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Cabernet Tulip :  The timeless stemglass

Abondant :  Abundance of aromas

Suprême:  Offering nice volume

The assets WINE TASTING

SUPERIOR STRENGTH
The Arc Research Centre has developed a crystalline material, Krysta, combining superior strength* with 
exceptional finesse.
Finer and stronger*: the Krysta innovation.
• Savings across the entire chain fewer breakages and chipping during transportation, 
storage, washing and polishing.
*than other standard crystal glasses on the market.

COMPLETE TRANSPARENCY
Krysta is one of the purest and most transparent 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.
• Tables enhanced by the sparkle of Krysta.
• The robe of every wine respected to perfection.

LONGLASTING BRILLIANCE
Krysta boasts extreme, long-lasting brilliance.
After 2,000 professional dishwasher cycles, Krysta is as brilliant and transparent as ever.
• Glasses that bring a special brilliance to your tables.
• Dinner services with lasting sparkle that you will be using for a long time.

PERFECT ACOUSTICS
Krysta’s exclusive composition gives it a clear, pure sound in keeping with the tone of the best crystals.
• The allure of Krysta: A unique shine coupled with a distinct sound for a refined sensory 
experience.

C A B E R N E T
The universal stemglass



VINS JEUNES

CABERNET, the all-purpose glass, in KRYSTA, 
a new generation of ultra-resistant crystalline

CABERNET FOR YOUNG WINES 
brings out aromas.

Innovative design: angular curve to develop the 
aroma bouquet of young wines 
but also an ideal natural gauge 

for the wine-glass service.

Ideal glass for an introduction to wine-tasting.

ABONDANT / SUPRÊME:  abundance of aromas.

Suprême: multi-purpose glass for a better 
concentration of aromas 

and more precise attack on the palate.

Abondant: a larger quantity of wine directly affects 
the way the aroma of the bouquet 

develops throughout tasting.

CABERNET TULIPE / BALLON: timeless.

Convenient for all types of wine.

Cup along the same lines as the first tasting glass: 
ample surface, good closure of drinking edge.

CABERNET, le verre universel, en KRYSTA, 
une nouvelle génération de cristallin extra-résistant

CABERNET VINS JEUNES : l’exhausteur d’arômes.

Design innovant : courbe anguleuse 
pour développer le bouquet aromatique des vins 

jeunes mais servant aussi de jauge Naturelle idéale 
pour le service du vin au verre.

Verre idéal pour une introduction à la dégustation du vin.

ABONDANT / SUPRÊME : abondance des arômes.

Suprême : verre polyvalent pour une meilleure 
concentration des arômes 

et une attaque en bouche plus précise.

Abondant : grand volume de vin qui, 
tout au long de la dégustation, joue un effet de 

développement d’arôme du bouquet.

CABERNET TULIPE / BALLON : l’intemporel.

Convient pour tout type de vin.

Calice qui reprend les codes du premier verre 
à dégustation : surface généreuse, 

bonne fermeture du buvant.

Cabernet
Stemglass
75 cl - 25 1/4 oz.
101 mm - 3 7/8”
255 mm - 10”
222 g
D0795 - F6/B2
0 26102 87918 4
0 26102 25980 1

Stemglass
58 cl - 19 1/2 oz.
95 mm - 3 3/4”
230 mm - 9”
220 g
46888 - F6/B4
0 26102 46951 4
0 26102 25907 8
N4580 - TA12

Stemglass
47 cl - 15 3/4 oz.
90 mm - 3 1/2”
220 mm - 8 5/8”
190 g
46961 - F6/B4
0 26102 46966 8
0 26102 25919 1
N4581 - TA12

Collections  TULIPE BALLON
Stemglass
58 cl - 19 1/2 oz.
106 mm - 4 1/8”
209 mm - 8 1/8”
220 g
47026 - F6/B4
0 26102 47027 5
0 26102 47026 8
N4592 - TA12

Stemglass
47 cl - 15 3/4 oz.
100 mm - 3 7/8”
196 mm - 7 5/8”
185 g
47017 - F6/B4
0 26102 47018 3
0 26102 47017 6
N4584 - TA12

Stemglass
70 cl - 23 1/2 oz.
115 mm - 4 1/2”
221 mm - 8 5/8”
263 g
46981 - F6/B4
0 26102 46994 1
0 26102 25929 0

Stemglass
12 cl - 4 oz.
54 mm - 2 1/8”
150 mm - 5 7/8”
101 g
14798 - F6/B4
0 26102 98021 7
0 26102 25902 3

Stemglass
7 cl - 2 1/4 oz.
51 mm - 2”
135 mm - 5 1/4”
77 g
E5358 - F6/B4
8 83314 08447 4
8 83314 33989 5

Grand Champagne
24 cl - 8 oz.
70 mm - 2 3/4”
235 mm - 9 1/4”
130 g
D0796 - F6/B4
0 26102 87919 1
0 26102 25981 8

Stemglass
62 cl - 20 3/4 oz.
95 mm - 3 3/4”
240 mm - 9 3/8”
253 g
FJ035 - F6/B2
8 83314 50499 6
8 83314 50500 9

Stemglass
47 cl - 15 3/4 oz.
87 mm - 3 3/8”
216 mm - 8 1/2”
216 g
FJ036 - F6/B2
8 83314 50501 6
8 83314 50502 3

SUPRÊME
Flute
16 cl - 5 1/4 oz.
70 mm - 2 3/4”
225 mm - 8 3/4”
143 g
48024 - F6/B4
0 26102 46607 0
0 26102 25989 4
N4583 - TA12

All-purpose stemglass
47 cl - 15 3/4 oz.
81 mm - 3 1/8”
188 mm - 7 3/8”
231 g
G3570 - F6/B4
8 83314 18932 2
8 83314 34004 4
 

All-purpose stemglass
40 cl - 13 1/2 oz.
81 mm - 3 1/8”
167 mm - 6 1/2”
190 g
G3573 - F6/B4
8 83314 18935 3
8 83314 34011 2

Stemglass
25 cl - 8 1/4 oz.
72 mm - 2 3/4”
180 mm - 7”
146 g
46978 - F6/B4
0 26102 46979 8
0 26102 26001 2
N4582 - TA12

Stemglass
19 cl - 6 1/4 oz.
66 mm - 2 1/2”
165 mm - 6 1/2”
138 g
53468 - F6/B4
0 26102 53469 4
0 26102 25941 2

Stemglass
35 cl - 11 3/4 oz.
91 mm - 3 1/2”
182 mm - 7 1/8”
184 g
47019 - F6/B4
0 26102 47021 3
0 26102 25938 2
N4585 - TA12

Stemglass
70 cl - 23 1/2 oz.
110 mm - 4 1/4”
220 mm - 8 5/8”
256 g
FJ037 - F6/B2
8 83314 50503 0
8 83314 50504 7

Stemglass
50 cl - 16 3/4 oz.
100 mm - 3 7/8”
201 mm - 7 7/8”
217 g
FJ038 - F6/B2
8 83314 50505 4
8 83314 51077 5

ABONDANT
Stemglass
35 cl - 11 3/4 oz.
81 mm - 3 1/8”
202 mm - 7 7/8”
180 g
46973 - F6/B4
0 26102 46977 4
0 26102 25920 7
N4574 - TA12

12,5 cl

14,5 cl

*S
te

mglass 35 Ellipse

Stemglass
58 cl - 19 1/2 oz.
104 mm - 4”
223 mm - 8 3/4”
195 g
E2789 - F6/B4
8 83314 05026 4
8 83314 34012 9

Stemglass
47 cl - 15 3/4 oz.
97 mm - 3 3/4”
215 mm - 8 3/8”
185 g
E2790 - F6/B4
8 83314 05027 1
8 83314 13209 0

Stemglass
35 cl - 11 3/4 oz.
90 mm - 3 1/2”
200 mm - 7 7/8”
144 g
E2788 - F6/B4
8 83314 05025 7
8 83314 13208 3

* J4587 - F6/B4
  8 83314 52687 5
  8 83314 41841 5

Document non contractuel.Non contractual document.


