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LIBBEY.

Set for Success

Providing the ideal presentation for every meal and beverage.
Contributing to an experience that drives repeat business.

Reducing operational costs.

Libbey® Foodservice appreciates how your tabletops and bar

affect your success.

As America’s Glassmaker™ since 1818, we have deep
experience in the foodservice industry and are working harder
than ever to provide unique products and solutions to boost

your bottom line.

Libbey is renowned as the leading producer of glassware
products in the Western Hemisphere, including stemware,

beer, spirits and barware glasses.

Yet, we know being set for success involves more than
quality glassware. As a fully integrated tabletop provider, our
dinnerware, metalware and holloware are made to the same
exacting standards for quality, durability and aesthetic appeal

as our glassware.

Complete your vision with products you can trust, from
a company you can rely on. Talk to your Libbey sales

representative about setting your tables and bar for success!
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LIBBEY®

AFINEDGE

LIBBEY®

 HEAT TREATED

LIBBEY®

+Duraluff

LIBBEY®

LIBBEY®

ofizzazz.

Libbey’s FINEDGE glassware features
a minimum bead and is available on a
variety of tumblers and stemware. This
finely rimmed glassware brings subtle
beauty to any establishment.

Libbey’s HEAT TREATED tumblers and
stemware are created through a special
heating and rapid cooling process after
the glass is formed. Libbey’s heat-treated
glassware offers increased resistance
to thermal and mechanical shock and
is recommended for fast service cycle
operations.

The Libbey Duraluff process is
performed only on the upper portion
of pressed tumblers and stemware to
increase their resistance to thermal and
mechanical shock.

Libbey’s SheerRim/D.T.E. (Dura Temp
Edge) stemware and tumblers feature
a beadless edge which is first cracked-
off then polished to produce a fine, yet
durable edge.

fizzazz A laser etch on the inside
bottom creates a constant stream of
bubbles,enhancing aromas and flavors.
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H: MEANS HEIGHT

MTS : Make to Stock
MTO : Make to Order

o

NO.3966 PRODUCT ORDERNUMBER (1 0z.=29.6ml)

62 02./192 ml. PRODUCT FLUID CAPACITY
H159-T60=-B 67 -D 70 (Uint: mm)

T: MEANS TOP DIAMETER
D: MEANS MAXIMUM DIAMETER
B: MEANS BOTTOM DIAMETER
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The Company Foundation

New England Glass Company was founded in East Cambridge, MA
in 1818.

Relocation to Toledo

Libbey moved the company to Toledo, OH in 1888 and thus, the

"Glass City" was born.

Established the Libbey Brand Name
Throughout America

Libbey built a complete model glass factory at the World's
Columbian Exhibition in Chicago. As part of the World's
Exhibition,Libbey Glass created a spun glass dress for Princess
Eulalia of Spain.The success of this exhibit established the Libbey
brand name throughout America.

The Brand was Born
The company changed its name to The Libbey Glass Company in

1892.

ALibbey Company

The Road of Growth

Libbey was famous for its high quality cut glass during 1800s. In
1904, Libbey showed its largest manual sculpture glassware in
"World's Fair" in St.Louis. Its texture's complexity and excellent
technology was admired.And in the same year,Libbey produced the
light bulb for GE.

Walt Disney paid a visit to Libbey Glass to see his Snow White
decorated glassware. This same year, Libbey was the first to create

machine blown glass stemware in 1938.

The Pace of Globalization

Libbey became a public company (NYSE:LBY)in 1993 and
launched a series of business mergers and acquisitions:

Premium china brand of U.S-SYRACUSE

The famous tableware brand in U.S.-WORLD TABLEWARE

The well-known glassware brand in Europe-ROYAL LEERDAM

The well-known glassware brand in Portugal-CRISAL

The largest glassware manufacturer in Latin America-CRISA.
Today,Libbey is the largest manufacturer of glassware in
the Western Hemisphere. The brand is also pleased to offer
dinnerware, flatware, and a complete product assortment to set
your table.

New Mission

Libbey Glassware (China) Co. Ltd was founded in 2006 with the
mission to supply high quality glassware and provide service
to professional customers and consumers. Libbey is striving
to achieve balance while maintaining and improving its high
environmental, financial and social standards.

Libbey China is proud to be certified 1S09001, 1ISO14001 and
OHSAS 18001.
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Red Wine
NO. 9326
710ml.
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Red Wine Wine I Wine
NO. 9126 NO.9125 . NO. 9124
710 ml. 762m. 591 ml.
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RIVERE

Red Wine
NO. 9426
710ml.

SYMMETRY

Carafe Highball
NO. 9030 NO. 9026
355 ml. 414 ml.
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Beverage Beverage
NO. 1074 NO. 1073
420 ml. 350 ml.




FOOTED ALE

Footed Ale Footed Ale Footed Ale
NO. 3839 NO. 3842 NO. 3841
451ml. 414 ml. 355 ml.

GOVERNOR CLINTON
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Wine

No. 9322 [§ MTS
13.0 0z./38.4 cl./ 384 ml.
H216 = T64 = B76 = D89
SCC 573032

RIVERE

Wine
No. 9323 [§ MTS

16.0 0z./47.3 ¢l./ 473 ml.

H225 = T64 = B79 = D92
SCC 593535

[, ]

Wine

No. 9422 I§ MTS
13.00z./38.4 cl./ 384 ml.
H229 = T57 = B79 = D89
SCC 569639

Wine
No. 9423 [§ MTS

16.0 0z./47.3 ¢l./ 473 ml.

H235 « T60 = B86 = D95
SCC 567796

.Y

Red Wine

No. 9426 [§ MTS
2400z./71.0cl./ 710 ml.
H254 = T79 - B89 = D117
SCC 600189

e

Flute

No. 9432BLT [§ MTS

8.00z./23.7cl./ 237 ml.
H241 = T48 = B76 = D67
SCC 572882

1.

Wine
No. 9324 [§ MTS

20.0 0z./56.2 cl. /562 ml.

H235 = T70 = B86 = D102
SCC 567642

Y

~—

Wine
No. 9425 [§ MTS

26.00z./76.9cl./769 ml.

H248 = T73 - B89 = D108
SCC 572295

1.1

b=

Red Wine
No. 9326 [ MTS

24.00z./71.0¢l./710 ml.

H241 = T70 « B89 = D111
SCC 569646

,\

i,

Flute

No. 9332 [[§ MTS
8.00z./23.7¢l./ 237 ml.
H241 - T48 = B70 = D64
SCC 573025
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Goblet

Brandy Goblet

No. 9132 [§ MTS No. 9130 [§ MTS No. 9131 [§ MTS

16.0 0z./47.3 cl./ 473 ml. 13.50z./40.0 cl. / 400 ml. 16.0 0z./47.3 cl./ 473 ml.
H130 = T67 = B79 » D102 H152 = T60 = B76 = D79 H178 = T67 = B79 = D83
SCC 567628 SCC 567727 SCC 569660

Vv

— ‘E I
e 2 L0
= — S =i

Martini Red Wine Flute

No. 9135 [ MTS No. 9126 [I§ MTS No. 9138 [I§ MTS
7.00z./20.7 cl./ 207 ml. 24.00z./71.0cl./ 710 ml. 8.00z./23.7¢l./237 ml.
H178 = T105 = B76 = D105 H225 = T83 = B89 » D111 H238 = T44 = B76 = D57
SCC 598219 SCC 582515 SCC 567635

SYMMETRY

HH Y@ H@ F?/@ (F-—'i)@ FJ@ s o };J@

LD e @ e @ e ® e

Wine Wine Wine Wine Wine z“';;z - Rocks Rocks Highball Highball

No. 9121 [§ MTS No. 9122 [§ MTS No. 9123 [§ MTS No. 9124 [§ MTS No. 9125 [ MTS 7 g' 21207 dl. 207 mi No. 9022 [[§ MTS No. 9023 [§ MTS No. 9024 [§ MTS No. 9025 [§ MTS No. 9026 [§ MTS No. 9030 [§ MTS

10.50z./31.1¢l./311 ml. 13.0 0z./38.4 cl./ 384 ml. 16.0 0z. / 47.3 ¢l./ 473 ml. 20.0 0z./59.1 ¢l. /591 ml. 25.30z./76.2¢l./ 762 ml. H'sso- ;I'67 . 5?57 .73 ’ 9.0 0z./26.6 cl. / 266 ml. 12.0 0z./35.5¢l./ 355 ml. 10.0 0z. /29,6 cl. / 296 ml. 12.0 0z./35.5¢l./ 355 ml. 14.0 0z./ 414 cl./ 414 ml. 12.0 0z./35.5¢l./ 355 ml.

H206 = T57 « B70 = D76 H216 « T60 = B79 - D83 H229 = T64 « B79 = D86 H238 = 770 « B86 = D92 H248 = 776 « B89 « D102 SCC 600202 H83 = T73 = B64 » D83 H89 = 783 - B73 = 89 H146 = T51 = B44 = D64 H156 = T54 = B48 = D70 H165 = T57 = B51 = D70 H165 = T51 + B51 = D70

SCC 598196 SCC 562975 SCC 582539 SCC 562968 SCC 562951 SCC 600219 SCC 598202 SCC 582546 SCC 581181 SCC 573049 SCC 569554
MASTER'S RESERVE / 19
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It depends on factors including the price points you wish to command
from your wine list, the number of varietals you offer, and even the

reputation you want to earn for wine service.

Though you may not choose to carry a different glass for each
varietal, sommeliers and other wine connoisseurs have found the
glass in which each wine is served can profoundly influence how the

wine, and your reputation, is perceived.

The clarity of the glass lets the eyes take in the wine’s color and
consistency. The shape of the bowl helps the nose appreciate
subtleties in the bouquet. And a quality rim properly delivers the wine

to the palate to enjoy the harmony of flavors.

The Vina™ Tilt Decanter is a true
conversation piece, adding a touch
of formal elegance and graceful

style to your wine service.

Carefully consider your wine list. Does the presentation of each
offering match its price and optimize the tasting experience?
At Libbey Foodservice, we are experts in helping foodservice
professionals build their reputations for proper wine presentation,

including stemware, carafes and decanters.

Ask your Libbey sales representative for insightful recommendations

on the right glassware for the varietals in your wine offering.

21



Light-Bodied Red Wines

No. 9126
= 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

WINE
/ L/C2
The right glass from Libbey Foodservice.

The fundamentals of
pairing the right glass

Full and Medium-Bodied Red Wines

No. 9425

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.

Wlth the rlght Wine - Pair with Bordeaux, Cabernet Sauvignon, Merlot, Malbec, Shiraz, Syrah

Full-Bodied White Wine
No. 9123
For heavier wines with a fuller body, a wide bowl enhances

v/ complex aromas while directing the wine to the back of the tongue,
heightening flavor intensity.
Pair with Chardonnay, Sauvignon Blanc, Gewurtztraminer, White Zinfandel

-

Light and Medium Bodied White Wines

No. 9124

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.

Pair with Riesling, Moscato, Pinot Grigio, Pinot Gris, Petit Chablis

LIBBEY®

DELICATE m

“Libbey glassware is great looking
and meets all the needs of our
extensive wine program.”

—— Marc Miller
General Manager
Okemo Mountain Resort, Ludlow, VT

22

Champagne and Sparkling Wines

No. 9432BLT

A tall, narrow glass maintains flavor concentration and displays
effervescence, enhancing presentation.

Pair with Champagne, Prosecco, Lambrusco

Dessert Wines

No. 9121

A smaller glass enables proper portioning of these higher alcohol
wines. A rounded bow! directs the wine to the back of the mouth,
perfecting the sweetness.

Pair with Ice wine, Sauternes, Moscato

Wine

No. 3046 B MTS A
8.50z./252¢l./252ml.
H194 « T56 + B73 = D73
SCC 6943949923716

Wine

No. 3047 ] MTS A
11.8 0z./35.0 cl. / 350 ml.
H210 = T64 = B76 = D81
SCC 6943949923709

Wine

No. 3048 (] MTS A
15 0z./44.0 cl. / 440 ml.
H220 = T69 = B76 = D87
SCC 6943949923693

o

Wine
No. 3049 ] MTS A

18.50z./55.0 cl. / 550 ml.

H230 = T75 = B83 - D96
SCC 6943949923686

STEMWARE / 23




VINA AFINEDGE

The right gass from Libbey Foodservice.
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Wine Wine Wine Wine Wine Wine Taster Goblet Wine Taster Wine Taster
7530SR [ MTS 7531SR [§ MTS 7556SR [[§ MTS 7557SR [ MTS 7558SR [ MTS No. 8550 [§ MTO No. 7513 [§ MTS A No. 8551 [§ MTO No. 8552 [§ MTO A
8.50z./25.1cl./ 251 ml. 10.50z./31.0 ¢l./ 310 ml. 12.50z./37.0cl./ 370 ml. 16.0 0z./47.3 cl./ 473 ml. 19.8 0z./59.2 cl./ 592 ml. 6.750z./20.0 cl. / 200 ml. 15.9 0z./47.3 cl./ 473 ml. 10.50z./31.1¢l./311 ml. 12.750z.137.7 ¢l./ 377 ml.
H181 » T54 = B66 = D95 H193 « T56 = B70 = D76 H203 = T64 = B73 = D79 H219 « T67 = B76 = D89 H229 « T70 = B79 = D92 H152 = T55 = B70 = D70 H162 = T73 = B83 = D89 H175 = T55 « B70 = D73 H190 - T61 - B83 = D83
SCC 433732 SCC 437938 SCC 425355 SCC 425379 SCC 424471 SCC 074126 SCC 321237 SCC 372420 SCC 074119
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Goblet Wine Tall Wine Grand Wine Martini Martini Martini |
7525SR [§ MTS 7553SR [ MTS 7510SR [ MTS 7555SR [l MTS No. 7512 [§ MTS A No. 7518 [ MTS A No. 7507 [[§ MTS A
17 0z.150.3 ¢l. /503 ml. 17.0 0z./50.3 ¢l. /503 ml. 159 0z, /47.3 ¢l / 473 ml. 18.8 0z./55.5 ¢l. / 555 ml. 8.10z./23.7cl./ 237 ml. 10.0 0z./29.6 cl. / 296 ml. 12.10z./35.5cl./ 355 ml.
H158 » T66 = B83 » D89 H218 » T66 » B76 » D89 H229 « T67 » B83 = D89 H44 + T73 + B92 » D92 H175 + T124 « B33 « D124 H184 « T117 + B83 » D117 H187 = T124 « B3 = D124
SCC 450326 SCC 444554 SCC 365330 SCC 309297 SCC 308269 SCC 376619 SCC 084347
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Wine Wine Wine Tasting Glass Trumpet Fluto Flute

No. 7552 [§ MTS No. 7500 [§ MTS
7519SR [§ MTS 7520SR [ MTS 7521SR [ MTS No. 3713SCP29 [§ MTS 6;02 /19 2.C| 1192 ﬁ 8 ?02 193 | 1237 ﬁ
12.00z./355¢l./ 355 ml. 18.0 0z. /532 ¢l. /532 ml. 22.00z./65.1¢l./ 651 ml. 9.80z./28.8cl./ 288 ml. H248 - T70 ~ B83 » D83 H235 - T51 « B83 » D83
H206 = T60 = B70 = D79 H225 = T70 = B83 = D89 H238 = T73 = B83 = D95 H89 = T57 = B57 = D92 SCC 329530 SCC 070319
SCC 400239 SCC 400246 SCC 400253 SCC 5601259018430

24 | STEMWARE
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VINA AFINEDGE
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Wine

No. 7532 [§ MTO A
12.50z./37.0 cl./ 370 ml.
H203 = T64 = B73 = D79
SCC 425348

¢

L—

w——
— e

Tall Wine
No. 7517 [§ MTS A
10.5 0z./30.3 ¢l. /303 ml.

H210 = T57 + B76 = D76
SCC 367198

A
‘-ﬁ':‘__ef.;'!
Balloon
No.7503 [§ MTO A
13.50z./39.9 ¢l./ 399 ml.
H194 - T83 « B83 = D93
SCC 071484

_— =

Wine
No. 7533 [ MTS A

16.0 0z. /473 cl./ 473 ml.

H219 = T67 = B76 = D89
SCC 425362

Ad

— L S

Tall Wine

No. 7510 [§ MTS A
15.9 0z./47.3cl. /473 ml.
H229 » T67 » B83 = D87
SCC 084378

Balloon

No.7509 [§ MTO A
16.0 0z./47.3 cl. / 473 ml.
H200 = T86 = B83 = D98
SCC 084361

No. 7534 [[§ MTS A

19.7 0z./58.4 ¢l./ 592 ml.

H229 = T70 = B79 = D92
SCC 424334

Tall Wine

No. 7504 [§ MTS A
18.6 0z. /55.0 cl. / 550ml.
H232 = T73 = B83 = D91
SCC 071217

W

T

Balloon

No.7505 [§ MTO A
18.3 0z./54.0 cl. / 540 ml.
H210 = T80 = B83 = D102
SCC 072689

VINA

AFINEDGE

Wine

No. 7524 [§ MTS A
12.0 0z./35.5¢l./ 355 ml.
H191 + T64 » B73 » D86
SCC 437518

Wine

No. 7530 [§ MTO A
8.550z./25.1¢cl./ 251 ml.
H181 » T54 » B66 = D95
SCC 425430

Wine Taster

No. 7508 [§ MTS A
12.8 0z./37.7¢l./ 377 ml.
H210 = T64 = B83 = D84
SCC 084354

Balloon
No. 7522 [ MTS A

18.0 0z. / 54.5 cl. / 545 ml.

H203 = T73 « B83 = D98
SCC 410894

Wine

No. 7531 [§ MTO A
10.50z./30.5¢l./ 305 ml.
H193 = T56 = B70 = D76
SCC 424426

|
is
=

Balloon

No. 7515 [[§ MTO A
18.25 0z. / 54.0 cl. / 540 ml.
H216 = T70 - B83 = D102
SCC 362469

Wine

No. 7519 [§ MTS A
12.0 0z./35.5¢l./ 355 ml.
H206 = T60 = B70 = D79
SCC 410870

Tall Wine
No. 7516 [[§ MTO A
12.50z./37.0cl./370 ml.

H218 = T57 = B83 = D83
SCC 362476

=

Tall Wine

No. 7502 [§ MTO A
12.0 0z./35.5cl./ 355 ml.
H260 = T77 = B83 = D87
SCC 069191

f \
f \
\
f \
\
1
\
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il
Wine

No. 7520 [§ MTS A
18.0 0z./53.2 cl./ 532 ml.
H225 = T70 = B83 = D89
SCC 410887

STEMWARE / 27



| BBEY®

BRILLIANCE 2 FINEDGE

REFINEMENT AFINEDGE

Wine

No. 4030 (] MTS A
11.8 0z./35.0 cl. / 350 ml.
H200 = T56 = B76 = D91

\c'_..;; SCC 6943949921316

28 /| STEMWARE
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Wine

No. 4034 [ MTS A
8.4 0z./24.7 cl.| 247 ml.
H200 « T53 « B73 = D75
SCC 6943949921279

&

Wine

No. 4036 ] MTS A
14.50z./43.0 cl./ 430 ml.
H220 = T65 = B76 = D90
SCC 6943949921293

Wine

No. 4031 (Y MTS A
15.8 0z. / 46.6 cl. / 466 ml.
H210 = T64 = B76 = D100
SCC 6943949921323

Wine

No. 4035 [ MTS A
11.8 0z./35.0 cl. / 350 ml.
H210 = T60 = B76 = D84
SCC 6943949921286

Wine

No. 4037 ] MTS A
18.50z./55.0 cl. / 550 ml.
H230 = T71 = B83 = D97
SCC 6943949921309

Wine

No. 4032 Y MTS A

18.5 0z./55.0 ¢l. / 550 ml.
H219 = T69 = B83 = D105

SCC 6943949921330

EMBASSY
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Wine

No. 3769 [ MTS
6.50z./19.2¢l./192ml.
H138 « T67 = B64 = D72
SCC 6942469400714

—

T T

Banquet Goblet

No. 3712 [} MTS
10.50z./31.1¢cl./ 311 ml.
H135=T73 = B73 = D79
SCC 6942469400189

Y

Tall Shooter

No. 3851 [ MTS
0.60z./1.8¢cl./18ml.
H89 = T38 = B44 » D44
SCC 6943949902384

Wine

No. 3764 [ MTS
8.50z./25.1¢l./251 ml.
H145+T73+B70 = D79
SCC 6943949902681

Royale Banquet Goblet
No. 3721 [ MTS
10.50z./31.1¢l./311 ml.
H154 = T76 = B70 = D79
SCC 6942469400202

Wine

No. 3766 [ MTS
6.50z./19.2¢l./192 ml.
H159 = T54 = B67 = D67
SCC 6942469400707

Wine

No. 3757 (I MTS
10.50z./31.1¢l./ 311 ml.
H152 + 779 « B70 » D86
SCC 6943949902674

1]

1
‘,A.J\&
T
Goblet

No. 3711 & MTS
11.50z./34.0 cl./ 340 ml.
H155 = T73 + B70 = D80
SCC 6942469400196

oy

-

Wine

No. 3765 [ MTS
8.50z./25.1¢l./251 ml.
H163 = T60 = B57 = D70
SCC 6943949902698

b
T
Wine

No. 3784 [ MTS
8.80z./1259¢l./259 ml.
H164 = T70 = B70 = D81
SCC 6943949902353

Royale Tall Iced Tea
No. 3750 [ MTS
16.0 0z./ 47.3 ¢cl./ 473 ml.
H213 « T73 = B76= D81
SCC 6943949902667

—
e I

Wine

No. 3783 & MTS

8.80z./259¢l./259 ml.

H181 = T57 = B70 = D70

SCC 6943949902346

STEMWARE / 29



EMBASSY
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Brandy

No. 3702 (Y MTS
550z./16.3¢cl./ 163 ml.
H105 = T51 = B60 = D73
SCC 6943949902650

Royale Poco Grande
No. 3715 ] MTS

105 0z./31.1¢l./ 311 ml.
H178 = T67 = B73 = D77
SCC 6943949902360

-
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Footed Rocks

No. 3746 [ MTS
5.50z./16.3cl./ 163 ml.
H99 = T79 = B70 = D77
SCC 6943949913403
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Brandy

No. 3704 (Y MTS
9.30z./26.6cl./ 266 ml.
H117 = T57 « B64 » D84
SCC 6942469400370

Royale Poco Grande
No. 3717 [ MTS

133 0z./39.2¢l./ 392 ml.
H178 - T67 = B73 = D85
SCC 6943949902391

d
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Footed Rocks

No. 3747 ] MTS
7.00z./20.7 cl. /207 ml.
H112 = T83 = B70 = D80
SCC 6943949913427

-.-.-c:"‘-_‘z-.

Brandy

No. 3705 & MTS
11.50z./34.0 cl./ 340 ml.
H129 « T57 = B70 = D89
SCC 6942469400165

Beer

No. 3725 (Y MTS
12.00z./35.5¢l./ 355 ml.
H180 = T64 = B70= D70
SCC 6942469400172
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Footed Hi-Ball

No. 3736 [ MTS
8.00z./23.7¢l./237 ml.
H135 = T70 = B70= D71
SCC 6943949913397

s
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Brandy

No. 3708 ] MTS
17.50z./51.8cl./518 ml.
H140 = T67 = B70 = D102
SCC 6942469400387

S —

Pilsner

No. 3804 [ MTS
16.0 0z./47.3 cl. /473 ml.
H194 = T70 = B70 = D79
SCC 6943949907402
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Champagne

No. 3777 [ MTS
450z./133¢l./133ml.
H110 = T197 = B70 = D83
SCC 6943949913373

Flute

No. 3795 ] MTS
6.00z./17.7¢l./177 ml.
H208 = T51 = B70 = D70
SCC 6942469400691

Footed Hi-Ball
No. 3737 [ MTS

10.0 0z./29.6 ¢l. / 296 ml.

H151+T73+B70-D73
SCC 6943949913410

Beer

No. 3727 [ MTS
10.0 0z./29.6 cl./ 296 ml.
H173 - T60 = B70 = D68
SCC 6942469400394

Beer
No. 3728 ] MTS

12.00z./ 355 ¢cl./ 355 ml.

H181 = T64 = B70 = D71
SCC 6942469400400
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Champagne
No. 3773 [ MTS
5.50z./16.3cl. /163 ml.

H116 = T83 « B70 = D85
SCC 6943949913434

|
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Royale Tall Flute
No. 3796 (Y MTS
6.00z./17.7¢l. /177 ml.
H224 - T51 = B70 = D70
SCC 6943949902711

B
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Beer

No. 3730 Y MTS
14.00z. /414 cl./ 414 ml.
H189 « T64 = B70 = D75
SCC 6942469400417

EMBASSY

L

Mini Coupe Footed Bowl|

No. 3901 Y MTS

4.40z./12.9¢cl./129 ml.
H66 = T83 = B70 = D86
SCC 6943949913489
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Cocktail

No. 3771 Y MTS
500z./14.8¢l./ 148 ml.
H133 + T95 » B70 = D96
SCC 6943949902377

Wine

No. 9946 [ MTS
4.10z./12.0¢cl./120 ml.
H127 » T52 » B57 = D57
SCC 6943949923273
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Sorbet

No. 3801 (Y MTS
2.80z./8.1cl./81ml.
HB8 = T79 = B54 = D79
SCC 6943949917586

Cocktail

No. 3733 Y MTS
750z./1222¢l./222ml.
H162 = T108 « B76 * D106
SCC 6943949907518

i

Wine

No. 9947 [ MTS
5.60z./16.5¢l./165ml.
H142 = T58 = B65 = D60
SCC 6943949923280

Ser.
Mini Martini

No. 3701 ] MTS
3.00z./89¢l./89ml
H96 = T79 = B54 = D79
SCC 6943949917562

/
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Martini

No. 3779 Y MTS

9.30z./274¢l./ 274 ml.
H167 = T111 = B76 = D111
SCC 6943949902704

Nt

Wine

No. 9948 [ MTS
6.30z./18.5¢l./185ml.
H147 + T60 » B67 = D64
SCC 6943949923297

-
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Wine

No. 9944 [ MTS
8.00z./23.7¢cl./237 ml.
H162 » T66 = B70 = D73
SCC 6943949923259 Z

—
' 4

r'
NORMANDIA

e
==
=

Goblet

No. 9432 Y MTO

10.8 0z./31.8¢l./318 ml.
H123+T73+B73 D79
SCC 16943949918757

Goblet

No. 9942 [ MTS
10.0 0z./29.5¢l./ 295 ml.
H176 = T68 = B70 = D78
SCC 6943949923242

Goblet

No. 9945 [ MTS
13.00z. /384 ¢l. / 384 ml.
H205 « T60 = B56 = D73
SCC 6943949923266
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Red Wine

No. 3069 & MTS
6.50z./19.2¢l./192 ml.
H165 = T67 = B70 = D76
SCC 6943949902636

Cordial

No. 3088 [ MTS
400z./11.8cl./ 118 ml.
H151 = T51 = B57 = D60
SCC 6942469400349

II
b

Red Wine

No. 3064 & MTS
8.00z./23.7¢l./237 ml.
H178 - T60 = B70 = D78
SCC 6943949902643

1

=\

White Wine

No. 3058 & MTS
6.50z./19.2¢l./192 ml.
H179 - T57 « B70 = D70
SCC 6942469400158

i =]

Red Wine
No. 3056 & MTS

10.0 0z./29.6 cl. / 296 ml.

H181+T70 - B73 - D85
SCC 6943949902315

Wine

No. 3065 [ MTS
8.00z./23.7¢l./237 ml.
H185 = T60 = B70 = D75
SCC 6942469400134

Red Wine

No. 3014 &Y MTS
135 0z./39.9 cl./ 399 ml.
H198 = T73 = B76 = D92
SCC 6943949902308

=
i

Wine

No. 3057 [ MTS
11.00z./325¢l./325ml.
H200 = T64 = B73 = D79
SCC 6942469400141

Flute

No. 3096 [ MTS
580z./17.0cl. /170 ml.
H217 = T48 = B70 = D70

SCC 6943949902322

GRANDE COLLECTION

TEARDROP

Sherry

No. 3988 [ MTS
3.00z./8.9¢l./89ml.
H136 = 770 = B73+ D83
SCC 6943949902612

I
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Wine

No. 3968 [ MTS
5.00z./14.8¢cl./148 ml.
H148 = T54 = B67 = D67
SCC 6942469400103

White Wine

No. 3966 ] MTS
6.50z./19.2¢l./192 ml.
H162 = T60 = B67 = D69
SCC 6942469400110

Goblet

No. 3914 [ MTS
10.50z./31.1¢l./ 311 ml.
H140 = T76 = B70 = D81
SCC 6943949902582

Hi-Ball

No. 3936 [&] MTS
8.50z./25.1¢l./251 ml.
H150 = T64 = B64= D71

Beer

No. 3915 [y MTS
14.8 0z./43.6 cl./ 436 ml.
H179 = T64 = B73 = D83

White Wine

No. 3965 & MTS
8.50z./25.1¢l./251 ml.
H183 = T67 » B70 = D75
SCC 6942469400127

Red Wine

No. 3969 [ MTS
6.50z./19.2¢l./192 ml.
H147 = T67 = B67 = D76
SCC 6943949902605

P
-

All Purpose Wine
No. 3957 ] MTS

10.8 0z./31.8¢cl./318 ml.

H184 = T70 = B86= D84
SCC 6943949902285

Red Wine

No. 3964 [ MTS
8.50z./25.1 ¢l./ 251 ml.
H158 = T70 = B73= D82
SCC 6943949902292

Goblet

No. 3911 & MTS
12.0 0z./355cl./ 355 ml.
H188 » T73 = B73= D84
SCC 6942469400332

Flute

No. 3996 ] MTS
5.80z./17.0¢l./ 170 ml.
H198 = T51 = B70= D70
SCC 6942469400318

SCC 6943949902599

SCC 6942469400325

CITATION GOURMET

CITATION

Banquet Goblet

No. 3010 Y MTS
14.0 0z./ 414 cl./ 414 ml.
H167 = T70 = B76 = D87
SCC 6942469400356
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Tall Goblet

No. 3011 B MTS
14.00z./ 414 cl./ 414 ml.
H210 = T70 = B76 = D86
SCC 6942469400363

Tall Wine
No. 3060 &Y MTS

20.0 0z./59.1¢l. /591 ml.

H227 = T79 = B83 = D97
SCC 6943949902339

Salud Grande

No. 8480 [ MTS
10.10z./29.6 ¢l. /296 ml.
H175 = T121- B76 = D121
SCC 669479

Coupette

No. 8428 [§ MTS
7.00z./20.7 cl./ 207 ml.
H149 = T114 = B76 » D114
SCC 630189

Coupette

No. 8429 [§ MTS
9.10z./26.6 cl./ 266 ml.
H156 = T114 = B76 » D114
SCC 562152

Cocktail

No. 8455 [ MTS
6.00z./17.7¢cl./177 ml.
H149 = T108 » B73 * D108
SCC 093847

Wine
No.8464 [[§ MTS

8.10z./23.7¢l./237 ml.
H171+T70 = B64 = D73
SCC 370143
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COCKTAILS

Make memorable
presen tations your specialty

Mixologists and bartenders are justifiably proud of their original
cocktail recipes. Often, these signature drinks are the reason their
“regulars” keep coming back and recommending the establishment to

others.

Signature drinks demand signature glassware. After all, the first
impression a customer has of their drink is with their eyes. Does it
look appealing? Not to mention that the design of the glass plays a
vital role in enabling the ideal blend of ingredients in just the right
portions.

The graceful lines of vintage 1930’s stemware
are exquisitely captured in Libbey’s
Speakeasy martini glass, leveraging the
renewed popularity of classic spirits.

From classic cocktail glassware to champagne flutes, Libbey®
Foodservice offers a comprehensive selection of unique shapes and
designs to inspire your creativity. All made to the exacting standards
you’d expect from America’s Glassmaker™, including exclusive
manufacturing processes to reduce chipping and breaking.

Using the right glass creates the most memorable experience
possible in taste, appearance and perceived value. It's an investment

that pays for itself quickly.

Ask your Libbey sales representative for reputation-making ideas to

elevate the value of your signature concoctions.
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The right glass from Libbey Foodservice.

The basics on
traditional
glassware for
spirits.

“We have 12 categories of mixed
drinks and each has a unique
glass. Libbey’s range is a big
help.”

—— Jack McGarry
International Bartender of the Year
The Dead Rabbit, New York City

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.

Brandy/Cognac
No. 3709 shown

A wide bowl creates surface area to help evaporate the liquor and
enhance flavor. The narrow top concentrates aromas, and the
rounded bottom is ideal for cupping with your hand to warm the
brandy.

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.

Margarita
No. 7511 shown

A Mexican cocktail made from tequila, orange liqueur 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
No. 601008 shown

The small capacity (1-3 0z.) and conical shape is made for serving
small amounts of sweet distilled spirits flavored with fruit, herbs,
flowers, nuts or spices. Choose a faceted stem for a nostalgic feel
that can increase perceived value.

Highball or Collins
No. 1656SR shown

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.

Specialty Glassware
No. 3623 shown

Whether it's a signature mojito, frozen cocktail or premium Long
Island Iced Tea, specialty glassware is designed to create a powerful
presentation of the finest signature cocktails.

/-STEMS

Poco Grande

No. 37179 & MTS
13.50z./39.9 cl./ 399 ml.
H195 = T98 = B70 = D85
SCC 6943949913052

Martini

No. 37719 ] MTS
5.00z./14.8 cl./ 148 ml.
H133 « T98 » B70 = D96
SCC 6943949913069

MARTINIS

— N e,

Martini

No.7700 [§ MTS

6.8 0z./20.0cl. /200 ml.
H162 = T124 = B83 = D124
SCC 315229

Flute

No. 37959 ] MTS
6.00z./17.7¢l. /177 ml.
H208 = T51 = B70 = D70
SCC 6943949913076

Martini

No. 37339 ] MTS
7.50z.122.2¢l. 1222 ml.
H162 = T108 = B76 = D106
SCC 6943949913045

R,

Martini

No.8883 [§ MTS
6.8.0z./20.0 ¢l. /200 ml.
H165 = T124 - B83 = D124
SCC 319739

Martini

No. 37799 I MTS
9.30z./274¢cl./274 ml.
H167 = T111 = B76 = D111
SCC 6943949913144
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WHISKEY

Fluted Whiskey

No. 5127 & MTS
1.50z. /4.4 cl./ 44 ml.
H45+T13+B19-D13
SCC 16943949909502

SHOOTERS & SPECIALTY SHOTS

\
)

Baijiu Glasses

No. 156 (] MTS
0.60z./1.9¢cl./19ml.
H83 = T42 - B38 = D42
SCC 6943949917616

38 /| COCKTAILS

Whiskey

No. 5126 [ MTS
2.00z./59¢cl./59 ml.
H75 = T57 = B44 = D55
SCC 6942469400288

Espresso

No. 15733 ] MTS
3.70z./11.0cl./ 110 ml.
H76 = T70 = B44 » D69
SCC 6943949906986

Whiskey

No. 5031 [ MTS
1.00z./3.0¢l./30 ml.
H74 = T44 - B33 = D44
SCC 6943949902261

Whiskey

No. 5122 [ MTS
1.00z./3.0¢l./30ml.
H59 = 750 = B35 = D50
SCC 6943949902278

Cordial

No. 1650 [ MTS
250z./74cl./74ml.
H106 = T38 = B35 = D40
SCC 6943949907099

Whiskey

No. 5030 [ MTS
0.80z./2.2¢l./22 ml.
H75 = T44 - B33 = D44
SCC 6942469400295

Black Whiskey
No. 5120E [[§ MTO
140z./44cl./44ml
H60 = T51 = B35 » D51
SCC 478811

COSMOPOLITAN

Cosmopolitan
No.400 [ MTS
830z./244¢l./ 244 ml.
H98 = T102 = B57 » D244
SCC 6943949917579

HURRICANE

Beverage

No. 3840 [ MTS
14.00z. /414 cl./ 414 ml
H175 = T80 = B73 = D8O
SCC 6943949918033

RETRO COCKTAILS
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Coupe

No. 601602 [§ MTS
8.30z./24.7¢l./ 247 ml.
H154 = T86 = B73 = D86
SCC 10615905601602

SUPER STEMS

~

Super Thistle

No. 3629 [ MTS
20.0 0z./59.1 cl. /591 ml.
H143 = T95 = B79 = D95
SCC 477712

-~

I

e

Cyclone

No. 3617 [ MTS
14.70z. | 444 cl. [ 444 ml
H210 = 779 = B76 = D79
SCC 174867

-

S —

Martini

No. 601404 [[§ MTS
6.40z./19.3cl./193 ml.
H165 = T98 = B76 = D98
SCC 10615905601404

MARGARITAS

Margarita

No.7511 [§ MTS
12.9.0z./38.5¢l./385 ml.
H191=T121 - B92 = D121
SCC 312013

e,

Squall

No. 3616 [§ MTS
14.90z./42.9cl./429 ml.
H210=T79 = B76 - D79
SCC 492527

Cordial

No. 601008 [[§ MTS
230z./6.6¢cl./66ml
H178 = T57 = B64 = D57
SCC 10615905601008
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TUMBLERS & BARWARE

Everyday use demands
exceptional performance

We know your number one worry with glassware is breakage. It's why
Libbey® has invested so much through the decades in designing and

manufacturing glassware specifically for the foodservice industry.

Steaming hot dishwashers. Ice cold beverages. Daily handling by
servers or bus staff and stacking by bartenders. If your glassware
isn’t made to hold up, breakage and chipping from everyday abuse

can drive up replacement costs and operational expenses.

The appeal of Aptiva isn’t just its unique
style, but also its DuraTuff treatment for

prolonged service life.

Libbey’s exclusive Duraluff treatment increases resistance to
thermal shock (sudden temperature change) and mechanical impact
(sudden impact with another object). We produce some of the most

durable glassware in the foodservice industry.

We even engineer some of our glasses specifically for stacking,

saving space and reducing breakage.

Ask your Libbey sales representative how our exclusive

manufacturing technology means longer life for your glassware.
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L'ESPRIT DU VIN AFINEDGE GOVERNOR CLINTON AFINEDGE

NEW NEW NEW NEW

Rocks

No. 1071 CN MTS A
8.80z./26.0cl./260 ml.
H92 = T57 = B46 = D77
SCC 6943949923198

42

Rocks

No. 1072 CN MTS A
11.30z./33.0 ¢l / 330 ml.
H98 = T66 = B47 = D85
SCC 6943949923181

Beverage

No. 1073 CN MTS A
11.8 0z./35.0 cl. / 350 ml.
H134 « T58 » B45 = D70
SCC 6943949923211

Beverage

No. 1074 CN MTS A
14.30z./42.0cl./ 420 ml.
H140 = T62 = B48 = D76
SCC 6943949923204

Water

No. 610 CN MTS A
950z./28.1¢l./281 ml.
H98 = T67 = B64 » D63
SCC 6943949924355

Ice Tea

No. 606 cN MTS A
12.00z./355¢cl./ 355 ml.
H130 = T64 = B60 = D73
SCC 6943949924348

NEW

Soda

No. 713 CN MTS A
15.50z./45.8 cl./ 458 ml.
H162 = T66 = B54 = D83
SCC 6943949924331
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ENVY
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Rocks

No. 2291SR [[§ MTS
9.0 0z./26.6 cl./ 266 ml.
H95 = T76 = B51 = D76
SCC 5601875143509

ENDESSA

I

Rocks

No. 2341 I MTS A
7.0 0z./20.7 cl./ 207 ml.
H89 = T60 = B54 « D70
SCC 6943949921781

Rocks

No. 2292SR [[§ MTS
11.00z./325¢l. /325 ml.
H105 = T76 = B51 = D76
SCC 5601875142465

LIBBEY®

AFINEDGE

Rocks

No. 2342 [] MTS A
9.0 0z./26.6 cl./ 266 ml.
H95 = T67 = B54 » D73
SCC 6943949921798

vy,

Beverage
No. 2294SR [[§ MTS

12.00z./35.5¢l./ 355 ml.

H159 = T67 = B38 = D67
SCC 5601875143578

Beverage

No. 2343[I MTS A
10.0 0z./29.6 cl. / 296 ml.
H146 = T54 = B48 = D67
SCC 6943949921804

LIBBEY®

COLORED ENDESSA 4 FINEDGE

Rocks

No. 2342F ] MTS A
9.0 0z./26.6 cl. / 266 ml.
H95 = T67 = B54 » D73
SCC 6943949924157
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Beverage A
No. 2345F Bl MTS
12.0 0z./35.5¢l./ 355 ml.

Beverage

No. 2295SR [[§ MTS
140z. /414 cl./ 414 ml.
H165 = T70 = B41 = D70
SCC 5601875143639

Beverage

No. 2345[I MTS A
12.00z./35.5¢l./ 355 ml.
H162 = T67 = B48 = D67
SCC 6943949921811

Cooler

No. 2296SR [[§ MTS
16.00z. / 47.3 ¢l. / 473 ml.
H175=T73+B74 - D73
SCC 5601875143653

SPECIALTY

Ice Tea Cobalt Blue

No. 4116SRB/UPC00 [§ MTS
16.3 0z. /49.0 cl. / 490 ml.

H171+ 783 = B76 = D89

SCC 555588

COLORED QUARTET

Double Old Fashioned
No. 2207F & MTS
9.30z./27.7¢l./277 ml.

Cooler
No. 2208F EY MTS
10.50z./31.1¢l./311 ml.

BROOKLYN

Rocks

No. 15793 (Il MTS +
9.0 0z./26.6 cl. / 266 ml.
H101 = T88 = B55 = D88
SCC 6943949916824

ENDEAVOR

\ /
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- 3
Espresso

No. 15762 [ MTS +
3.00z./ 9.0¢cl./90 ml.

H76 = T69 « B43 « D69
SCC 6943949913687

LI BBEY®

+Duraluff

\
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Double Old Fashioned
No. 15795 ] MTS +
12.00z./355¢l. /355 ml.
H110 = T96 = B60 = D96
SCC 6943949916848

LIBBEY®

+Duraluff

=

Espresso

No. 15733 (I MTS +
3.70z./11.0¢l. /110 ml.
H76 = 770 = B4 « D70
SCC 6943949906986

Hi-Ball
No. 15711 B MTS +
10.0 0z./29.6 ¢l. / 296 ml.

Beverage
No. 15713 I MTS +
12.0 0z./35.5¢l./ 355 ml.

Beverage

No. 15796 ] MTS +
10.0 0z./29.6 ¢l. / 296 ml.
H133 = T79 - B52 = D79
SCC 6943949916862

M

Rocks

No. 15709 Y MTS +
7.00z./208¢l./ 208 ml.
H92 « 782 « B52 » D82
SCC 6943949913564

i
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Beverage
No. 15714 [ MTS +
14.0 0z./ 414 cl./ 414 ml.

Beverage

No. 15794 I MTS +
12.00z./355¢cl./ 355 ml.
H139 » T83 » B56 = D83
SCC 6943949916855

Rocks

No. 15710 (I MTS +
9.00z./266cl./ 266 ml.
H98 = T89 « B57 D89
SCC 6943949902209

OPTIVA

:1 N T

Rocks
No. 15961 I MTS +
7.0 0z./20.7 cl./ 207 ml.

LIBBEY®

+Duraluff

Beverage

No. 15797 (I MTS +
14.0 0z. /414 ¢l./ 414 ml.
H146 = T87 = B58 = D87
SCC 6943949916879

i1

Double Old Fashioned
No. 15712 ] MTS +
12.00z./355¢cl./ 355 ml.
H105 = T98 = B64 = D97
SCC 6943949902223

L4

Rocks
No. 15962 [ MTS +
10.0 0z./ 29.6 cl. / 296 ml.

H162 « T67 « B48 = D67 HB9  T83 « B64 « D83 H141 + T67 « B51 = D67 H159 + 770 - B51 - D70 H160 - T76 - BS7 - D75 H168 - T79 - B58 - D79 H83 « T79 « B64 = D79 H5 « 86 + BI2 » D86
SCC 6943949924164 SCC 6943949922894 SCC 6943949922900 SCC 6943949902216 SCC 6943949902230 SCC 6943949907372 SCC 6943949921569 SCC 6943949921613
BARWARE

Beverage

No. 15964 [T MTS +
12.00z./35.5¢l./ 355 ml.
H146 = T79 = B54 = D79
SCC 6943949921576
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GIBRALTAR

Rocks

No. 15248 (I MTS +
450z./13.3¢l./133 ml.
H80 = T76 = B54 = D74
SCC 6942469400271

Rocks

No. 15231 (I MTS +
9.0 0z./26.6 cl. / 266 ml.
H96 = T89 = B64 = D88
SCC 6943949909499

ELAN

=7
Espresso
No. 15806 [] MTS +
3.70z./11.0cl./ 110 ml.

H76 = T69 = B43 « D69
SCC 6943949913601
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LI BBEY®

+Duraluff

Rocks

No. 15249 B MTS +
550z./16.3cl./ 163 ml.
H81 = T76 = B54 » D74
SCC 6942469400219

Rocks

No. 15232 ] MTS +
10.0 0z./29.6 cl. / 296 ml.
H96 = T89 = B64 » D88
SCC 6942469401155

LIBBEY®

+Duraluff

0_J
Rocks
No. 15807 [§ MTO +
7.00z.120.7 ¢l./ 207 ml.

H92 « T83 = B51 = D83
SCC 391889

Rocks

No. 15241 (I MTS +
7.00z./20.7 cl./ 207 ml.
H82 = 779 = B57 = D79
SCC 6942469400226

Double Rocks

No. 15243 I MTS <+
12.00z./355cl./ 355 ml.

H100 = T92 = B70 = D91

SCC 6943949902247

Rocks
No. 15809 [§ MTO +
9.0 0z./26.6 cl./ 266 ml.

H98 = T89 = B57 = D89
SCC 391896

Rocks

No. 15245 (] MTS <+
7.00z./20.7 cl./ 207 ml.
H86 = T83 = B64 » D83
SCC 6942469400233

[

Hi-Ball
No. 15810 [ MTO +
10.0 0z. /296 cl. / 296 .
H158 = T70 + B51 + D70
SCC 6943949913670

1
\, /

Rocks

No. 15240 EJ MTS +
8.00z./23.7¢l./237 ml.
H91 = 786 = B64 = D85
SCC 6942469400424

Rocks

No. 15242 [ MTS +
9.0 0z./26.6cl./ 266 ml.
H91 = T86 = B64 » D85
SCC 6943949902179

RESTAURANT BASICS

LIBBEY®

+Duraluff

| [

i [
Beverage

No. 15812 MTS +
12.0 0z./35.5¢l./ 355 ml.

H158 « T75 « B56 = D75
SCC 6943949913663

Mixing Glass

No. 1639HT EI MTS +
SCC 455676

No. 5139 [l MTS

SCC 456499

16.0 0z./ 47.3 ¢l. /473 ml.
H149 = T89 « B60 = D89

]

Beverage

No. 15814 MTS +
14.00z./ 414 cl./ 414 ml.
H167 = T79 - B58 = D79
SCC 6943949913571

LI1BBEY®

GIBRALTAR - Duraluff

Hi-Ball

No. 15239 & MTS +
7.00z./20.7 cl./ 207 ml.
H115 = T67 = B57 = D67
SCC 6942469400431

'ﬁ,
Beverage

No. 15244 I MTS <+
14.00z./ 414 ¢cl./ 414 ml.
H130 = T89 = B70 = D89
SCC 6942469400448

WAVE

=y

Rocks

No. 15631 [ MTS +
10.0 0z./29.6 ¢l. / 296 ml.
H95 = T86 « B63 » D86
SCC 6943949921347

Hi-Ball

No. 15236 B MTS +
9.0 0z./26.6cl./ 266 ml.
H121+T79 - B64 = D79
SCC 6943949902254

Beverage

No. 15383 I MTS <+
10.50z./31.1¢l./311 ml.
H141+ 775+ B76 = D75
SCC 6943949907051

LIBBEY®

+Duraluff

Beverage

No. 15625 Y MTS +
12.0 0z./35.5¢l./ 355 ml.
H143 + T76 » B56 = D76
SCC 6943949921354

Beverage

No. 15237 (I MTS +

10.0 0z./29.6 cl. / 296 ml.
H121+T79 - B64 = D79
SCC 6942469400240

Cooler

No. 15235 ] MTS +
12.00z./355¢cl./ 355 ml.
H148 + T79 » B57 = D79
SCC 6942469400264

Beverage

No. 15849 I MTS +
16.0 0z. / 47.3 cl./ 473 ml.
H158 » T84 » B61 = D84
SCC 6943949921934

Beverage

No. 15238 & MTS +
12.0 0z./355¢cl./ 355 ml.
H123 = T83 = B67 = D85
SCC 6942469400257

Cooler

No. 15256 €] MTS +
16.0 0z./47.3 ¢l. /473 ml.
H162 = T86 = B64 = D87
SCC 6942469400455

TUMBLERS & BARWARE /
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LIBBEY®

PICADILLY +Duraluff

LI BBEY®

GIBRALTAR TWIST m

N\
L !

Beverage Rocks Rocks Rocks Rocks Beverage

—
—
—
~———
¥

Rocks Rocks Rocks Beverage

No. 15369 Bl MTS +
7.002./20.7 ¢l./ 207 ml.
H83 = T76 = B54 = D76
SCC 6943949902506

Rocks

No. 15480 ] MTS +
7.0 0z./20.8 cl./ 208 ml.
H82 = T79 = B73 = D79
SCC 6942469400479

Beverage

No. 15478 [ MTS +
10.0 0z./29.6 cl. / 296 ml.
H138 = T76 = B54 = D77
SCC 6942469400462

INVERNESS

No. 15368 B MTS <+
9.00z./26.6 cl./ 266 ml.
H88 = T83 « B60 = D83
SCC 6943949902513

=

Rocks

No. 15481 @I MTS +
9.0 0z./26.6 cl./ 266 ml.
H89 = T86 = B79 » D86
SCC 6942469400486

Beverage

No. 15483 [ MTS +
12.00z./35.5¢cl./ 355 ml.
H143 = T79 = B70 = D81
SCC 6942469400752

LIBBEY®

No. 15367 (I MTS +
12.00z./355¢l./ 355 ml.
H98 = T92 = B64 = D92
SCC 6943949902520

+Duraluff

L

Double Old Fashioned

No. 15482 Y MTS +
12.50z./37.0 cl./ 370 ml.
H100 = T95 = B79 = D95
SCC 6943949902186

I'l-ffaﬁ.'!'-_-‘{ |

Rocks
No. 15624 [ MTS <+

7.0 0z./20.7 ¢l. / 207 ml.

H99 = T70 = D70

SCC 6943949902452

I\ ﬁ@ﬁ

No. 15366 B MTS +
10.0 0z./29.6 cl. / 296 ml.
H133+ 776 = B48 = D76
SCC 6943949902537

Hi-Ball

No. 15485 & MTS +
9.0 0z./26.6 cl. /266 ml.
H131=T73 - B54 - D74
SCC 6943949902193

PANELED TUMBLERS

No. 1536 (] MTS +
12.00z./355cl./ 355 ml.
H141+T79 - B54 - D79

SCC 6943949902544

=Y

Beverage

No. 15479 I MTS +
14.0 0z./ 414 ¢cl./ 414 ml.
H133 = 789 » B67 - D88
SCC 6943949908843

LI BBEY®

+Duraluff

Juice

No. 15640 (I MTS +
8.50z./26.6 cl. / 266 ml.
H103 = T76 + B57 » D76
SCC 6943949902469

Beverage

No. 15641 [ MTS +
12.00z./35.5¢cl./ 355 ml.
H137 = T79 - B60 = D78
SCC 6943949902476

No. 15758 [} MTS +
450z./13.3¢l./133 ml.
H80 = T72 = B43 = D72
SCC 6943949914899

Beverage

No. 157471 MTS +

12.0 0z./35.5cl./ 355 ml.
H130 = T89 = B57 = D89
SCC 6943949912765

SUPER SHAM

Rocks

No. 1660 (I MTS
1050z./31.1¢l. /311 ml.
H107 + T79 + B73 = D79
SCC 6942469400578

No. 15757 (] MTS +
7.00z./20.8cl./ 208 ml.
H86 = T83 = B63 = D83
SCC 6943949914868

Beverage

No. 15754 (I MTS +
14.0 0z. /414 cl./ 414 ml.
H135 = T96 = B58 = D96
SCC 6943949912772

Beverage

No. 1661 [ MTS
12.00z./355¢l./ 355 ml.
H168 = T64 = B57 = D64
SCC 6942469400585

No. 15748 (I MTS +
9.0 0z./26.6 cl./ 266 ml.
H93 = T93 = B58 = D93
SCC 6943949912734

SPLENDOR

Rocks

No. 2573 [ MTO
6.8.0z./20.0 cl./ 200 ml.
H81=T72=B70= D72
SCC 6943949910709

VIBE

Double Old Fashioned
No. 2311 (& MTS

12.0 0z./35.5¢l./ 355 ml.
H105 = T73 = B83 = D83
SCC 6942469400677

No. 15746 [} MTS +
12.00z./355¢cl./ 355 ml.
H102 = T102 » B63 = D102
SCC 6943949912741

Rocks

No. 2571 [ MTO
10.3 0z./30.3 ¢l. /303 ml.
H91 =783 - B8O = D83
SCC 6943949910686

Cooler

No. 2312 ] MTS
17.80z./152.5¢cl./ 525 ml.
H167 = T73 = B76 = D78
SCC 6942469400684

No. 15755 (] MTS +
10.0 0z./29.6 ¢l. /296 ml.
H121 = T84 = B55 = D84
SCC 6943949912758

Beverage

No. 2570 Y MTO
11.80z./35.0 ¢l. / 350 ml.
H143 = T73 = B65 = D73
SCC 6943949910679



PINNACLE

Rocks

No. 2530 [ MTS
6.80z./20.0cl./200 ml.
H83 = T72+B70+D72
SCC 6943949910716

LEXINGTON

E

Double Old Fasioned
No. 2531 ] MTS
10.80z./31.7¢l./ 317 ml.
H93 = 783 = B8O = D83
SCC 6943949910723

1
E%E;lp

e

)

Beverage
No. 2533 [ MTS
8.80z./259¢l./259 ml.

H141 = T63 = B59 = D63
SCC 6943949910747

Old Fashioned

No. 2338 [} MTS
1050z./31.1¢l./ 311 ml.
H88 » T83 = B79 » D83
SCC 6942469401346

1

Hi-Ball
No. 2325 [ MTS
9.0 0z. /266 cl. / 266 m.
H119 = T66 = BG4 = D66
SCC 6942469400035

50 / TUMBLERS & BARWARE

Old Fashioned

No. 2328 [l MTS
7.80z.1229¢l./229 ml.
H89 « 773+ B70 = D73
SCC 6942469400042

Beverage

No. 2359 [ MTS
11.30z./333¢l./333ml.
H129« 771« B70 = D71
SCC 264124

Juice

No. 2349 [ MTS
5.00z./14.8¢cl./ 148 ml.
H90 = T57 = B56 = D57
SCC 6942469400059

=

Tall Hi-Ball
No. 2310 [ MTS
10.50z./31.1 ¢l./ 311 ml.
H154 = T64 = B57 = D64
SCC 6942469400004

1 —
1
[
| —_—
——
e
Beverage

No. 2532 & MTS
11.0 0z./32.5¢l. /325 ml.
H146 = T67 = B63 = D67
SCC 6943949910730

Hi-Ball
No. 2323 (I MTS

7.0 0z./20.7 cl./ 207 ml.
H105 = T62 » B60 = D62
SCC 6942469400011

LUNITA

Tumbler

No. 5741 [ MTS
5.30z./155¢l./155 ml.
H103 » T59 = B52 = D59
SCC 16943949911871

Hi-Ball
No. 2318 [l MTS

8.0 0z./23.7 cl./ 237 ml.
H116 = T62 = B60 = D62
SCC 6942469400028

Tumbler

No. 5742 [ MTS
9.50z./28.1¢l./281 ml.
H140 = T68 » B58 = D68
SCC 16943949911864

Juice

No. 2481 ] MTS
6.00z./17.7 ¢l./ 177 ml.
H97 = T60 = B54 » D66
SCC 6942469400622

CHIVALRY

Beverage

No. 2488 (] MTS
12.0 0z./35.5cl./ 355 ml.
H136 = T73 = B57 = D77
SCC 6942469400639

NOB HILL

Old Fashioned

No. 23386 € MTS
10.3 0z./30.3 ¢l. /303 ml.
H88 = 783 = B79 » D83
SCC 6942469401353

Hi-Ball
No. 23186 [ MTS
8.00z./23.7¢cl./ 237 ml.
H116 = T62 = B60 = D62
SCC 6942469400530

Old Fashioned

No. 23286 ] MTS
7.80z.1229¢l./229 ml.
H89 = T71 = B70 » D71
SCC 6942469400554

Hi-Ball
No. 23256 [ MTS
9.00z./26.6 ¢l / 266 ml.
H119 « T67 » B64 » D67
SCC 6942469400547

Cooler
No. 248 ] MTS

16.0 0z./47.3 ¢l. /473 ml.

H158 = T76 = B60 = D81
SCC 6942469400646

Juice

No. 23496 [ MTS
500z./14.8¢l./ 148 ml.
H90 « T57 « B56 = D57
SCC 6942469400073

Beverage

No. 23596 [ MTS
11.30z./33.3¢l./ 333 ml.
H129 - T71+B70= D71
SCC 370198

Beer

No. 2487 ] MTS
16.0 0z./ 45.8 cl. / 458 ml.
H199 = T73 = B70 = D79
SCC 6943949902445

Hi-Ball
No. 23236 [ MTS
6.8 0z./20.7 ¢l. / 207 ml.
H105 = T62 = B60 D62
SCC 6942469400523

Tall Hi-Ball
No. 23106 [ MTS
10.50z./31.1 ¢cl. /311 ml.
H154 - T64 = B57 = D64
SCC 6942469400080

TUMBLERS & BARWARE /
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QUARTET

Old Fashioned

No. 2209 [ MTS
6.40z./189¢l./ 189 ml.
H79 = T73 = B54 = D73
SCC 6943949906443

ESQUIRE

Side Water

No. 249 ] MTS
500z./14.8¢l./148 ml.
H102 = T54 = B54 = D57
SCC 6942469400097

MIAMI

Juice

No. 2382 [y MTS
8.50z./25.1¢cl./251 ml.
H91 = T67 = B67 = D67
SCC 6943949910655

Double Old Fashioned
No. 2207 [ MTS
9.30z./27.7¢l./ 277 ml.
H89 = T83 = B64 = D83
SCC 6943949906429

Hi-Ball

No. 232 [y MTS
8.00z./23.7¢cl./237 ml.
H125 = T60 = B60 = D63
SCC 6943949907488

Beverage

Rocks
No. 2205 MTS

12.00z./355¢l./ 355 ml.

H96 = T89 = B70 = D89
SCC 6943949906856

Hi-Ball

No. 225 [y MTS
9.30z./26.6 cl. / 266 ml.
H130 = T64 = B64 = D66
SCC 6943949902407

Cooler

No. 2208 [ MTS
10.50z./31.1¢l./ 311 ml.
H141 + T67 » B51 = D67
SCC 6943949906436

Collins

No. 259 [§] MTS
12.30z./355¢cl./ 355 ml.
H143 = T67 = B67 = D71
SCC 6943949902414

ROOM TUMBLERS

Room Tumbler

No. 2380 Y MTS
10.0 0z. /29,6 cl. / 296 ml.
H114 = T63 = B63 = D63
SCC 6943949910631

52 / TUMBLERS & BARWARE

No. 2381 [ MTS
12.80z./37.7¢cl./ 377 ml.
H142 = T63 = B63 = D63
SCC 6943949910648

No. 135 B MTS
8.00z./23.7¢cl./237 ml.
H93 = T70 = B67 = D70
SCC 6943949907648

'kl'\l;

Cooler
No. 2206 Y MTS

16.0 0z./47.3 cl. /473 ml.

H163 = T76 = B54 = D76

SCC 6943949907075

HEAVY BASE

Old Fashioned

No. 128 ] MTS

9.0 0z./26.6 cl./ 266 ml.
H83 = 786 = B67 = D86
SCC 6943949907631

CHICAGO

Shot

No. 1650 [ MTS
250z./74¢l./74ml.
H76 = T38 = B35 = D38
SCC 6943949907099

Old Fashioned

No. 2522 [} MTS
7.00z./20.7 cl./ 207 ml.
H86 = T73 = B70 + D73
SCC 6943949903749

IMPRESSIONS

Double Old Fashioned
No. 2501 [l MTO
12.50z./37.0cl./ 370 ml.
H100 = T81 = B81 = D81
SCC 6943949917227

[y

Juice

No. 2523 ] MTS
4.80z./14.0cl./ 140 ml.
H101 = T54 = B51 = D54
SCC 6943949904838

Double Old Fashioned
No. 2524 ] MTS

10.3 0z./30.3 cl./ 303 ml.
H94 = T83 = B76 = D83
SCC 6943949904845

Juice

No. 2502 (I MTS
10.0 0z./ 29.6 cl. / 296 ml.
H118 = T68 = B6S = D68
SCC 6943949917241

t
=7

No. 2520 Y MTS
7.50z./1222¢l./222ml.
H133 = T60 = B54 = D60
SCC 6943949902742

SAMBA

Juice

No. 1038 [ MTS
8.50z./25.1¢l./251 ml.
H87 = 780 = B85 = D85
SCC 6943949912444

PERCEPTION

U

Rocks

No. 2391 [ MTS
7.00z.120.7 cl. /207 ml.
H87 = 770 = B60 = D75
SCC 6942469400516

Hi-Ball

No. 2519 [ MTS
9.80z./288¢cl./288 ml.
H146 « T64 = B60 = D64
SCC 6943949902735

Rocks

No. 1037 (Y MTS
11.70z./34.7 ¢l 347 ml.
H95 = T87 » B92 » D92
SCC 6943949912437

Double Old Fashioned

No. 2394 [l MTS
12.50z./37.0cl./ 370 ml.
H106 = T79 « B70 = D87
SCC 6942469400066

=

Hi-Ball

No. 2518 [ MTS
10.50z./31.1¢l./ 311 ml.
H167 = T60 = B54 = D60
SCC 6943949902728

Beverage

No. 1039 [ MTS
10.50z./31.1¢l./311 ml.
H147 = T68 = B71 = D71
SCC 6943949912451

Beverage

No. 2393 [ MTS
12.00z./35.5¢l./ 355 ml.
H148 = T60 = B57 = D72
SCC 6942469400509

TUMBLERS & BARWARE /

53



BEERS

Be an expert in your craft

Though beer has been around for centuries, today’s craft beer
movement is fueling a resurgence in popularity, particularly for unique

flavors and styles.

For foodservice professionals, it's never been more important to stand
out from the crowd to deliver on that unique experience the craft
beer community is craving.Where once a selection of pub or pilsner
glasses may have been adequate, you can seize this opportunity to

“tap in” to increased profits in beer service.

Libbey’s fizzazz features an exclusive
laser-etching process to keep mesmerizing

streams of bubbles in constant motion.
=

Libbey’s Beer Master™ expertise helps you determine the right glass
for the right beer. We offer the industry’s largest assortment of beer
glasses, covering more than 140 different glasses from samplers to

23-ounce giants — pale ales to stouts.

The right glass really does improve a beer’s taste, aroma and
aesthetic — enhancing perceived value that drives increased check
averages. With so many possibilities in craft beers, it's never been
more important to have glassware options to set them — and you —

apart.

Ask your Libbey® sales representative to help you create the ultimate

beer experience for your customers.
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LI BBEY®

fizzazz.

FOOTED ALE

Footed Ale
Il LR | T e g , ; - No. 3841 CN MTS

i~ = ) 7 il d 12.0 0z./ 355 ¢l. / 355 ml.

{ | T o r = - H B76 - D76
SCC 6943949924324

I|

L = . |

\1.:_

/]

Footed Ale

= No. 3842 N MTS
14.00z./ 414 cl./ 414 ml.
H203 = T62 = B76 = D76
SCC 6943949924324

/
e
~ ’.’
" Footed Ale
L No. 3839 cN MTS
- 152 0z./45.1 cl./ 451 ml.
H221 = T62 = B76 = D76

4) a ~ : 2 = s SCC 6943949924300
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GIANT BEER

Giant Beer

No. 1612 ] MTS =)
12.0 0z./35.5¢l./ 355 ml.
H181 = T70 = B64 = D73
SCC 6943949921385

Giant Beer

No. 1604 [ MTS =}
16.0 0z./ 47.3 ¢l./ 473 ml.
H206 = T76 = B67 = D76
SCC 6943949921378

LI BBEY®

ofizzazz.

Giant Beer

No. 1614 ] MTS =)
14.00z./ 414 cl./ 414 ml.
H191 = T73 « B67 = D76
SCC 6943949921361

Giant Beer
No. 1684 [ MTS =)
22.0 0z./60.0 cl. / 600 ml.

MUGS & TANKARDS

DRINKING JAR
No. 97084 [ MTS
16.50z./48.8 cl./ 488 ml. 16.5 0z. / 48.8¢l. / 488 ml.
H133 = T67 = B64 = D105 H133 = T67 = B64 = D105
SCC 871421 SCC 866288

DRINKING JAR
No. 97085 [l MTS

—

-
et

STEIN

No. 5206 [&] MTO
12.0 0z./35.5cl./ 355 ml.
H148 + T73 = B83 = D125
SCC 6943949918729

i} 4 { g

N 2 — A

e w—e iy =
——— = - T =

MUG MUG

No. 12029521 [[§ MTS No. 12030021 [[§ MTS

16.8 0z./50.0 cl. /500 ml, 4000z /1L

H165 = T79 - B89 - D33
SCC 8002713132117

FLARE PILSNERS

Pilsner

No. 1240HT [ MTS *
10.0 0z. / 29.6 ¢l. / 296 ml.
H172+ 776 + B54 « D77
SCC 6942469400653

Pilsner
No. 18 [} MTS

11.00z./325¢l./325 ml.

H183 = T79 « B64 = D82
SCC 6943949902421

H202 = T101 = B112 - D165
SCC 8002713132124

Pilsner

No. 19 (Y MTS
11.50z./34.0 cl. / 340 ml.
H186 = T79 = B64 = D83
SCC 6943949902438

SCANDINAVIA

No. 5297 [&] MTO
12.00z./35.5¢l./ 355 ml.
H144 - T78 - B84 = D121
SCC 6943949918699

MUG

No. 12021519 [§ MTS
2080z./61.4cl./614 ml.
H216 = T76 = B86 = D140
SCC 8002713082238

FOOTED BEERS

Ball Schooner

No. 1702967 [[§ MTS
210z./62.1cl./621 ml.
H184 « T114 - B108 - D120
SCC 17029671

ACCESSORIES

Half-Yard of Ale

No. 55444 [[§ MTO
32.00z./94.6 cl./ 946 ml.
H440 = T108 = B83 = D108
SCC 291721

i

Footed Pilsner

No. 6425 [ MTS

10.0 0z./29.6 ¢l./ 29.6 ml.
H219+T73+B70-D73
SCC 104437

BEERS

/
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The trend to smaller plates and sharing creates new
opportunities across your menu. With increasing numbers
of patrons having “saved some room” for dessert, offering
tantalizing presentations in varying portions can drive more

revenue.

The 8 oz. Embassy dessert makes a big

impression on the table by adding Ice

Libbey’s broad assortment of glassware provides the
versatility to create truly extraordinary presentations — the
kind of visual impact that makes a statement, or makes a

celebration memorable.

Ask your Libbey®sales representative for tips on using
glassware for unique presentations that create real revenue-

generating opportunities.
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MINI-DESSERTS

Mini Coupe Footed Bow!
No. 3901 [ MTS
440z./129¢cl./129 ml.

HB6 =783 = B70 = D83
SCC 6943949913489

=
=l

Espresso

No. 15733 (I MTS <+
3.70z./11.0¢l. /110 ml.
H76 = T70 = B44 = D70
SCC 6943949906986

FOUNTAINWARE

Fountainware Sherbet
No. 5103 I MTO
450z /13.3cl./133 ml.
H58 = T103 = B77 » D103
SCC 6943949918705

\

=g

Sorbet

No. 3801 & MTS
280z./8.1cl./81ml.
H68 = T79 = B54 = D79
SCC 6943949917586

Footed Rocks

No. 3746 ] MTS
5.50z./16.3cl./ 163 ml.
H99 = T79 - B70 = D77
SCC 6943949913403

Fountainware Sherbet
No. 5162 ] MTO
450z /13.3cl./133 ml.
H79 = T89 = B67 = D89
SCC 6943949918712

Champagne

No. 3773 [ MTS
5.50z./16.3 cl./ 163 ml.
H116 = T83 = B70 = D85
SCC 6943949913434

Sundae Dish

No. 14034021 [§ MTS
9.10z./27.0¢l./270 ml.
H83 = T98 = B64 = D98
SCC 8002713002588

Brandy

No. 3704 (I MTS
9.30z./26.6 cl. / 266 ml.
H117 = T57 » B64 » D84
SCC 6942469400370

Sundae Dish

No. 14080020 [[§ MTS
850z./25.2¢l./252 ml.
H121=T149 = B79 = D149
SCC 08002713007354

AFTER

Fountainware Soda
No. 5110 EJ MTO
12.0 0z./ 355 cl./ 355 ml.
H189 = T79+ B79 - D79
SCC 6943949918767
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Most of your guests take for granted how accessories provide the
little touches that create just the right atmosphere, be it casual or

elegant, or a little of both.

Handcrafted by glassware artisans, the
exceptional design of water bottles can

make fresh infusions the hero of the table.

S erving plates. Carafes. Pitchers. Salt
shakers. These are the everyday essentials that complete your
tabletop vision. Sure, they all have a job to do. But their primary role
is to coordinate beautifully as part of a complete tablescape while

providing functionality and durability.

Ask your Libbey® sales representative about how our serveware

and accessories deliver both the utility and durability you need.
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PITCHER VINATILT DECANTER

we wWo o o

Cool Water Pitcher
No. 4986AG [ MTS
3380z./12L.

H127 = T80 = B114 = D114

Cool Water Pitcher
No. 4986AB [ MTS
3380z./1.2L.

H127 = T80 = B114 » D114

Cool Water Pitcher
No. 4986BG [ MTS
3380z./12L.

H127 = T80 = B114 = D114

Cool Water Pitcher
No. 4986BB [ MTS
3380z./12L.

H127 - T80 = B114 = D114

Wine Decanter
No.96763 ] MTS 6
63.00z./19L

H213 = T70 = B89 = D152

Wine Decanter

No. 96958S1A [ MTS 6
60.00z./1.7L.

H260 = T79 = B133 = D187
SCC 293432



VIBE CONTAINER

STACKABLE CONTAINER

_— =
/ I\'-
Container Container Container Container Container Container
No. 501 &l MTS No. 502 &l MTS No.503 & MTS No. 851 [} MTS No.852 [l MTS No.879 &l MTS
17.0 0z./50.0 cl. / 500ml. 254 0z./75.0 cl. / 750ml. 33.802./100.0¢cl./1L. 15.2 0z./45.0 cl. / 450 ml. 22.0 0z./65.0 cl. /650 ml. 32.10z./95.0 cl. /950 ml.
H74 = T80 = B113 = D113 H101 = T80 = B114 = D114 H127 = T80 = B114 = D114 H74 = T96 = B96 = D96 H105 = T96 = BY6 = D96 H150 = T96 = BY6 = D96
SCC 6943949917739 SCC 6943949917722 SCC 6943949918262 SCC 6943949921262 SCC 6943949923372 SCC 6943949923303
COLORED VIBE CONTAINER COLORED STACKABLE CONTAINER
T — =

I I\I
{1

o

Colored Container Colored Container Colored Container Container Container Container

No. 501F [ MTS No. 502F & MTS No.503F B MTS No. 851F B MTS No.852F B MTS No.879F B MTS

17.0 0z./50.0 cl. / 500 ml. 254 0z./75.0 cl. / 750 ml. 33.80z./100cl./1L. 15.2 0z./45.0 cl. / 450 ml. 22.0 0z./65.0 cl. /650 ml. 32.10z./95.0 cl./ 950 ml.
H74 T80 = B113 = D113 H101 =780 « B114 = D114 H127 = T80 = B114 - D114 H74 = T96 = B96 = D96 H105 = T96 = BY6 * D96 H150 = T96 = BY6 * D96
SCC 6943949922139 SCC 6943949922146 SCC 6943949922153 SCC 6943949923549 SCC 6943949921224 SCC 6943949924201

CLASSIC CONTAINER

GARDEN JARS

Container Container Container JAR JAR JAR Bell JAR

No. 1000 &Y MTS No. 1001 (Y MTS No.1002 Y MTS No. 17207223 [[§ MTO No. 17208836 [ MTS No. 17209925 [§ MTS No. 55230 [§ MTO
16.90z./50.0 cl. / 500 ml. 254 0z.175.0 cl./ 750 ml. 33.80z./100.0 cl. /L. 6.80z./20.0 ¢l. /200 ml. 17.0 0z./50.0 ¢l. / 500 ml. 25.30z./75.0 cl./ 750 ml. 47L.

H98 = T80 = B0 = DO H142 = T80 = B90 = D90 H156 = T80 = B99 = D99 H83 = D102 H98 « D130 H130 = D130 H340 = D194

SCC 6943949917760 SCC 6943949917753 SCC 6943949917746 SCC 8002713011894 SCC 8002713002137 SCC 8002713002144 SCC 282408
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INFUSION JARS WINCHESTER

- -
é‘
Pt .
['4 A
k o —r—— A
— “.v-“\\‘\ T ’.L“
1] T i &wnwf%;ﬁl‘
DAL !
N YYRRRRY/!
RO
Ramekin Ramekin Ramekin
No. 15445 [ MTO No. 15446 & MTS No. 15447 B MTS
1502/ 440/ 44 ml. 300z./89cl./89 m. 50 0z. /148 cl./ 148 ml.
JAR JAR JAR
H28 « T61 « B46 » D61 H35 + 76« B57 « D76 H50 « T83 « B58 « D83
No. 17214624 [[§ MTO No. 92164 [[§ MTO No. 92165 [[§ MTO
3200 1L COGALITL 29GAL 1ML SCC 6943949917661 SCC 6943949917784 SCC 6943949917791
H260 + T97 + B184 » D184 H373 + T101 » B174 « D174 H393 » T165 » B203 » D253
SCC 8002713121272 SCC 496966 SCC 496973
= =
/
Decanter Baijiu Decanter Baijiu Decanter Baijiu Decanter Ashtray 5" .
- - y 5 Square Ashtray, 3.75 Glass Bottle
No. 718 Gl MTS No.693 Bl MTS No.694 B MTS No. 695 & MTS No. 5394 [&] MTS No. 5143 ] MTS No. 92196 5 MTS
450z./13.3cl./133 m. 340z./10.0cl./ 100 m. 5.1 0z./15.2 cl. /152 ml. 6.8 0z./20.0 cl./ 200 ml. H35 » T127 H30 » Tod » BO4 » D83 W00zl 1L
“T4d +B4Y » H102 + T49 + B40 - D49 H127 « T51 = B39 D52 H146 « T51 « B41 « D56 8- T62 -
HO8 + T44 - B49 - DS5 SCC 16943949922167 SCC 6942469400769 H286 « T82 « B79 » DI
SCC 6943949907471 SCC 6943949917531 SCC 6943949917524 SCC 6943949917517 SCC 16943949920194

DECANTERS & CARAFES
TABLETOP .

|
| “
=~
——, | 2 |
— : i ¥ 4
- ! “ 3 =
| ,I I r
e ‘g: ————— g L P
Shaker Cheese Shaker Sugar Pourer 5.5" Milk Bottles Water Bottle Glacier Bottle

No. 70017 [§ MTO
1.0 0z./30.0cl. / 300 ml.
H80 « T32 = B42 = D42
SCC 406104
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No. 70140 [§ MTO
12.0 0./ 35.5¢l. / 355 ml.
H147 = T77 = B77 = D77
SCC 112913

No. 70141 [ MTO
12.0 0z./35.5¢l. / 355 ml.
H147 = T77 + B77+ D77
SCC 112920

No. 703550 [ MTS
7.50z.122.2cl. 1222 ml.
H136 = T53 = B56 = D56

SCC 464682

No. 13150020 [[§ MTS6
1L

H321 = T35 = B83 » D89
SCC 08002713013669

No. 13150120 [[§ MTS 6
1L

H321 = T35 = B83 « D89
SCC 08002713137945
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BAR PREFER

EMBASSY
No. 3746
550z

/

[
L e
BROOKLYN

No. 5793
9.0 0z

=

ENVY
No. 2292SR
11.0 oz

EMBASSY
No. 3747
7.00z

GIBRALTAR TWIST
No.15748
9.00z

"i‘ = -L_F&'
b d
IMPRESSIONS

No. 1767580
8.00z

-
ENVY

No. 2291SR
9.0 0z

|

IMPRESSIONS
No. 2501
1250z

\

SERIS V
No. 11058021
850z

£

OPTIVA
No. 15962
10.0 oz

ENDESSA
No. 2342
9.00z

¥
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MARTINIS
No. 70855
5.7 0z

I

CATALINTA
No. 3824
7.00z

SPLASH
No. 3419
12.0 oz

RETRO COCKTAILS
No. 601404
750z

P

'l
'n|'!

Bp—

W

RETRO COCKTAILS
No. 601602
8.50z

e
SPLASH

No. 3429
12.0 oz

MARTINIS
No. 7700
6.8 oz

x /

v

CATALINTA

No.3825
10.0 oz

¥

STEMLESS
No. 224
13.50z

MARTINIS
No. 7700BS
6.8 oz

-

t

COSMOPOLITAN

No. 401
10.0 oz

3

COSMOPOLITAN

No. 402
14.0 oz

5] ¢

-
-

MARTINIS
No. 8883
6.8 oz

MARGARITA

I}
.

CITATION GOURMET
No. 8428
7.0 oz

MARGARITAS
No. 3619JS
12.0 oz

e

CITATION GOURMET
No. 8429
9.0 0z

e

VINA
No. 7511
13.0 0z

S

']

. -

CATALINA
No. 3827
12.0 oz

S,

— -

g

e

CITATION GOURMET

No. 8430
15.0 oz

Z-STEMS
No. 30299
12.0 oz

A

MARGARITAS
No. 3620JS

16.0 oz
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CHAMPAGN

I

L =

EMBASSY
No. 3787
3.50z

S

EMBASSY
No. 3796
6.0 oz

CITATION GOURMET
No. 8477
9.0 0z

¥

A
-
EMBASSY

No. 3777
450z

Z-STEMS
No. 37959
6.0 oz

\._Q,../

GRAND COLLECTION

No. 8423
12.0 0z

EMBASSY
No. 3773
550z

v

. .
CITATION GOURMET

No. 8476
6.0 oz

\'"""E-""'/
——

GRAND COLLECTION

No. 8417
16.5 oz

w-_"::'lh..
TEARDROP

No. 7700BS
550z

VINA
No.7552
6.5 0z

PERCEPTION
No. 3096
580z

i

VINA
No. 7500
8.0 0z

SPECIALTY

GIBRALTAR
No. 15246
8.5 0z

/

S

HURRICANE
No. 3616
15.0 oz

Wi
v
T.-
-

EMBASSY
No. 3804
16.0 oz

i

FOOTED BEERS
No. 6425
10.0 oz

L)

U
i S———

HURRICANE
No. 1617
15.0 oz

iy
|
|t

=

DRING JARS
No. 97085
16.5 0z

— e

GIBRALTAR
No. 15247
1150z

e

FOOTED BEERS
No.3815
15.2 0oz

SPECIALTY
No. 4116SRB
16.5 oz

EMBASSY
No. 3717
13.50z

} i
g=

HURRICANE
No. 1619
15.5 0z

\

LH\.‘(.
i
e,

EMBASSY
No. 37179
13.50z

It ||

A

&3
CHIVALRY

No. 2487
15.5 0z

SPECIALTY
No. 171B
17.2 0z

1

EMBASSY
No. 3840
14.0 oz

GOVERNOR CLINTON
No. 3722
16.0 oz

2
CHIVALRY

No. 2478
22.8 0z
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Handling glassware for safety and profitability

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

1.Thermal Shock

Thermal shock is the result of glass
experiencing a sudden temperature change.
Glass holds temperature, and rapid change in
temperature can cause enough stress to result
in breakage.For example,a glass that has held
ice cannot go directly into the dishwasher;a
glass warm from the dishwasher should not
go directly into service; and cold water or
ice should not be put into a warm or hot glass or cup.In all case,the
glass needs to reach room temperature before being taken to the other
extrme,and the thicker or heavier the item,the more time is needed
Cracks that result from thermal shock usually from around abrasions
caused by mechanical impact,increasing the chances of breakage.

2.Mechanical Shock

Mechanical shock in glassware is the direct
result of contact with anoter object,such as a
spoon,a beer tap,another glass,or a piece of
china.This kind of contact can cause a minute
abrasion,invisible to the eye,but a source
of weakness in the glass,making it more
susceptible to breakage from impact or thermal
shock

General Handling:

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

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

W Check dishwasher te,perature twice daily.

W Replace worm glass washer brushes.

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

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

M Bus glassware dirctly into racks,or use divided bus trays with flatware
baskets

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

W Remove severely abraded glass from service.

Libbey

FOODSERVICE

Handling Guide

Handling Glassware (waitress,waiter,bartender functions)

e
4 Al e
¥ U

Handling Glassware (busboy functions)

NEVER pick ALWAYS NEVER stack ALWAYS pre-
up glasses in use a plastic ) glasses. heat glasses
bouquets ~§< scoop (f'-‘ with hot water '-.él:-_‘i
s, NEVER fa Jﬁw‘ when pouring L1 |
i scoop ice £ hot drinks. ¢+ JL(L e
with glasses. 7] .{,,-“‘,L‘GT?#';J
| =
2 \.-:___.ar-b-
- *._;' ="
NEVER ALWAYS have an adequate Avoid glass-to-glass contact [ ALWAYS handle
contact back-up supply of glassware | in overhead racks and | glassware gently. ===y
glasses with for rush periods ANYWHERE else. Remove abraded | 1 '|
the beer tap =TTl 1 cracked,or % 3
,J:.v,,q; {1:1';’1} chipped *,?h i
C L glassware from 'r.:;‘ﬁ‘[_ 9

service. ~ r'#
B =y
_

NEVER pick ALWAYS NEVER - ALWAYS bus
up glasses in dump ice out “* stack oy glassware directly
bouquets. of glassware A3 | glasses. | into divider racks. % ¢ % »
before sorting 44 ,'f‘gu} ) By
into bus trays. {\-&. o F i .
& B
| T
& 3 W : ﬁa .
NEVER put ALWAYS sort NEVER ALWAYS handle
flatware into items in bus overload bus Y glassware gently.
glasses. trays. trays. Moy Remove abraded 4
s I | cracked,or chipped ﬁ
! M Mgt
(% I glassware from ==/
f i b5 " S, ~ | service.
., ot XX g
: 1 s
. T
Handling Glassware (dishwasher functions)
NEVER pick ALWAYS use NEVER -~ ALWAYS bus
up glasses in correct racks. . | stack _TI Iy glassware directly
bouquets. el glasses.

into divider racks {r&;_\z-\}

4/
oy

into glasses
rar ™
1 L Ll

NEVER put flatware

ALWAYS clean(scrape)
1.glassware,

- FPO |
2 flateware Lf Sl

and then

;£

3.china ¥

ALWAYS "
dump ice out ,n:*

of glassware A
| ¥

before fr.- o

sorting into

bus trays. -

ALWAYS handle

glassware gently.

Remove abraded .

cracked,or chipped [ "I

glassware from 4 #

service. ,F‘;, '
L
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Libbey Glassware(China)Co.,Ltd

2211,Aimin Road East,Economic & Development
Zone,Langfang,Hebei.

Postal Code:065000

Tel:+86-316-6060630

Hot Line:400-0316801

www.libbey.cn (website of Libbey China )
www.libbey.com (website of Libbey Int1 )



