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LIBBEY

CELEBRATE

We believe every occasion - big and small
an opportunity to celebrate life, we elevate

experiences.

At Libbey, our vision is to own every momen

smallest occasions to life’s biggest celebrati

is creating some of the most significant and
tabletop and entertainment introductions anyw e

world.

With an eye to what’s hot in the culinary and |

world, we’ve developed exciting new products

Chefs, mixologists, owners and servers have al |
in to help us create products that keep a pulse '
ends - and what you need to present them.
ese possibilities to elevate your guest experie

et set for success.

Libbe;/h-' Turns trends into business potentia

let Libbey - Professional Tabletop be your guide



BRAND STORY

1804

The Company Foundation

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

1888

Relocation to Toledo

Libbey moved the company to Toledo, OH in 1888 and
thus, the "Glass City" was born.

1892

The Brand was Born

The company changed its name to Libbey Glass Company
in 1892.

1893

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.

1993

The Pace of Globalizatio

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

2006

Developing the Market

in Asia Pacific Region

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.

2016

Innovation and New Opportunities

Libbey announced Master's Reserve as a luxury sub-brand
of their new high quality glassware which was made of
innovative materials named Clear Fire™ and HD2 process.
Libbey has the opportunity to pursue highend consumer
groups due to the establishment of Master's Reserve.

2018

New Start, New Journey

After 200 years of development, Libbey starts its new
journey and towards to the next 100 years.
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BEER NUNMERICAL INDEX

i o

NO.5304 PRODUCT ORDER NUMBER (1 0z.=29.6ml) H 127 T78 B70 D 108 (Uint: mm)

10.5 0z /31.0cL /310 mL H: MEANS HEIGHT T: MEANS TOP DIAMETER
PRODUCT FLUID CAPACITY  (Uint : mm) D: MEANS MAXIMUM DIAMETER B: MEANS BOTTOM DIAMETER

MTS : Make to Stock MTO : Make to Order
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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

Il and Medium-Bodied Red Wines

. 9425

T se havdh highest tannins resulting in complex flavors. A tall bow! directs the wine to the
back of the palate for a richer tasting experience.

I, Cal on, Merlot, Malbec, Shiraz, Syrah

a wide bowl enhances complex aromas while directing
g flavor intensity.

traminer, White Zinfandel

Light and Medium Bodied White Wines

No. 9124

l Perfect for lighter, more delicate white wines with less alcohol. A smaller bowl concentrates
¥ ||subt|e 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

ng Wines

avor concentration and displays effervescence, enhancing

Iorusco - i

alcohol wines. A rounded bowl
tness.
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Wine

&

No. 3050 MTS

90z/26.6 cL/ 266 mL
H193.8 T55.9 B73 D73
SCC 6943949929299
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Wine

12.50z/37.0cL/370 mL
H210 T60.3 B76.2 D84.1
SCC 6943949929558

BLOSSOM

Wine

No. 3107
11.50z /34 cL/ 340 mL
H198 T73.3 B73 D79.4
SCC 16943949929272

MTS
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Wine

No. 3108 MTS

22.00z/65.0 cL./ 650 mL
H225 T97 B82.6 D97
SCC 16943949929289
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BRILLIANCE

One-piece stemware is one of Libbey's best selling
stemware. It's specifically designed for high-turnover, fast-
paced restaurant operations where safety and durability
are very importance.

One-piece stemware strikes the perfect balance of weight,
functionality, and aesthetics. It's the proven leader in the
industry for durability and reliability.
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Wine

No.4035  @wrS

11.750z/35.0 cL / 350 mL
H210 T60 B76 D84
SCC 6943949921286

Wine
No. 4034 MTO
8.40z/24.7cL /247 mL

H200 T53 B73 D75
SCC 6943949921279

BRILLIANCE

v \

(

Wine
No.4036 @ wrs
14.50z/43.0 cL/ 430 mL

H220 T65 B76 D90

SCC 6943949921293
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Flute

No. 4077 MTS
740z/22.0 cL/ 220 mL

H225 T47 B66.7 D60.5

SCC 6943949928872
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Wine

No. 4037 MTS

18.50z/55.0 cL /550 mL
H230 T71 B83 D97
SCC 6943949921309

&)

Goblet

No. 4078 MTS

16.9 0z /50.0 cL /500 mL
H177 T66 B76.2 D91.5
SCC 6943949929213
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Wine
No. 3046
850z/25.2cL/252mL

H194 T56 B73 D73
SCC 6943949923716

MTS

P -
Wine
No. 3047 MTS

11.80z/35.0 cL/ 350 mL
H210 T64 B76 D81
SCC 6943949923709

DELICATE

o STe RE
&

Wine

15.0 0z / 44.0 cL./ 440 mL
H220 T69 B76 D87
SCC 6943949923693
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Goblet

15.0 0z/ 44.0 cL/ 440 mL
H220 T69 B76 D87
SCC 6943949928810
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Champagne

6.10z/18.0cL/ 180 mL
H230 T45 B70 D55
SCC 6943949929305

PERCEPTION ¢*
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Cordial White Wine
No. 3088 MTS No. 3058 MTS
41250z /12.2¢cL /122 mL 6.502/19.2cL/192 mL
H149 T49 B57 D60 H179 T57 B70 D70
SCC 6942469400349 SCC 6942469400158
)
| \
II... ll| | '
4 W
= - T
Red Wine @ MTS Red Wine
No. 3069 MTO No. 3064 MTS
6.50z/19.2cL/ 192 mL 8.00z/23.7cL/ 237 mL
H164 T64 B70 D76 H178 T60 B70 D78
SCC 6943949902636 SCC 6943949902643

Banquet Goblet

No.3010  GwTs

14.00z/ 414 cL/ 414 mL
H165 T70 B76 D87
SCC 6942469400356

g

Tall Goblet

No. 3011 FMTS

14.00z/ 414 cL/ 414 mL
H208 T69 B76 D86
SCC 6942469400363
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Wine
No. 3065 MTS
8.00z/23.7cL/237 mL

H185 T60 B70 D75
SCC 6942469400134

——

Red Wine

No. 3056 g MTS
10.0 0z /29.6 cL/ 296 mL

H179 T68 B73 D85

SCC 6943949902315
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Tall Wine
No. 3060 & MTS

20.00z/59.1cL/591 mL
H225 T77 B83 D97
SCC 6943949902339
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Wine
No. 3057 @ mTS

11.00z/32.5¢cL/325mL
H198 T62 B73 D79
SCC 6942469400141
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Red Wine

13.50z/39.9 cL/399 mL
H197 T74 B76 D92
SCC 6943949902308

Margarita

No.3020 @0

12.00z/35.5cL /355 mL
H178 T111 B76 D111
SCC 694394925598

\vj
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Flute

No. 3096 MTS

5.750z/17.0 cL/ 170 mL
H215 T47 B70 D70
SCC 6943949902322
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Wine Wine Wine Goblet Goblet
No. 9946 MTS No. 9948 MTS No. 9944 MTS No. 9942 MTS No. 9945 MTS
4.00z/12.0cL/120 mL 6.30z/18.5¢cL/185mL 8.50z/23.7¢L/237 mL 10.0 0z/29.5 cL./ 295 mL 13.00z /38.4 cL / 384 mL
H127 T52 B57 D58 H147 T60 B64 D67 H162 T66 B70 D74 H176 T68 B70 D78 H205 T60 B73 D81
SCC 6943949923273 SCC 6943949923297 SCC 6943949923259 SCC 6943949923242 SCC 6943949923266
18
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Wine

No. 4030 MTS

11.750z/ 35.0 cL/ 350 mL
H200 T56 B76 D91
SCC 6943949921316

REFINEMENT
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Wine
No. 4031 MTS
16.0 0z /47.3 cL/ 473 mL

H210 T64 B76 D100
SCC 16943949921320

19

Wine

No. 4032 MTO
1850z /55.0 cL./ 550 mL

H219 T69 B83 D105

SCC 6943949921330
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Sherry

No. 3988 MTS
3.00z/89cL/8ImL

H134 T45 B57 D57

SCC 6943949902612

Beer

No. 3915 MTS
14.8 0z / 43.6¢L / 436mL

H178 T65 B73 D83

SCC 6942469400325

TEARDROP

.
Red Wine

850z/25.1¢L/251 mL
H156 T70 B73 D82
SCC 6943949902292

All Purpose Wine

No. 3957 MTS

10.80z/31.8¢cL/318mL
H183 T70 B73 D84
SCC 6943949902285
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White Wine

No. 3966 MTS

6.50z/19.2¢cL/192mL
H160 T59 B67 D69
SCC 6942469400110

Goblet

No. 3911 MTS

12.00z/355¢cL/355 mL
H186 T73 B73 D84
SCC 6942469400332
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White Wine

No. 3965 MTS

8.50z/25.1 ¢L/251 mL
H181 T64 B70 D75
SCC 6942469400127

Flute

No. 3996 MTS

5.80z/17.0cL/170 mL
H196 T49 B70 D70
SCC 6942469400318
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Banquet Goblet

No. 3712 & MTS

10.50z/31.1¢cL/ 311 mL
H133 T73 B73 D79
SCC 6942469400189

7
1=
et

Banquet Goblet

No. 3721 MTS

10.50z/31.1cL/311 mL
H152 T74 B73 D79
SCC 6942469400202

EMBASSY
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Goblet

No. 3711 MTS

11.502/34.0cL/340 mL
H154 T67 B70 D80
SCC 6942469400196
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Iced Tea

No. 3750 MTO

16.0 0z/47.3 cL /473 mL
H211 T71 B76 D81
SCC 6943949902667

Footed Rocks

550z/16.3cL/ 163 mL
H100 T77 B70 D77
SCC 6943949913403

Footed Rocks
No.3747  @wto
7.002/20.7 cL/ 207 mL

H110 T80 B70 D80

SCC 6943949913427

Footed Hi-Ball

No. 3736 MTS
8.00z/23.7cL/237 mL

H134 T71 B70 D71

SCC 6943949913397

S

Footed Hi-Ball

No. 3737 TS

10.0 0z/29.6 cL /296 mL
H149 T73 B70 D73
SCC 6943949913410
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Beer Beer Beer Beer Pilsner
No. 3727 & MTS No.3728 g MTS No. 3730 g MTS No. 3725 & MTS No. 3804 & MTS
10.0 0z /29.6 cL /296 mL 12.0 0z/35.5cL /355 mL 14.00z/41.4 cL/414 mL 12.0 0z/35.5 cL /355 mL 16.0 0z /47.3 cL /473 mL
H172 T58 B64 D68 H179 T62 B70 D71 H187 T65 B70 D75 H179 T62 B70 D70 H192 T70 B70 D79
SCC 6942469400394 SCC 6942469400400 SCC 6942469400417 SCC 6942469400172 SCC 6943949907402
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EMBASSY

EMBASSY
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Wine Wine Wine
No. 3769 MTS No. 3764 MTS No. 3757 MTS
6.502/19.2cL/192 mL 8502/25.1cL/251 mL 10.50z/31.1cL/ 311 mL
H137 T64 B64 D72 H144 T72 B70 D79 H151 T78 B70 D86
SCC 6942469400714 SCC 6943949902681 SCC 6943949902674
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wine wine wine
No. 3766 MTS No. 3765 @ MTS No. 3783 @ MTS
6.50z/19.2¢cL/192mL 850z/25.4 cL/ 251 mL 880z/259cL/259 mL
H157 T52 B67 D67 H161 T57 B70 D70 H179 T59 B69 D70
SCC 6942469400707 SCC 6943949902698 SCC 6943949902346
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Champagne Champagne Flute Flute Martini Martini Martini
No. 3777 MTS No. 3773 MTS No. 3795 MTS No. 3796 MTS No. 3771 MTS No. 3733 MTS No. 3779 @ MTS
4502/13.3cL/133mL 550z/16.3cL/163 mL 6.00z/17.7 cL/ 177 mL 6.00z/17.7cL/177 mL 5002/ 14.8cL /148 mL 7502/22.2cL/222mL 930z/27.4cL/274mL
H109 T83 B70 D85 H114 T81 B70 D8 H206 T51 B70 D70 H222 T50 B70 D70 H132 T96 B70 D96 H160 T106 B76 D106 H165 T111 B76 D111
SCC 6943949913373 SCC 6943949913434 SCC 6942469400691 SCC 6943949902711 SCC 6943949902377 SCC 6943949907518 SCC 6943949902704
. L — B !,.-' | ;
\ / ' I." I'I L] f
{ A\ { \ | i I
\ ( ) ' | \
: - . ) | \ )
&_}’/ *V/ / h — \‘"--_F e \-H_H:“'..-/’
Y - o= =
n [ -’ \f‘( = ?-'
=y LY | FLN A= == e
e . 1 a1 - e = - e
Poco Grande Poco Grande Mini Coupe Footed Bowl Sorbet Brandy Brandy Brandy Brandy
No. 3715 MTS No. 3717 MTS No. 3901 MTS No. 3801 MTS No. 3702 MTS No. 3704 MTS No. 3705 MTS No. 3708 MTS
1050z/31.1cL/311 mL 133 02/39.2 cL/392 mL 440z/129cL/129mL 280z/81 cL/81mL 5.50z/16.3cL/ 163 mL 9.30z/27.4cL/ 274 mL 12.0 02/ 35.5 cL / 355 mL 17.502/51.8 cL /518 mL
H178 T67 B73 D77 H178 T67 B73 D85 H66 T83 B70 D86 He8 T79 B54 D79 H103 T51 B6O D73 H116 T57 B64 D84 H127 T64 B70 D89 H139 T68 B70 D102
SCC 6943949902360 SCC 6943949902391 SCC 6943949913489 SCC 6943949917586 SCC 6943949902650 SCC 6942469400370 SCC 6942469400165 SCC 6942469400387
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SPECIALTY

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.

ETGENE]
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.

ALVIOEdS



CAN GLASS
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CAN GLASS

"Free, casual and there's not too much artificial
decoration and constraints". It's a significant
fference between American style and traditional

(2]
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uropean style. >
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presents a kind of leisure romantic. Libbey can
eries inherits the essence of American culture
design.

mple style, classic and fashionable
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Can Glass Can Glass
No. 345 MTS No.209 MTS
12.7 02/ 37 cL/ 370 mL 16.0z/47.3cL/ 473 mL
H122 T61 B54.6 D69 H133.4 T70 B635 D76
SCC 6943949928971 SCC 6943949928988

29




Tiki MTS
No. 4936VCP47 MTO
15.750z/47.0 cL/ 470 mL

H114 D96

SCC 824117

Tiki [ MTS
No. 92142 MTO
16.0 0z/47.3 cL /473 mL

H117 T83 B67 D89

SCC 580405

30
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Tiki [ZIMTS

20.0 0z/59.1cL/591 mL
H168 T73 B64 D79
SCC 580443

SPKSY COCKTAIL
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Coupe MTS
No. 601602 MTO
8.250z/24.7cL/ 247 mL

H152 T86 B73 D86

SCC 10615905601602

N
Z-STEM 'y ‘&

Z-Stem Martini [@MTS
No. 37719 MTO
5.00z./14.8¢l./ 148 ml.

H133 T98 B70 D96

SCC 6943949913069
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Beveragege

No. 3840 MTS
14.00z/ 414 cL/ 414 mL
H175 T80 B73 D80

SCC 6943949918033
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Martini MTS
No. 601404 MTO
640z/193¢L/193mL
H165 T98 B76 D98

SCC 10615905601404

Z-Stem Poco Grande  [B MTS
No. 37179 MTO
13.50z. /244 ¢l. 1 244 m.

H194 T76 B73 D86

SCC 6043949913052

MARGARITA

Margarita @ MTS
12.00z/35.5cL/ 355 mL

H178 T111 B76 D111

SCC 694394925598
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Smoothie Glass

No. 3722 MTS
15502/ 45.8 cL./ 458 mL

H181 T87 B87 D83

SCC 6943949925581

Martini

No. 400 MTS
820z./24.4cl./ 244 ml.
H100T102 B57 D102

SCC 6943949917579
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CHINESE BAIJIU CHINESE BAIJIU CHINESE BAIJIU Carafe DRINKING JAR DRINKING JAR
No. 3853 MTO No. 3852 MTO No. 3851 MTO No. 611 MTO No. 97084 MTS No. 97085 MTS
0340z/1.0cL/10mL 05502/ 1.6.cL16mL 0§0z/190L/19mL 540z/16.0cL/160mL 160 02/47.3 oL/ 473 mL 16.502/48.8 cL/ 488 mL
H70 T25 B33 D33 H80 T30 B37 D37 H87 T38 B44 D44 H112 T40 B55 D87 H133 T67 B105 D64 H133 T67 B105 D64
SCC 16943949927964 SCC 16943949927957 SCC 6943949902384 SCC 16943949927780 SCC 16943949918849 SCC 16943949918832

CHINESE BAIJIU
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Fluted Whiskey MTS

No. 5127 MTO No. 5126 MTO
150z/4.4cL/44mL 200z/59cL/59mL
H75 T57 B44 D55 H75 T57 B44 D55
SCC 16943949909502 SCC 6942469400288
Y

v 7

Fluted Whiskey MTS

Whiskey Tall Whiskey Tall Whiskey

No. 5122 MTS No. 5031 MTS No. 5030 MTS
1.00z/3.0cL/30mL 1.00z/3.0cL/30mL 0.750z/2.2cL/22mL
H59 T50 B35 D50 H74 T44 B33 D44 H75 T44 B33 D44

SCC 6943949902278 SCC 6943949902261 SCC 6942469400295

s
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DRINKING JARS
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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.

exclusive Duraluff treatment increases resistance to
t 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.

sk your Libbey sales representative how our exclusive

manufacturing technology means longer life for your glassware.

35
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BRILLIANCE
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Inspire trend of minimalism and

moder etics, we've developed a series of

Brillian less wine glass with fashionable

shape. le shape & comfortable feel " is the

experie ought to you by Brilliance stemless.
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Stemless Stemless

No. 4076 MTS No. 4075 MTS
12.7 02/ 37.5cL/ 375 mL 152 02/ 45 cL/ 450 mL

H99.2 T63.2 B46.4 D87.6 H110 T67 B52.7 D88.8

SCC 6943949928865 SCC 6943949928858
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Rocks
No. 1071 & MTO
8.802/26.0 cL/ 260 mL

H92 T57 B46 D77
SCC 6943949923198

L'ESPRIT DU VIN
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Rocks

No. 1072 &y MTS

11.30z/33.0cL/330 mL
H98 T66 B47 D857
SCC 6943949923181
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Beverage

No. 1073 MTS

38

11.80z/35.0 cL /350 mL
H134 T58 B45 D70
SCC 6943949923211

o,
L
Beverage
14.30z/42.0 cL/420 mL
H140 T62 B48 D76
SCC 6943949923204

A=

No.2341  @MTS
7.00z/20.7 cl/ 207 ml

H89 T64 B54 D72

SCC 6943949921781

ENDESSA

-

No.23s2  @wrs
9.00z/26.6cl/266 ml

H94 = T69 = B59 = D78

SCC 6943949921798
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Beverage
No. 2343 MTS
100 02/29.6 ¢l/ 296 ml

H147 T55 B45 D64
SCC 6943949921804
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Beverage

No. 2345 & MTS

12.00z/35.5cL /355 mL
H162 T55 B48 D67
SCC 6943949921811
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0Old fashioned

No. 2522 MTS
7.00z/20.7 cL /207 mL

H85 T71 B68 D71

SCC 6943949903749

=

Hi-Ball

No. 2520 MTS
7.50z/22.0cL/220 mL

H131 758 B54 D58

SCC 6943949902742

=

DOF
No. 2524

MTS

10.30z/30.3 cL /303 mL

H93 T80 B76 D80
SCC 6943949904845

=

Hi-Ball

No. 2519
9.80z/29.0 cL /290 mL
H145 T63 B58 D63
SCC 6943949902735

MTS

40

s

Juice Cordial

No. 2523 MTS No. 1650 MTS
480z/14.1¢cL/ 141 mL 250z [T4cL/74mL

H101 T54 B51 D54 H105 T40 B37 D40

SCC 6943949904838 SCC 6943949907099

Tall Hi-ball
No. 2518 & MTS
10.50z/31.1 cL/ 311 mL

H166 T60 B54 D60
SCC 6943949902728

GOVERNOR CLINTON

{ ]
L J

Juice @ MTS

9.50z/28.1¢cL/281 mL
H98 T67 B64 D73
SCC 6943949924355

QUARTET

Iitzz:ﬁﬁ}

Double Old Fashioned
No. 2207 MTS
940z/27.7cL/ 277 mL

H8s T81 B62 D81

SCC 6943949906429

ESQUIRE

11

Side Water

500z /14.8cL/148 mL
H100 T55 B52 D57
SCC 6942469400097

T

[ )
=

Hi-ball [\ MTS
12.00z/35.5cL/355 mL

H130 Té4 B6O D73

SCC 6943949924348

Rocks
No. 2205 MTS
12,0 02/355 cL /355 mL
Ho4 83 B69 D83
SCC 6943949906856
N
E
Hi-Ball
No. 232 MTS
8.00z/236cL/236mL
H123 T60 B59 D63
SCC 6943949907488

Soda

15,5 02/ 45.8 cL / 458 mL
H162 T76 B54 D83
SCC 6943949924331

L

Cooler

No. 2208 MTS
10.50z/31.0 cL/ 310 mL

H140 766 B50 D66

SCC 6943949906433

Hi-Ball Collins

No. 225 MTS No. 259 MTS
930z/274cL/274 mL 12.30z/36.2cL/362mL

H129 T63 B61 D66 H141 T68 B67 D71

SCC 6943949902407 SCC 6943949902414

41

e
L=
58
Sm
%;U
m(/')




LEXINGTON

é: ~E \aé E 3
=

w —3 0

Old Fashioned Old Fashioned Juice DOF [\ MTS
No. 2338 MTS No. 2328 MTS No. 2349 MTS No. 2339 MTO
10.30z/30.3cL/ 303 mL 7.80z./229¢l./229ml. 500z./148¢cl./ 148 m. 12.50z./37.0¢l./ 370 ml.
H87 T81 B78 D81 H87 T71 B68 D71 H89 T56 B56 D56 H98 T79 B79 D79
SCC 6942469401346 SCC 6942469400042 SCC 6942469400059 SCC 6943949913458

|

|

h._._ | — L k=

| ] * = L J L
Hi-Ball Hi-Ball Hi-Ball Beverage Tall Hi-Ball
No. 2323 MTS No. 2318 MTS No. 2325 MTS No. 2359 MTS No. 2310 MTS
7.002/20.7 cL/ 207 mL 8.00z/23.7cL/ 237 mL 1150z / 35.0cL. / 350mL 1150z/35.0 ¢cL /350 mL 10.50z/31.1 cL/ 311 mL
H103 T61 B60 D61 H114 T62 B60 D62 H118 T66 B61 D66 H127 T71 B66 D71 H152 T62 B57 D62
SCC 6942469400011 SCC 6942469400028 SCC 6942469400035 SCC 264124 SCC 6942469400004

42

Old Fashioned
780z 1229¢L/229mL
H87 T71 B68 D71

SCC 6942469400554

Hi-ball
8.00z/23.7¢L/237 mL
H114 T62 B60 D62
SCC 6942469400530

"

Old Fashioned [BMTS
10.202/30.3 cL/303 mL

H88 T83 B79 D81

SCC 6942469401353

Hi-ball TS
9.00z /26.6 cL/266 mL

H118 T65 B61 D65

SCC 6942469400547

NOB HILL

\\g/ )

Juice

No. 23496 MTS

500z/14.8cL/ 148 mL
H89 T56 B56 D56
SCC 6942469400073

[l
il

Hi-ball
No. 23596 @ MTS
11.50z/34.0cL/340 mL

H127 T69 B66 D69
SCC 370198

43

Hi-Ball mwmTS

No. 23236 MTO

6.80z/20.1¢L/201 mL
H103 T61 B60 D61
SCC 6942469400523

=

s

Tall Hi-ball

No. 23106 @ MTS
1050z /31.1¢cL/ 311 mL

H152 T62 B57 D62

SCC 6942469400080
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Juice
No. 2481

6.00z/17.7cL/ 177 mL

H95 T62 B54 D66
SCC 6942469400622

MTS
MTO

CHIVALRY

Beverage

No. 2488 MTS

12.00z/35.5cL /355 mL
H134 T73 B58 D77
SCC 6942469400639

44
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Beer

No. 2487 MTS

15.50z/45.8 cL /458 mL
H198 T71 B70 D79
SCC 6943949902445

PERCEPTION % :Ej

Rocks

No. 2391 MTS
7.002/20.7 cL/ 207 mL

H86 T68 B59 D75

SCC 6942469400516

ROCKS
740z/21.0cL /210 mL
H74 T69 B61 D75
SCC 16943949928107

DOF

No. 2311 MTS
12.00z /35.5¢L /355 mL

H103 T73 B81 D84

SCC 6942469400677

4

DOF

12.00z/35.5cL /355 mL
H105 T78 B68 D87
SCC 6942469400066

R
‘Lul T—

Juice
850z/25.1cL/ 251 mL
H87 T80 B85 D85
SCC 6943949912444

Cooler

17.502/51.8 cL /518 mL
H166 T65 B76 D78
SCC 6942469400684

Beverage
No. 2393 FMTS

12.00z/35.5cL /355 mL
H146 T59 B56 D72
SCC 6942469400509

HEAVY BASE

Room Tumbler
No. 135 MTS
8.0 0z/23.7cL /237 mL

H93 T70 B67 D69
SCC 6943949907648

SUPER SHAM

==

— —

Rocks

10.502/31.0 cL /310 mL
H105 T77 B73 D77
SCC 6942469400578
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Beverage

No. 1661 MTS

12.0 0z/35.5 cL /355 mL
H167 T65 B58 D65
SCC 6942469400585

e
L=
58
Sm
35;0
m(/)




LINQ

&
e’

e oo <
SR SRR SR
| ) | | &

AN

s
NS PSRN

\
/

=
w
'| >5
po Y
By E —
s E— m
3 54
m
Em:
Lk E. 0
=
I ]
L‘ |
Old Fashioned Old Fashioned MTS DOF MTS
No.16077 MTS No. 2854VCP26 ) MTO 2854VCP35 MTO
9.00z/26.6 cL / 266 mL 9.002/26.6 cL/ 266 mL 12.00z/355cL /355 mL
H87 D82 He7 D82 H98 De8
SCC 16943949929708 SCC 820522 SCC 820508
it
Beverage Beverage MTS Beverage MTS Beverage MTS
No.16078 MTS No. 2854VCP29 MTO No. 2854VCP36 MTO No. 2854VCP41 MTO
12.002/35.5cL/ 355 mL 10.002/29.6 cL /296 mL 12.00z/355cL /355 mL 14.0 0z /414 cL/ 414 mL
H127 D8O H117 D77 H127 D8O H133 D84
SCC 1694394999715 SCC 820515 SCC 821413 SCC 820539

47




Rocks

No. 15480 MTS
7.00z/20.7 cL./ 207 mL

H83 = T79 - B73 = D79

SCC 6942469400479

Beverage mMTS

No. 15485 MTO

9.00z/26.6 cL/ 266 mL
H131 T75 B59 D75
SCC 6943949902193

INVERNESS

NN Y

/vﬁiélx\ é‘ RSHEp
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e

Rocks
No. 15481 MTS
9.0 0z /26.6 cL/ 266 mL
H90 T86 B82 D86
SCC 6942469400486
I- |
i { |
\\gﬁ
Beverage
No. 15478 MTS
10.0 0z/29.6 cL /296 mL
H138 T77 B58 D77
SCC 6942469400462

48
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DOF
No. 15482 MTS
12.30z/36.2 cL/ 362 mL
H100 T96 B84 D96
SCC 6943949902186
| |
1 |
1
|
|
|
,g
Beverage
No. 15483 MTS
12.00z/35.5cL /355 mL
H143 T81 B70 D81
SCC 6942469400752

-

Rocks

9.00z/26.6 cL/ 266 mL
H101 T88 B55 D88
SCC 6943949916824

Beverage

No. 15796 MTS

10.0 0z/29.6 cL/ 296 mL

H133 T79 B52 D79
SCC 6943949916862

BROOKLYN

/:C&N /A K;&R
A9 (o) §ob

NE VNSNS

DOF
No. 15795 MTS
12.00z/35.5¢cL /355 mL

H110 T96 B60 D96
SCC 6943949916848

wss

Beverage
No. 15794 MTS
12.00z/35.5cL/ 355 mL

H139 T83 B56 D83
SCC 6943949916855

49
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Beverage

No. 15797 MTS

14.00z/41.4 cL/ 414 mL

H146 T87 B58 D87
SCC 6943949916879
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Rocks @ MTS Rocks @ MTS
No. 15961 MTS No. 15962 MTO
7.00z/20.7L/207 mL 10.0 0z/29.6 cL /296 mL
H83T79 B62 D79 H95 T86 B67 D86
SCC 6943949921569 SCC 6943949921613

==

ELAN 7 &
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NS \g/

.

_ _ = »
f "-,I Rocks Beverage Beverage 1B MTS
(T \ i - No. 15631 MTS No. 15625 MTS No. 15814 MTO
T‘-;! ‘E# }3.— =: 10.0 0z/29.6 cL/ 296 mL 12,0 02/35.5 cL / 355 mL 14,0 02/ 414 cL/ 414 mL
] H95 T86 B63 D86 H145 T77 B56 D77 H167 T79 B58 D79
SCC 6943949921347 SCC 6943949921354 SCC 6943949913571
Espresso Rocks Rocks DOF
No.15733 MTS No. 15709 MTS No. 15710 MTS No. 15712 MTS
370z /[11.0cL/ 110 mL 7.00z/20.7 cL/207 mL 9.00z/26.6 cL/266 mL 12.00z/35.5¢cL/355 mL
H76 T69 B43 D69 H92 T82 B52 D82 H98 T89 B57 D89 H105 T97 B64 D97
SCC 6943949906986 SCC 6943949913564 SCC 6943949902209 SCC 6943949902223 -
NN
PANELED TUMBLERS '[7 ‘@®
NEFARN ¥
- r 7
Ill | i '
f |
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Hi-Ball Beverage Beverage Juice Juice Beverage
No.15711 MTS No. 15713 MTS No. 15714 MTS No. 15624 MTS No. 15640 MTS No. 15641 MTS
10.0 0z/29.6 cL./ 296 mL 12.0 021355 cL /355 mL 14.0 0z /414 cL/ 414 mL 7.002/20.7 L/ 207 mL 8.502/25.0 cL /250 mL 1200z /355 cL/355 mL
H159 T70 B51 D70 H160 T75 B56 D75 H168 T79 B58 D79 H99 T70 B50 D70 H103 T75 B59 D75 H138 178 B59 D78
SCC 6943949902216 SCC 6943949902230 SCC 6943949907372 SCC 6943949902452 SCC 6943949902469 SCC 6943949902476
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GIBRALTAR

/
Rocks
No. 15248 MTS
450z/133clL/133 mL
He1 T74 B48 D74
SCC 6942469400271

Wl

Rocks

No. 15242 MTS
9.00z/26.6 cL/ 266 mL

H91 T85 B64 D85

SCC 16943949902179

W % ‘\77///

Rocks
No. 15249 MTS
5.50z/16.3 ¢cL/163 mL

H81 T74 B52 D74
SCC 16942469400219

—
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Rocks

No. 15231 MTS

9.00z /26.6 cL/266 mL
H96 T88 B64 D88
SCC 16943949909499

Rocks
No. 15241 MTS
7.00z/20.7 cL /207 mL

H82 T79 B60 D79
SCC 16942469400226

Rocks
No. 15245 MTS
7.00z/20.7 cL/ 207 mL

H86 T83 B64 D83
SCC 16942469400230

Rocks

No. 15232 MTS

10.0 0z/29.6 cL /296 mL
H96 T88 B64 D88
SCC 1694246940155

52

DOF mMTS

No. 15243 MTO

12.00z/35.5cL /355 mL
H100 T91 B70 D91
SCC 16943949902247

Rocks
No. 15240

8.0 0z/23.7 cL /237 mL

H91 T85 B68 D85
SCC 16942469400424

| |
==

Hi-Bal

No. 15239 MTS
7.00z/20.7 cL/ 207 mL

H115 T67 B57 D67

SCC 6942469400431

Beverage

No. 15244 & MTS

14.00z/ 414 cL/ 414 mL
H131 T89 B69 D89
SCC 6942469400448

Hi-Ball

No. 15236 MTS
9.002/26.6cL/ 266 mL

H121 T79 B63 D79

SCC 6943949902254

Beverage

No. 15383 [EOMTS

10.50z/31.0cL/310 mL
H141 T75 D75
SCC 6943949907051

Beverage

No. 15237 MTS

10.0 0z /29.6 cL/296 mL
H121 T79 B63 D79
SCC 6942469400240

Cooler

No.15235 MTS

12.0 0z /35.5 cL /355 mL
H148 T80 B58 D80
SCC 6942469400264

53

Beverage

No.15238 MTS

12.0 0z /35.5¢cL/355 mL
H123 785 B63 D85
SCC 6942469400257

Cooler

No.15256 MTS

16.0 0z /47.3 cL/ 473 mL
H162 T87 B64 D87
SCC 6942469400455

JHVMNEVE 8
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Rocks

No. 15757 MTS
7.00z /20.7 cL/ 207 mL

H86 T83 B53 D83

SCC 6943949914868

Beverage

No. 15755 g MTS
10.0 02/29.6 cL / 296 mL

H121 T84 B55 D84

SCC 6943949912758

GIBRALTAR TWIST

Rocks

No. 15748 ) MTS
9.0 0z/26.6 cL / 266 mL

H93 T93 B58 D93

SCC 6943949912734

Beverage

12.0 0z /35.5cL /355 mL
H130 T89 B57 D89
SCC 6943949912765

54

DOF @ MTS

No.15746 MTO

12.00z /35.5cL /355 mL
H102 T102 B63 D102
SCC 6943949912741

Beverage usiIE]
No.15754  GMTO
14.00z/41.4 cL/ 414 mL

H135 T96 B58 D96

SCC 6943949912772

PICADILLY

/
l/
=15
Rocks @ MTS

710z/21.0cL/210 mL
H83 T76 B53 D76
SCC 6943949902506

-

Beverage

10.0 0z /29.6 cL/ 296 mL
H133 T74 B46 D74

SCC 6943949902537

Footed Pilsner [ MTS

12.00z/35.5 cL / 355 mL
H184 T76 B64 D76
SCC 6943949921927

T Dlsy;
ANER)

1

Rocks
No. 15368 MTS
9.0 0z/26.9cL/ 269 mL
Heg T83 B58 D83
SCC 6943949902513

i |
Beverage
No. 15365 MTS

12.00z /355 cL/355 mL
H141 T79 B53 D79
SCC 6943949902544

55
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Rocks
No.15367 MTS
12.0 02/ 35.5 cL / 355 mL
H97 T90 B62 D90
SCC 6943949902520

Mixing Glass

No. 1639HT MTS
16.0 0z /47.3 cL/473 mL

H149 T89 B60 D88

SCC 456499

No. 5139 MTS
SCC 455676
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BEER

Pilsners

No. 924176 shown

Perfect for serving classic pilsners and other pale lagers, Pilsner glasses showcase a
beer’s color, clarity and carbonation. The conical shape helps maintain the beer’s head,
while the narrow design allows the aromas to reach your nose.

Giant Beers
No. 1611 shown
Libbey’s Giant Beer glasses have a tall stature, providing an exceptionally pleasing

presentation for wheat ales and pale lagers. Designed for draft beer service, these
glasses feature a rounded top that holds a generous head of foam.

Pub Glasses

No. 14806 shown

Pub glasses offer the perfect presentation of classic ales, such as IPA, pale ale, brown
ale or stout. Featuring a wide mouth to support the frothy head, Pub glasses offer a
traditional yet brilliant beer presentation.

Tulip Stems

No. 920284 shown

Ideal for presenting lambic and saison, the tulip shape also is very well-suited for
specialty fruit beers.

Stemware

No. 3915 shown

These upscale yet robust glasses elevate your presentation of ales and lagers.

Belgian
No. 3808 shown

~ The rounded bowl of Libbey’s Grand Service and Belgian Beer glasses allows for subtle
warming of the beer via heat transfer from the hand, while the inward tapering top
captures aromas, enhancing the tasting experience.

Steins and Mugs

No. 5262 shown

Very large and durable, mugs are ideal for proper serving of Oktoberfest and other dark
German lagers.



) @

Craft Beer

No. 1647 MTS
16.0z/47.3cL/ 473 mL

H193.6 T57.7 B53.6 D77.8

SCC 6943949928360

58
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MUSE WEIZENBIER

Weizenbier Glass
15.8 0z /46.6 cL/ 466 mL
H220 T75 B66 D75

SCC 6943949928681

59
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CAN GLASS

L N

— =

Canned Beer

No.209 MTS

160z/47.3cL/473 mL
H133.4 T70 B63.5 D76
SCC 460288

51

Stemmed Beer

No. 3108 MTS
22.00z/65.0 cL. /650 mL

H225 T97 B82.6 D97

SCC 1694394929289
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Giant Beer

No. 1612 MTS

12.00z/35.5cL /355 mL
H181 T68 B62 D72
SCC 6943949921385

Giant Beer

No. 1614 & mTS

14.00z/41.4cL /414 mL
H190 T73 B66 D77
SCC 6943949921361

62

Giant Beer

16.0 0z /47.3 cL/473 mL
H207 T77 B67 D77
SCC 6943949921378

Giant Beer

20.4 0z /60.0 cL /600 mL
H220 T82 B73 D82
SCC 6943949924508

FLARE PILSNERS

Pilsner

10.0 0z /29.6 cL /296 mL
H172 T76 B54 D76
SCC 6942469400653

ENGLISH PUB

English Pub Glass

10.0 0z /29.6 cL /296 mL
H118 T71 B55 D75
SCC 6943949925659

MUGS & TANKARDS

Stein

No. 5297 MTS
12.0 0z/35.5cL /355 mL

H144 T78 B84 D121

SCC 6943949918699

Pilsner
No. 18 & MTS
11.0 02/ 32.5cL/ 325 mL

H181 T82 B61 D82
SCC 6943949902421

English Pub Glass

No. 4806 MTS

16.00z/47.3 cL/473 mL
H153 T79 B57 D81
SCC 6943949925642

Pilsner
No. 19 B MTS
11,502/ 340 cL/ 340 mL

H184 T84 B61 D84
SCC 6943949902438

English Pub Glass

No. 4801 MTS
20.00z/59.2 cL. /592 mL

H153 T89 B65 D89

SCC 6943949925635

S5
Er33
Stein B MTS
No. 5206 MTO
12002/ 355 cL /355 mL
H148 T73 B83 D125
SCC 6943949918729
63






FOUNTAINWARE

Soda mMTS

No. 5110 MTO

12.00z/35.5 cL /355 mL
H189 T79 B79 D79
SCC 6943949918767

67

Sherbet MTS
No. 5103 g MTO
450z/133¢L/133 mL

H58 T103 B77 D103
SCC 6943949918705
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SERVINGWARE
2 ACCESSORIE

Complete yo

Most of your guests take fo
little touches that cr;!"h y

elegant, or a little of both

Handcrafted by glassware artisan
water bottles can make fresh
Serving plates. Carafes. Pitc
everyday essentials that complete yo

all have a job to do. But their priman
durability. -

Ask your Libbey® sales representativ

and accessories deliver both the utili




CARAFE

GLASS BOTTLE

—

Bottle

19.9 0z /56.5 cL / 565 mL
H200 T50 B71 D73
SCC 6943949919085

Carafe

No. 718 MTS
410z/122¢cL/122mL

H98 T44 B49 D55

SCC 6943949923006

Carafe

No.693 MTO

3.40z/10.0 cL/100 mL
H102 T49 B40 D49
SCC 6943949917531

71

Carafe

No. 695 MTO

6.8 0z/20.0 cL /200 mL
H146 T51 B41 D56
SCC 6943949917517

o
>
a2
o=
i
P
OF
X3
mm
w




CLASSIC CONTAINER &%

Container

No. 1000 MTS
17.00z./50.0 cL./ 500 mL

H98 T80 BY0 D90

SCC 6943949917760

VIBE CONTAINER

—
/ \H
(\&/I
Container
No. 501 MTS
17.0 0z/50.0 cL./ 500mL

H74 T80 B113 D113
SCC 6943949917739

STACKABLE CONTAINER }

Container

15.0 0z / 44.3 cL /443 m.
H74 T96 B96 D96

SCC 6943949921262

e

| A

(1

Container

254 0z/75.0 cL/ 750 mL
H142 « T80 = BY0 = D0
SCC 6943949917753

Container

No. 502 MTS

254 0z/ 75.0 cL/ 750mL
H101 T80 B114 D114
SCC 6943949917722

_—

Container

No. 852 MTS

22.0 0z/65.0 cL /650 mL
H105 T96 B96 D96
SCC 6943949923372

o)
2
E! K
3345

73

Container
No. 1002 @ MTS
3380z/1L

H156 T80 B99 D99
SCC 6943949917746

Container
No. 503 MTS
3380z/ 1L

H127 T80 B114 D114
SCC 6943949918262

—
Container
No. 879 & MTS

32.10z /95.0 cL/950 mL
H150 T96 B96 D96
SCC 6943949923303

=8
>
oX
0=
25
Rs
o3
AT
mm
wn







:'\,:%:.:“
Tw &
]

Wine

No. 3011IN MTS
14.00z /414 cL/ 414 mL

SCC 2694394903729
e
Linggy g-
BBy 7 [}
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Flute

No. 3096IN MTS
5750z/17.0cL/ 170 mL

SCC 26943949903736

Beverage

No. 2393IN MTS
5.750z/17.0cL/ 170 mL

SCC 26943949903217

76

Ly

Wine

No. 3014IN & MTS
13.50z/40.0cL / 400 mL

SCC 2694394903712

Rocks

No. 2391IN MTO
7.00z/20.7 cL/207 mL

SCC 26943949903231

MOQ: 500 Carton

Ak,
Rling, ": } !:'1.
P 7
Rocks
No. 2394IN MTS
7.00z/20.7 cL/ 207 mL
SCC 26943949903224
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Rocks Beverage
No. 15249IN MTO No. 15237IN MTO
5.50z/16.3 cL/163 mL 10.0 0z /29.6 cL / 296 mL
SCC 26943949903002 SCC 26943949903019
MOQ: 500 Carton MOQ: 500 Carton
/@{A}Q\\ /é;{sig»)
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Beverage Rocks
No. 15478IN MTO No. 15480IN MTO
11.00z/29.6 cL /296 mL 550z/16.3cL/ 163 mL
SCC 26943949903026 SCC 26943949903033
MOQ: 500 Carton MOQ: 500 Carton
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Hi-ball Tall Hi-ball
No. 2325IN MTO No. 23106IN MTO
9.0 0z/26.6 cL/ 266 mL 10.50z/31.1cL /311 mL
SCC 26943949903354 SCC 26943949903101
MOQ: 500 Carton MOQ: 500 Carton
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Rocks
No. 2207IN MTS
9302/ 27.4cL/274 mL
SCC 1694394908512
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SUPER SHAM

Old fashioned
No. 1660IN @ MTS

10.50z/31.1cL /311 mL
SCC 16943949903050

VIBE
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DOF
No. 2311N MTS

12.00z/35.5cL /355 mL
SCC 16943949903135
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Beverage

No. 2208IN MTO
10.50z/31.1cL /311 mL

SCC 16943949908529

MOQ: 5000 Carton

Hi-ball

No. 1661IN MTS
12.0 0z/35.5cL /355 mL

SCC 16943949903067

Cooler

No. 2312N MTS
17.80z/52.5 cL /525 mL

SCC 16943949903142

COCKTAIL COLLECTION

LIBBET

)

Brandy

No. 3705IN MTO
11.50z/34.0 cL /340 mL

SCC 16943949908772

MOQ: 500 Carton

L4l
~

Martini

9.250z/27.4 cL/ 274 mL
SCC 16943949908765

S rsheg

SERENO ‘g

)

Pitcher
No. 4986BBCN2 MTS
40.5 0z /1200 mL

SCC 16943949924925

TR e

ey

Pitcher

No. 4986BGCN MTS
40.5 0z /1200 mL

SCC 16943949924222
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Poco Grande

No. 3717IN MTS
13.30z/39.2cL/ 392 mL

SCC 1694394908789

Pitcher Set

No. 882011 MTO
1.2L/356 mL

SCC 1694349927247

MOQ: 500 Carton
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MANHATTAN

/o

3 PC-6 SETS

9.80z/28.8¢L/288 mL
SCC 10615905931037
MOQ: 500 Carton

KING

Longdrink

No. 15235RL [ MTO
12.00z/35.5cL /355 mL

SCC 18710964930716

MOQ: 350 Carton

BASTION

Beverage

No. 15483RL MTO
12.0 0z/35.5¢L / 355 mL

SCC 18710964930686

MOQ: 350 Carton
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No. 2519RL MTO

wide

No. 2520RL MTO

7.50z/22.2¢cL/222 mL
SCC 18710964930822
MOQ: 350 Carton

Shiskey

No. 15240RL MTO
800z/237cL/237mL

SCC 18710064930723

MOQ: 350 Carton
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Beer

No. 2488IN MTO

12.00z/35.5 cL /355 mL
SCC 16943949903203
MOQ: 200 Carton

Flre pilsner

11.00z/32.5¢cL/325mL

SCC 16943949903319

Pilsner beer

No. 3730IN MTS
14.00z/ 414 cL/ 414 mL

SCC 16943949906204
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Beer
No. 2487IN MTS
15.50z/45.8 cL/ 458 mL
SCC 16943949903388
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Belgian beer

14.8.0z/43.6 cL /436 mL
SCC 16943949903692
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Rocks
No. 15238RL MTO
9.00z/26.6cL/ 266 mL

SCC 10615905931099
MOQ: 500 Carton

Rocks
No. 15244RL MTS
12.00z/35.5cL /355 mL

SCC 1061590593105

DOF

No. 2524RL MTS

10.30z/30.3 cL/303 mL
SCC 10615905931075

Hi-ball

No. 2393RL MTO

12.00z/35.5cL /355 mL
SCC 18710964930709
MOQ: 350 Carton
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Rocks

No. 15256RL MTS

12.00z/35.5 cL /355 mL
SCC 10615905931129

ps)
m
>
=
>
(%]
>
2
Q
u
g




NUNMERICAL INDEX

ITEM NO. PAGE ITEM NO. PAGE ITEM NO.

86
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601602...........ovvrevce 31
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15235RL..
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15238RL
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15249IN
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18IN........
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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.

M 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.

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

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

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

B Remove severely abraded glass from service.

When cleaning and wiping the stemware, please hold the bow!
instead of twist the leg with force to avoid breaking.
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Handling Guide

NEVER pick
up glasses in
bouquets

ALWAYS

use a plastic

scoop -5‘;;;‘
NEVER s

scoop ice :3"?‘
with glasses. "¢-|

NEVER stack
glasses.

Handling Glassware (waitress,waiter,bartender functions)

ALWAYS pre-

heat glasses

with hot water __-QI:'_";
when pouring %

hot drinks. .,-; "L‘{H:

NEVER
contact
glasses with
the beer tap

ALWAYS have an adequate
back-up supply of glassware
for rush periods
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Avoid glass-to-glass contact
in overhead racks and
ANYWHERE else.

Handling Glassware (busboy functions)

ALWAYS handle

glassware gently. ===\
Remove abraded | | |
cracked,or i dl

i A
chipped "?'ﬁrt

glassware from - |9

service. .z'#
|
= :-__
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Handling Glassware (dishwasher functions)

NEVER pick ALWAYS NEVER - ALWAYS bus
up glasses in dump ice out ,;‘i\ stack [ glassware directly
bouquets. of glassware _/' 14" | glasses. into divider racks ;5 ¢
before sorting '4') ¢N ' ’i/ }
into bus trays. { ._;*f» | _
ﬁ; : m’ = -7:..1‘.3’
Y L ”
NEVER put ALWAYS sort NEVER ALWAYS handle
flatware into h‘* items in bus overload bus o i glassware gently.
glasses. trays. F trays e Remove abraded H
9‘ A % | cracked.or chipped
AR, e, ¥ | glassware from S
';%’é_: x‘ .x_: service.
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NEVER pick ALWAYS use NEVER - - ALWAYS bus
up glasses in correct racks. stack I glassware directly
bouquets. i glasses. into divider racks. W }
T .
J%e{: . A ?:}L..-‘j':l
4 1} I g
A N |
NEVER put flatware Q ALWAYS clean(scrape) ALWAYS .*‘ ALWAYS handle
into glasses. F 9 -, | 1.glassware, dump ice out n.}r , | glassware gently.
T 4 ¥ 2 flateware - | | of glassware p// " | Remove abraded .
) “and then 2 T | vefore {r.n' ¥ | cracked.or chipped [v}
) sorting into s glassware from i'yl-;
' 3.china bus trays. ‘ét- service. Vi
te- ayy Ty
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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, Iibbey-ﬁn { Waobsite of Libbey China )
www.libbey.com . websie of Libbey int! 1





