Open Up K\y; @

Chef Spmmelier

With it's remarkable and iconic bevelled top, the extensive Open Up range has become the flagship of technical
glassware design. Their shape creates an accelerated decanter effect that encourages aromas to develop. A large
surface for oxygenation that closed wines require, a lower part where aromas can develop, and an upper part of the
glass that then concentrates the aroma, all come together to allow instant enjoyment. Offer speedy and precise service thanks to the
natural measure provided by the break in the bowl of every glass in the collection. Pair with tumblers from the same collection.
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OPEN UP TANNIC

OPEN UP SOFT

OPEN UP UNIVERSAL TASTING

55cl-19% oz 47 cl-16Y2 oz 40cl-14 oz

@M =107 mm @ M=103 mm @M=91T mm

H =233 mm H =226 mm H =231 mm

W=210g W=210g W=192g¢g Fine Rim 0.9mm
U1013 U1012 uU1011 Pleasant on the lips for
4 x 6 pack 4 x 6 pack 4 x 6 pack perfect enjoyment
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OPEN UP FLUTE

OPEN UP ROUND OPEN UP PRO TASTING

37c -13 0z 32c-11% oz 20cl-7 o0z

@ M=96 mm @ M=87mm @M=74 mm

H=211 mm H =180 mm H =234 mm Natural serving size

W =166g W=134¢ W=161¢g A natural measure

U1010 uU1008 U1051 provid_ed by the

4 x 6 pack 4 x 6 pack 4 x 6 pack brgak in the bowl.
This allows

for meticulous
management of
your bottles.
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Seamless

From rim to foot,
the quality is
OPEN UP HB OPEN UP OF OPEN UP  WARM apparent. .
35¢-12% oz 38¢cl-13%oz 30 cl - 10% oz Perfectly finished.
@M=77 mm @M=93 mm @M=99 mm
H=118 mm H=94 mm H =86 mm
W=150g W=155¢g W =156g
U1041 U1033 U1032 Flat base
4 x 6 pack 4 x 6 pack F6/B4=24 Prevents water
retention .b
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LINED AND STAMPED e
1TAO0VO Open up Pro-Tasting 32cl UKCA Lined 125ml -175ml, 24 pack
1AQ9E Open 'up Universal Wine 40c| - 140z LCE 175ml, 24 pack




Kr sta
Open Up Spirits \/ -

Chef Spmmelier

A very modern design features the glasses of the Open’Up Spirits collection, which is a classic service staple with a

touch of originality. This collection is perfect for all establishments, from trendy bars to the most refined lounges in

top restaurants. All the particularly feminine and seductive shapes are each dedicated to the tasting of spirits such as cognac, armagnac
or whisky. Made of crystalline, the three glasses of this collection from 16.5¢l, to 30cl to 39cl benefit from a very high transparency, to
highlight the shimmering colors of the liquids and an extremely thin mouthpiece for a real comfort during the tasting. It is an essential
for all bartenders who want to offer a real experience to their customers.
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OPEN UP  ARDENT
39cl-13% o0z

@ M=104 mm

H =132 mm
W=168g¢g

u1059

4 x 6 pack

OPEN UP  WARM
30cl-10%2 0oz
@M=99 mm

H =86 mm

W =156g

u1032

4 x 6 pack

OPEN UP  AMBIENT
16.5cl - 5% oz
@M=70mm

H =170 mm
W=103g

U1062

4 x 6 pack




