LIBBEY®

VINA™ AFINEDGE®

Approximate
Pour Lines

9 0z./.
266 ml.
«—60z./—

177 ml.

Wine Wine
No. 7519 A @ No. 7553 A @
12 02./35.5 c1./355 ml. 17 0z./50.3 cl./503 ml.
H8Y6 T2% B2%4 D3V H9V4 T2% B34 D3V
1 doz./6# = .68 cu.ft. 1 doz./9%# = .98 cu.ft.
SCC 410870 SCC 473226
Wine Wine
No. 7531 A® No. 7532 A®
10% 0z./30.5 ¢l./30.5 ml. 121 02./37.0 ¢1./370 ml.
H7% T2Y4 B2% D3 H8 T2Y% B27/5 D3
1 doz./5# = .62 cu.ft. 1 doz./6# = .67 cu.ft.
SCC 424426 SCC 425348
Wine Wine w/Vino deco
No. 7533 A @ No. 7533-1358M A @
16 0z./47.4 cl./474 ml. 16 02./47.4 cl./474 ml.
H8% T2% B3 D32 H8% T2% B3 D32
1 doz./7# = .89 cu.ft. 1 doz./7# = .89 cu.ft.
SCC 425362 SCC 428264

SET O C CESS®

Wine

No. 7520 A @

18 02./53.2 cl./532 ml.
H874 T2%4 B3V D32
1 doz./8# = .93 cu.ft.
SCC 410887

Wine
No. 7534 A @

19% 02./59.2 cl./592 ml.

H9 T2% B3 D3%
1 doz./8#=1.01 cu.ft.
SCC 424334

Wine

No. 7533-1178N A ®
16 0z./47.4 cl./474 ml.
H8% T2% B3 D3'%

1 doz./7# = .89 cu.ft.
SCC 482969

Wine
No. 7521 A @

22 0z./65.1 ¢l./651 ml.

H9% T27 B34 D3%
1 doz./8# = 1.09 cu.ft.
SCC 433497

BUILD BUSINESS

Decorating stemware with
attractive pour lines is an elegant
way to manage pour amounts, build

your brand and maximize profits.
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LIBBEY®

VINA™ AFINEDGE" (continued)

Balloon
No. 7503 A®

1314 02./39.9 ¢l./399 ml.

H7% T3V4 B34 D3%
1 doz./7# = .86 cu.ft.
SCC 071434

Balloon

No. 7522 A@®

18 02./53.2 ¢l./532 ml.
H8 T27/ B34 D37

1 doz./8# = 1.03 cu.ft.
SCC 410894

Tall Wine

No. 7502 A @

12 0z./35.5 cl./355 ml.
H8's T3 B34 D3%

1 doz./6# = .77 cu.ft.
SCC 069191

Balloon

No. 7509 A @

16 0z./47.3 cl./473 ml.
H77% T3% B3V4 D37
1 doz./8# = 1.00 cu.ft.
SCC 084361

Diamond Balloon
No. 7515

A
18Y/4 02./54.0 ¢l./540 ml.

H8'% T2%4 B3Va D4
1 doz./8#=1.13 cu.ft.
SCC 362469

Tall Wine
No. 7517

AO®
10"4 02./30.3 ¢1./303 ml.

H8%4 T2V4 B3 D3
1 doz./6# = .66 cu.ft.
SCC 367198

Balloon
No. 7505

A®
1814 02./54.0 ¢l./540 ml.

H8Y4 T3 B34 D4
1 doz./8# = 1.21 cu.ft.
SCC 072689

Diamond Tall Wine
No. 7516 A @

12V 02./37.0 cl./370 ml.

H8% T2V4 B3V D3V
1 doz./7# = .81 cu.ft.
SCC 362476

Tall Wine

No. 7510 A @

16 0z./47.3 cl./473 ml.
H9 T2% B34 D3'%

1 doz./7# = .92 cu.ft.
SCC 084378

Red Wine

No. 7535 A @

19% 02./59.2 ¢l./592 ml.
H8'%s T274 B3% D4V
1doz./7#=1.18 cu.ft.
SCC 430625

Tall Wine

No. 7504 A @

18"% 0z./54.7 cl./547 ml.
H9Ys T2 B34 D3%

1 doz./8# = 1.01 cu.ft.
SCC 071217
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Goblet

No. 7525 A @

17 0z./50.3 cl./503 ml.
H6Y4 T2% B34 D32
1 doz./8# = .69 cu.ft.
SCC 464576

Wine Taster
No. 8550 A@

6% 0z./20.0 ¢l./200 ml.

H6 T2V6 B2% D2%
2 doz./10# = .85 cu.ft.
SCC 074126

Martini
No. 7512 A @

8 02./23.7 ¢l./237 ml.
H67/ T47/8 B34 D478
1 doz./6# = 1.42 cu.ft.
SCC 308269

SET O C CESS®

Goblet

No. 7513 A @

16 0z./47.3 cl./473 ml.
H6%8 T27% B3'6 D312
1 doz./7# = .67 cu.ft.
SCC 321237

Wine Taster
No. 8551

A
10%% 0z./31.1 ¢l./311 ml.

H675 T2V8 B2%4 D278
2 doz./10# = .99 cu.ft.
SCC 372420

Martini
No. 7518 A @

10 02./29.6 cl./296 ml.
H7Y4 T4% B34 D4%
1 doz./7# = 1.38 cu.ft.
SCC 376619

Also
available
%ith .
Fizzazz
—see p.43

Flute

No. 7500 A®

8 02./23.7 cl./237 ml.
H9Y4 T2 B34 D3V4

1 doz./6# = .81 cu.ft.
SCC 070319

Wine Taster
No. 8552 A @

12% 02./37.7 ¢./377 ml.

H7Y% T2% B34 D34
2 doz./11# = 1.44 cu.ft.
SCC 074119

Martini
No. 7507 A @

12 0z./35.5 cl./355 ml.
H7% T474 B3V4 D478
1 doz./7# = 1.50 cu.ft.
SCC 084347

Trumpet Flute

No. 7552 A @

6% 02./19.2 cl./192 ml.
H9% T2% B34 D3V

1 doz./7# = .87 cu.ft.
SCC 329530

Wine Taster

No. 7508 A

12% 02./37.7 ¢l./377 ml.
H8Y4 T2'4 B34 D3%%

1 doz./6# = .79 cu.ft.
SCC 084354

BUILD BUSINESS

“Vina is a great glass for whites

and reds if you just want to stock

one glass.”

— Jacob Smith, Executive Chef,
Nookies, Chicago, IL
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