi-faceted
design, Aspen expands the sensory
experience well beyond the palate.
The complex cuts in the sparkling

lead crystal create stunning optics |

while providing a one-of-a-kind feel
in the hand. An ideal presentation
to complement the layered flavors

of rich whiskies. |

Noblesse

Nachtmann

Whisky
No. N92052 ¢

NNVIWLHOVN | Nv13D31dS 3SSIT9ON ‘ N3dsv ‘SHSSV'IE) ALTVIOAdS QZZVI‘

11 0z./325 ml.
H37 T3 B314 D3%
SCC d0vaTezasEAL
Opulent in shape, Noblesse, consisting of a Whisky and a
Longdrink tumbler, brings the brilliance of high-quality
crystalline glass to its full advantage.
Longdrink Whisky Longdrink
No. N92053 ¢ No. N91710 No. N91703
10 0z./311 ml. 9% 0z./290 ml. 13Y4 02./395 ml.
H6 T2% B2V D2% H4 T3V B3 D3V H6 T3 B2% D3
1 doz./14#= .66 cu. ft. 1 doz./12#= 50 cu. ft. 1 doz./15#= .61 cu. ft.
SCC 4003762235266 SCC 4003762233491 SCC 4003762233514

4 Product may be made from lead crystal.

See information on California Prop. 65 on page 361.
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Palais ®

Nachtmann

With the revival of speakeasy-style cocktails, equal
parts liguor and nostalgia, the Palais collection

is the perfect complement — with the right glass
for every drink. In every piece, its decorative cut
allows the brilliance of the crystalline glass to
shine through beautifully — for a look as rich as the

timeless drinks it serves.

01d Fashioned

No. N97210

8 02./238 ml.

H3'% T3 B3 D3

1 doz./10#= .6 cu. ft.
SCC 4003762247467

Double 01d Fashioned
No. N97211

12Y4 0z./360 ml.

H4Vs T3V4 B2Y4 D3%
1 doz./13#=.6 cu. ft.
SCC 4003762247450

White Wine

No. N92952
7V402./213 ml.

H7> T3Y2 B3> D274
2 doz./17#=1.7 cu. ft.
SCC 4003762238663

Cocktail

No. N97212

6% 02./200 ml.

H6 T4'% B3 D4'%
1doz./9#=1.3 cu. ft.
SCC 4003762247436

Longdrink

No. N97207

154 02./450 ml.

H6 T3 B3 D3
1doz./16#= .7 cu. ft.
SCC 4003762247474
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Whiskey Longdrink

NNVWLHOVN | NV13D3IdS V4 NHS ‘ SIvVivd V\/\]
|

No. N98152 No. N98151
1174 02./330 ml. 1274 02./360 ml.
H4% T34 B3V4 D3%4 H57% T2V B2Y4 D2%
1.doz/12#+ 6 cu. ft. 1doz/14#= 7 cu. ft.
SCC 4003762265157 SCC 4003762265164
Shu Fae
Nachtmann
Shu Fa features clean, contemporary i 1
designs inspired by the gentle, yet ,

strong, calligraphic ink paintings of
Chinese mountain rock landscapes.
These modern vessels are the perfect
home for trending brown liquors and

Japanese whiskies.

The Shu Fa collection was designed
by Mao Churong and Gong Yining
through the Nachtmann NextGen
design competition, which encourages
the next generation of talent to create
unexpected, consistently compelling
and beautiful pieces of modern

glassware.

libbey.com
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®2311. ... 282 W 3419......... 254, 301, 303 W3803............. 212, 301 5110, ...t so2 10
®2312................ 282 W3429........... ... 254 W 3804............. 211, 232 5114, ... . ... ... ... 250
®2313.........L 282 3502FCP21 .. .214, 247, 299 B ©3804/69292 ........... 238 5116 ... ... ol 302
®2318................. 284 W3556................. 284 Wm3807................ 234 5118. ... .. ... at 302
®2323................. 284 @®3616................. 258 W3808................. 234 5119............. 302, 316
®2325................. 284 @®3617...... ...l 258 W3810................ 233 5120, ...t 250
®2328................. 284 ®3619JS............... 255 W3812........ 233 5120/A0007 . .......... 250 9
2329SA450 ........... 240 ®3620JS............... 255 W3813............. 233, 305 5120B ............... 250
®2338................. 284 ®3623................. 258 W3815......... 233 5120E................ 250
®2339................. 284 ®3629................. 259 W 3816............. 226, 234 5121. ...l 250
®2349................. 284 W 3701..... 212, 249, 251, 300 W3817. ... 234 5121/80711........... 250
®2359................. 284 m3702............. 213, 299 W3820................. 202 5122. ... ..l 250
®2369................. 284 W3704............. 213, 299 W3821......... 202 5122/S0709........... 250
®2391...............L 282 W 3705......... 213, 299, 305 W 3822.202, 216, 227, 301, 319 5126.......... ..., 250 8
®2392................. 282 W3708............. 213, 299 W3823............. 202, 233 5126/A0007 . .......... 250
®2393................. 282 W3709............. 213,299 H©3823/69292........... 238 5126/S0711........... 250
®239%. ... 282 W37 211 m3824............. 202, 301 5127. .. 250
®2395................ 282 m3712...... 211 W 3825............. 202, 301 5127/S0710........... 250
®239%................. 282 3713SCP29....... 247,283 W 3826..... 202, 251, 298, 300 5127/S0711........... 250
®2478............. 223, 288 W3715.. ... 212 W 3827......... 202, 254, 301 5128. ... .. ... ... 250 7
®2481. ... 288 W3716...........nnt 211 W3828............. 202, 233 5130. ... ..ol 288
®2485.......... ... 288 W3717. .. 212 LG I 209 5131. ... 288
®2486................. 288 W32t .. 211 W3914. ... 209 5134, ... 288
®2488................. 288 m3722......... 203, 292, 303 W3915............. 209, 232 5134/1124N........... 250
®2489................. 288 m3725............. 211,232 W3957............... . 209 5135. ... .. ...l 250
®2518. ... 282 3727, 211,232 W3964................. 209 5135/S0617........... 250
®2519. ... 282 W3728............. 211, 232 W3965................. 209 5137. ... ... 236, 273 6
® 2522, 282 W3730............. 211, 232 W 3966................. 209 5138... ...l 250
®2523................. 282 W3733............. 211, 249 W3988............. 209, 298 5139............. 236, 273
®2524. ... ............. 282 W3736.........00..... 212 W 399%............. 209, 217 5143. ... ... ... 318
®2824......... 216, 282, 319 W3737............. 212, 301 M 4111SRB/UPCOO. . ... .. 197 5164. ... ... ..., 318
®2854................. 319 W3746................. 212 WA4116SR .............. 197 5166. ... ... oal 318
2999SR .......... 247,283 W3747. .. ... 212 M 4116SRB/UPCOO. . ... .. 197 5189. .. ... ...l 319 5
W3010.........ooinll 208 W3750................. 211 W 4196SR .......... 197, 217 5160......... 300, 316, 319
W30 208 KW 3752HT ... ..., 211 ®4803...........u.t 230 5161.... ... .. ... 302
W 3011/1178N....... 204, 208 W3756................. 211 ®4808................. 230 5162.......... ...t 302
W3014....... 208 3757, ...l 210 ®4809................. 226 5164................. 318
W 3055............. 208, 249 W3764................. 210 5001. ...l 239 5201. ... .l 304
W3056................. 208 W3765................. 210 5003............. 227,239 5202. ... ...l 240
W3057............... .. 208 W3766................. 210 5011 ... 241 5203. ... ..l 240 4
W 3057/1178N....... 204, 208 W3769................. 210 5012. .. ...l 241 5205. ... ...l 241
W3058................. 208 W3770............. 213, 300 5016. ...t 240 5206................. 241
W 3060................. 208 W37 212, 249 5018. ...t 240 5210. .. ...l 233
W3061............ .. 208 W3773............. 213, 249 5019. ... ..l 240 5212, ... 233
W3062............. 211,282 W3775......... 213 5020.......... ..l 240 5213. .. 304
W3064................. 208 W3777. ... 213, 249 5026. . ...l 251 5213B ...l 304
W3065................. 208 W3779............. 212,249 5027. ... 241 5221. ... ...l 317 3
W 3088......... 208, 298, 300 W3783................. 210 5030........ciiinnnn 250 5268. ... ...l 316
W 309............. 208, 217 Wm3784... ... 210 5031. ... 250 5260.......... ... u.. 312
W3211. ... 203 Wm3787............ 213, 249 5033. ...l 250 5262............. 241,275
m3212........ 203 W3788............. 213,298 5037. ... 317 5263............. 275, 312
W3228............. 203, 232 W3790............. 213,298 5045. .. ... ..l 317 5272, .. 241
W3264................. 203 W3792............. 213,298 5088.......... ...l 319 5273. ...l 241 2
W32, 203 W3793............. 213, 298 5065............ .t 317 5277. .. ... 250, 300
W 3328............. 203, 232 W379%4............. 210, 217 5092.......... ... 241 5279. .. ...l 288
W3364................. 203 W3795............. 210, 217 5101. .. ...l 303 5286............. 241, 304
03403................. 259 W379............. 210, 217 5102..........olll 302 5292. ... ...l 304
03407................. 259 M©3796/69292........... 238 5103. ... ..l 302 5293......... 202, 301, 304
03408................. 259 W3801......... 212, 251, 300 5109..........lll 251 5294. ... ...l 304 ]
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9234, ... 182
9235. . ... 182
9236. . ... 183
9322. .. ...t 175
9323... ...l 175
9324. .. ... 175
9326. ...t 175
9332... ... 175
9332/69477 . .......... 175
@®9401RL .............. 201
9422, ... ... 173
9423. . ... ... 173
9425. ... ...l 173
9426. . ... ...l 173
9432. ... . 173
9432/69472 .. ......... 173
*®12259. . ... ... ..., 290
*®12261......... ..., 290

® Fizzazz O Hand Blown



ITEM NO. PAGE ITEM NO. PAGE ITEM NO. PAGE ITEM NO. PAGE

*®12262................ 290 15465 ... 279 +15807. ... 277 ®7099................ 318
*®12263................ 290 F 5477 276 4+ 15809............ 277,289 @® 71355.. ... ... ..., 318
*®12264................ 290 15478 276 15810, ... 277 75099. .. ...l 307
*®12265................ 290 15479 276 15811, 277 75186......... ... ... 318
*®12266............ 226, 291 + 15480, ... ...l 276 15812, ... 277 75301. ...l 317
*®12267................ 291 15481, ... ... 276, 289 + 15814, ... 277 75305. . ... ..l 317
*®12268................ 291 + 15482 ... 276 15816 ... 277 75351. ...l 317
*®12269................ 291 15483, ... 276 415842, ........... 251,270 80371................ 317
*® 14801HT ......... 230, 292 15485, ... 276 15959, ... 269 88709................ 247
*® 14806HT ......... 230, 292 * 15500 .. ... 316 + 15960 ... 269 92103............ 231, 295
*® 14810HT ......... 230, 292 + 15506, .. ... 316 15961, ... ... 269 92104............ 231, 295
K@ 14816HT ............. 230 +15585. ... ... 273 15962 . ... 269 92110............ 231, 295
+ 15141 236, 273 15587, . 273 15963, ... 269 92129.. ... ...l 307
+ 15144, ... 236, 273 15588, ... ... 273 15964, ... ..l 269 92136............ 231, 295
15231, ... 274 + 15603 .. ... 278 +15965. ... ... 269 92138.. ... ...l 307
15232, ... 274, 289 + 15605.. .. ... 278 +15966. ... 269 92139.. ... ...l 307
15233, ... 274 + 15626, ........... 288, 289 F15967. ... 269 92142, .. ... ... 260
15235, ... 275 15640, . ... 278 ®23106................ 284 92143. ... ...l 260
15236, ... 275 F 15641, 278 ®23186................ 284 92144. . .......... 231, 295
+ 15237, ... 275 + 15642 ... 278 ®23256................ 284 92148. . ... ... ....... 313
15238, ... 275 15643 ... 278 ®23286................ 284 92149. . ... ... ..., 313
15239 ... 275 15645, .. 278 ®23386............ 284, 289 92150. . ..........ull 313
15240, ... 274 15646 .. ... 278 ®2339%................ 284 92151, . ...l 313
15241 274 F 15647, 278 ®23496................ 284 92156. . ...........at 313
15242, . 274 +15648. ... 278 ®23596................ 284 92157. .. ...l 313
15243, ... 274 15651, ... 271 *®29011HT ............. 294 92158. . ... ..., 313
15244, . 275 15654, ... 271 K@ 29211HT ............. 294 92159............ 231, 295
15245, .. 274 * 15656, .. ... 271 K@ 29411HT ............. 294 92161...........ll 313
15246 ... 275 + 15659, .. ... 271 *®29511HT ............. 294 92162. . ...l 307
15247 . 275 +15661.. ... 271 K®29811HT ............. 294 92163............. 89, 311
15248, ... 274 + 15665, .. ... 275 *®29911HT ............. 294 92164............. 89, 311
15249, ... 274 + 15673 ... ... 223,274 ®32802................ 258 92165............. 89, 311
15253, ... ... 275 + 15680............ 223,274 37179, ...l 258 92167............. 89, 311
15256, ... 275 15709 .. ... 270 W 37339................ 248 92168......... 89, 307, 313
+ 15385............ 236, 273 *+ 15710, ........... 270, 289 W37719........ ..., 248, 300 92169................ 307
+©15385/69292 .. ........ 238 F 571 270 W37799................ 248 92170. .. ...l 307
54 316 F 5712, 270 52733. . ... 241 92181............. 89, 295
F15412. 316 F 15713 270 56230................ 311 92182............. 89, 295
+ 15427, .. 314 F 5714, 270 56804................ 253 92183............. 89, 295
+ 15429, . ... .. 223,274 F 15715, 270 56805................ 253 92184............. 89, 295
15430, ... 271 FA5T17. 270 56806................ 253 092301............ 251, 256
15431 271 + 15720 ........... 236, 270 56807................ 253 0 92301R .......... 251, 256
15432, .. 271 15722, ... .. 236, 273 56808................ 253 092302................ 256
15433, ... 271 + 15730 ........... 236, 272 56809................ 253 092302R .............. 257
15434, ... ... 271, 289 + 15733........ 251, 270, 300 56810................ 253 092303................ 256
15435, .. 271 15763 .. 272 56811............ ... 252 092303R .............. 257
15436 ... 271 *+ 15766, ... ... 272 56812................ 252 092304................ 256
15437 271 +15769. ... 272 56813................ 252 092304R .............. 257
15445, ... ... ... 316 F 15781 272 56814................ 253 092305................ 256
15446................ 316 + 15789, ........... 236, 272 56815................ 253 092305R .............. 257
15451, .. 279 *+ 15790 ........... 236, 272 56816................ 253 092306................ 256
15453 .. 279 15791, ... 236, 272 56817. ...t 253 0 92306R .............. 257
15454 279 + 15792, ... ... 236, 272 56817Y86............. 253 092307................ 256
15456, ... 279 + 15793 .. 270 56880................ 260 092307R .............. 257
15457, ... 279, 289 F 15794 270 70022. . ...l 317 092308............ 255, 256
15458, ... ... 279 + 15795 ... 270 70216. . ... o 231 092308R .......... 255, 257
15459, ... ... 279 +15796. ... 270 70217, i 231 092309................ 256
15463 ... 279 + 15797 270 70355............. 89, 307 0 92309R .............. 257
15464, ... 279 + 15799 ... 272 ®70855................ 249
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NUMERICAL INDEX

ITEM NO. PAGE ITEM NO. PAGE ITEM NO. PAGE
Glassware 97280................ 281 9860112.............. 319
Continued from page 359 97281. ... . 281 9860477.............. 318
Qo2311................ 256 97282. . ... 281 ® 9860594.............. 285
Qo2312................ 256 97283. . ... ..l 281 9862324.............. 251
092313................ 256 97284. . ... ... ....... 281 11006521......... 251, 280
092314................ 256 97285. .. ... ..., 281 11006721, ............ 280
092315............ 255, 256 97286................ 281 11006821............. 280
092316................ 256 97287. . ... 281 11007021, ............ 280
092317............ 256, 312 ® 440102............... 226 11057822......... 280, 301
092317R .......... 257, 312 ®601404............... 246 11058021. . ........... 280
92400.........cuiunnn 264 ® 601602............... 246 11058521, . ........... 280
92401. . ... it 264 ® 603064............... 246 11106520. . ........... 280
92402. .. ... 264 920284............... 234 11106721, . ........... 280
92408. ... ... ... 264 @ 920284/69292 . ........ 238 11110722 ........ 251, 280
92404. . ... ... 264 920291, .......... ..., 234 11126021......... 251, 280
92405. .. ...t 264 ®921465............... 233 12029521, . ........... 239
92406.........coiunnn 264 ® 921472, ... ... ....... 233 12030021............. 239
92407. . ... 265 923179........... 251,272 13112221, ........ ... 312
92408......... ... 265 924169. .............. 222 13150020............. 307
92409. .. ... 264 925500........... 247,283 13150120, ............ 307
92410. . ..o i 264 926774. . ......... 247, 283 183151017, . ... .. 307
92412, ... il 264 926781............... 247 13172621......... 205, 309
92414, ... ..l 264 926835. . ............. 247 13173021......... 205, 309
92415. ... ... ... ... 264 927634........... 205, 309 13208919............. 305
92416. . ... ... ... 265 928044........... 205, 309 13220319............. 305
417 . oo 264 929799........... 247,283 13230520............. 248
92418. . ... 264 990072........... 205, 309 13245220, ............ 305
92419. .. ...t 264 990133........... 205, 309 13246422, ............ 305
92421. ... .l 264 1700157.......... 234, 255 14034021, ............ 303
92422. ... ...l 265 1709712, .. ... ... .. 251 14065142, ............ 314
92423. ... ... ... 264 01721361.............. 259 14065242............. 314
92424. . ... ... ... 264 1722471, ......... 234, 255 14065339. . ........... 314
92426. . ... 265 ® 1767580.............. 285 14065520. . ........... 314
92427. . ... 265 ® 1767591, ............. 285 14080020............. 303
92428. ... ... ... 263 ® 1767790.............. 285 17207223, ......... 89, 313
92429. . ... ..., 263 01783127.............. 312 17208836.......... 89, 313
92430. . ..o 263 1783682. ............. 318 17209925.......... 89, 313
92431. ... 263 1785473.......... 234, 255 17214624. . ........ 89, 310
92432, . ... il 263 1787386.............. 251 TMB-16 .............. 260
92433. .. ... 263 01787724, ............. 312 TMG-16.............. 260
96021. ... ... ... 317 1788489.............. 314 TMR-16 .............. 260
96073. ... ... 317 1788491, ............. 314 TIB-20............... 260
96091. ... ...l 317 1789268. ............. 314 TTG-20. . ............. 260
96379. . ... 231 01789306.............. 259 TTR-20. .............. 260
96381..........oiuntn 225 1789821.............. 291
96455. . .. ... ... 225 1790845.............. 291
96456. .. ... 225 1792421, .. ........... 312
96458............. ... 225 1794708. .. ........... 315
96459. . ....... ... ... 225 1794709. .. ........... 315
0 96958S1A ........ 201, 309 1794710, .. ........... 315
96983. . ...l 317 1795430, . ............ 291
97000............ 205, 309 1795441, . ............ 291
97001............ 205, 309 1796053. ............. 315
97036........ciiinnnn 241 1796599. ............. 315
97038. ... ... 251 1797299. .. ........... 315
97052. . .. ... 317 9520008.............. 311
97084............ 231, 295 9520004. . ............ 311
97085............ 231, 295 9562269. . ............ 251
97124........ 227,231, 295 0 9570101.............. 259

@ Safedge Rim Guarantee Sheer Rim/D.T.E. ®Fizzazz O Hand Blown
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ITEM NO. PAGE
Spiegelau
1418000.........eererrrrrenes 326
1418002.....oorrverrrrerrennen 326
1418015..ceomrveereerrreenns 326
1418018 cvvmnvvvrrrerreeeens 326
RLSE:Ton]= I— 326, 344
1418025.....covvoreerrennes 326
1418029.....oorrverrrerrrenenn 326
1418035.. .326
2648012

2648015® .....ovrrevrnriennn. 343
2648016

26480254 ............. 343, 346
26503259 .......ovonnrnenn. 346
2660113..0ccmvvvrererannreonns 340
2660114..ccumvevrereerrniennn. 340
2660115..c0umrvereeerrnneennne 340
2660116......veoreerrerneenn. 340
4028001 ........coreerrerneenn. 338
4028007...c..vvvrerrrrrrrreenn. 338
4028011 .oovnreorererrrieonn. 338
4028024.. 338, 344
4028035.........ooeveererreenn. 338
4078000..........ooverrrenreeen. 334
10y 2:10/0 ) DO 334
4078002........vorerreernrreenn. 334
4078003...ccnvvvreeerrnriennn. 334
4078007 ..cumvvorrrerrereennne 335
40780009.........ovveerernreeen. 335
4078012, 335
4078013..ccomrvererrrerrrreann. 335
4078014.. .335
4078015..ccumvvvrrerrrniennne 335
4078016....coveereerrrrnenn. 335
4078018...ccoeerreeerrrreenn. 335
4078021..ooomreerrreerrrenne. 335
4078024......cveveen. 335, 344
4078025...c..vvvrrrrrrrrrennn. 335
4078031 oovvrevrreereriennne 335
4078035 ......oooverrenn. 334
4328000..........oooorrrerrennn. 328
4328001.. .328
4328029........vvrrrrerrnreenn. 328
4328035...ccnvverrrerrrriennns 328
4408000.. .333
4408001.........ovrerrrrreenn. 333
4408002..........oooorrrernenen. 333
4408029........vorrrrrrrrreenn. 333
4408030........vorrrrernrieenn. 333
4408031...ovmrvrreerrrniennn. 332
4408035..........ooveererrennn. 333
4408551........ooeeeererennn. 332
4468016......rvorerrrrnrrreene. 346
4500152...ccmvvvrerrerrrrreonns 341
4508008.. .341
4508012...cumvevrereereniennn. 341

ITEM NO.

4508016
4508017
4508019
4518000
4518001
4518002
4518003

4518004 ..

4518007
4518008
4518012
4518016
4518018
4518020
4518024
4518025
4518029

4518035...

4568000
4568001

4568002...

4568035
4678000
4678001
4678002
4678007
4718025

4800188...

4808000
4808001

4808002...

4808035
4908000
4908001
4908007
4998021
4998024
4908035
4998050
4998051

4998052...

4998053
7060159
7430059
9001053
9008012
9008015
9008016
9008055
9008057

9528050...

ITEM NO.

Nachtmann
N91703
N91710
N92052 ¢
N92053 ¢
N92952
N97207
N97210
N97211
N97212
N98151
N98152

Libbey® Foodservice is the exclusive distributor of Spiegelau and Nachtmann

to the foodservice industry in the United States and its territories.

SERVING

PAGE

Attention California Residents:

California's Proposition 65 entitles California consumers to
special warnings for products that contain chemicals known to
the state of California to cause cancer and birth defects or other
reproductive harm if those products expose consumers to such
chemicals above certain threshold levels. We care about our
customers' safety and present the following information so

you can make informed buying decisions.

EEE WARNING: Spiegelau and Nachtmann products noted

1 with an blue diamond (#) may contain chemicals
% known to the state of California to cause cancer
E:.-_. = and birth defects or other reproductive harm.
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CARE AND HANDLING

Recommendations for your foodservice establishment

You've selected your premium
glassware, Master's Reserve?
to enhance both your customers’

experiences and your bottom line.

Just as you invest in creating
signature drinks and serving top-shelf
spirits and wines, invest in your
exquisite glassware’s care to ensure

its optimal performance.

HD2 RIM AND FOOT
LIFETIME GUARANTEE

If the rim or foot of any 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.

HD2 RIM

LIFETIME GUARANTEE

If the rim of any tumbler 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.

TRAININGYOUR STAFF

Empower your staff to handle your fine
Master's Reserve glassware carefully
and safely. Extend the life of your glass
and reduce the potential for injury with
these tips:

Always take glasses to the table

by placing them on a tray, do not
carry glasses upside down with the
stems between the server’s fingers.
Tray placement not only enhances
presentation, but minimizes contact
between the glasses.

Always remove glasses from the
table by placing them on a tray. Never
place them in a bin. Do not bouquet
stemmed glasses or place flatware
in glasses to speed clearing.

Do not stack glasses when storing.

When serving iced beverages, always
use a scoop — never scoop ice with
the glass.

Remove ice and allow the glass
to reach room temperature before
washing to prevent thermal shock.

CLEANING IN A COMMERCIAL
DISHWASHER

Master's Reserve is not only elegant,
but durable enough for dishwasher care.
Minimize spotting, etching and damage
by using the following suggestions:

Select a proper glass rack to suit the
glass height and bowl/foot diameter;
avoid contact between individual

glasses.

Choose a gentle, phosphate-free
detergent to minimize spotting.

Use a commercial-grade dishwasher
that filters water by reverse osmosis
or de-ionization to minimize mineral
deposits that cause spotting.

Follow your dishwasher care and
maintenance manual.

HAND-WASHING

If you choose to hand-wash your
Master’s Reserve glassware, ensure
a sparkling presentation by following
these recommendations for hand-
washing care:

¢ Hold glass by the stem near the
base of the bowl, not the foot.

e Use a handled brush to clean inside
the bowl.

e Choose a gentle, phosphate-free
detergent.

¢ Rinse with water filtered by reverse
osmosis or de-ionization to minimize
spotting.

e \When using a behind-the-bar system,
follow the manufacturer’s instructions.

DRYING AND POLISHING

Present glass that shines! Follow these
select methods for an optimal customer
experience and an enduring glass life:

¢ Don’t put your hand inside the bowl
of a glass when drying or polishing.

¢ When drying, hold the glass by its
stem near the base of the bowl, not
by the foot.

e \With a microfiber or lint-free cloth,
dry the inside of the bowl, then dry
the sides and stem working your way
to the bottom, finish patting the glass
dry at the bottom of the foot.

e |f possible, dry glass immediately after
wash/rinse to minimize the need to
polish.

¢ When polishing, use the same grip
on the glass as when drying, wrap a
slightly moist cloth around a handled
brush and rotate the brush around the
inside of the bowl. Do not torque/
twist the glass; hold it steady as
the brush is in motion.



GUARANTEES

® 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

If the rim of any glass covered

chips.”
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.

Lined versions of items have same dimensions as unlined glass.

The individual product images reproduced throughout this
catalog are shown at approximately 25% 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)

B SAFEDGE® RIM AND
FOOT GUARANTEE.
If the rim or foot of
any one-piece
stemware item chips,

% Libbey guarantees
;,’ to replace or refund
= (he price of the glass
when it is returned
to the dealer/distributor from whom
it was originally purchased.

6 Hand Blown. Manufactured by
hand, giving the glass uniquely
individual characteristics. The
capacities are noted as minimum-
ounce capacities and could vary
upward considerably. They should

not be used as a standard of measure.

SHEER RIM®/D.T.E.
GUARANTEE.
Libbey’s Sheer Rim/D.T.E.
(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 still maintaining
longer service life. Sheer Rim/D.T.E.
tumblers and stemware are guaranteed
against chippage of the rim.

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.
1 U.S. fl. 02.=29.5727 ml.=1.04084 Imp. fl. oz.

1 Imp. fl. 02.=28.4123 ml.=

0.96075 U.S. fl. oz.

Hand-made product capacities are noted as minimum-ounce
capacities and could vary upward considerably. They should
not be used as a standard of measure.

(Red Print Means New Product)

PRODUCT
ORDER NUMBER

==

N “H” MEANS HEIGHT

P

PRODUCT NAME /DESCRIPTION —— W i n e |

U

PRODUCT DIMENSIONS:

“T” MEANS TOP DIAMETER
P “B” MEANS BOTTOM DIAMETER
“D” MEANS MAXIMUM DIAMETER

No. 75198R

H71% T21% B2%4 D38

\\CARTON WEIGHT
QUANTITY

PER SHIPPER
CARTON

— — PRODUCT FLUID CAPACITY

11 0z./32.6 ¢l./326 ml;

2 doz./20# = 1.50 cu. ft—

(See Suffix Identifications Above)
SPECIAL PROCESS SYMBOLS
(See Explanations Above Left)
(US ounces. See Notation In

Colored Type Above.)

CARTON SIZE/CUBIC FOOT

Dimensions/Capacities
(listed under each item)

“H" means height.

“T" means top diameter.

"B” means bottom diameter.
“"D" means maximum diameter.

Listed dimensions should not be construed

as specifications. Exact specifications

are available from:

Libbey Inc.  P.O. Box 10060

300 Madison Ave. e Toledo, Ohio 43699-0060

©2017 Libbey Inc.

H-T-B dimensions are listed to the nearest s inch.
“D" dimension is listed to the higher s inch.

SERVING
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DINNERWARE ATTRIBUTES AND WARRANTIES

EVERY DETAIL MATTERS

Below each pattern name, you will find each
product is listed with key design features,
defined below, that can enhance the durability
of your dinnerware.

Fully Vitrified: Products are fired at
temperatures greater than 2300°F to achieve
a stronger and harder material that minimizes
absorption of moisture, odor and bacteria.

Fully Vitrified with Microban® Technology:
Microban technology* is integrated into the
fully vitrified glaze, for an additional level of
defense that will never wash off. It creates

an inhospitable environment for microbes to
help prevent them from growing on the surface.

Polished Foot: Smooth foot helps to reduce
plate-to-plate surface scratching.

Highly Polished Foot: Achieves a greater
degree of scratch resistance.

Glazed Foot: The highest level of durability,
ensuring virtually no plate-to-plate surface
scratching.

‘e

2 SCHONWALD

Germany

>

LIFETIME NO-CHIP

WARRANTY

We warrant SCHONWALD products against
edge chipping and will replace or provide
equivalent substitutes one-for-one at no
charge for any piece found to be defective.

This limited warranty is good only if the
items have chipped under normal usage.

Libbey reserves the right to determine
normal usage. The warranty does not cover
breakage.

Claims must be submitted in writing to:

SCHONWALD:; Libbey Inc.
Dinnerware QA

300 Madison Avenue
Toledo, OH 43604

Claims must be accompanied by the
item(s) and a copy of the authorized Libbey
distributor’s invoice. A written response

or replacement authorization will be

sent to the claimant. Return freight

is the responsibility of the customer.
Replacements are shipped freight prepaid.

SYRACUSE CHINA®
LIFETIME NO-CHIP

WARRANTY

We warrant Syracuse China products
against edge chipping and will replace or
provide equivalent substitutes one-for-one
at no charge for any piece found to be
defective.

This limited warranty is good only if the
items have chipped under normal usage.

364

Syracuse China reserves the right to
determine normal usage. The warranty
does not cover breakage.

Claims must be submitted in writing to:

Syracuse China; Libbey Inc.
Dinnerware QA

300 Madison Avenue
Toledo, OH 43604

Claims must be accompanied by the item(s)
and a copy of the authorized Syracuse China
distributor’s invoice. A written response or
replacement authorization will be sent to the
claimant. Return freight is the responsibility
of the customer. Replacements are shipped
freight prepaid.

INFORMATIVE BACK STAMP
Improves reorder accuracy

/——s\END4
Pattern @
e (Syracuse

5832

o »
ltem No. ~ YAL R1D® —Body Color

WORLD'

TABLEWARE
NOW WITH A

5-YEAR NO-CHIP

GUARANTEE

We warrant World Tableware dinnerware
against edge chipping for five years from the
date of purchase and will replace or provide
equivalent substitutes one-for-one at no
charge for any piece found to be defective.

This limited warranty is good only for items
that have chipped under normal usage.
World Tableware reserves the right to
determine normal usage. The warranty
does not cover breakage.

Claims must be submitted in writing to:

World Tableware; Libbey Inc.
Dinnerware QA

300 Madison Avenue
Toledo, OH 43604

Claims must be accompanied by the item(s)
and a copy of the authorized World Tableware
distributor’s invoice. A written response or
replacement authorization will be sent to the
claimant. Return freight is the responsibility
of the customer. Replacements are shipped
freight prepaid.

PARTIALTERMS OF SALES

1. Minimum Orders: Minimum orders
accepted are $200 net to a single
destination. Orders less than $200 net will
not be processed.

2. Returns: No merchandise may be
returned without written authorization from
the factory. Any such merchandise must be
sent back freight pre-paid by the customer
in original cartons and is subject to a 15% to
25% restocking charge. Only stock items
may be returned.

<SBRANDWARE™

FROM WORLD® TABLEWARE

1-YEAR NO-CHIP
WARRANTY

We warrant World Tableware Brandware
dinnerware against edge chipping for one
year from the date of purchase, and will
replace or provide equivalent substitutes
one-for-one at no charge for any piece found
to be defective.

This limited warranty is good only for items
that have chipped under normal usage.
Libbey reserves the right to determine
normal usage. The warranty does not cover
breakage.

Claims must be submitted in writing to:

Brandware; Libbey Inc.
Dinnerware QA

300 Madison Avenue
Toledo, OH 43604

Claims must be accompanied by the item(s)
and a copy of the authorized Brandware
distributor’s invoice. A written response or
replacement authorization will be sent to the
claimant. Return freight is the responsibility

of the customer. Replacements are shipped
freight prepaid.

DIMENSIONS DISCLAIMER

The nature of the chinaware manufacturing
process may cause normal size and color
variations to occur. Accepted trade
practices recognize an allowable over/
under variance in size of /s inch in diameter
and +/- 10% in capacity from the published
catalog information. (Exception of '/ inch
variance on Bone China items over

12 inches.)

Dimensions are listed to the nearest '/s
inch. Listed dimensions/capacities should
not be construed as specifications nor used
as a standard of measure.

Exact specifications are available from:

Libbey Inc.

300 Madison Avenue
PO. Box 10060

Toledo, Ohio 43699-0060

PLATE COVER AND
EQUIPMENT SPECIFICATIONS

For ALL plate cover and equipment
specifications, please contact our Quality
Control Department for specifications
of our products.

*Does not protect people from food-borne pathogens.
Microban is a registered trademark of Microban
Products Company.



LITERATURE

In addition to our catalogs, we are
Serving Experience™ all year round
with powerful, supplemental materials
that support your vision and success.
To view these materials online, visit
foodservice.libbey.com. To request
catalogs or other printed literature,
please contact Libbey Customer Service
at the toll-free numbers provided.

To order a copy of Handling Glassware,
China & Flatware (L-6665), please
contact Libbey Customer Service.

I,
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Cover painting by Toledo-area artist Janice Robie.

A special thanks to these Toledo and

Detroit-area establishments for the use of their

facilities in photography production:

Bistro 82 The Morrie
Fleetwood's Tap Room NINE at Hensville
Element 112 The Premier

Gold Cash Gold Tea Tree Asian Bistro
La Dulce Toledo Country Club

SERVING experience’

Y
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Nebraska . ............ 800 233-2910
Nevada. .............. 800 261-0192
New Hampshire. .. ... .. 888 277-5014
New Jersey .. ......... 888 277-5810
New Mexico .......... 800 585-6080
New York. ............ 888 277-5810
North Carolina . ........ 800 585-6080
North Dakota.......... 877 878-0886
Ohio................. 888 277-4111
Oklahoma .. .......... 888 277-4050
Oregon............... 888 277-4109
Pennsylvania . ......... 866 407-2049
Rhode Island . ... ...... 888 277-5014
South Carolina......... 800 585-6080
South Dakota.......... 877 878-0886
Tennessee. ........... 866 407-2049
Texas................ 800 233-2910
Utah................. 800 261-0192
Vermont. ............. 800 261-0192
Virginia. . ............. 888 277-4111
Washington. .......... 888 277-4109
West Virginia.......... 888 277-3910
Wisconsin . ........... 800 233-2910
Wyoming............. 800 585-6080
Canada. .............. 888 842-1126
Canada, Ontario. . ... ... 888 842-1126

CUSTOMER SERVICE
Call toll-free from anywhere in the U.S. and Canada
Alabama............. 866 407-2049
Alaska .............. 888 277-4109
Arizona. . ............ 800 585-6080
Arkansas ............ 800 233-2910
California .. .......... 800 585-6080
Colorado . ........... 800 585-6080
Connecticut . .. ....... 888 277-5014
Delaware . ........... 866 407-2049
District of Columbia. ... 888 277-4111
Florida .............. 800 585-6080
Georgia ............. 888 277-5810
Hawaii .............. 888 277-3910
ldaho . .............. 888 277-4109
Mlinois. .. ............ 800 233-2910
Indiana.............. 888 277-3910
lowa................ 800 233-2910
Kansas.............. 888 277-4109
Kentucky ............ 888 277-3910
Louisiana ... ......... 888 277-5014
Maine. . ............. 888 277-5014
Maryland . ........... 888-277-4111
Massachusetts .. ... .. 888 277-5014
Michigan . ........... 888 277-3910
Minnesota . . ......... 877 878-0886
Mississippi. .. ........ 866 407-2049
Missouri. . ........... 888 277-4109
Montana ............ 888 277-4109
LIBBEY INC.

Corporate Headquarters
300 Madison Avenue

RO. Box 10060

Toledo, OH 43699-0060, USA
419 3252100

Fax: 419 325-2367

LIBBEY INTERNATIONAL
For sales outside U.S.

and Canada

888 825-0610

Fax: 888 886-1706

libbey.com
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