


Cheers to 
instagrammable 
cocktails 
In recent years, the foodservice industry has discovered the impact of Instagram. 
As a powerful visual platform, it gives bartenders the ideal medium for posting 
eye-catching images of intriguing-looking cocktails and stunning interior décor 
details. 

Instagram can transform a bar or restaurant into a booming hotspot. And not just 
in the virtual world. Insta posts of your latest hip cocktails draw real customers 
and get you those all-important likes that build a bar’s credibility, visibility and 
brand value. Once just a fun afterthought, a dynamic Insta account today can 
now give you a serious competitive edge. 

It also keeps you on your toes. Seeing other cocktail creations on Insta gives bar-
tenders food for thought. So when designing your next cocktail, you focus more 
sharply on your choice of glassware, garnishes and colors. And you get com-
petitive (in a healthy way!), striving to be the best you possibly can and attract 
the maximum buzz on instagram. Some bartenders have even started designing 
drinks with Instagram specifically in mind — because they know the positive 
impact it will have on their business.

And scrolling through on instagram, you’re, well… instantly struck by just how of-
ten you see Libbey glasses. Bartenders across the world seem to have embraced 
Libbey glassware as the best way to show off their spectacular concoctions. And 
our vintage glassware, with its distinctive designs and stylish looks, seems to be 
particularly popular.

But don’t take our word for it. See for yourself and get inspired by our head-spin-
ning selection of wow! factor Instagram  posts. We’ve got to admit that here at 
Libbey it’s made us blush a bit. But we’re so proud to have played our part in all 
these beautiful creations and would like to thank all the bartenders who have 
contributed so wonderfully to this leaflet. Cheers to you!

@Udi_zilberman I Israel 
Who: Udi Zilberman
Bar: Oshi Oshi Sushi & Bar
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1924 

Libbey's '1924' vintage stemware range 
fuses jazz-age flair with  exciting cocktail 
trends. The design is based on Richard 
Zijlstra’s ingenious  G lassology® food 
pairing concept, which lets you rest a 
stylish spoon on the rim of the coupe.

Richard and Libbey have together 
modernized the original coupe design 
by legendary Royal Leerdam designer, 
A.D. Copier, which coincidentally once 
had pride of place in Richard’s own 
grandmother’s display cabinet. 
 
With their distinctive stem, embossed 
footplate and original bowl design that 
gracefully opens out to let your lips rest 
on the elegant rim, in turn  enhancing the 
taste experience, these glasses  epitomize 
everything that makes  cocktails so loved 
by so many:  bygone-age  sophistication 
coupled with an openness to foward-
looking trends.

THAI GIN & TONIC 
50 ml Gin infusion  Butterfly 
pea flower tea 
70 ml Schweppes Tonic 
10 ml Apple acid 
1 dash Yuzu essence
3 dashes Orange bitters
Method: Stir
Garnish: Lime slice, flower Viola  tricolor, 
fresh mint leaves
Glass: 1924 Gin & Tonic

SKU 505054-12

SKU 501308-12

Coupe
14 CL · 4.75 OZ ≈
h152 mm · Ø75mm ≈ 
No. 13005

Cocktail
14 CL · 4.75 OZ ≈
h183 mm · Ø95 mm ≈ 
No. 5005

Coupe
24.5 CL · 8.3 OZ ≈
h161 mm · Ø113 mm ≈
No. 14005

SKU 501407 - 12

SKU 502008 - 12 SKU 503005 - 12

Wine / Cocktail
26.4 CL · 8.5 OZ ≈
h198 mm · Ø90mm ≈ 
No. 03005

Gin & Tonic
62 CL · 20.8 OZ ≈
h212 mm · Ø107 mm ≈ 
No. 02005

@korolev82 | Kazachstan
 
Who: Dmitriy Korolev
Bar: Barmaglot Bar
Region: Kazakhstan, Almaty
What role does glass play in your business? 
For me, Libbey glass is the personification of elegance and 
sophisticated style in everything, even in the most ordinary cocktails.
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DOF
35.5 CL · 12 OZ ≈
h106 mm · Ø89 mm ≈ 
No. 2711VCP35

SKU 925500 - 12

Hi-Ball
41.4 CL · 14 OZ ≈
h154 mm · Ø78 mm ≈ 
No. 2711VCP41

SKU 926774 - 12

Stirring Glass
72 CL · 24.25 OZ ≈
h149 mm · Ø95 mm ≈ 
No. 2711VJR75

SKU 926781 - 6

@cocktailguru | United Kingdom
 
Who: Jamie Stephenson
Bar: Founder of The Bar Academy
Region: United Kingdom
What role does glass play in your business? 
A glass is not only for transporting liquid from your hand to your 
lips, it is a display cabinet which enhances the colour and aro-
mas of your drink. It’s weight and texture contribute massively 
to the perception of your creations so it makes sense to always 
choose the highest quality.

NEGRONI LEGGERO
40 ml King of Soho 
Variorum Gin (Strawberry) 
25 ml Belsazar Rose 
25 ml Peychaud’s Aperitivo Dash saline solution 
Method: Stir
Glass: Carats DOF

CARATS
Carats is a design based on the  glassware 
Libbey produced  during the  so-called 
 ‘brilliant period of  American cut glass’ from 
1876 to 1925. As the name  suggests,  Carats 
has a  diamond pattern which  captures, 
 reflects and showcases the  brilliance of the 
cut glass. 

The  design, a careful balance  between 
 traditional and contemporary,  literally shines 
in any sett ing. And thanks to the pragma-
tic  design and famous  Libbey toughness, 
there’s no need to save today’s  Carats 
glasses for special occasions. Just let their 
distinctive design light up any moment of 
your day or night. 
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@kswhyte | Scotland
 
Who: Kat Stanley-Whyte 
Bar: The Basement ED
Region: Edinburgh, Scotland
What role does glass play in your business?
Glass is an important feature throughout our cocktail list, 
it ensures versatility and impressive visual presentations.

HOBSTAR
Hobstar gets its name from a specific cut glass design 
unique to Libbey that was developed between 1876 and 
1925, also known as the ‘brilliant period of American cut 
glass’. Fitting perfectly with the current fashion for  vintage 
chic, this range is a testament to how truly great design 
always endures. So that despite its long history, Libbey’s 
Hobstar is as popular today as it has ever been. With 
glasses that are highly functional and versatile, and come 
with the Libbey qualities of strength and  distinctive looks.

THE CANUK
50 ml Illeagal Reposado Mezcal 
12 ml House Maple Syrup Reduction
2 dashes Fee Brothers Black Walnut bitters
Method: Stir down to taste and pour over 
1 large ice cube (or 1 spherical ice)
Garnish: Cinnamon smoke and flamed orange
twist to serve. 
Glass: Hobstar DOF

Cooler
47 CL · 16 OZ ≈
h156 mm · Ø84 mm ≈
No. 2651VCP47 (5633)

Coupe
25 CL · 8.25 OZ ≈
h121mm · Ø104 mm ≈
No. 2651VCL25

Cocktail
30 CL · 10.25 OZ ≈
h180 mm · Ø89 mm ≈
No. 2651VCL30

SKU 926798 - 12 SKU 929799 - 12SKU 928549 - 12

DOF
35.5 CL · 12 OZ ≈
h106 mm · Ø89 mm ≈  
No. 2651VCP35 (5632)

DOF gold rim
35.5 CL · 12 OZ ≈
h106 mm · Ø89 mm ≈  
No. 2651VCP35

SKU 924152 - 12SKU 929348 - 12

Shot
6 CL · 2 OZ ≈
h60 mm · Ø50 mm ≈
No. 2651VCP06

SKU 926835 - 24
Hand wash only

Hi-Ball
35.5 CL · 12 OZ ≈
h144mm · Ø77.5 mm ≈
No. 2651VCL36

SKU 829877 - 12
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@dries_vl | Belgium
 
Who: Dries Vanlerberghe
Bar: Barr, Zomergem
Region: Belgium
What role does glass play in your business?
As designer and bartender the drink is not always the starting 
point when wanting to give my clients an enjoyable  experience. 
I often start with the glass. I believe that it is important to first 
consider the design of the glass when choosing a drink to 
serve. During the first Glassology contest in 2016, I was one 
of the finalists. The Divergence glass was my design. And look 
how timeless it is.

SPERIA VERMOUTH 
Speria Vermouth and a large ice cube
Method: Stir
Garnish: Lemon zest
Glass: Divergence Rocks      

DIVERGENCE
Divergence is a concept developed for the first edition of Libbey’s 
Glassology contest by Belgian designer, Dries Vanlerberghe. 
Convinced that ergonomics are key to a perfect design, Dries crea-
ted a glass that feels right in your hand, while honoring one of the 
greatest glass forms: the old-fashioned. Why the old-fashioned? 
Dries loves its ability to combine elegance with robustness and 
delicacy with with tactile presence. The result was Divergence, a 
glass with two distinct elements. On the one hand, the  physicality 
and geometric forms of Cubism. On the other, a polished upper-half 
lifting our eyes to the rim of the glass, just as the Big Apple’s Deco 
buildings lift our eyes skyward. 

It’s a glass that invites you to grasp it and bring it to your lips. Its 
design might be based on a Divergence of two styles, but fill it 
with the right drink and everything converges into a truly satisfying 
sensory experience.

DIVERGENCE

Rocks
29 CL · 9.75 OZ ≈
h85.2 mm · Ø94.2mm ≈
No.4985VCP29

SKU 827965 - 6

Hi-Ball
35 CL · 12 OZ ≈
h 120 mm · Ø92.7 mm ≈
No.4985VCP35

Beverage
41 CL · 14 OZ ≈
h 140 mm · Ø92.7 mm ≈
No.4985VCP41

SKU 827972 - 6SKU 827989 - 12
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@theglassclass | Cyprus
 
Who: Stefanos Marcos Malinen 
Bar: The Glass Class
Region: Cyprus
What role does glass play in your business?
For me, as a home bartender and cocktail photographer, it’s all 
about the beauty of the glass. Glassware is very important when 
presenting a cocktail. It's the first thing you notice when looking 
at a photo of a cocktail, and with the very brief moment I have to 
capture the interest of an Instagram user who follows me, I need to 
use something they are familiar with, yet not bored of. No matter 
how many times I’ve seen Libbey Glassware around bars - and 
I’ve been in a lot of bars - they never stop looking good. They’re 
classic and timeless. You order an Old Fashioned and you know it 
will come in either a Hobstar or a Radiant glass.

NEGRONI
30 ml Gin 
30 ml Sweet vermouth
30 ml Italian liqueur
Method: Stir
Glass: Radiant DOF

SKU 927535 - 12

Cooler
47 CL · 16 OZ ≈
h157 mm · Ø85 mm ≈ 
No. 2773VCP47 (5636)

SKU 827170 - 1

Decanter & Glass Stopper
100 CL · 34 OZ ≈
h180.9 mm · Ø119.12 mm ≈ 
No. E2773A1/E277300

DOF
35 CL · 12 OZ ≈
h106 mm · Ø89 mm ≈ 
No. 2773VCP35 (5635)

SKU 927542 - 12

RADIANT
From the brilliantly cut star and wide 
silver diamond cut band that frames 
the pattern to the reassuring thickness 
and elegant looks: everything about 
Radiant screams vintage. 

The design dates back as far as the 
early 19th Century, but was first intro-
duced by Libbey in 1920. Following 
decades out of production, in 2015 
we modified some design details and 
 reintroduced Radiant to the world. 

Ageless elegance has a way of find-
ing the limelight, and Radiant soon 
found its way back into discerning 
bars around the globe. Where today 
its dazzling design catches the light 
and the eye with effortless grace.
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Wine / Cocktail
26 CL · 8.5 OZ ≈
h194 mm · Ø78 mm ≈  
No. 03006

SKU 603064 - 12

Champagne
17.4 CL · 5.75 OZ ≈
h210 mm · Ø63 mm ≈  
No. 17006

Nick & Nora
14 CL · 4.75 OZ ≈
h160 mm · Ø78.5 mm ≈  
No. 13206

SKU 607017 - 12

SKU 601329 - 12

@krzysiekciemiera | Poland
 
Who: Krzysztof Ciemiera
Bar: Food & Ball restaurant
Region: Poland
What role does glass play in your business?
In my work as a bartender glassware plays such an important 
role. For me a glass is like a plate for a chef. It’s a stage for the 
drinks you serve!

Coupe
23.5 CL · 8 OZ ≈
h152 mm · Ø97 mm ≈ 
No. 16006

SKU 601602 - 12

Martini
19 CL · 6.5 OZ ≈
h164 mm · Ø99 mm ≈  
No. 14006

SKU 601404 - 12

Gin & Tonic
58 CL · 19.75 OZ ≈
h203 mm · Ø103 mm ≈ 
No. 02106

SKU 602104 - 12

TAKA PRAVDA
50 ml Pravda Vodka
30 ml Pineapple vermouth mix
10 ml lemon syrup
Pineapple powder
Salted chips
Garnish: pineapple powder 
and salted chips
Glass: SPKSY Nick & Nora

SPKSY
The SPKSY glassware range pays homage to the noto-
rious speakeasy bars which were highly   popular during 
America’s prohibition era of the 1920s and early 1930s. 
SPKSY combines a classic yet timeless design with all 
the benefits of modern glass quality and craftmanship. 
The contemporary stem and straight-sided glass give 
the vintage style the necessary modern twist. And you 
can rest assured as this  glassware isn’t just as stylish, 
but also as tough as any Chicago gangster of the time.
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@cocktails_for_you  @eddie_this_is_my_life | Ireland
 
Who: Eddie Rudzinskas
Bar: Cocktails For You
Region: Ireland
What role does glass play in your business?
A good drink deserves a good glass.

FLASHBACK
The Flashback tumblers have a distinct, 
 classic vintage design giving beverages the 
best presentation possible! The design re-
sembles the typical glasses from the 40s’ 
and the mysterious ambiances from the Noir 
 Hollywood movies (like Casablanca). 

These sturdy glasses tell again of the hazy 
and enigmatic atmosphere of bars made 
popular by spies from post-World War II and 
Cold War (CIA founded in the 40s’ when espi-
onage had its boom). Drinking from such clas-
sical shapes, gives us a  flashback to the past.

HIGHLAND SAZERAC
30 ml Remy Martin VSOP
30 ml Shackleton Blended Scotch
3 dashes Peychaud bitters
1 dash angostura
1 Sugar cube
10 ml absinthe (for rinsing the glass)
Method: stirred and served in a cold glass 
on the block of ice.
Garnish: lemon zest
Glass: Flashback  DOF

DOF
35.5 CL · 12 OZ ≈
h105.5 mm · Ø87 mm ≈
No. 2934VCP35

SKU 824339 - 12

SKU 824353 - 12

Cooler
47 CL · 16 OZ ≈
h166.5 mm · Ø79mm ≈ 
No. 2934VCP47

SKU 824582 - 6

Stirring Glass
75 CL · 25.25 OZ ≈
h193 mm · Ø104mm ≈ 
No. 2934VJR75
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@tessposthumus | The Netherlands
 
Who: Tess Posthumus 
Bar: owner Flying Dutchmen Cocktails
Region: The Netherlands
What role does glass play in your business? 
For me personally, it’s important that glassware is functional 
and durable. Also the glass needs to have the right size for the 
cocktail. Not too big and not too small.

Martini
19.2 CL · 6.5 OZ ≈
h152 mm · Ø108 mm ≈  
No. 8876

SKU 913590 - 36

Martini
13.3 CL · 4.5 OZ ≈
h149 mm · Ø92 mm ≈ 
No. 8882

SKU 913606 - 36

Irish Coffee
17.8 CL · 6 OZ ≈
h146 mm · Ø73 mm ≈  
No. 8054

SKU 914641 - 36

VINTAGE
Go back in time with Libbey's Vintage range! 
Drinks from the early 20th century are 
 gaining renewed popularity in bars world 
wide. This range features a design inspired 
by vintage 1930's stemware to perfectly 
complement classic martinis and cocktails.
In fact the Vintage Martini is one of the 
glasses from the Stardust range designed 
by Freda Diamond, one of the biggest de-
signers ever at Libbey. Its long, ornate stem 
is topped with a decorative pedestal, while 
the triangular shaped bowl shows off your 
creative drink recipes. 

This glass can even be used to showcase 
 petite desserts in your bar, restaurant, 
or hotel lounge. It's smooth, rounded rim 
 facilitates a superior drinking experience for 
your guests. The rim is chip resistant too, 
meaning that you can count on this glass for 
both style and durability. 

TESSMANIAN DEVIL
Ingredients:
30 ml Gin
30 ml Lillet blanc
30 ml Strega
30 ml Lemon juice
1 dash Creole bitters
1 dash Tabasco
1 pinch Cayenne pepper
Method: shake
Garnish: red chili pepper 
Glass: Vintage Martini
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@yochenver | Belgium

Who: Yochen Verbeeck
Bar: Cocktails at 9
Region: Antwerp, Belgium 
What role does glass play in your business?
The glassology contest opened a lot of doors for me!I’ve met 
so many lovely people. But what I like the most is to serve our 
drinks in my own glass. 

BOULEVARDIER
30 ml Bulleit bourbon whisky
30 ml Carpano Antica  
30 ml Campari (infused with coffee beans)
Method: Stir
Glass: The Gats Rocks

Rocks
29 CL · 9.75 OZ ≈
h 85 mm · Ø 80 mm
No. 2970VCP29 

SKU 826982 - 12

Hi-ball
36 CL · 12 OZ ≈
h 148 mm · Ø 68 mm
No. 2970VCP35

SKU 826609 - 12

DOF
36 CL · 12 OZ ≈
h 89 mm · Ø 86,6 mm
No. 2970VCP36

SKU 820485-12 

THE GATS

THE GATS
The Gats was the winning concept of the second edition of the Glassology 
Design Contest. Creator Yochen Verbeeck from Belgium enchanted the judges 
with his great story and beautiful creation. 

The Gats was inspired by three different sources. First of all the golden age of 
Art Deco – seen in the smooth, curved lines and polished surface. But Yochen 
was also inspired by “The Great Gatsby”, F. Scott Fitzgerald’s landmark novel 
set in the  glamourous Roaring Twenties in New York – captured in the elegant 
and stylish  details: mysterious and understated, just like Gatsby, the novel’s 
hero. A third source of inspiration came from a vase that was always filled with 
fresh flowers in the house of Yochen’s grandmother.
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@redfrogspeakeasy | Portugal
 
Who: Paulo Gomes
Bar: Red Frog Speakeasy
Region: Lisbon, Portugal
What role does glass play in your business?
For me glasses play a huge role, they're one of the most 
important tools in the bar business. 

WINCHESTER
The vintage trend has been in 
vogue for many years and the cut 
glass pattern on this glass adds a 
refined retro look or a modern vibe, 
depending on how it's presented. 
But this isn't only stylish, it's strong 
too. The Winchester glassware is 
heat treated for extra durability. We 
call this DuraTuff and it's exclusive 
to Libbey. This treatment strength-
ens the upper portion of the glass 
(the area that is most vulnerable to 
breakage), producing some of the 
most durable, barware-tough glass 
in the industry.
The Winchester range is an exten-
sive range which gives a polished 
casual or updated look to any drink 
or table setting.

Libbey-exclusive DuraTuff  thermal 
treatment strengthens the  upper 
portion of the glass, the area most 
vulnerable to breakage, producing 
some of the most durable, barware-
tough glassware in the industry. 
Full range: rocks to cooler sizing 
– versatility for any beverage. Ide-
al for hospitality, polished casual, 
 updated look.

FREAK THE NIGHT
45 ml Monkey shoulders whiskey 
hay ultrasonic infusion
25 ml Bols genever kiwi re-distill
75 ml Koji, Skyr & charcoal cordial
Top soda water
Method: Blend at high speed and 
dry shake.
Garnish: Ufo gum
Glass: Winchester Hi-Ball

Rocks
23.7 CL · 8 OZ ≈
h85 mm · Ø79 mm ≈  
No. 15454

Rocks
29.6 CL · 10 OZ ≈
h90 mm · Ø83 mm ≈ 
No. 2901VCP29 (15457)

Rocks
16.3 CL · 5.5 OZ ≈
h79 mm · Ø73 mm ≈ 
No. 15453

SKU 822830 - 12 SKU 913361 - 36 SKU 913354 - 36

Hi-Ball
20 CL · 6.75 OZ ≈
h111 mm · Ø64 mm ≈  
No. 15451

Cooler
47.3 CL · 16 OZ ≈
h149 mm · Ø83 mm ≈  
No. 15459

SKU 917710 - 36 SKU 913347 - 36

Hi-Ball
25.9 CL · 8.75 OZ ≈
h111 mm · Ø64 mm ≈  
No. 15456

SKU 913378 - 36

Beverage
35.5 CL · 12 OZ ≈
h136 mm · Ø77 mm ≈ 
No. 2901VCP35 (15458)

SKU 822847 - 12

Wine
25.1 CL · 8.5 OZ ≈
h141 mm · Ø75 mm ≈
No. 15464

Goblet
31.1 CL · 10.5 OZ ≈
h150 mm · Ø83 mm ≈  
No. 15465

SKU 913415 - 36SKU 913422 - 36

DOF
35 CL · 11.8 OZ ≈
h96 mm · Ø89 mm ≈  
No. 2901VCP34

SKU 827125 - 12
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@trinkkultur | @kinly_bar I Germany

Who: Hung Kiet Au & Christopher Castela Soares
Bar: Kinly Bar 
Region: Germany
What role does glass play in your business?
Using the right glassware can make a huge difference. It’s the 
same as with a high quality product. Packaging matters too, not 
just what’s inside - for aesthetics and the taste experience!

UNKNOWN 
50 ml Apple Cinnamon infused Bourbon Whiskey
20 ml Turmeric syrup
10 ml Tangerine sherbet 
25 ml Lemon juice
Method: Shake 
Glass: Belém Wine

  

BELÉM
Belém is a historical range which is 
being produced for several  decades. It 
was developed in 1985 by the  visionary 
António Magalhães Jr. (co- owner of the 
company) and his team of designers. 
A lovely detail about this range is that 
it got its name from the charming civil 
 locality: Belém located to the west of 
 Lisbon. 

The trendy paneled design with its 
deep engravings on the bowl symbolize 
the memories of the "age of disco  very" 
that are printed in the mind and heart 
of the Portuguese natives. The faceted 
stem and foot pay homage to the art 
and architecture that Portuguese spread 
around the world during the same pe-
riod. And its robust and  impacting look 
refers to the bold and fearless spirit of 
the Portuguese which lead to many 
 conquers across the centuries. 

All glasses are durable and have an 
excellent mechanical shock resistance, 
ma king them ideal for intensive profes-
sional usage. While at the same time 
being timeless, versatile and suitable 
for all types of drinks.

Created by Michele Heinrich, 
Kinly Bar, Germany
@jetsetmichi / @kinly_bar

Flute
12 CL · 4 OZ ≈
h158 mm · Ø60 mm ≈  
No. 2178VCL12

Wine
18 CL · 6 OZ ≈
h144 mm · Ø74 mm ≈  
No. 2178VCL18

Water
24 CL · 8 OZ ≈
h159 mm · Ø82 mm ≈  
No. 2178VCL24

SKU 821734 - 6SKU 925784 - 6 SKU 925777 - 6
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@scottishmixology | Scotland

Who: Jack Jamieson
Bar: Mixologist
Region: Scotland
What role does glass play in your business?
Glassware is important to me because it can totally transform 
both how a drink looks and how you enjoy it. Certain  glasses 
obviously lend themselves to certain styles of drink and so 
they’re a very important part of setting the mood of your drink. 
For instance, if you’re making something light, colourful and 
delicate, a coupe or flute would be the ideal choice. 
Alternatively, if you’re drinking a strong, stirred cocktail where 
the colour is not a priority, a heavy old fashioned glass is the 
way to go.

SKU 942804 - 24 SKU 942729 - 24 SKU 942736 - 12

Beverage
33.2 CL · 11.2 OZ ≈
h119 mm · Ø76.2 mm ≈  
No. 6716

OF
31.3 CL · 12.5 OZ ≈
h76.9 mm · Ø66.6 mm ≈  
No. 6717

Hi-Ball
39 CL · 13.1 OZ ≈
h141.2 mm · Ø76.7 mm ≈  
No. 6715

KRISTALINO
 
The Kristalino range has a contemporary 
cut glass design effect giving the range 
the perfect balance of vintage style and 
modern flair. These glasses have been 
designed with practicality and user ex-
perience in mind. They are strong and 
durable, even when facing the bumps 
and knocks of everyday life.

The Kristalino tumblers boast a solid and 
practical design and are perfect for both 
commercial and domestic use.

Nc’Groni
40ml Ncn’ean Botanical Spirit
30ml Martins de Sá Rosé Port
20ml Sweetdram whisky amaro
3 dashes Dr Adams House of Bitters 
"Winter spiced bitters" 
Method: Stir down to taste and pour 
over 1 large ice cube.
Garnish: Dill
Glass: Kristalino DOF
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SKU 934069 - 12

Hi-ball
26 CL · 8.75 OZ ≈
h139.7 mm · Ø62.7mm ≈ 
No. 2533

SKU 934052 - 12

DOF
32 CL · 10.75 OZ ≈
h91 mm · Ø83mm ≈ 
No. 2531

PINNACLE

@justshakeorstir | United Kingdom

Who: Georgi Petrov
Bar: The Italian Orchard
Region: United Kingdom
What role does glass play in your business?
In my role as bartender and mixologist glassware is equally 
important as the ingredients. Personally I think it’s very impor-
tant for every cocktail to be served in a proper glass. Not only 
because of the visual appeal but also to preserve the freshness 
and temperature of the cocktail.

HEMP SUMMER
35 ml Hemp Rum
15 ml Bols Banana Liqueur
15 ml Melonade Apertitif
50 ml Pineapple juice
35 ml Mango Juice
½ Pipet Pineapple star Anise Bitter
Method: Stir 
Glass: Pinnacle DOF

PINNACLE BEVERAGE
 
Pinnacle was inspired by the geometrical shape of a decagon, a 
shape with 10 sides and 10 corners. Pinnacle Beverage is a great 
series to complement any vintage style. The subtle geometrical 
shape of the glass brings a feeling of nostalgia. The Cooler and 
DOF are perfect for any classic serve or soft drinks libation.
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Beverage
35  CL · 11.75 OZ ≈
h159 mm · Ø66.6 mm ≈
No. 3590VCP35

SKU 827378 - 12
Hand wash only

Rocks
32.6 CL · 10.75 OZ ≈
h105 mm · Ø78.5 mm ≈ 
No. 3590VCP32

SKU 827385 - 6
Hand wash only

ENVY GOLD BAND

ENVY GOLD BAND
 
Any designer will tell you that a new glass 
concept must marry two opposite worlds: 
the feminine and the masculine. The Envy 
Gold Band fuses the grace of the feminine, 
with its long cool lines and striking band of 
gold, with the rugged charm of the mascu-
line, found in the weighty sham bottom.
  
Throw in the sophisticated narrow base 
and  understated form, and the Envy Gold 
Band is a glass that’s modern yet ageless. 
And more than qualified to set off anything 
from a complex cocktail to a simple glass of 
water.

BLACKTHORN BRAMBLE
50 ml Navy Strength Gin 
25 ml Fresh Lemon Juice
25 ml Simple Syrup
10-15 ml Sloe Gin
Method: Shake the first three ingredients 
with ice. Double strain over crushed ice. Top 
with more crushed ice and slowly drizzle 
Sloe Gin over the result 
Garnish: mint
Glass: Envy Gold Band Rocks

@servedbysoberon | Belgium

Who: Matthias Soberon
Bar: Cocktail and spirits blog by Matthias Soberon 
Region: Belgium
What role does glass play in your business?
Since I post pictures of cocktails I create on Instagram every day, 
I need a large variety of glassware to work with. And because a 
cocktail can't just be poured in any random glass, it's important 
to have a selection of different sizes, shapes, weight etc... 
Choosing the right glassware for the drink is as important as 
what you're garnishing it with: The glass is part of the entire 
cocktail drinking experience. And since I mainly do cocktail con-
sultancy for brands, the look and feel of the glass must also fit 
the vibe of the products I'm working with. I need everything from 
large and robust to fine and elegant, from Tiki to classic.
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