& o

Bright

Chef&Sommelier WINE TASTING

CABERNET

Each tasting experience will find its perfect glass in the Cabernet line.

Cabernet is a very large collection of stemglasses designed for tasting top wines. The Cabernet model comes in
various sizes and three different shapes: tulip, balloon and lyre. These shapes and the fine rim of the glasses enhance
the subtlety of the wine’s aromas and flavour. The 7cl Porto glass stands out by its capacity to set the aromas free
while preserving the most delicate flavours.

Chef & Sommelier presents
various collections of stemglasses,
goblets and decanters

CABERNET TULIP
for wine tasting, tableware and bars.
f f
Taking its inspiration from the world’s
endless diversity, Chef & Sommelier
enables you to discover
- or rediscover -
a” ’[he Sensory de||gh’[s Of W|ne SFEI;:QZ&-SZEMOZ' 255/8::83191/202. %153/402. E?g‘énmu 2?:748‘81/402' 15;37(548-61/402.
026102879184 v 026102469514 v 026102 46966 8 v/ 02610246977 4 v 026102469798 v 026102534694 v
M:101 mm - 37/g" M :95 mm - 334" M:90mm-31/2" M:81mm-31/8" Wi 7zmm - 230° M:86mm-21/2"
An invitation to a sensory feast pa P PR BRTTT REeTT R
and for culinary inspiration!
¢ ?,.—/ CABERNET BALLOON - LYRE

AROM’UP
Co\lecngn of five vylne tasting glasses. Their shape has been specifically developed to draw out the character of any 7002401 %8dl- 191202 W7d- 1602 B- 1200 - 12300
great wine according to your own taste. 46981 47026 47017 47019 D1292
F6/B4 F6/B4 F6/B4 F6/B4 F6/B4
026102469941/ 026102470275/ 026102470183/ 0261 02470213 026102898574
M:115mm-41/2" M:106 mm -4 1/8" M:100 mm-37/8" 1 mm-31/2" M:87 mm-31/4”

H:221 mm - 85/8" H:209mm -8 1/8" H:196mm -7 5/8" H 182mm 718" H:185mm -7 1/4"
P:261 Pi229g Pi1%2g P:188g

CABERNET BAR

= - s \
FRUITY RED FRUITV WHITE OAKY RED 0AKY WHITE |
43d-141/202 35¢l-113/40z 47¢l-153/40z. 41cl-133/40z. 20dl-70z \ ) \ )
E7879 E8068 EB081 E7909 63566
F4/B4 F4/B4 F4/B2 F4/B4 F4/B4 _J B
883314100235 X 883314122138 X 883314 122268 X 883314120578 X 883314194524 X \
883314120257/ 883314122145/ 883314122275 883314120585 883314194531 ?; ¢ %a \ 1 \
1901 U1902 U1904 1903 U191 | | |
F6/B4 F6/B4 F6/B2 F6/B4 : !
883314119510/ 883314105667/ 883314119534/ 883314104318/ 883314194432/ § = .
M:91 mm -3 1/2” M:83mm-31/4” M:96mm -3 1/4” M:91 mm-31/4” M:74 mm -27/8"
H:215mm-83/8" H:195mm -7 5/8" H:215mm-83/8" H:195mm-75/8" H:211 mm-81/4" PRIMARY goblets
Pii55g P:149¢g P:170g P:160g Pi120g
120l- 4oz, 7d- 2140z 24cl- 8oz 16¢l- 51/40z.  30¢l- 100z M- 14340z 36dl- 1202 27dl- 90z,
14798 E5358 0079 48024 D6140 63323 63322 60036
Fe/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/84 F6/B4 F6/B4
026102980217/ 883314084474 026102879191+ 026102466070 0026102933299/ 026102116142/ 026102116203/ 026102116524
. M:54mm-21/8" M:50mm-17/8" M:62mm-21/4" M:70mm-23/4" M:120mm-458" M:87mm-31/4" M:81mm-3"  M:74mm-23/4"
Pack. F4 = Retail reference H:150mm-57/8" H:135mm-51/4" H:235mm-91/4" H:225mm-83/4" H:165mm-61/2" H:110mm-41/4" H:102mm-4"  H:93mm-31/2"
Pack. F6 = Hotel/Restaurant reference Pi97g Pi77g Pi130g Pi130g pi215g Pi1d0g Pi1d0g Pi120g

CABERNET VINS JEUNES

The shape of the Cabernet Vins Jeunes line fully reveals the aromas and favours a real exploration of the sensorial
depth of red wines. Fill the glass up to the point where the angle of the bowl changes in order to obtain the perfect
degree of oxygenation required by the wine. The Cabernet Vins Jeunes glasses come in three sizes and complete
the Cabernet series.

LIMA goblets
58cl- 191/40z. 47¢l- 160z 35¢l- 120z 38cl- 123/40z. 35¢l- 113/40z. 20cl- 63/40z.
E2789 E2790 E2788 63368 (3367 65133
F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4
883314050264 v 8 8331 4 050271+ 8 83314 050257 v 0 26102 857045/ 0 26102857069 v/ 883314208269 v
M:100 mm - 37/8" m -3 3/4” 90mm-31/2" 88 mm-33/8” 94mm -35/8” M:79mm-3”
H:220 mm - H 210mm 81/4" H 200 mm-77/8" H 11[] mm-41/4" H 80mm 31/8” H:70mm-23/4"
P:235¢ 50 80g 309 109 P:135g

GRANDS CEPAGES

The Grands Cépages line of glasses combines the pleasure of expert tasting with the sophistication of the tables
that it graces.

These stemglasses are specially designed to enhance wines created from the most exceptional red and white grape
varieties.

The special red wine glasses come in several sizes to ensure excellent appreciation of a wide variety of wines, from
the most tannic and spicy to the most tender and fruity; while the special white wine glasses magnify the aromatic
depth of superb whites.

620l- 203/4 0z, 47dl- 15340z 350l- 113402 470l- 153/4 02 350 11340z 24d- 8oz
£6245 E6101 60935 £6102 E6100 E6250

F6/B2 F6/B2 F6/B4 F6/B2 Fe/BA F6/B4
883314006989/ 883314004503 883314155785/ 883314004510/ 883314004497 / 883314007030/
M:101 mm - 37/8 M:95 mm -3 34" M:85mm -3 1/4” M:97 mm - 3 3/4” M:88 mm-33/8” M: 70 mm -2 34"
H:238 mm-9 38" H:227 mm-87/8" H:210mm -8 1/4” H:229mm-9" H:211 mm-8 1/4” H:235 mm -9 1/4”
Pi225g P:215g Pi145g Pi215g P:170g P:130g

Pack. F4 = Retail reference
Pack. F6 = Hotel/Restaurant reference

MILLESIME

Their angular lines give the Millésime series a contemporary design and make them the perfect glasses for tasting
young wines. The large oxygenation surface and very fine rim allow both white and red wines to unveil all their
complexity. The Millésime glasses are made of Kwarx which enables professionals to choose them with confidence
for use for many years to come.

I < \‘ | | &

57cl- 191/40z.  47dl- 15340z 31d- 10140z 19d- 61/40z 3Bcl- 12340z 35dl- 11340z 200l- 6340z
E8516 E8518 E8519 £8520 63368 63367 65133

F6/B2 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4
883314127164/ 883314127188/ 883314127201/ 883314127225/ 026102857045 v 026102857069 v 883314208269 v/
M:100mm-37/8" M:90mm-31/2"  M:80mm-31/8" M:60mm-21/4° M:88mm-338°  M:94mm-358"  M:79mm-3’
H:225mm-83/4” H:215mm-83/8” H:195mm-758 H:215mm-838> H:110mm-414" H:80mm-31/8>  H:70mm-23/4’
Pi245g Pi2i7g Pi155g Pi1d5g Pi230g Pi210g Pi135g

OENOLOGUE EXPERT

Since it was created in 1991 by oenologist Dany Rolland, this glass has proven a tremendous success with profes-
sionals.

The base is widen for a better aeration for wine.

The rim is extremely fine for an agreeable on the lips.

73cl-241/20z. 55¢l-181/20z. 45¢l-150z 35¢l-113/40z. 28¢l-91/40z. 26cl-83/40z.
E0186 E0187 E0189 E0191 E0192 E0195

F4/B2 F4/B4 F4/B2 F4/B4 F4/B4 F4/B4
88331402326 8 X 883314023220 X 883314023299 X 883314023336 X 88331402337 4 X 883314023350 X
883314023275/ 883314023237 883314023305 883314023343 883314023381/ 883314023367
U0913 uo912 U011 U0910 U0909 U0952

F6/B2 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4
818331402446 3 v 8 83314024203 v 083314024142/ 8183314024043/ 883314023930/ 883314024708/
M:100 mm-37/8” H 225mm 385({)/84 M:87 mm-33/8” M:80 mm-31/8” M:75mm-27/8” M:71 mm-23/4”

mm "

H:255mm - 10" H:215mm-83/8” H:200mm-77/8" H:185mm-71/4" H:215mm-83/8”
P:255g P:200g P:180g P:165g P:160g

Pack. F4 = Retail reference
Pack. F6 = Hotel/Restaurant reference

OPEN UP

A range of glasses with a revolutionary design created for tasting all types of young wine (1-3 years for white wine
and 1-5 years for red).

The angled bowl enables an exceptional development of a wine’s flavors and the angle allows you to pour exactly the
right amount of wine into your glass.

(Y IY Y Y ~ V.

=11cl =95¢l =6l =10¢l :Gcl =4l =4cl =12,5¢l C%:
31/20z. 30z 20z 31/4 0z 20z 11/40z. 11/4 0z 40z,
%3 x s
TANNIC UNIVERSAL PROTASTING  BLIND TEST EFFERVESCENT
TASTING
55¢l-18120z  4701-153/40z.  40cl-131/20z 370|-121/201 27¢l-90z 321!-103/401 32cl-103/40z.  200l-63/40z.
E9041 E9040 D1458 D1481 E2377 00907

F4/B2 F4/B2 F4/B4 /B F4/B4 G/B F6/B4 F4/82
026102900451 X 026102900840 X 02610290063 5 X 026 900246 X 026102900888 X 026102 27457 6 X 883314059243)( 026102 88062 3 X
026102900468 v 026102900857/ 026102900659 v/ 026102900253/ 02610290089 5 v 026102274583/ 883314046601 026102880630

u1013 uio12 uiot1 u1010 U1009 U1008 M:87mm-33/8" U1051

F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 H:180mm -7 Fo/B4
026102878545/ 026102878552 026102879238,/ 026102878521/ 026102878569 026102293355,/ Pi115g 026102878514/
Mg mm-4 1 MASmn-4' M:gomm 312" MgSmm-334 M:7Tmm- M 87mm-33E M:72mm- 234’
H:232mm-91/8" H:28mm-87/8 H:231mm-9"  H:210mm-81/4" H:190mm-73/8" H:180mm -7" H:233mm - 9"
Pi237g P:210g P:190g Pi1%0g P:160g Pi115g P:130g

Collection was designed in conjunction with the U.D.S.F. (Union de la Sommellerie Frangaise, the French Wine-Wai-
ters” Union). There are five glasses in the range, and this enables the considerable diversity of wines from around the
world to be appreciated. Two timeless and complementary shapes: tulip and flute.

T4cl-2502. 47¢1-153/40z. 35¢l-113/40z 24¢l-80z. 18cl-60z.
D0032 9715 9714 09624 09723

F2/B4 F4/B4 F4/B4 F4/B4 F4/B4
026102872840 X 026102863794 X 026102 86376 3 X 026102860489 X 026102 863848 X
026102872857/ 026102863800/ 026102863770 02610286049 6/ 026102863855/
0813 o811 0810 10808 o851

F6/82 F6/B4 F6/B4 F6/B4 F6/B4
026102873472/ 026102873212/ 026102873090/ 0 26102 872049/ 026102873427/
M:98mm -3 3/4” M:86mm -31/8” M:79mm-3" 1 mm-23/4" M:64mm-21/2"
H:255mm - 10" H:223mm -8 3/4” H:203mm-8" H: g 2% H:239mm-93/8"
P:240g P:185g P:160g P:130g P:1i5g

Pack. F4 = Retail reference
Pack. F6 = Hotel/Restaurant reference

SENSATION

The alliance between perfect curves and incredible resistance. ..

The harmony of the continuous and elegant lines of Sensation and Sensation Exalt offer wine-lovers a privileged
tasting experience. As well as sight, scent and taste, the feel of the glass joins the party for optimal appreciation of
each wine.

SENSATION EXALT

Y Je

=

Mcl-133/40z. 31cl-101/40z. 25¢l-81/40z. 20cl-63/40z. 19cl-61/40z.
E7695 E7696 E7697 E7698 E7700
F6/B4 F6/B4 F6/B4 F6/B4 F6/B4
883314118520/ 883314118537 v/ 883314118544/ 883314118551 v 883314118568 v/
M:86 mm -33/8” M:80 mm-31/8" M:74 mm-27/8" M:70 mm - 2 3/4” M:70 mm -2 3/4”
H:205mm-8" H:195mm-75/8" H:185mm-71/4" H:180 mm-7" H:210mm-7"
P:260g Pi185g Pi175g Pi167g P:182g
| \:/ W ‘T/C
45¢l-160z. 38cl-123/40z. 31cl-101/40z. 27¢l-90z. 21¢cl-70z 16¢l-51/40z.
11077 28504 53482 79643 79147 53484
F6/B4 F12 F12 F12 F12 F12
026102949597 v 026102285077 v/ 026102534816 026102796467 026102792551+~ 026102534793/
M:95mm - 33/4” 30793 53480 32744 34901 53478
H:215mm-83/8" F12/B4 F12/B4 F12/B4 F12/B4 F12/B4
P:305g 026102285077 v/ 026102534816 026102796467 v 026102792551 026102 534793
M:88mm -33/8” M:83mm-31/4” M:79mm-3" M 72mm-23/4"  M:66mm-21/2"
H:200mm-77/8" H:189mm-73/8" H:178mm-7" 159mm 61/4" H: 198mm 734"
P:254g P:221g P:174g 269 P:128¢g

VIGNE goblets

3icl- 101/40z. 20cl- 63/40z. 33cl- 110z 22cl- 71/40z.

63666 63659 G3674 63658

F6/B4 F6/B4 F6/B4 F6/B4

026102472149/ 026102467534 v/ 026102468050 v 026102 46698 8 v/

M:84mm-31/4” M:70 mm-23/4” M:69mm-21/2 M:61mm-21/4"

H 83mm 31/4 H:74mm-23/4" H:126 mm-43/4” H:111mm-41/4"
709 P:2059 P:230g P:180g



Kwarx®

by Arc International
Research Center Advanced material

.

ADVANCED MATERIAL

Complete transparency

T

Kwarx® seems to vanish, to enable the range of colours
in each wine to be appreciated.
Completely transparent glasses, due to the fact that they are completely colourless.

Kwarx® keeps its shiny sparkle wash after wash.
Extraordinary brilliance that has been tested in laboratory conditions over more
than two thousand industrial washes.

Kwarx® is incredibly resistant under everyday conditions.

Solidity is obtained by an invisible but very strong bond between the bases, the
stems and the bowls of glasses, which results in a perfectly smooth surface which
does not have weak paints.

Kwarx®
combines the best qualities of all glass products
and adds in purity.

www.kwarx-advanced-material.com

Chef & Sommelier is a brand from the Arc International Group.
62510 ARQUES FRANCE

www.chefsommelier.com

ANO646/10  H098510 - Conception graphique : © TerCréa - Département d'Arc International - Photos : © TerCréa - Département d'Arc International

WINE TASTING
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CEREMONY

Create instants of exception thanks to the Ceremony collection. Buffets stretch as far as the eye can see and tables
are elegant and festive around the line’s 4 different stemglasses.

The Ceremony glass is made of Kwarx and has a short stem making it extremely resistant and confirming its star
status for special occasions.

VIGNE goblets

45cl- 153/40z.  32cl- 10340z 23¢l- 73/40z. 19¢l- 51/40z. 31cl- 101/40z.  20cl- 63/40z. 33cl- 110z 22¢l- 71/40z.
63840 64658 G4961 4963 3666 (3659 G3674 63658

F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4
883314192544/ 883314202298/ 883314206197/ 883314206233 026102472149 026102467534/ (026102468050 02610246698 8/

M:88mm-31/4" M:80mm-3" M:72mm-23/4" M:56mm-2" M:84mm-31/4" M:70mm-23/4" M:69mm-21/2" M:61mm-21/4"
H:182mm-7" H:167mm-61/2" H:156 mm-6” H:175mm-63/4" H:83mm-31/4" H:74mm-23/4" H:126mm-43/4" H:111mm-41/4"
P:170g P:177g P:135g P:125g P:270g P:205g P:230g P:180g

OMEGA

Grandiose dimensions at the service of creative events!

The Omega stem glasses are characterized by generous volumes associated with exquisitely fine rims. Their capaci-
ties between 70 and 76¢l make them ideal glasses for tasting powerful wines, which can express their full aromatic
palette, but also for serving cocktails or dressing stunning tables. ..

760l-251/20z. 70cl-231/20z. Tid-240z 72dl-24 /4 oz.
5558 E5560 E1070 E7086
Fé/B4 Fo/B4 Fé/B4
883314088304/ 883314088328/ 883314026528/ 883314109931/
M:108mm-41/4” M:103mm - 4" M:116mm-41/2" M:114mm-438"
H:225 mm - 8 34" H:225 mm - 834" H:188mm-7 38" H: 150 mm-57/8"
:300g P:200g P:265g P:248g

M = Maximum diameter
H = Height
P = Weight
Pack. F4 = Retall reference

V= Packaging UPC Code Pack. F6 = Hotel/Restaurant reference

BARWARE SERVICE OF THE WINE

OPEN UP SPIRITS
Drop

. . - Control,

The shape of the glass makes it possible to regulate the amount of alcohol released from the spirit, thereby pre- DECANTERS e

venting any burning sensation in the nose, yet without impacting the olfactory properties. Then power and aromatic

complexity dominate the tasting experience.
plexity 9 exp Very special attention was paid to the design of each one.
em?%cx

) ) |
g N’ \ / \
=7 ¢l / \
=4 =6l 21140 e o 207
| 11/ 0z, 20z ’ 3140 L 251/2 07. Al

9cl-30z 1d-3120  165d-5120z  30cl-100z 21d-70z 39¢l-130z. 1L-333/40z. f
Us211 E5210 E5205 U5204 E5237 E6686
F4B4 F4B4 FAB4 F4B4 Ci/B2
883314083533 X 883314083217 X 883314083255 883314083361X 883314083203X  883314105308X 883314183023 X
883314083540 883314083224 883314083262 883314083378 883314083309 883314105292,/ 883314183009V
u1057 1056 U1062 U1032 u1058 1059 M:111 mm-4 1/4° \
F6/B4 Fo/B4 F6/BA F6/B4 F6/B4 Fo/B4 H:201 mm-7 34" 115 o075 ~0L5
883314084214 883314084207 883314084238/ 883314084245/ 883314084221/ 883314119749/ 50172 0z - 2634 0z

M:51 mm-2" M:60mm-21/4"  M:70mm-23/4"  M:99mm-37/8” M:84mm-31/4” M:104 mm - 4" - o
H:9imm -31/2" H:168mm -61/2" H:170mm -658" H:86mm -33/8" H:106mm -41/8" H:126mm -47/8" OPEN UP Halft-liter
P:85g P:90g P:105g P:230g P:110g P:160g

OPEN UP M;;gnum OPEN UP Bottle

202-741/40z. 1L4-471/4 0z. 0L76- 25 1/2 0z.
D9302 D6653 D9303
Ci/B2 C1/B2 C/B2
883314002980 v/ X 026102256138 /X 883314002997 /X
: 658" M:1 -55/8" M:1 418"
GLASSES AND TUMBLERS FOR THE BAR M-170mm 658" LA Mg

Taking its inspiration from the friendliness, elegance and warmth unique to bars, Chef & Sommelier has designed
timeless collections of goblets and glasses.

| "'.i HJ[ |
1
E {
DISTINGUO Two coloured "
stoppers ! ‘

32¢l-103/40z.  35¢l-113/40z. 32cl-103/40z.  35¢l-113/40z. 30cl-100z. 20cl-63/40z. 33cl-110z.
U1733 U1740 U1633 u1640 U1533 U1532 U1540

)

| /
F6/B4 F6/B4 F6/B4 F6/B4 Fo/B4 | \
026102283950 026102283943/ 026102283929 026102203934 0 26102283851/ \ | \

M:97mm-33/4” M:83mm-31/4" M:79mm-3" M:70mm-23/4” M:63mm-23/8”
H:96mm-33/4" H:135mm-51/4" H:93mm-358" H:83mm-31/4" H:155mm-6" iy
P:265g P:230¢g P:305g P:240g P:260g g

TECHNICA VIﬁMHIT(JNY

F6/B4 F6/B4
026102283981+ 026102283974 v

M:89mm-31/2" M:76 mm-3”
H:83mm-31/4" H:120mm-45/8"
P:230g P:200g

FRESHNESS FRESHNESS

1L4-471/40z. 1L1-370z. 1L-333/40z. 1L-333/40z.
D2139 D2141 D2137 D2197

C1/B2 C1/B2 C1/B2 C1/B2
026102892053 VX 026102892077 VX 026102892039 v X 026102892909 VX
M:196 mm -7 5/8” M:148 mm -5 3/4” M:93 mm -3 5/8” M:117mm-41/2"
*H:323mm-125/8" *H:343mm-131/2" H:340mm-133/8” H:337 mm-131/4"

38cl-121/20z. 58¢cl-191/20z. 35¢l-113/40z.
E0169 E0198 G9

F4/B4 F4/B4 F4/B4
883314028461 X 883314028331 X 883314258899 X
883314028478 883314028348 883314258882

U1033 u1042 U1041

F6/B4 F6/B4 F6/B4

883314028294 883314028256 883314256017 v

M:92mm-358" M:90mm-31/2"  M:80mm-3"

H:93mm-358"  H:135mm-51/4" H:120mm-41/2”

P:1459 P:230g P:150g ]

OPENING EXPLORE GRAND FINALE AMPHORIA

21cl-71/40z. 44¢l-143/40z. 40cl-131/20z. 47cl - 16 0z. 32¢l-103/40z. 0L9-301/40z. 1L3-433/40z. 1L4-47 /4 0z. 1L5-600z.

58001 62447 G3573 63570 37154 D2142 D2138
F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 C1/B2 C1/B2 C1/B1 C1/82
026102624500 v 02610258007 3 026102624487 / 883314189353 883314189322 026102287323 v/ 0 26102892084 v X 026102892046 VX 883314257595 /X 026102255933 VX
M:120 mm - 4 5/8” M:95mm-41/2" M:121 mm-43/4” M:81mm-31/8" M:81mm-31/8” M:58 mm-21/4” M:214mm-83/8" M:145mm - 55/8” M:340 mm - 13 1/4” M:390 mm - 7 5/8”
H:188mm-73/8" H:172mm -6 3/4” H:192mm-71/2" H:167mm-61/2" H:188 mm -7 3/8” H:175mm-67/8" H:241mm -93/8" H:323mm - 125/8" H:265mm-101/4" H:140mm - 8 3/4
P:219g P:187g P:2569 P:215g P:230g P:184g

Chef & Sommelier is a complete range of entirely new decanters which are both functional and aesthetically pleasing.

Chef & Sommelier has reinvented wine tasting, by re-thinking

designs, glass sizes and materials.
All the Chef & Sommelier collections abound with innovative
technology supported by the Arc International research centre,

and have also been tested and approved by an expert profes-

sional committee.

Kwarx®, is anew cutting-edge material,

Drop Control is used on the neck of carafes to

88%%@ prevent drips.
VES
f A “effervescence plus” is a technology that develops

an even delicate effervescence, delighting the eyes and
the taste buds alike...

Totake care of your glassware,
Chef & Sommelier recommend the use of this glass
cloth 100 % microfiber.

Glass cloth 100 % microfiber
L:65¢cm
1:49cm

E6951

Chef&Sommelier

Serving your talent




