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History

1889

The art of glass production and refinement has flouris-
hed in Lusatia, Germany, for more than 570 years. It all
began with the careful selection of a region renowned for
its high-quality raw materials such as sand, wood and
limestone. This enabled the development of a thriving
glass industry, leading to the establishment of an world-
wide unique concentration of 67 glassworks dedicated
to hollow glass production around 1900. Today, Stélzle
Lausitz is the only remaining glassworks in Lusatia.

Our journey began in 1889 in Weiwasser with the foun-
ding of the Oberlausitzer Glaswerke by J. Schweig. 135
years later, Stolzle Lausitz is one of the world's leading
manufacturers of high-quality drinking glasses made of
lead-free crystal (crystalline) glass. We combine the rich
tradition of glassmaking with state-of-the-art technolo-
gy and a keen sense for the high demands and individual
wishes of our customers.

Glasses are our passion. They enhance each moment for
a lifetime.



Glass Production

BORN IN FIRE

Stolzle Lausitz has been keeping the artistic tradition
of glass production alive since 1889 by passing on and
perfecting the techniques from mouth-blown to modern
machine production from generation to generation.

In the 1960s, a new era began with the first machine-ma-
de glasses. Since then, our success story has continued.
Our talented glassmakers devote themselves to these
techniques with dedication and passion every day, con-
tinuously refining the aesthetics, from classic to cutting-
edge shapes. More than 45 million glasses are produced
every year with the highest quality, durability and atten-
tion to detail in mind - from crystal-clear wine glasses to
elegant tumblers.

From the idea to production - it fulfils us with pride to see
our Stolzle Lausitz glasses on the tables of this world. A
long-lasting journey that has continued for more than a
century and lives on in every single glass.






Sustainability

OUR ECOLOGICAL
RESPONSIBILITY

Responsible  behaviour and careful
use of resources - these are the keys
to our future. Therefore, we attach
great importance to minimising our
impact on the environment, from the
extraction of raw materials to pro-
duction and delivery.

Most of our products are manufactu-
red in our own factory in WeiBwasser
and are therefore "MADE IN GERMA-
NY". Most of the raw materials requi-
red for this come from the Lusatian
region, which keeps transport routes
short and reduces our CO? footprint.
When purchasing machines, materi-
als and packaging, we prefer to work
with regional suppliers to ensure a

sustainable environmental footprint.

Our glasses are 100% lead-free and
free from harmful substances, which
not only ensures that they can be
recycled, but also enables us to re-
cycle 100% of our own shards. In ad-
dition, our packaging is FSC-certified
(Forest Stewardship Council) and the
filling material and pallets are made
of recyclable material.

As an active participant in the EU
Emission Trading Scheme, we use

state-of-the-art technologies to
continuously reduce our greenhouse
gas emissions, for example by rene-
wing our filter system. With DIN EN
ISO 50001, we introduced an ener-
gy management system to further
increase energy efficiency by esta-
blishing adequate systems and pro-
cesses. All glass that does not meet
our quality standards is fully recyc
led, and we have significantly redu-
ced our gas consumption and CO?
emissions by using electric boosting
in our furnaces. At the same time, we
have increased our efficiency. The
water cooling system in production
is carried out using collected rainwa-
ter, which avoids the use of drinking
water. Waste heat from production
is used to heat all buildings and the
water in the social area, without the
need for additional energy sources.

We are particularly proud to have
received our first DIN EN ISO 9001
certification for quality management
systems in 2023 to further promote
efficiency, effectiveness custo-
mer satisfaction.

and
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FINO
White Wine

Sheerrim

Crystal clear & high brilliance

Beautiful sound

Thin-walled

Pulled stem

Solid bottom plate
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Benefits

STOLZLE LAUSITZ

GLASSES

The trademark of Stolzle Lausitz are stem glasses with
a stem pulled to the highest perfection. In this manu-
facturing process, the stem is pulled out of the goblet
and melted together with the bottom plate. This creates
glasses that appeal like mouth-blown and have no seam
lines or tangible transitions. At the same time, these
glasses are particularly shatterproof.

« Environmentally friendly produced in Germany, in the
Lusatian region

+ 100% lead-free crystal glass (crystalline)

+ 13% lead substitute in our glass batch as quality com-
mitment. This makes our glasses higher quality, more
brilliant, softer, more flexible and more durable - com-

pared to the usual 8-10% in the industry

+ High break resistance, especially glasses with pulled or
fire-polished stem

« Certified dishwasher-safe
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NEW PACKAGING
CONCEPT

Our new corporate identity is not a new depar-
ture but rather a refresh of the classic. Rooted
in the familiar colours that have been an integral
part of our identity, this transformation breat-
hes new life into our brand. As the product takes
centre stage, the packaging design is also re-
vamped. We created a new concept for a broader

audience, appealing to the HoReCa but especi-
ally also suitable for Retail and E-commerce. It
represents a new and modern glow as well as a
more design driven approach. With the relaunch
of the packaging, we are setting the next miles-
tone in the company's 135-year history.




Retail Box Design

This is designed for 4- and 6-piece
sets and applicable across all se-
ries. The box utilizes an automatic
carton sets with a top-opening me-
chanism and is targeted for retail,
loyalty programs, supermarkets,
etc.

Premium Box Design

This design is suitable for two SKUs
and features a front-opening me-
chanism for a nice unboxing expe-
rience. It is targeted at high-end/
premium offline and online retail
channels.

*Available for Handmade, Prestige, and part of the Premium series. Additional series on request.
*Erhaltlich fir Handmade, Prestige und teilweise Premium. Weitere Serien auf Anfrage.
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Prestige Line

COCOON

Release the Flavour

Through innovative shaping methods
we created a butterfly
spired shape that not only provides
ample space for your wine but also
allows the concept of "aroma de-
velopment" to take on entirely new
facets. The "powerbox" enables op-
timal aeration of your wine, enhan-
cing its aromatic profile even with
a gentle swirl. The longer you leave
your wine in the Cocoon, the more its
flavour undergoes a metamorphosis.

cocoon-in-

The emphasis on the sensory pro-
perties of the glass has given rise to
a distinctive contemporary design
that stands apart from traditional
wine glasses. The sleek design, cou-
pled with its lightweight constructi-
on, thin stem, and thin walls, reflects
the precision and innovation dedica-
ted to its development. Glasses that
appeal like mouthblown.
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Red Wine, White Wine and White Wine Tumbler
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Prestige Line PULLED
STEM

NYFINO

Featherlight

FINO enchants with its exceptional Lausitz, we've brought this level of
delicacy: featuring ultra-thin  walls, sophistication to machine produc-
an elegantly drawn stem, and a fe- tion. The FINO collection offers ever-
ather-light flat foot disc. FINO stands ything a wine lover needs: flavor and
as our lightest machine-made glass taste development at the highest le-
series, challenging the boundaries of vel, stability, exceptional feel in the
sophistication. Traditionally, such re- handand durability.

finement was reserved for the most Functionality is guaranteed, but the
elegant mouth-blown crystal wine true emphasis here is on the quality
glasses. However through cutting- of the glass. The series is characte-
edge product development and new rized by its lightweight and simple
manufacturing techniques at Stolzle elegance.
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PULLED
STEM

Prestige Line

STAR

LIGHT

The Lively Lightness

STARlight offers a new dimension:
machine glass that blurs the line to
mouth-blown glass. STARlight along-
side Cocoon and Fino are the thin-
nest and most lightweight collecti-
ons in our portfolio. STARlight, the
glass series with the balanced form
and simultaneously high functionali-
ty, is the result of years of develop-
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2450000
Burgundy

2450037
Grand Cru

ment work in the field of machine-
made glass. The result: The stem has
a diameter that is about ten percent
smaller than that of conventional
machine-made glasses and the go-
blet also has a noticeably thinner
wall thickness. In this way the STAR-
light series combines lightness with
extraordinary elegance.

f
=

=

1
i

245 00 35
Cab | Bordeaux

273/a 0z 25%z2 0z 22Va oz

HO¥a"| @ 4%  HOw"|@4va"

H10"| @ 4"

NEW

W/

—X
—

[ Y (——

2450001
Red Wine
17Va oz
Hov"|@ 312"

245 0002
White Wine
13340z
H 83" | @ 3va"

2450003
All-Purpose
18%z2 0z
Hov"|@ 312"

NEW

20

24500 29
Champagne
9%a o0z
Hov"|@ 3"




Red Wine, Burgundy & White Wine




PULLED
STEM

s
\w

2310000
Burgundy

24 0z
Ho%a" | @ avz"

0ss
o? N <

o <

B 3

DINEUS

° 2020 s
« 5
» -~
Pre »

Premium Line

QUATROPHIL

Perfect Indulgence

The QUATROPHIL series offers ex-
ceptional glasses: Their shape ensu-
res the maximum flavor of the wine.
The particularly high, filigree stem
and the cubic shape are the distinc-
tive features of this glass series. And
the accentuated deep scheduled
widest point of the goblet gives the
glasses a special expressiveness.

With  QUATROPHIL, Stélzle Lausitz
documents its high level of compe-
tence in the production of extrava-
gant machine glass without sacri-
ficing the robustness, elegance and

functionality of the glasses.
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Premium Line

PULLED

STEM
A Powerful Appearance
POWER is characterized by its puristic, expressive form.
The glasses give the wine even with small amounts a ma-
ximum breathing surface. The distinctive goblet is carried
by a slightly waisted stem, which also dives seamlessly
into the goblet as well as into the bottom plate. This gives
the overall appearance an astonishing lightness while
underlining the straightforward design.
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Premium Line

EXPERIENCE

A Special Experience

The basis of the glass series was de-
veloped together with sommeliers
for different Riesling wines. Design
and functionality proved to be so ex-
cellent that many people didn't want
to waive the special experience with
other types of wine - EXPERIENCE

The stem glasses impress with their
stylish shape combined with a high
wine performance. The combination
of sweeping curves and clear tape-
ring contributes to outstanding wine
sensory  properties and  optimum
wine enjoyment.

was born.
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3510013
Highball Small
12Va oz
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Tequila | Juice Glass
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White Wine
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Classic Line

EXQUISIT

Timeless Elegance

A finely tuned organic design, elegant
proportions and a rich and full sound
when toasted - these are the advan-
tages of EXQUISIT. Their classic de-
sign, perfectly optimised for wines,
makes them suitable for any setting
and a wide variety of occasions.

The EXQUISIT series crowns the ele-
gance of the balanced design:lt lifts
the glasses out of the ordinary and
lends them noblesse. Nevertheless,
each glass is functional and down-
to-earth, paired with a royal touch.
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Interview

Wine Bar George

“Our universal Stolzle glasses from the Exquisit collec-

tion are the perfect shape for all purpose tasting. Whet-
her a guest orders red wine or white wine, a single ounce
or a full glass, the all-purpose glass is best for their en-
joyment. The glass is traditional in shape yet boasts a
classic simplicity. They are also incredibly durable in a
restaurant setting while still having a sheer rim.

We were recently awarded the best wine bar list in the
world by the World of Fine Wine, and we know that using
Stolzle glasses contributed to our success. The all-pur-
pose glass is the perfect choice for any bar or restau-
rant.”

George Miliotes, Master Sommelier and Owner of Wine Bar George

30



'""We were recent-
ly awarded the
best wine bar list
in the world"
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Interview

Website Instagram
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Interview

About Master Sommelier,
George Miliotes

As one of 273 Master Sommeliers in the world, George Miliotes is a passionate
educator and curator of wines. A firm believer in education and knowledge-
sharing, Miliotes continuously studies wine, identifying the most interesting
wines through annual trips to wine-growing regions from France to South
Africa. Building relationships with some of the best vintners in the world, he
also takes an active role in the winemaking process helping to create custom
blends.

Miliotes” unique by-the-glass lists encourage guests to make adventurous
choices, selecting new wines, whether they are domestic or global, to pair
with their courses. The result of his worldwide efforts are wine lists that are
distinct to his restaurant’s culinary offerings, and widely reviewed as excep-
tional in every way.

George Miliotes is the grandson of Greek immigrants and a child of the res-
taurant and hospitality business. His family owned a specialty market and
café in Orlando, Fla., which became a gathering spot for local chefs and ser-
ved as the starting point for Miliotes’ passion for food and wine.

Miliotes later became the general manager of California Grill at Walt Disney
World Resort, where he not only created an award-winning wine list, but also
one of the first lists in the country to offer 100 wines by the glass. He is widely
regarded as one the restaurant business’ foremost wine experts.

In March 2007, Miliotes became a Master Sommelier, passing a series of rigo-
rous examinations that requires the candidate to identify grape variety, coun-
try of origin, district of origin and vintage of wines by taste, sight and aroma
alone. From 2002 - 2016, he oversaw all aspects of wine culture for Darden
including The Capital Grille and Eddie V’s, and was one of the founders of
Seasons 52. George led the development of their award-winning wine lists
and educated and motivated service teams about wine in order to deliver
exceptional guest experiences.

Miliotes returned to Walt Disney World with the opening of Wine Bar George,
the only wine bar in Florida led by a Master Sommelier. Now open in The
Landing at Disney Springs, Wine Bar George brings Miliotes’ expertise and
worldwide travels to the heart of Central Florida.

Copyrights belongs to Georges Miliotes

Wine Bar George

1610 E Buena Vista Dr, Lake Buena Vista,
FL 32830, United-States
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PULLED
STEM

Classic Line

REVOLUTION

Distinctive Optimisation

REVOLUTION was designed by star
architect  Prof.  Wilhelm  Holzbauer
and wine expert Heinz Kammerer.
The idea: The requirements for the
glass are determined less by the in-
dividual grape variety, but rather by
factors such as acidity, ripeness, tan-
nin, viscosity and aroma of the wine.

(
Y

\

In this way, a concentrated selection
of glasses was created that is con-
vincing in its suitability for beverages
and its design language. This means
that with a manageable number of
glasses, you are equipped for every
purpose.
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Champagne Flute Long Drink Whiskey Tumbler D.O.F.
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Ho"|@ 3"
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H4va"| @ 372"
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Classic Line

EVENT

Celebrate Parties

Balanced shape and high break resistance, the EVENT
glasses are predestined for uncomplicated use, whether
at catering, larger events or outdoors. The series is de-
signed as a short glass series with classic, timeless lines
and universal sizes.

L ———
1800035
Cab | Bordeaux
21Y2 0z

1800002
White Wine
12Va o0z

1800017
Champagne Flute
6V2 0z

Ho"| @ 3%a

H8v"| 3"

H8%a" | @ 234"
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3520022
Wine Tumbler
22Va oz
H5Y" | @ 334"

3520012
Water Tumbler
153/4 0z
H 434" | @ 3v2"
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Classic Line

WEINLAND

Traditionally Good

WEINLAND was one of the first ran-
ges which were produced and sold
under the brand Stdlzle Lausitz. At
the same time, WEINLAND has lost
none of its topicality and universal
applicability.

38

The
round
finishing are the pluses for the ran-
ge. Both ensure robust and well-ba-
lanced glasses. A short stem and a
stable foot guarantee optimal hand-
ling as well as a high break resistant.
WEINLAND offers a large selection of
glasses and tumblers for every use.

timeless design with an all-

character and an excellent
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Classic Line
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1000035
Cab | Bordeaux
18Va o0z
H8va"| @ 3ve"

1000001
All-Purpose
15Vaoz
H8" | @ 3Va"

1000002
White Wine
11340z
H73/4" | 3"
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Burgundy Grand Cru
22 o0z 22Va o0z
H8" | D 4Va" H 834" | @D 334"
| |
1000004 1000007
Port Champagne Flute
7340z 6340z

H 634" | @ 234"

10000 14
Whisky small
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H 3Va" | @ 2v2"

Hs8va"| @ 2ve"
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1000012 10000 16 1000015

Long Drink Whiskey D.O.F. Whiskey O.F.
13Vaoz 113/ o0z 9Va oz

H 534" | @ 2v2" H3v2"| @ 3" H3v2"| @ 3"
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2830011 10000 59
Water Decanter
16 oz 25VYa o0z

H&" | 3Va" 812" | D 72"
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Classic Line

PULLED
STEM

ULTRA

Short and good

The storage is also more unproble-
matic.

By maintaining the size of the go-
blets, the ULTRA (glasses preserve
the highest level of functionality and
drinking enjoyment.

The stems of the ULTRA goblets
were intentionally reduced in order
to achieve a better handling. It is
much easier to clean the glasses in
dishwashers and to carry them on a

tray though the low balance point.
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Champagne Flute Water
6Va o0z 15Va oz

H 82" | @ 2V2"
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Classic Line

GRAND CUVEE

A touch of luxury

Elevate the wine experience with fect balance, Grand Cuvée glasses
the Grand Cuvée Collection . These enhance the flavors and aromas of
glasses, designed for optimal per- your favorite wines, making every sip
formance, combine elegance and unforgettable . Ideal for any sophisti-
functionality to impress any guest. cated gathering, these glasses bring
With their refined shape and per- atouch of luxury to your table.
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2100000 2100035 2100001 2100002
Burgundy Cab | Bordeaux All-Purpose White Wine
2620z 23 o0z 17V%z20z 12%ao0z
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2100029 2100012 2100016
Champagne Flute Tall Tumbler Whiskey D.O.F.
100z 15%ao0z 120z
Ho” | @ 23a” H5%" | @ 3" H 312" | @ 372"
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Classic Line

CELEBRATION

Celebrate every moment

Celebrate every moment at the table refined silhouette, balanced weight,
with the Celebration range by Stolzle and crystal-clear clarity that
. Enhancing the beauty of any wine, everysip anexperience
this stemware collection provides a

makes
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156 0000 156 0037 156 00 35
Burgundy Cab | Bordeaux All-Purpose
250z 220z
H8ve"| @ 4va" Ho"| @ 3%a"

17 Oz

Hev" | 3%s"
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156 0002 156 0031 156 00 07
White Wine Tasting Champagne
13%20z 10va Oz 5340z
H8va" | @ 3Vs" H7%a" | @ 278"

Heava'| @ 2va"
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Classic Line

Savoring

The New York Stems Collection of-
fers the perfect glass for any wine
or champagne Inspired
by the sophistication and energy of
New York City, these glasses feature

enthusiast.

straight, well-defined shapes that
\, / \t;-‘ ’
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3810001 3810002
Cab | Bordeaux White Wine
220z 13%z20z

Ho¥a'|@ 33" H8¥a"|o3va

44

NEW YORK STEMS

every sip

excel in both form and function. The
sturdy design provides a satisfying
weight, making it a pleasure to hold
while enhancing the experience of

savoring your favorite libation.
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3810003 2100019
All-Purpose Water | Iced Tea
17Va oz 13%ao0z
Hova" | @ 372" H7"@ 3"



Classic Line

NADINE

Beauty and resilience

Experience the durability and ele- provide exceptional value without
gance of the Nadine by Stolzle Lau- compromising on style. Enjoy a refi-
sitz. Crafted with a seamless tran- ned drinking experience with robust
sition, this stemware offers both stemware that effortlessly blends
strength and sophistication. Perfect beauty and resilience.

for any occasion, Nadine glasses
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177 0001 177 0007 177 0025 177 00 39
All-Purpose Champagne Flute Martini Water| Beer
14 o0z 63/a 0z 7 V2o0z 130z
He"|® 3ve" Havw'| @ 234" Hea"| @ ave" Heya'|@ 3"
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3460014
Whiskey Small
Tumbler
10%2 0z
H3vs" | @ 23"

Bar

KYOTO

The Next Generation

Mixology is an artful and innovative
approach to crafting cocktails that
goes beyond traditional bartending.
It emphasizes creativity, precision,
and a deep understanding of ingre-
dients to create unique and often
avant-garde drink experiences. Mi-
xologists, akin to culinary artists, ca-
refully balance flavors, textures, and
presentation to elevate the cocktail-
drinking experience. The Kyoto Bar-
ware embodies the principles of this
craft seamlessly.

Inspired by Japanese design sen-
sibilities, known for their precision,
minimalism, and aesthetic sophisti-

cation, the Kyoto Barware aligns with

The use of ultra-thin glass in the Ky-
oto Barware not only contributes to
its distinctive appearance but also
provides a canvas for mixologists to
showcase their crafted concoctions.
This allows the vibrant colors and in-
tricate details of the drinks to shine
through. The lightweight and elegant
design of the Kyoto Barware adds an
extra layer of sophistication to the
mixologist's  toolkit, enhancing the
overall presentation and drinking ex-
perience for both the creator and the
consumer.

the creative and meticulous nature
of mixology.
et CE
346 0025 346 00 05 346 0024
Martini Nick & Nora Cocktail
103/ 0z 6Vz20z 40z
He¥a'|@4ave" HeVvs"|@31" Heya"|oa3a"
NEW
| S— —
3460015 346 00 16 346 0009 346 0010
Whiskey O.F. Whiskey D.O.F. Water Juice
Tumbler Tumbler Tumbler Tumbler
14V2o0z 17340z 13%20z 14 Vz2o0z
H3%" | @ 3" H4v"|@3va"  H5v"|@2ve" He"|@2v"
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3460012
Long Drink
Tumbler
15%20z
Hevz"| @ 2v2"






Bar

NEW YORK BAR

With the Touch of a fascinating City

NEW YORK BAR offers the right glass for every ‘bartypi-
cal’ drink. The straight, well defined shapes demonstrate
the necessary competence in every area of application.
The heavy glasses give cocktail and spirits lovers genuine

hand flatterers.

< >
“ | e
= maes —
35000 20 3500047 3500046 3500015 3500016
Shot Glass Small Rocks Whiskey Rocks Whiskey O.F. Whiskey D.O.F.
1%/a 0z 620z 8Vz2 o0z 10340z 14Va oz
H3w" | @ 17" H3v" | @ 2ve" H3va"|@ 3" H33%" | @ 3va" H4va" | @ 3va"
3500010 3500012 3500013 3500022
Juice Long Drink Collins Highball
12340z 133/ 0z 10340z 15Yaoz
He"|@2vz" H&ve"|@2ve" H&v2"| @ 2va" H7"|@ 2"
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Bar

NEW YORK BAR

Like in the 20°s

These glass series beautifully mer-
ge the elegance of the past with a
modern twist. Paying tribute to the
iconic barware of the 1920s, an era
renowned for its unique style and
sophistication, these collections cap-
ture the essence of that bygone era.

Utilizing diamond-cut  technology,
debossed lines adorn these three
bar collections, providing a nostalgic
touch that harks back to the charm
of the past. Classic yet distinctly mo-
dern, the glasses stand out as an ex-
quisite eye-catcher.

Soho

- - . 3
3500012 3500010 3500015
DS 1620 DS 1620 DS 1620
Long Drink Juice Whiskey O.F.
13340z 12340z 10340z
He&ve"| @ 2ve" He"| @ 2vz" H 334" | @ 3va"
1590041 1590008 2050025
DS 1620 DS 1620 DS 1620

Grand Cru Champagne Champagne Coupe Martini
102/3 0z 91/4 oz 8%z 0z
H6%" | @4 Hel/2"|@31/2" Hez/s" | @ ava”
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3500012
DS 1619

Long Drink
13%ao0z
Heve"| @ 2v2"

3500012
DS 1648

Long Drink
13340z
Heve"| @ 2v2"

Club

)
I

‘R:._:/ ]

L

3500010
DS 1619

Juice
123/a 0z
He" | D 212"

Manhattan

=SESE
[ =4
3500010
DS 1648
Juice
123/ 0z
He" | @ 2v2"
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3500015
DS 1619

Whiskey O.F.
103/ 0z
H 334" | @ 314"

F—z; ;;i%f

3500015
DS 1648

Whiskey O.F.
10340z
H3%" | @ 314"

Soho - Champagne Saucer



Ataglance

BAR
TASTING SPIRITS

A Whole World of Bar & Spirits Glasses

The range of cocktails and

long drinks, distillates and

brandies is as diverse as the selection of glass specialists

for the completion of enjoyment.

Shape, volume, stem

- all elements of the individual glasses are designed for
maximum beverage suitability.

= N
\\ // | |
N’ \ /
‘W’ =
i ﬁ
4790005 2050018
Nick & Nora Brandy Glass
4Yz o0z 14Vaoz
He" | @D 3Va"

H5Y" | @ 334"

\a/

1040012
Stemless Wine Glass
160z
Hav2"| @ 372"

/
ﬂ

205 00 30
Liqueur
3%z 0z

H&3/4" | D 2Va"

1610031
Nosing Glass
6Vz20z
Ha3a"| @ 3"
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20000 30
Liqueur
6Va oz

H7" | @ 2v2"
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1060031
I.N.A.O. Tasting
634 0z
He"|o a2ve"

| S

—
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-
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161 0005
Liqueur Glass
3oz
H2%a"|o 3"
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205 00 25
Martini
8Vzo0z

Hevz"| @ ava"

1409225
Black Gold
Martini
8oz
6%a" | @ 4ve"
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2730008
Champange Coupe
73/a0z
H5 34" | @ 33a"

Nosing glass




Ataglance

TASTING SETS

Experience the art of whisky tasting

The four sets include a curated selection of different
tasting glasses, each designed to highlight the complex
flavours and aromas of whisky and other spirits. Each
set contains four identical glasses of one specific shape,
providing versatility for different tasting experiences. The
sets are ideal for professional tastings, training sessions,
or as part of a glassware range.

Designed for durability and functionality, these glasses
are suitable for both commercial and private use. Availa-
ble as 2- or 4 pk boxes.

1610031
Tasting #1
620z

H aVa" | 23"
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2890031
Tasting #2
6Va 0z

H5" | @ 2Va"

2000030
Tasting #3
6Va 0z

H7" | @ 22"

3090032
Tasting #4
3%ao0z
Hava"| @ 2"
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Ataglance

BEER GLASSES

The Right Glass for Every Beer Fan

Good beer is a sophisticated drink, not least when it co-
mes to the glass. That's why a wide range of glass sha-
pes has developed within beer culture, each with its own
functionality and - of course - its own fans. With its wide
range of beer glasses, Stolzle Lausitz always offers the
right glass for consuming “normal” or non-alcoholic beer
and trendy drinks such as craft beer, ice beer and mixed
beer drinks in style and with an appealing feel.

o

& Y
T’
S
12000 19 473 0050 121 00 19
Beer Wheat Beer Craft Beer
14 o0z 13Vaoz 14Yz2o0z
H 72" | 23" H8" | D 23/a" H 73/4" | D 32"

3080019 1030019
Berlin Milano
13VYaoz 13Yaoz
H 53/4" | D 3Va" H ova" | 733"
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DECANTER

Why Decanting?

Older wines, especially red wines, The shape of the decanter and their

from sediment in the bottle, the so-
called depot. The
the function to separate the wine
from the unwanted depot and the

decantation has

opening upwards influence the result
of the decantation. The larger the
surface of the vessel, the oxygen ex-
change within the decanter. A large

opening increases the exchange of
oxygen - a narrow opening allows
the oxygen to float above the wine.

tartar. It also enables the bouquet to
unfold fully.

. A\ > ‘
I )
. A == .
400 00 59 1000059 412 00 66
Fire Weinland One forall
25Va o0z 25VYa o0z 33340z

H1o0v2"| @ 734" Hev"|@ 772" H28511%4"| @ 160 6Va"
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Stolzle Lausitz
Born in Fire

Stolzle Lausitz, Inc
979 Corporate Drive
Linthicum Heights, MD 21090

UsA Stand 09-2025

1-800-208-6373 We regret any errors in our specifications for
support@stoelzle-usa.com terms, sizes and volumes. However, claims
stoelzle-lausitz.com resulting from such errors cannot be accepted.

Follow us on Social Media Design

Maximilian Haefner
m n /stoelzlelausitz hello@maximilianhaefner.com






