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Glassware for every occasion

From china and cutlery to glassware and other decorative features of a laid table: attractive table decorations and delightful presen-
tations of a wide variety of culinary trends depend upon the harmonious combination of the individual components. Whether the
intended look is a classic, minimalist or extravagant one, it will only be genuinely successful if everything on the table has a purpose

and a place. Every item contributes towards the final result, every element plays a specific role and

becomes integral to the aesthetic effect.

Glass and china from Schonwald blend together perfectly on your table, style and niveau working together as one. Because our
glassware has to meet the same high standards as our china, Schénwald glassware represents aesthetic appeal, practicality and
high value. The crystal glass is not only notable for its brilliant apprearance, but is also designed to withstand the wear and tear
of everyday use in hotels, restaurants and in catering. The cooperation, launched in 2001 with the renowned German glassmakers
Eisch, along with many years of experience with partnering Bohemian glassmakers guarantee a contemporary range of perfect
glassware for every drink and superlative craftsmanship. We have the right glassware to accompany exceptional china. Perfect

tableware from a single source — Schonwald: service at its best.




Details that matter

As with our china, we attach maximum importance to every detail of the craftsmanship. Manufactured exclusively for Schénwald by top

professional glassmakers, these products are objects of genuine quality.

1. Craftsmanship

Schonwald's series of glasses feature stems that are joined per-
fectly to both foot and cup to minimise the risk of breakage in
the event of sudden changes of temperature. The stem describes
a gentle concave curve that extends from the cup to the foot.
This not only makes the glass particularly easy to hold, but also

gives an elegant appearance.

2. Stability

The properties of the foot of a glass are an essential aspect of its
stability. The feet of the Schonwald glasses are completely level,
without any pressing seams. They are attached to the stemsin a
way that guarantees optimum stability. Due to their low centre of
gravity and round feet, Schénwald tumblers and glasses are easy

to hold and very stable — ideal for every occasion.

3. Pleasantly smooth rims

The technique of rolling, in which the rims are melted,
ensures that they are not beaded and that the glass feels
pleasantly smooth against the lips. This technique also

reduces the risk of splintering.

4. Natural colours and lustre

The high-quality crystal glass is particularly shiny and
absolutely neutral in colour. This shows off the intrinsic
colour of the drink with perfect authenticity.

5. Natural surface hardness

The surface hardness of the glass ensures that it is hard-

wearing and durable in the catering environment.

6. Easy-care properties

Smooth surfaces, rolled edges, and practical designs en-
sure that dirt does not accumulate, and that rinsing water
always drains off with ease. Schonwald glassware is par-

ticularly easy to clean and look after.

7. Practical design

Our many years of experience in the catering sector are
also reflected in the designs of our glassware. For example,
the spout on Schonwald jugs is higher than the handle.
This enables easy, accurate pouring. The wide mouths
make jugs easy to clean. Special shapes with retaining

lips ensure that ice cubes are retained within the jug.

8. Glass and china in perfect harmony
The Schonwald glassware collection is perfectly designed to match the
china. This guarantees a perfect, stylish table setting.

9. Service is our middle name

As with china, we also offer individual service for Schonwald glassware.
We can supply your glassware with your personal crest, logo or special
filling marks. Let us know the details of your particular request; we will
be pleased to help you.

10. Proven quality

The material quality, capacity, dimensions and weight of a glass, and
protecting it against breakage in transit, are the criteria upon which our
strict quality controls are based.




Bordeaux 92 /78 cl / 2613 oz
Art-Nr: 9839092

Height: 241 mm

Weight: 210 g, @ 105 mm

Vintec

A new, unconventional limited range notable for its straight lines. Made exclusively for the catering
trade in conjunction with the renowned glassmaker Eisch, the innovative appearance of this series is

based on the striking outline of the goblet’s lower section. Vintec is a particularly good match with

Premiere, the dinnerware line by Schénwald

Goblet 00 /60 cl/20"a oz Claret 01/46 cl/ 1520z White wine 02 /35 cl/ 1145 oz Champagne flute 07 / 19 ¢l / 6%/5 oz
Art-Nr: 9839000 Art-Nr: 9839001 Art-Nr: 9839002 Art-Nr: 9839007
Height: 222 mm Height: 219 mm Height: 207 mm Height: 233 mm

Weight: 190 g, @ 100 mm Weight: 160 g, @ 90 mm Weight: 145 g, @ 83 mm Weight: 160 g, @ 72 mm




Vino Nobile ey ischy

Selected in conjunction with Eisch, this limited range of large-capacity, tapering glasses by the name of
Vino Nobile, with subtly ground rims, enables the drink to develop a perfect bouquet. Dishwasher-safe

glasses produced by a fully automated process, for perfect drinking enjoyment.

Goblet92/69 cl/ 2330z Goblet 20 /65 cl /22 oz Claret 01/ 41 cl/ 13758 0z White wine 02/ 33 cl/ 117 0z
Art-Nr: 9829092 Art-Nr: 9829020 Art-Nr: 9829001 Art-Nr: 9829002

Height: 229 mm Height: 201 mm Height: 208 mm Height: 199 mm

Weight: 235 g, @ 100 mm Weight: 200 g, @ 105 mm Weight: 205 g, @ 81 mm Weight: 165 g, @ 75 mm

ar

Champagne flute 07 / 23 ¢l / 73/a 0z Beer glass 19 /42 cl/ 145 oz Water goblet 16 / 27 ¢l / 9710 0z Schnaps glass 17 /10 cl /373 oz
Art-Nr: 9829007 Art-Nr: 9829019 Art-Nr: 9829016 Art-Nr: 9829017
Height: 217 mm Height: 180 mm Height: 132 mm Height: 175 mm

Weight: 165 g, @ 70 mm Weight: 175 g, @ 72 mm Weight: 155 g, @ 73 mm Weight: 110 g, @ 57 mm




Vario

An all-round winner. With a brilliantly simple, practical shape, this small selection
of glasses covers a wide range of uses. With this design, you will always have the
right glass for the occasion.

Claret00/34c/ 1120z
Art-Nr: 9969000

Height: 176 mm

Weight: 180 g, @ 86 mm

g

White wine 01/30¢cl /107 oz
Art-Nr: 9969001

Height: 168 mm

Weight: 160 g, @ 80 mm
Available with 0,25 [ filling mark

Champagne flute 07 / 15 cl /5 oz
Art-Nr: 9969007

Height: 180 mm

Weight: 145 g, @ 67 mm

Available with 0,10 [ filling mark

Wine glass 02 /25 cl /82 0z
Art-Nr: 9969002

Height: 161 mm

Weight: 145 g, @ 74 mm
Available with 0,20 | filling mark

Universal glass 19 /36 cl/ 12" oz
Art-Nr: 9969019

Height: 183 mm

Weight: 190 g, @ 85 mm

Available with 0,30 | filling mark




Rondo tumblers

An understated, yet clear and high-quality design. The round foot means that
Rondo tumblers are pleasant to hold. The low centre of gravity makes these

glasses remarkably stable.

Juice tumbler 14/ 14 ¢l / 4314 0z Cocktail tumbler 21 /21 ¢l /710 0z
Art-Nr: 9929214 Art-Nr: 9929221

Height: 69 mm Height: 73 mm

Weight: 120 g, @ 63 mm Weight: 180 g, @ 75 mm

Whisky tumbler 29 /29 cl/ 945 oz Water tumbler 23/23,5cl/8 oz

Art-Nr: 9929229 Art-Nr: 9929223
Height: 87 mm Height: 109 mm
Weight: 190 g, @ 78 mm Weight: 205 g, @ 65 mm

Beer tumbler 30/30cl/10"7 0z
Art-Nr: 9929230

Height: 133 mm

Weight: 205 g, @ 65 mm
Available with 0,20 | filling mark




Basic

If discreet elegance is the quality you are looking for, consider the Basic

series of tumblers. The gently curving shape makes Basic an aesthetic delight.

The restrained formal idiom blends in harmoniously with a wide range of

tabletop patterns, making Basic incredibly versatile.

Shotglass7/7cl/2'3 0z Water tumbler 26 / 26 cl / 845 oz Whisky tumbler 34 /34 cl/ 112 0z
Art-Nr: 9869207 Art-Nr: 9869226 Art-Nr: 9869234

Height: 90 mm Height: 102 mm Height: 109 mm

Weight: 80 g, @ 41 mm Weight: 245 g, @ 73 mm Weight: 290 g, @ 80 mm

Highball / Beer tumbler 31 / Long drink 43 /43 cl/ 142 0z
31c/10"20z Art-Nr: 9869243

Art-Nr: 9869231 Height: 166 mm

Height: 146 mm Weight: 350 g, @ 71 mm

Weight: 235 g, @ 64 mm

Rialto

The versatile, striking design and practical shape are the dominant features

of the Rialto tumblers. Suitable for a wide range of drinks, these glasses

easily blend into any modern surrounding.

Old fashion 26 / 26 cl / 832 0z Double old fashion 33 /33 cl / Long drink 30 /30 cl/ 102 0z Highball 40 /40 cl / 132 0z
Art-Nr: 9879226 1177 0z Art-Nr: 9879230 Art-Nr: 9879240

Height: 90 mm Art-Nr: 9879233 Height: 132 mm Height: 140 mm

Weight: 355 g, @ 86 mm Height: 95 mm Weight: 355 g, @ 76 mm Weight: 460 g, @ 85 mm

Weight: 450 g, @ 93 mm

Notes on the correct handling of glassware

If large quantities of glasses have to be washed regularly, the
use of a separate glass washer is recommended.

Glassware should always be washed in standardised plastic
(not metal) baskets of appropriate dimensions, to avoid breakage
of glasses.

The washing process should last no longer than 150 seconds.

Please do not wash glasses together with other dishes (grease
and metallic vapours impair the quality of the washing process).

The ideal water intake pressure of the glass washer is 3 - 6 bar.
If higher, a pressure reducer should be fitted.

Please use only special glassware detergent.

Use precisely the amount of glassware detergent indicated by
the manufacturer: insufficient detergent will generally have an
adverse effect on the strength of the glassware; use of excessive
detergent is wasteful and causes unnecessary pollution.

Beer glasses should be washed using a special liquid detergent,
otherwise the head on the beer will collapse.

The rinsing agent must match the liquid detergent: neutral or
slightly acidic, with a good wetting effect. Once again, it is
important to use precisely the amount of detergent indicated
by the manufacturer. Insufficient rinsing agent causes streaks
and blotches on the glasses, excessive rinsing agent leaves
cloudy marks.

The washing temperature should be max. 55 °C, and the rinsing
temperature no hotter than 73 °C.

Never douse the hot glasses with cold water (temperature
shock): remove the glassware basket from the machine and
allow surplus moisture to evaporate, then wipe dry.

Do not leave glasses to dry inside the machine with its door
closed, as the glassware and its décors will be damaged.

If your local water hardness is above 6 °, you are recommended
to install a water softener.



