WINE TASTING

CABERNET BALLON CABERNET VINS JEUNES ENOLOGUE EXPERT REVEAL'UP
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Vin au verre LIMA Soft Intense
70cl-23 120z 58cl- 19 12 oz 47 cl- 153/4oz. 35cl- 11340z 58cl-19120z. 47 cl-153/40z 35cl-113/40z 35cl-113/40z 40cl- 13120z 73cl-24120z 55cl-18120z. 45cl-150z 35cl-l13/40z. 28cl-91/40z. 26cl-83/40z 50cl- 163/4 0z 40cl- 130z 30cl- 100z 55cl- 18 112 oz 45¢cl- 150z 74cl-250z 62cl-2l oz 55cl- 18120z  44cl-143/40z 35cl-113/40z 60 cl-20 /4 0z. 50 cl- 16 3/4 oz 40cl-13120z.  30cl- 100z 40cl- 131120z
46981 47026 47017 47019 E2789 E2790 E2788 P8619 L8110 U093 0912 uo9l | u0910 U0909 u0952 N1738 8743 JF8908 19014 8742 L9951 N9710 L9950 L9949 L9948 L9414 L9412 L9267 L9348 N0834
F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B2 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 /B2 6/B4 F6/B4 F6/B2 F6/B4 F6/B2 F6/B2 F6/B4 F6/B2 F6/B4 F6/B4 F6/B4 F6/B4
026102 46994 | v 026102 47027 5 / 026102 470183 / 026102 47021 3 / 88331405026 4/ 88331405027 | v/ 883314050257/ 883314795844/ 883314571776/ 88331402446 3 / 883314024203 v/ 083314024142/ 88331402404 3 / 883314023930/ 883314 024708 v/ 88331446563 | v/ 88331446561 7/ 883314465594/ 883314465686/ 883314465662/ 88331459446 | v/ 883314701647/ 883314594447/ 883314594423/ 883314 59440 9 v/ 88331458681 7/ 883314586794/ 883314586770/ 88331458683 | v/ 883314605150/
026102 25929 0 X 026102 47026 8 X 026102 47017 6 X 026102 25938 2 X 883314340129 X 883314132090 X 883314132083 X 883314795837 X 883314571769 X 883314023268 x 883314023220 X 883314023299 X 88331402333 6 X 883314023374 X 883314023350 X 883314 46562 4 X 883314465600 X 88331446558 7 X 883314465679 X 883314465655 X 883314594454 X 883314701630X 883314594430X 88331459441 6 X 88331459439 3 X 883314586800 X 883314586787 X 883314586763 X 883314586824 X 883314605143 X
N4592 N4584 N4585 M : 104 mm - 4" M:97 mm-33/4" M:90mm-31/2" M:90 mm-3 1/2" M :77 mm - 3" M:103mm-4" M:93mm-358" M :87mm-33/8" M:80mm-31/8" M:75mm-27/8" M:7| mm-2 3/4" M:96 mm - 3 3/4" M:9Imm-3172" M:83mm-31/4" M:110mm-41/4"  M:104mm-4" M:100mm-37/8" M:95mm-33/4" M:90mm-312" M :87 mm-33/8" M :79 mm - 3" M:106 mm-41/8" M:100mm-37/8" M:94mm-358" M:8 mm-31/4" M:87 mm-33/8"
TAI2 TAI2 TAI2 H:223mm-83/4" H :215mm-83/8" H:200mm-77/8" H:200mm-77/8" H:I133mm-51/8" H :255mm- 10" H :228 mm-87/8"H :216 mm-81/2" H :202mm-77/8" H : 188 mm-73/8"H :215mm - 8 3/8" H :246 mm - 9 5/8" H:23l mm-9" H:217mm-8 12" H:234mm-91/8" H :22| mm-85/8" H:235mm-91/4" H:235mm-91/4" H:235mm-9 1/4" H :227 mm -87/8" H :210 mm -8 1/4" H:235mm-91/4" H:215mm-83/8" H:200mm-77/8" H:197 mm-73/4" H :103 mm-4"
M:113 mm -4 3/8" M : 106 mm - 4 1/8" M : 100 mm - 3 7/8" M:91 mm-31/2" W:195 g 1190 g W:163 g W:163 g 1240 g W:201 g W:176 g W:166 g W:I35g W:140 g W:l33g W:199g W:191 g W:140 g W:200 g W:190g W:230g W:205 g W:190 g W:177g W: 155 g W:195¢g W:156 g W:I35¢g W:130g W:I138¢g
H :22] mm - 85/8" H :209 mm - 8 1/8" H :196 mm - 7 5/8" H:182mm-71/8"
W:263 g W:235¢ W:185¢g W:190 g
CABERNET TULIPE CABERNET CABERNET OPEN'UP \‘
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| \ R0 195 NEW \ J / % Soft Intense Impériale Porto Beer Multipurpose
| \ _ g " { 2l cl-7oz 40cl- 130z 45cl-150z 40cl-13 120z 24cl-8oz 2l cl-7oz 37cl- 12120z 47 cl- 160z
‘ ) { L 4 \ 18907 19510 {:95 12 NO0834 P3787 N9696 P0089 N9711
| | / ) | | \ =l =9,5¢l =6cl i =10cl F6/B4 F6/B4 6/B4 Fé6/B4 F6/B4 /B4 F6/B4 F6/B4 F6/B4
\ | | | 3120z 3oz 2oz 3 1/4 0z 883314 46557 0 v/ 883314471670/ 883314471717/ 883314605150/ 883314744859, 883314594386/ 883314701463 883314704969/ 88331470166 | /
\ % \J} X ) i P . A - 883314 46556 3 X 883314471687 X 88331447173 | X 883314605143 X 883314744842 x 883314594379 X 883314701456 X  883314704952X 883314701654 X
< g o : ] - M :70 mm -2 3/4" M:91 mm-3 /2" M : 104 mm - 4" M:87 mm -3 3/8" M:69mm-258" M:56mm-21/8"  M:66mm-21/2" M:80mm-31/8" M :86mm-33/8"
[ 70cl-23 120z 50cl-163/40z 62 cl-203/4 0z 47 cl-153/4 0z Tannic Universal tasting Round H :233mm-9 1/8" H :231 mm-9" H :22] mm - 85/8" H :103 mm - 4" H:235mm-9 1/4" H:208mm-81/8" H:190mm-73/8" H:150mm-57/8" H:|80mm-7" ) \ |
FJ037 FJ038 FJ035 FJ036 55cl- 18120z 47 cl- 153/4 oz 40cl- 13120z 37cl- 12120z W:150 g W:l19l g W:190 g W:138¢ W:155¢ W:135g W:ll5¢g W:130g W:163g \ \
\ 6, 6/B2 6/B2 6/B2 ulol3 ulol2 ulol| ulolo J/ \ | ‘ L
e - £ 883314505030/ 883314505054/ 883314 50499 6 v/ 8183314 50501 6 v/ F6/B4 F6/B4 F6/B4 F6/B4 4 \ / { )
" " — 883314505047 X 883314510775 X 883314 50500 9 X 883314 50502 3 X 026102 87854 5/ 026102 878552/ 02610287923 8/ 02610287852 | v/ Y
HiET gASOT plmol p e B3 e A e R L '
H - . - . - N mm - N - N - . - N -
75¢cl-251/40z. 58¢cl-19120z. 47 cl-153/40z. 35cl-113/40z. 35cl-113/40z. 35cl-113/40z Wi256g W:2l7g W:i253¢ W:2l6g H :233mm-9 1/8" H :226 mm - 8 7/8" H :231 mm-9" H:211 mm -8 1/4" | By
D0795 46888 46961 46973 4587 P9026 W:210 W:210 W:192 W: 166 i
F6/B2 F6/B4 i falag e FIeE L I ' N/
026102879184 02610246951 4/ 02610246966 8/ 02610246977 4/ 883314526875/ 88331480008 | v/
02610225980 | X 026102259078 X 02610225919 | X 026102259207 X 88331441841 5X 88331480007 4 X , &%3:13'5_20 1/4 0z, SNZ;SI}- 16 3/4 oz. &%3:;0- 1317202 &%;als_ 10 0z :‘%53!4- 131720z
N4580 N4581 N4574
TAI2 TAI2 TAI2 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4
. v M. M "M M. | GRANDS CEPAGES SENSAT|ON EXALT SUBLYM 883314665529 ~ 883314665499 ~ 883314665468/ 883314665543 v 883314605150/
M:10l mm-37/8" M:93 mm -3 5/8" M:88 mm-33/8° M:8l mm-31/8" M:8lmm-31/8 M:8lmm-31/8 88331466551 2X 883314665482 X 883314665437 X 883314665536X 883314605143X
H:255mm- 10" H:230mm-9" H :220mm-85/8"H :202mm-77/8" H :202 mm -7 7/8" H :202 mm -7 7/8" . : . . |
W:22g W:220g W:190 g W:180 g W:180g W:180 g M:108 mm-4 1/4" M:103 mm - 4 M:95mm-33/4" M:95mm-33/4" M:87 mm-33/8
) . . H:228 mm-87/8" H:215mm-83/8" H:200mm-77/8" H:191 mm-71/2" H :103 mm-4"
{ ) W:l68g W:l154¢g W:l133g W:li3lg W:138g
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Pro tasting Effervescent
A 62 cl-203/40z 47 cl- 15 3/4 oz, 35¢cl-113/40z 24 cl-8oz 32cl-103/40z 20cl-63/40z 35cl-113/40z 38cl-123/40z 41 cl-133/4 0z 3lcl-101/40z 25cl-81/40z 20 cl-63/40z 19cl-61/40z
| \ L £6245 E6101 G0935 £6250 Ul008 ulos! Ulo4l U033 E7695 E7696 E7697 E7698 E7700
& ~ L F6/B2 F6/B2 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4
- 883314096989 v/ 883314094503 v/ 883314155785/ 883314097030 v 026102293355 / 026102878514/ 883314256017/ 883314028294/ 883314118520/ 883314118537/ 883314118544/ 883314118551/ 883314118568/ -
Sl 8ldor 19el 61dor T2 lder  12el 4o Grand Champagne Flate = 883314339956 X 883314339918 X 88331434001 3 X 883314339932 X 026102274576 X 026102880623 X 883314258899 X 88331402846 | X 883314340075 X 883314340099 X 883314340082 X 883314339963 X 88331433997 0 X
45078 " 534c8 " Ee3sg " laes Dovee - 8094 : M: 101 mm-37/8" M:95 mm - 3 3/4" M:85 mm -3 [/4" M :70 mm -2 344" M :87 mm - 3 3/8" M :74 mm -2 7/8" M:77 mm-3" M :93 mm-3 5/8" M:87mm-33/8" M:80 mm-3 /8" M:74mm-278" M:70mm-23/4"  M:70 mm-23/4" 55cl-18 20z 45¢l- 150z 35¢cl-11340z.  25c-8l/40z 21 cl-7oz
Fe/B4 Fé, F6/B4 F6/B4 F6/B4 H :238 mm -9 3/8" H:227 mm-87/8" H:210 mm -8 1/4" H:235mm-9 /4" H :180 mm-7" H:234mm-9 1/8" H:118mm-458" H:94mm-35/8" H :206 mm - 8" H :197 mm -7 3/4" H:187mm-71/4" H:180mm-7" H :210 mm - 8 1/4" N1744 N1739 L2761 L2609 L2762
026102469798/ 026102534694/ 883314084474/ 02610298021 7/ 02610287919 | / 026102466070/ W:205 g W:199g W:i54g W:i55¢g W:l34g W:lel g W:150¢ W:is5g W:266 w218 W:l64g W:159g W:l69g F6/B2
18x

|
02610226001 2 X 026102259412 X 883314339895X 026102259023 X 02610225981 8 026102 25989 4 X

883314508178 v

F6/B2
88331450820 8 v

/B4
883314508222 v

F6/B4
88331450824 6 v

F6/B4
883314 50826 0 v

N4582 N4583 883314508185 X 88331450821 5x 883314508239 x 883314508253 X 883314508277 X
TAI2 TAI2 M :g?.omm -3 5(;8”/8 M :g7omrn - 393/38/” M :%Omm - 39I/8” M ;é mm - 283/‘% M :;Oomm - 293?%
" " H :260 mm- 10 1/8" H :250 mm - 4" H: mm-9" H:207 mm-81/8" H :240 mm - "
M:72mm-23/4" M :66mm-21/2" M:5| mm-2" M :54mm-21/8" M:70 mm -2 3/4" M :70 mm - 2 3/4" . . . . .
H:180mm-7" H:l165mm-6 172" H:135mm-51/4" H :150mm-57/8"H :235 mm-9 /4" H :225 mm-83/4" W:202¢ W:20l g W:l75g W:l50g W:l40g
W:l46 g W:l38¢g W:77 g W:i0l g W:l4l g W:l45¢g
| | ,
\ \ & \
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2 \ 4 | / \ |
g \ |
fobe £ ) .
—— CABERNET all-purpose stemglass
47 cl- 153/4 oz 40cl- 13120z
G3570 G3573
F6/B4 Fé/B4 - . L
883314 34004 4 X 883314 34011 2 X Balion Ballon Brandy All-purpose
M-8l 318" M8l 318" 60 cl - 20 1/4 oz. 45 cl- |5 oz 45 cl- |50z 35cl-113/40z
g - . S . N4742 N4743 N5500 N5368
H : 188 mm -7 3/8 H:167mm-61/2 F6/B2 F6/B2 F6/B4
W:23l g W:190¢g

TABLE TUMBLER

SERVICE OF THE WINE

OPEN'UP

Decanters

F6/B2
88331466398 3/
883314 66397 6 X

883314 654653 /
883314 65464 6 X

883314 66401 0/
883314 66400 3 X

88331466149 1 /
883314661484 X

M 11l mm-43/8" M :102 mm - 4" M : 102 mm - 4" M:8l mm-3 1/8"
H :229 mm-9" H 1197 mm -7 3/4" H :155mm - 6" H :177 mm -6 7/8"
W:210g W:200 g W:210g W:l75g

BARWARE

BEER PREMIUM

CHAMPAGNE

& COCKTAIL

OPEN"UP SPIRIT

ASKA

/ A
M \ \{/
| =10c | | \ f b @
\ . 31/40z / \ | \
L ) ) = 4 =7d \ i | \
@ . F 214 oz L ) | . ' '
35cl- 11340z 38cl-123/40z \ . f / / ~6dl ]I A i l ‘ | | |
U1041 U1033 7 2 / ‘ / 20z AL §—— [ — | — |
F6/B4 F6/B4 { | i
88331425601 7/ 88331402829 4 / I3 \ Nt - i \; AMBIENT WARM ARDENT Tatras Thar
88331425889 9 X 88331402846 | X " = \ y [ 16,5cl-5 120z 30cl- 100z 39cl- 130z 45cl- 150z 35cl-113/40z.  38cl-123/40z 38cl-123/40z.  38cl-123/40z
M :77 mm-3" M :93 mm - 3 5/8" / \ 55 3/4 oz. \ A U1062 u1032 u1059 L8508 L8675 L8507 L8674 L8673
H :118 mm-45/8" H :94 mm - 3 5/8" ) F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 Fé6/B4 F6/B4
Wil50g W:155g - / \ 883314 08423 8/ 883314 08424 5/ 883314 119749/ 883314578195/ 88331457817 |/ 026102578157/ 026102578133/ 026102578119/
-\@ . 7 :E e 883314 08325 5 X 883314 08336 | X 883314 10530 8 X 883314578188 X 883314578164X 026102578140X 026102578126 X 026102578102 X
M : 70 mm -2 3/4" M :99 mm-37/8" M :104 mm - 4" M:83mm-31/4" M:76 mm-3" M :90 mm-31/2" M:90mm-3172" M:90mm-3 172"
EXPLORE GRAND FINALE INTUITO Coure H :170 mm - 6 5/8" H :86 mm - 3 3/8" H :132mm-5 1/8" H :140mm-51/2" H:125mm-47/8" H:10l mm-37/8" H:10l mm-37/8" H :10l mm-37/8"
1L3 -433/40z 1L4 -47 /4 oz. IL75 - 59 oz. 55cl-181/20z 47 cl-153/4 oz 45cl-150z 35cl- 120z 44.cl- 150z 30cl- 100z W:103 g W: 156 g W:168 g W:300 g W:270 g W:290 g W:290 g W:290 g
D2138 G8566 H3075 N8277 N8278 N8279 N8214 N8215 N6815
DS C1/B2 CI/BI FI/B2 Fé6/B4 F6/B4 Fé/B4 F6/B4 F6/B4 F6/B2
N N B ) 026102 89204 6 /X 8183314257595/ X 883314300222 v X 883314 68506 0 v/ 883314 68508 4 v/ 883314685107 v/ 883314684452 / 88331468447 6 / 88331429076 9 v/
_ ARPEGE - ARPEGE COlOl’ — i s\ M : 145 mm - 5 5/8" M :340 mm - 13 3/8" M:196 mm - 7 5/8" 883314 68505 3 X 883314 68507 7 X 883314 68509 | X 88331468444 5 X 88331468446 9 X 88331429074 5 X
e & H :323 mm - 12 5/8" H :285 mm- 11 1/8" H :238 mm - 9 3/8" M:107 mm-4 I/8" M :97 mm - 3 3/4" M :87 mm -3 3/8" M:110 mm-4 1/4" M:78 mm-3" M:120 mm - 4 5/8"
oo xS W:l010g W:930 g W:825¢ H 1233 mm-9 I/8" H :214 mm-83/8" H :220 mm -8 5/8" H :160 mm -6 1/4" H :208 mm -8 1/8" H :170 mm - 6 5/8"
W:207 g W:185¢g W:205g W:148¢ W:225¢ W:175g
) / /
A )
Forte Leggiero Green Blue Pink
36¢cl-120z 36¢cl-120z 36¢cl- 120z 36¢l-120z 36¢cl-120z | i / ) . SP| R|TS
L6767 L6772 N6674 N6675 N6676 ‘ | / \ J/ k 5 J
F6/B4 F6/B4 F6/B4 Fé6/B4 F6/B4 / ( \ W | \
883314578027/ 883314578096/ 883314668865/ 883314668889/ 883314668902/ =0L75 \J %{ \
88331457801 0X 883314578089 x 883314668858 X 88331466887 2 X 8183314 66889 6 X 25 1/4 0z _ B % 1 |
M:8 mm-31/8" M:8 mm-31/8"  M:8mm-31/8 M:8 mm-31/8" M:8l mm-31/8" ™ ~oL7S e ‘._( J “
H: 102 mm-4" H :102 mm - 4" H:102mm -4 H :102 mm - 4" H :102 mm - 4" = £5|/4 \ A \ | (
W:i53g W:li53g W:is3g W:li53g W:li53g e == 0z W~ ) 3 , 2 A \ ‘ )
MACARON OPENING OPEN'UP bottle CABERNET cocktail CABERNET margarita Cocktail ] g - f;;;'é' 150z fglcl'o' 131202 é‘_ﬁ’;{"é 123/4 0z. é533‘6'7 113/4 0z
2L-67 112 0z. OL9 -30 1/4 0z 1L4 - 47 1/4 oz. 35cl-113/40z 40cl-13 120z 30cl-10oz 2l cl-7 oz 44 cl- 143/4 oz 2l cl-7 0z J ‘T Fo/B4 F6/B4 Fo/B4 Fo/B4
N1o10 D2142 Deess Ne2g0 Neael pes! pieser Nepoo Lsers ‘T[V 88331450341 8/ 883314571776/ 026102857045/ 026102857069 /
e 883314 60675 | v/ 02610289208 4/ X 026102256138/ X 88331468512 | / 883314685145/ 883314 67077 6 / 883314 67095 0 / 883314671063 / 883314518504 v/ Ji ) 88331450340 1 x 883314571769 x  026102131770x 026102 13181 7
SR M: 163 63/8" M 214 33/8" M 145 558 883314 685114 X 883314 685138 X 88331425952 0 X 88331429086 8 X 88331467106 0 X 88331451849 8 X M:77 mm -3 M:77 mm -3 M :88 mm -3 3/8 M:93 mm -3 5/8
g0 () : mm - " . mm - N . mm - 9 K " . " N4594 Cognac Cognac Sherr Grappa H:160mm -61/4" H:133mm-51/8" H:110mm-41/4" H :83 mm-3 1/4"
PRIMARIFIC —— &.3:9¢ H:310mm- 12 1/8 H 1241 mm -93/8 H 5314 mm- 12 /4, M :87 mm - 3 3/8 M :91 mm -3 172 g g y P Woako Wisdo w220
2 & W:900 g W:700 g W:550 g H :196 mm-75/8" H :201 mm-77/8" TAI2 70 cl-24 0z 40cl- |40z 12cl-4o0z 10cl-3 1/40z 208 g 2208
Po0g exe W:225¢ W:175 M :120 mm - 4 5/8" M:I16mm-4 172" M: 121 mm -4 3/4" M:114mm-43/8" N8172 N7984 N8209 N821 |
H :188 mm -7 3/8" H :172 mm - 6 3/4" H:192mm-7172" H:179mm -7" F6/B4 F6/B4 F6/B4 F6/B4
W:220g W: 187 g W:257 ¢ W:l68g 883314684100/ 883314 682250/ 883314 68436 0/ 883314 68439 | /
883314 68409 4 X 883314 682243 X 883314 684353 X 883314 68438 4 X
M:113 mm-43/8" M :94 mm-35/8" M :60 mm -2 1/4" M:64mm-2172"
H :166 mm-6 172" H :146 mm - 5 3/4" H :190 mm -7 3/8" H:182mm-71/8"
W:199g W:158¢g W:79¢g W:94 g \/lGNE
Silver Gold Copper Red Chocolate Green
36cl- 120z 36cl- 120z 36cl- 120z 36cl- 120z 36¢cl-120z 36¢cl-120z
9015 9017 9018 L9408 19409 L9411 M
6/B4 6/B4 Fé6/B4 F6/B4 F6/B4 |
883314465709 / 883314465730/ 883314465754/ 883314586688/ 883314586701/ 883314586732/ [
883314465693 X 883314465723 X 883314465747 X 88331458667 | X 883314586695 X 883314586725 X ' L
M:8l mm-31/8" M:8 mm-31/8" M:8l mm-31/8" M:8l mm-31/8" M:8 mm-31/8" M:8l mm-31/8" |
H:102mm-4"  H:102 mm-4" H :102 mm - 4" H :102 mm - 4" H :102 mm - 4" H :102 mm - 4" "
W:153¢g W:153g W:153¢g W:153¢g W:153g W:153 g T L J
A e\ e\
SUBLYM UNIVERSAL Cordial Cordial Rum 45¢cl-150z. 33cl-1loz 22cl-71/40z. 37cl-12120z 3lcl-101/40z. 20cl-63/40z
2L-67 120z IL5-50 112 oz 1lcl-33/40z 6,5cl-2o0z 17 cl-53/4 0z 12369 G3674 G3658 L2370 G3666 G3659
PRIMARY pozed Fo265 N8212 N8213 N6374 6 F6/B4 6 F6/B4 F6/B4
Cl/B2 Cl/B2 F6/B4 F6/B4 F6/B4 883314503685 v/ 026102468050 v/ 026102466988 v/ 883314503715 v 026102472149 v/ 026102467534 /
88331470698 7 / X 883314 707007 / X

883314 68441 4/ 883314684438 883314689587 v/

883314503678 X 026102258927 X 026102259269 X 883314503692 X 02610225894 1 X 02610225922 | X

M:150 mm-57/8" M:136 mm-5 [/4" 883314684407 X 88331468442 | X 883314 68957 0 X M:70mm-23/4" M:69mm-25/8" M:6l mm-23/8" M:93mm-358" M:84mm-31/4" M:75mm-27/8"
H :300 mm - |1 3/4" H:292mm - 11 1/2" M :60 mm -2 1/4" M :56 mm-2 1/8" M:75mm-27/8" H:165mm-61/2"H :126mm-47/8"H : 11l mm-43/8"H :87mm-33/8" H:8mm-31/4" H:74mm-27/8"
W :900 g W:900 g H :200 mm - 7 7/8" H :158 mm-6 1/8" H :127 mm-5" W:309 g 237g W:186 g W:376 ¢ W:253 W:2l2g
X _ \ \ W:ig9g W:102g W: 105 g
| y |

\ ) {\_ J \ &)

Wine stemless tumbler
50cl-163/40z. 56cl-183/40z. 40cl-131/20z. 44cl-143/40z
P2157 P3442

L8677 G3323
F6/B4

F6/B4 F6/B4 /B4
883314742008/ 883314741988/ 883314578225/ 026102116142/
883314741995X 88331474197 | X 88331457821 8 X 026102259306 X

L

27 cl-9 oz
G0036

F6/B4 F6/B4

02610211620 3 026102 16524/
02610225910 x 02610225951 | X
M:8l mm-31/8" M:74mm-27/8"

\
36cl- 120z
G3322

\

M:90mm-312" M:[03mm-4" M:76mm-3" M:87mm-338" M: ! : .
H:l19mm-458" H:104mm-4"  H:127mm-5" H:110mm-41/4" H:102mm-4"  H :93 mm-3 58
W:180 g W:l60 g W:I50 g W:I55g W:153 g W:l22g

DISH>

PRIMARY col {0
color S £
o0 oy
Gold mat Black mat White mat
36cl-120z 36¢cl-120z 36cl-120z
N6677 19406 L9407
F6/B4 F6/B4 F6/B4
883314 668926 / 883314 58664 0 v/ 883314 58666 4/
883314 66891 9 X 883314 58663 3 X 883314 58665 7 X
M:8l mm-3 |/8 M:8] mm-31/8" M:8l mm-31/8"
H :102 mm -4 H :102 mm - 4" H :102 mm-4"
W:i53¢g W:I53g W:l53 g -
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Chef & Sommelier™

hef&Sommelier™ présente différentes collections de
vaisselle, verrerie & couverts.

Sinspirant d'un monde en mouvance, Chef&Sommelier™
dévoile les produits qui permettront de dresser une table de
facon imaginative, sophistiquée, mettant en évidence les plaisirs
d'une expérience de dégustation.

L N . . N . . . . . oy Krysta™.
Une invitation a un festin sensoriel et a une inspiration culinaire ! produits fins, légers et extrémement transparents. moins de casse et d'¢bréchure durant 1, o5 p 0 g0 chaque vin respectée a la >
. . . s . . le transport, le stockage, le lavage et le .
Leur contrainte professionnelle une utilisation intensive polissage perfection.

hef&Sommelier™ presents various collections of
dinnerware, drinkware and cutlery products.

Taking its inspiration from the world’s endless diversity,
Chef&Sommelier™ enables you to discover its imaginative,
sophisticated and modular tabletop, wich helps to enhance
the enjoyment of a tasting experience.

An invitation to a sensory feast and for culinary inspiration!

Krysta

CRYSTAL
GLASS

I es professionnels de la gastronomie sont en quéte de verres
répondant a leur exigence de perfection et de raffinement.

Leur désir : une mise en table de grande élégance grace a des

quotidienne qui réclame des produits a haute résistance aux chocs
et aux détergents.

Pour répondre a ce double défi d’excellence esthétique et de
résistance, le centre de recherche d'Arc, présente une nouvelle
génération de cristallin sans plomb :

Krysta™, le cristallin aux performances d’exception.

Gastronomy professionals are searching for glasses that satisfy
their needs in terms of perfection and sophistication.

Their desire: Splendidly elegant table settings with fine, lightweight,
extremely transparent products.

Their professional needs: Intensive daily use requires products that
are highly resistant to shocks and detergents.

RESISTANCE SUPERIEURE

Le centre de recherche d'Arc a élaboré
un matériau cristallin, le Krysta™, qui
allie une résistance supérieure a une
finesse remarquable des produits.

Pour une épaisseur d’1,1 mm, Krysta™ est
30% plus résistant.

o Des économies sur toute la chaine :

*Que les verres cristallin de 'ensemble du marché

SUPERIOR STRENGTH

The Arc Research Centre has developed
a crystalline material, Krysta™, combining
superior strength with exceptional
finesse.

With a thickness of I.I mm at the rim,
Krysta™ is 30% stronger®

eSavings across the entire chain:
fewer breakages and chipping during
transportation, storage, washing and
polishing.

*Than other standard crystal glasses on the market.

AN

AVAYA

Matieres et innovation :

EXTRA STRONG ot Contents and innovation:
Strength Transparency

TRANSPARENCE ABSOLUE

Krysta™ est le cristallin le plus pur et le
plus transparent du marché.

La parfaite maitrise de sa composition, la
qualité du sable utilisé et la fusion a tres
haute température assurent au Krysta™
une transparence parfaite.

Le verre artisanal soufflé bouche confere toute

sa magie aux carafes.

The decanters collection are blown by hand. It makes the
product range transcendent.

o Des tables sublimées par I'éclat du

“effervescence plus” est une technologie qui développe une
effervescence fine et réguliere,

pour le plaisir des yeux et des papilles.

“effervescence plus” is a technology that develops an even
delicate effervescence, delighting the eyes and the taste buds
alike. ..

LONGLASTING BRILLIANCE

Krysta™ is the purest and most transpa-
rent crystal glass on the market.

The perfect mastery of its composition,
the quality of the sand used, and fusion
at a very high temperature gives Krysta™
perfect transparency.

o Tables enhanced by the sparkle of
Krysta™.

e The visual aspects of every wine
respected to perfection.

Articles décorés par pulvérisation avec des encres
spécialement adaptées pour un usage professionnel et

\A»D'S/‘Ily . N . . .
To meet these twin challenges of aesthetic excellence and Somse\  testées a plus de 2000 cycles en lave-vaisselle industriel sans
. - . 20 o P .
resistance, the Arc Research Centre is introducing a new g £ dégradation.
% ”

generation of lead-free crystal:

[tems sprayed with innovative inks technically adapted to

a%ggg@"’ . . .
™. iohe professional constraints, guaranteed to withstand more than
Krysta™: The high-performance crystal glass. 2000 cycles in industrial dishwashers without damage.
/\ AN
i +*
Perfect Longlasting
Acoustics Brilliance
ACOUSTIQUE PARFAITE BRILLANCE DURABLE Les verres Chef&Sommelier ™ possedent un buvant

Grace a sa formulation exclusive, Krysta™
produit un son clair et pur dans la
tradition sonore des meilleurs cristallins.

eLa séduction du Krysta™: un éclat
unique associé a une sonorité
singuliere pour un plaisir sensoriel
raffiné.

PERFECT ACOUSTICS

Krysta™'s exclusive composition gives it
a clear, pure sound in keeping with the
tone of the finest crystals.

o The allure of Krysta™: A unique shine
coupled with a distinct sound for a
refined sensory experience.

extrémement fin pour un confort de dégustation optimal,
tout en gardant une résistance incomparable.

The Chef&Sommelier™ glasses have an extremely fine rim in
order to have an optimal comfort during tasting, while keeping
an incomparable resistance.

Krysta™ possede une extréme brillance
durable dans le temps. Apres 2000 cycles
en lave-vaisselle professionnel, Krysta™
conserve sa brillance et sa transpa-
rence originelles.

o Des verres qui apportent leur touche
unique de brillance sur vos tables.

e Des services a léclat durable que
vous conserverez longtemps.

LONGLASTING BRILLIANCE

Krysta™ boasts extreme, long-lasting bril-
liance. After 2,000 professional dishwasher
cycles, Krysta™ is as brilliant and trans-
parent as ever.

o Glasses that bring a special brilliance
to your tables.

o Dinner services with lasting sparkle
that you will be using for a long time.

M = Encombrement maxi/Maximum diameter
H = Hauteur/ Height
W = Poids / Weight

v = Code Barre emballage/ Packaging UPC Code
X = Code Barre article/ Item UPC Code

&S

- FRANCE -

chefsommelier.com

Follow us! ﬂ

Chef&Sommelier ™ est une marque du groupe Arc
Chef&Sommelier™ is a brand from the Arc Group

62510 Arques France
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JEAN-PHILIPPE
NUEL

sTubIO

JEAN —
— PHILIPPE
NUEL

Architecture & Design

ean-Philippe Nuel, architecte d’intérieur et designer, a mis son savoir-

faire au service de la réhabilitation de batiments anciens. Parmi ses
projets les plus emblématiques : La Piscine Molitor pour I’hotel Mgallery,
les Cures Marines de Trouville, ou encore I'Hotel-Dieu de Lyon ou
Marseille (Intercontinental).
Sa vision de l'art de la table, prolongement naturel de la décoration
intérieure de la salle, a donné naissance pour Chef&Sommelier™, a
plusieurs collections qui chacune a sa maniere bouscule les codes
traditionnels.
Répondant a des inspirations plurielles : matériau en rupture comme
la représentation du béton en porcelaine, fragmentation des motifs
comme expression du métissage ou encore explosion des couleurs,
ces collections apportent des solutions et originales aux chefs des plus
grands restaurants.

ean-Philippe Nuel, an interior architect and designer, has used his

expertise to renovate old buildings. His most emblematic projects
include spas at Piscine Molitor for Hotel MGallery, at Cures Marines in
Trouville, and at Hotel-Dieu in Lyon and Marseilles (Intercontinental).
His vision for tableware, a natural extension of his interior room design,
gave birth to several collections for Chef&Sommelier™, each of which
defies tradition in its own way.
These collections draw inspiration from multiple sources—disruptive
materials such as concrete used in tableware, fragmented patterns as an
expression of hybridization, and explosions of colours—and offer origi-
nal solutions to chefs at top restaurants.

Paris.

Le Radisson Blu,
Nantes.

SYLVIE AMAR

CONCRETE
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Le cinq Codet,

Assiette 285
Plate

2
883314590647 v/
883314 59063 0 X
M :285mm- | 1/8"
H:20mm-  3/4"
W:690 g

Assiette carrée 280
Square plate

L9690

Cé/B2

883314 59066 | v
883314 59065 4 X

Assiette 272x128
Rectangular plate
L9688

C6/B2

883314 59062 3 v
883314 59061 6 X

M :280 mm - | 1" M :272 mm - 10 5/8"
H :20 mm - 3/4" H :17 mmx 5/8"
W:930g W:560 g

HOT DRINK TASTING

NECTAR —— Porcelain

Assiette 285
Plate

L9712

Cé/B2
883314591040
883314591033 x
M :285mm- |1 1/8"
H :20 mm - 3/4"
W:690 g

=
g
—~
<
)

Assiette 255
Plate

L9713

Cé/B2
883314591064 v
883314591057 X

M :255 mm - |0"
H :18 mm - 5/8"
W:530¢g

Assiette 215
Plate

L9714

Cé/B4
883314591088 v
88331459107 | x

M :215 mm - 8 3/8"
H :13,5 mm- /2"
W:380 g

= .

Assiette 160
Plate

L9715

Cé/B4
883314591101 v
883314591095 X
M : 160 mm -6 1/4"
H:13mm- /2"
W:2l0g

Assiette 285
Plate
L9651

C6/B2

883314 59002 9 v
88331459001 2 X
M :285mm- |1 1/8"
H :20 mm - 3/4"
W:690 g

Assiette 255
Plate

L9652

C6/B2

883314 59004 3 v
883314 59003 6 X

M :255 mm - 10"
H :18 mm - 5/8"
W:530g

Assiette 215
Plate

L9653

Cé/B4
883314 59006 7 v/
883314 59005 0 X
M :215 mm - 8 3/8"
H :13,5mm-1/2"
W:380g

Assiette 160
Plate

L9654

Cé/B4

883314 59009 8 /
883314 59008 | X
M :160 mm - 6 |/4"
H:13mm- 12"
W:210¢g

Assiette 285
Plate

883314591125
883314591118
M :285mm~- |1 /8"
H :20 mm - 3/4"
W:690 g

4
X

Assiette 255
Plate

L9717

C6/B2
883314591149 v
883314591132xX
M :255 mm - [0"
H : 18 mm - 5/8"
W:530g

Assiette 215
Plate

L9718

Cé/B4
883314591163 v
883314591156 X
M :215 mm - 8 3/8"
H 135 mm- 1/2"
W:380 g

Fire

Assiette creuse 240
Deep plate

L9720

C6/B2
883314591194/
883314591187 X

84 cl-281/4 oz

M :240 mm - 9 3/8"
H :35mm- | 3/8"
W:510g

Assiette 160
Plate
L9725
Cé/B4

M :160 mm - 6 |/4"
H:13mm- 172"
W:210¢g

Coupelle 130
Bowl

L9722

Cé/B4
883314591224/
88331459121 7Xx
20 cl-63/4 oz

M :130 mm-5 1/8"
H :45 mm - | 3/4"
W:190g

Assiette 285
Plate
L968I

C6/B2
88331459051 7 v/
883314 59050 0 X
M:285mm- |1 1/8"
H :20 mm - 3/4"
W:690 g

feu

Assiette 255
Plate

2
88331459053 | v
883314 59052 4 x

M :255 mm - 0"
H :18 mm - 5/8"
W:530g

Assiette 215
Plate
L9684

Cé/B4

883314 59056 2 v/
883314 590555 X
M :215 mm - 8 3/8"
H :13,5mm- 1/2"
W:380 g

Assiette 160
Plate
L9687

883314 59060 9 v
88331459059 3 X
M : 160 mm - 6 1/4"
H :13 mm-1/2"
W:210g

W T
= )

Tasse 8 Sous-tasse 120 Tasse 26
Cup Saucer Cup
L9726 L9739 L9729
Cé/B4 Cé/B4 Cé/B4
883314591286 v/ 883314591477/ 883314591347 v/
88331459127 9 X 88331459146 0 X 883314591330X
8cl-21/20z 26 cl-83/4 0z
M :59 mm-2 [/4" M :120 mm - 4 5/8" M :92 mm -3 5/8"
H :60 mm -2 1/4" H :20 mm - 3/4" H :71 mm-23/4"
W:85¢g W:100g W:205g

Sous-tasse 165

Saucer
L9740

M:165mm-6 1/2"
H :25 mm - 7/8"

W:185g

Assiette 285
Plate

L9675

C6/B2
883314590425 v
88331459041 8 x

M :285 mm- |1 1/8"
H :20 mm - 3/4"
W:690 g

Assiette 255
Plate

L9677

Cé/B2
883314590449 v
883314590432 x

M :255 mm - 10"
H :18 mm - 5/8"
W:530g

Assiette 215
Plate

L9678

C6/B4

883314 59046 3 v/
883314 59045 6 X
M :215 mm - 8 3/8"
H :13,5mm- /2"
W:380 g

Assiette 160
Plate
L9679

Cé6/B4
883314590487 v/
883314 59047 0 X
M :160 mm - 6 |/4"
H:13mm- /2"
W:210g

Assiette 285
Plate

L9643

Cé/B2
88331458989 4 v
883314589887 X

Assiette 255
Plate

L9644

Cé/B2
88331458991 7v
883314 58990 0 X

Assiette creuse 240
Deep plate

L9648

C6/B2

88331458997 9 v
88331458996 2 X

M:285mm- |1 1/8" M :255 mm - 10" 84 cl-28 1/4 0z
H :20 mm - 3/4" H :18 mm-5/8" M :240 mm - 9 3/8"
W:690 g W:530¢g H :35mm- | 3/8"
W:510¢g
Assiette 215 Assiette 160
Plate Plate
L9645 L9650
C6/B4 C6/B4

88331458993 | v
883314 58992 4 X
M:215 mm - 8 3/8"
H :13,5mm- /2"
W:380 g

883314 59000 5 v/
883314 58999 3 X
M : 160 mm -6 1/4"
H 13 mm- 172"
W:210g

CUTLERY

La coutellerie Chef&Sommelier™
une nouvelle expression de la qualité

Chef&Sommelier™ Cutlery:
the new face of quality

ACOMA 6,5 mm’

BLACK OAK 5,8 mm’

zzzse 8 §:ﬂ§;§“sse 120 Z:spse 2 Zﬂ;se 3 Egﬂigf.”se 160 Couteau Fourchette Cuillére Couteau Fourchette Couteau Couteau Fourchette Cuillére
19603 19616 19605 19606 19617 de table” de table de table adessert’” a dessert a steak’” de table™” de table de table
Cé/B4 Co/B4 Cé/B4 Co/B4 Er;\onobloc) s:r’nonob\oc) monobloc) monobloc)
. . . . . . , inner knife Dinner fork Dinner spoon essert knife Dessert fork teak knife inner knife Dinner fork Dinner spoon
ylvie Amar est spécialiste des univers de la gastronomie et de g §§§ :3 §§3§§ 5){ S §§§ Ii 22312 ?){ 3233}2 §§3§§ ?){ g §§§ :3 §§3§§ %,{ 2§§§l2 §§3§(', J“'{ ous les couverts Chef&Sommelier™ sont signés de (solid handle) (solid handle) (solid handle) (solid handle)
I'hotellerie-re ion. Elle réalise 1 ds chefs de : 8cl-2 1720z M:120 458" 22cl-7120z 35¢l- 113/4 0z M : 160 6 1/4" . , o . T9104 T910] T9102 T9108 T9105 T9226 T9204 T9201 T9202
otellerie-restauration. Ele reafise pour de grands chels des projets M:83mm-3 14" H :I5mme 12" M:l12mm-438" M:130mm-5 /8" H:15mm- 112" deux poincons : gage d'une qualité sans compromis. Se4emes  Soae S833 @BBa657/  Seant GBI I4661330  GEII466I262,  SB3I46612170 §83314 66125 5.
de design produit, de stratégie de marque et de création de concept. : -2 : : -27/8" : -33/8" : " . . Lo 883314662702/ 883314662719/ 883314662733 /
-€ design prodwt, ateg au ‘ - lcep Wf’&";m 2 W:l05¢ U\,:;ﬁo’“gm 2718 U\,',g?o";,m 338" W:l95g Une finition parfaite dans les moindres détails. 242mm-9 172" 221 mm - 8 5/8" 220mm-858"  212mm-8 I/4" 187 mm -7 1/4" 240 mm - 9 3/8" 230 mm - 9" 209 mm - 8 1/8" 209 mm - 8 1/8"
Sylvie Amar a ainsi travaillé avec Jean-Michel Lorrain sur I'identité de : i ’ D L Ol héti <quilib
ses restaurants, avec Pierre Gagnaire sur la conception des menus de son es creations qui allient esthetique et equilibre pour une
restaurant de Londres, mais aussi avec les Cafés Richard sur la mise en parfaite prise en main.
valeur du café et de ses aromes. C'est avec cette expertise que Sylvie Amar Une résistance a la flexion et a la torsion des couverts ) ) )
propose aujourd’hui pour Chef&Sommelier™, une collection pour les Chef&Sommelier™ supérieure aux valeurs habituelles de la [ | f )
boissons chaudes en offrant une gamme innovante et élégante au service fossi J | | ]
de la dégustation des cafés, thés, pour une vraie expérience épicurienne. profession. i i i
. . R ST Cuillére a dessert  Cuillére a soupe  Cuillére a café Cuillére a moka Couteau Fourchette Cuillére Cuillere
ylvie Amar is a specialist in the worlds of gastronomy, hospitality, and Théicre 40 cl Couvercle i thé Crémier 12 Sucrier Dessert spoon Soup spoon Tea spoon Demi tasse spoon a dessbelrt)** a dessert adessert a soupe
i i T9106 T9109 T9110 9L monobloc
restaurants. She works for top chefs on product design, brand strategy, 'Ll;egxlgot E;e:z I3|d f9rée7_a4mer fé'ﬁ?z' LV Cl283 C12/B3 C12/83 §)e§sert Knife Dessert fork Dessert spoon Soup spoon
and concept creation projects. Mrs. Amar has worked with Jean-Michel F2/B4 F6/B6 F4/B4 Fo/B4 1 Chefees lier™ 1 I back 883314 662740/ 883314662764/ 88331466277 | / 883314662788/ (ngggahandle) 9205 o206 19209
; ; : : ; ; : 883314589559 v/ 883314589610/ 883314589634 / 883314589535 / e ommelier = cutler nes carry two bac 187 mm -7 1/4" 185 mm -7 1/4" 140 mm -5 1/2" 115 mm -4 1/2"
Lorrain on the identity of his restaurants, with Pierre Gagnaire on menu 883314389542 X 883314389603 X 883314389627 X 883314289528 X Y > Y } §|8§/38|34 co1293 §|873'/3B|?11 w170 §|8§/38|34 o6 s §:|873_/3BI_>1t 1309
design for his London restaurant, and with Cafés Richard on showcasing 40cl- 13120z 12cl-40z 20cl-63/4 oz stamps: a guarantee of uncompromised quality. 215 mm -8 3/8" 183 mm-7 1/8" 182 mm-7 1/8" 180 mm-7"
their coffee al’}lld its flavours. - | et e e }é%m 63 i .')‘;rfmT[“l;}, e M gég\m 238 e ggzm"r}"“_ Py Perfect balance: each piece of Chef&Sommelier™ cutlery
i i i i i W: 4 W: 7t W:l W: 15 . . .
Drawing on this expertise, she as now designed a collection focused on g g g g has been designed to combine elegance with perfect
hot beverages for Chef&Sommelier™, offering an innovative and elegant . d bal
line for a true epicurean experience tasting coffees and teas. Crgonomics and balance.
The bending strength and torsion resistance of
& Chef&Sommelier™ cutlery has been designed to be above
Q . .
the requirements of the industry. P —— P ——
Tea spoon Demi tasse spoon
T9210 T9211
illere a café illere 3 C12/B3 C12/B3
-.c-:;"se;:,,‘afe S:',',',?_";:;;‘:,',‘:o,, 883314661316/ 883314661323/
T9010 T90I | 140 mm - 5 172" 113 mm-43/8"
VICTOR C12/B3 C12/B3
883314589597 v/ 88331458956 6 /
M :135mm-5 1/4" M : 108 mm - 4 /4"
H :5mm- /8" H :4mm-1/8"
DELPIERRE Wiy Wil
VICTORDELPIERRE
) -
I e coeur de métier de Victor Delpierre, ambassadeur de Nectar, est
avant tout I'expérience client autour des boissons.
Au quotidien, sa préoccupation est de faire en sorte que le client garde
en mémoire ce qu'il a dégusté. Alors qu'il s'attend a boire un simple café,
Victor Delpierre s'attache a lui faire vivre une expérience de dégustation
exceptionnelle. La collection complete Nectar a tout de suite séduit celui
qui en est naturellement devenu 'ambassadeur. Victor Delpierre souligne
un autre de ses atouts, la diversité des accessoires. Les différents formats
de tasses s'utilisent en fonction des origines des cafés ou selon le type de ,
café (expresso, latté...). Il apprécie les spatules pour « capturer » lamousse,
la tasse qui garde la chaleur du chocolat pour procurer de I’émotion avant
méme d’y avoir gouté. ..
ow customers experience hot beverages lies at the heart of Nectar
brand ambassador Victor Delpierre’s profession.
Creating memorable drinks for his customers is what drives him on a
daily basis. And while customers may simply expect a cup of coffee, he
creates exceptional taste experiences. Mr. Delpierre was immediately
won over by the entire Nectar Collection, and so naturally he became
the brand’s ambassador. The variety of the collection’s accessories was
another quality that appealed to him. The different cup sizes are used
according to the type of coffee (espresso, latte, etc.) and coffee origins.
Mr. Delpierre especially likes the spatula-shaped flat spoons to «scoop
up» the foam, and the cups, which keep the chocolate warm and reveal
the full flavour of the drink before it is even savoured... \
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: l Le verre artisanal soufflé bouche confere toute
Couteau Fourchette Cuillére Couteau Fourchette Cuillére Couteau Couteau Fourchette Cuillére Couteau Fourchette C C 1 Fourchette Cuillére Couteau Fourchette Couteau Fourchette Cuillere Cuillere Fourchette Fourchette Couteau Fourchette Cuillere Couteau Fourchette sa magie aux carafes
de table” de table de table adessert’” a dessert a dessert de table™ de table” de table de table adessert”” a dessert de table™ de table™ de table de table adessert’” a dessert a steak™ a servir a servir a glace a escargot a gateau de table™ de table de table adessert”” a dessert ‘ g .
(monobloc) (monobloc) (monocoque) (monobloc) (monobloc) (monocoque) (monobloc) (monobloc) (monobloc) gr]onobloc). gnonobloc) . The decanters collection are blown b)’ hand. [t makes the
Dinner knife Dinner fork Dinner spoon D t knife D tfork D t spoon Dinner knife  Dinner knife Dinner fork Dinner spoon Dessert knife Dessert fork Dinner knife Dinner knife Dinner fork Dinner spoon Dessert knife Dessert fork Steak knife Serving fork Serving spoon Iced tea spoon Escargot fork Cake fork inner knife Dinner fork Dinner spoon essert knife Dessert fork
(solid handle) (solid handle) (hollow handle) (solid handle) (solid handle) (hollow handle) (solid handle) (solid handle) (solid handle) (solid handle) (solid handle) product range transcendent.
T5104 T5101 T5102 T5108 T5105 T5106 T5203 T5204 T5201 T5202 T5208 T5205 T4703 T4704 T4701 T4702 T4708 T4705 T0426 To416 T0417 To418 T0419 T0420 T9304 T9301 T9302 T9308 T9305
C12/B3 C12/B3 C12/83 C12/B3 C12/B3 C12/B3 C12/B3 C12/B3 C12/B3 C12/B3 C12/B3 C12/B3 C12/B3 Cl2/B3 Cl2/B3 C12/B3 Cl2/B3 C12/B3 C12/B3 C12/B3 C12/B3 Cl2/B3 C12/B3 C12/B3 Cl2/B3 C12/B3 C12/B3 Cl2/B3 C12/B3
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240mm-93/8" 210mm-81/4" 210mm-81/4" 21l mm-81/4" 185mm-71/4" 185 mm-7 1/4" 250mm-93/4" 250 mm-93/4" 210mm-81/4" 2I0mm-81/4" 220mm-85/8"  185mm-7 /4" 242mm-9 12"  242mm-9 12" 210mm-81/4" 210mm-81/4" 213mm-83/8" 185mm-7 I/4" 242mm-9 12" 260mm-101/8" 260mm-101/8" 183 mm-71/8" 153 mm-6" 153 mm-6" 242 mm-9 172" 210 mm - 8 1/4" 210 mm - 8 /4" 213 mm - 8 3/8" 185 mm - 7 1/4"
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Cuillére a soupe  Cuillére a café Cuillére a moka Couteau a Fourchette a Cuillére Cuillere Cuillére Cuillére Couteau Fourchette Cuillere Cuillére Cuillére Cuillére Couteau Fourchette Fourchette a Cuillére a sauce Pelle a tarte Louche a sauce Louche Cuillére a dessert Cuillére a café Cuillére a moka effervescence fine et réguhére
poisson poisson adessert a soupe a café amoka a poisson a poisson a dessert a soupe a café a moka a poisson a poisson huitre . ’ .
Soup spoon Tea spoon Demi tasse spoon Fish knife Fish fork Dessert spoon Soup spoon Tea spoon Demi tasse spoon Fish knife Fish fork Dessert spoon Soup spoon Tea spoon Demi tasse spoon Fish knife Fish fork Oyster fork Sauce spoon Cake server Sauce ladle Soup ladle Dessert spoon Tea spoon Demi tasse spoon pour le pl’alSlr des yeux et des paplues.
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C12/B3 C12/B3 C12/B3 C12/B3 C12/B3 Cl2/B3 C12/83 Cl2/B3 Cl2/B3 Cl12/B3 C12/B3 CI2/B3 CI2/B3 CI2/B3 CI2/B3 CI2/B3 C12/83 CI2/B3 C12/B3 C12/B3 Cl/B6 Cl/B6 C12/B3 C12/B3 Cl12/B3 effervescence plus” is a technology that develops an even
026102802120/ 026102802137/ 026102802144/ 026102802168 026102802151/ 026102801888 v 026102801918 v 026102801925 026102801949 026102802007 v 026102801994 / 026102970713 v 026102970768 v 026102970775 v/ 026102970829 v 026102970850 v 026102970843 v/ 0126102 99736 9 v/ 026102997376/ 026102997383 026102997864 02610299787 | / 883314661170/ 883314661194 883314661200/ delicate effervescence delightingthe eyes and the taste buds
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Couteau a Fourchette a Couteau a Couteau Fourchette Couteau Couteau a Fourc| a C a Articles décorés par PUlVérisation avec des encres
salade salade beurre a salade a salade a beurre salade salade beurre o B .
(monobloc) (monobloc) (monobloc) spécialement adaptées pour un usage professionnel et
Lunch knife Lunch fork Butter spreader Lunch knife Lunch fork Butter spreader Lunch knife Lunch fork Butter spreader sstées 4 pl ~vele lav isselle i iel s
(solid handle) (solid handle) (solid handle) testées a plus de 2000 cycles en lave-vaisselle industriel sans
T5115 T5114 T5127 T5215 T5214 T5227 T4715 T4714 T4727 déoradation
Cl12/B3 Cl12/B3 Cl2/B3 Cl12/B3 Cl12/B3 Cl12/B3 Cl12/B3 Cl12/B3 Cl2/B3 g .
026102802182 026102802175/ 026102910856/ 026102802038+ 02610280201 4/ 026102901489 v/ 026102802243/ 026102802229/ 02610291065 8 v/ Items sprayed with innovative inks technically adapted to
176 mm - 6 7/8" 155 mm - 6" 170 mm - 6 5/8" 175 mm - 6 7/8" 153 mm - 6" 170 mm - 6 5/8" 177 mm - 6 7/8" 153 mm - 6" 165 mm - 6 1/2"

professional constraints, guaranteed to withstand more than
2000 cycles in industrial dishwashers without damage.

Les verres Chef&Sommelier ™ possedent un buvant
extrémement fin pour un confort de dégustation optimal,
tout en gardant une résistance incomparable.

The Chef&Sommelier™ glasses have an extremely fine rim in
order to have an optimal comfort during tasting, while keeping
an incomparable resistance.

M = Encombrement maxi/Maximum diameter
H = Hauteur/ Height v = Code Barre emballage/ Packaging UPC Code
W= Poids / Weight X = Code Barre article/ ltem UPC Code

Acier inoxydable 18/10 - AlSI 304 / Stainless steel 18/10 - AlSI 304
** Acier inoxydable |3/0 - AlSI 420 / Stainless steel |3/0 - AlSI 420
* Epaisseur indicative de la fourchette et cuillére de table / Indicative thickness of the table fork and table spoon




