
RIEDEL BAR is composed of a variety of stylish and functional glasses designed to enhance the 
enjoyment of fine spirits by showcasing the aromatics and flavor characteristics while minimizing 
the bite of alcohol.

COCKTAIL
# 0454/17
H: 6-7/8“ (175 MM)
D: 4-1/2“ (113 MM)
C: 8--7/8 OZ (250 CCM)

TEQUILA
# 0446/18
H: 8-1/4“ (210 MM)
D: 2-5/8“ (68 MM)
C: 6-3/4 OZ 
(190 CCM)

SINGLE MALT WHISKY
# 0446/80
H: 4-1/2“ (115 MM)
D: 2-5/8“ (68 MM)
C: 7 OZ (200 CCM)

LONG DRINK
# 0480/03
H: 5-5/8“ (145 MM)
D: 3-1/8“ (81 MM)
C: 22-7/8 OZ (650 CCM)

WHISKY
# 0480/02
H: 3-7/8“ (100 MM)
D: 3-1/8“ (80 MM)
C: 15-1/8 OZ (430 CCM)

WATER
# 0480/01
H: 3-1/8“ (80 MM)
D: 3-1/8“ (79.5 MM)
C: 11-5/8 OZ (330 CCM)

BEER
# 0446/11
H: 6-3/4“ (170 MM)
D: 3-3/8“  (86 MM)
C: 17-5/8 OZ (500 CCM)

COGNAC
# 0446/71
H: 7-1/2“ (190 MM)
D: 2-3/4“ (70 MM)
C: 6-1/8 OZ 
(175 CCM)

HIGH BALL
# 0447/43
H: 6-1/2“ (165 MM)
D: 3-1/8“ (81 MM)
C: 20-3/4 OZ (690 CCM)

DOUBLE OLD FASHIONED
# 0447/40
H: 3-3/4“ (96 MM)
D: 3-1/2“ (90 MM)
C: 14-1/2 OZ (410 CCM)

MARTINI
# 0412/77
H: 4-5/8“ (117 MM)
D: 4-1/2“ (115 MM)
C: 10-3/8 OZ (295 CCM)

SPIRITS/FORTIFIED WINES/
CASK AGED BRANDIES
# 0412/60
H: 3-1/2“ (90 MM)
D: 2-5/8“ (67.5 MM)
C: 8-1/4 OZ (235 CCM)     

PORT
# 0446/60
H: 6-7/8“ (175 MM)
D: 2-7/8“ (72 MM)
C: 9-3/8 OZ 
(265 CCM)
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Sommeliers Restaurant (2013) was introduced 
to commemorate Claus J. Riedel‘s revolutionary 
Sommeliers series first presented at the Italian 
Sommeliers congress in Orvieto (October 1973) 
celebrating its 40th anniversary in 2013.
Claus Riedel was the first glass maker in history  
to discover that the shape of the glass affects the 
enjoyment of wine.
 
Riedel created 2013 the Sommeliers Restaurant 
glasses to answer the demand of the hospitality 
industries for varietal-specific glassware which 
heightens the wine experience for the guest. In 
order to avoid confusion will each Sommeliers 
Restaurant glass carry on the base it‘s own  
identification highlighting “Riedel Restaurant“ 
on the stem‘s base.

4 OZ (125 ML)
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BORDEAUX GRAND CRU
# 0300/00
H: 10-5/8“ (270 MM)
D: 4-1/8“ (106 MM)
C: 30-3/8 OZ (860 CCM)

BURGUNDY GRAND CRU
# 0300/16
H: 9-3/4“ (248 MM)
D: 4-1/2“ (116 MM)
C: 37 OZ (1050 CCM)

BORDEAUX GRAND CRU
# 0300/00
H: 10-5/8“ (270 MM)
D: 4-1/8“ (106 MM)
C: 30-3/8 OZ (860 CCM)

VINTAGE CHAMPAGNE GLASS
# 0300/28
H: 9-7/8“ (250 MM)
D: 2-7/8“ {74 MM}
C: 12 OZ (340 CCM)
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CABERNET/MERLOT
# 0446/0
H: 8-1/2“ (215 MM)
D: 3-3/4“ (95 MM)
C: 21-1/2 OZ (610 CCM)

PINOT NOIR
# 0446/07
H: 8-1/2“ (215 MM)
D: 4-1/4“ (108 MM)
C: 24-3/4 OZ (700 CCM)

ZINFANDEL
# 0446/15
H: 8-1/2“ (215 MM)
D: 3-1/8“ (79 MM)
C: 13 OZ (370 CCM)

OAKED CHARDONNAY
# 0446/97
H: 7-5/8“ (195 MM)
D: 4-1/4“ (108 MM)
C: 24-3/4 OZ (700 CCM)

CHAMPAGNE GLASS
# 0446/48
H: 8-1/2“ (217 MM)
D: 2-3/4“ (70 MM)
C: 9-1/8 OZ (260 CCM)

WATER
# 0446/02
H: 5-7/8“ (148 MM)
D: 3“ (78 MM)
C: 12-3/8 OZ (350 CCM)

RIESLING
# 0446/15
H: 8-1/2“ (215 MM)
D: 3-1/8“ (79 MM)
C: 13 OZ (370 CCM)

CHARDONNAY/
VIOGNIER
# 0446/05
H: 8“ (203 MM)
D: 3-1/8“ (79 MM)
C: 12-3/8 OZ (350 CCM)

CABERNET/MERLOT
# 0446/0
H: 8-1/2“ (215 MM)
D: 3-3/4“ (95 MM)
C: 21-1/2 OZ (610 CCM)

SYRAH
# 0446/30
H: 8-7/8“ (226 MM)
D: 3-3/4“ (95 MM)
C: 22-7/8 OZ (650 CCM)

RIEDEL RESTAURANT is RIEDEL’S benchmark, varietal 
specific wine glass collection. The RIEDEL RESTAURANT 
collection features special glass shapes and sizes for 
fine wines and spirits. These glasses have proven to 
consumers and restaurateurs that wine pleasure and 
appreciation starts with the glass. They are extremely 
functional and high in the quality that RIEDEL is known 
for, yet reasonably priced.

4 OZ (125 ML)
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CABERNET
# 0454/0
H: 9-3/4“ (247 MM)
D: 4-1/8“ (105 MM)
C: 28-1/4 OZ (800 CCM)

CABERNET
# 0454/0
H: 9-3/4“ (247 MM)
D: 4-1/8“ (105 MM)
C: 28-1/4 OZ (800 CCM)

RIESLING/SAUVIGNON BLANC
# 0454/05
H: 9-1/2“ (240 MM)
D: 3-3/8“ (86.5 MM)
C: 16-1/4 OZ (460 CCM)

PINOT NOIR
# 0454/07
H: 9-5/8“ (246 MM)
D: 4-1/2“ (113.5 MM)
C: 27-1/8 OZ (770 CCM)

OAKED CHARDONNAY
# 0454/97
H: 8-7/8“ (227 MM)
D: 4-1/2“ (113.5 MM)
C: 23-5/8 OZ (670 CCM)

EXTREME glasses are named for their extreme 
contours and have diamond-shaped bowls that 
angle out dramatically before narrowing at the 
top. The result is an exceptionally wide evaporation 
surface that intensifies and enhances silkiness in the 
mouth of New World wines, which tend to be more 
fruit driven in style.

4 OZ (125 ML)
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CABERNET/MERLOT
# 0412/0
H: 4-7/8“ (121 MM)
D: 3-3/4 (95 MM)
C: 21-1/8 OZ (600 CCM)

SYRAH/SHIRAZ
# 0412/30
H: 5-3/8“ (132 MM)
D: 3-3/4“ (95 MM)
C: 21-7/8 OZ (620 CCM)

CABERNET/MERLOT
# 0412/0
H: 4-7/8“ (121 MM)
D: 3-3/4“ (95 MM)
C: 21-1/8 OZ (600 CCM)

VIOGNIER/
CHARDONNAY
# 0412/05
H: 3-7/8“ (96 MM)
D: 3-1/8“ (79 MM)
C: 11-1/4 OZ (320 CCM)

OAKRD CHARDONNAY
# 0412/97
H: 3-3/8“ (94 MM)
D: 4-1/4“ (107.5 MM)
C: 20-3/4 OZ (580 CCM)

BIG O CABERNET 
# 0412/00
H: 5-3/8“ (136 MM)
D: 4-1/8“ (106 MM)
C: 31 OZ (877 CCM)

BIG O PINOT NOIR
# 0412/67
H: 4-7/8“ (124 MM)
D: 4-1/4“ (108 MM)
C: 26-7/8 OZ (762 CCM)

CHAMPAGNE GLASS
# 0412/28
H: 4-3/4“ (122 MM)
D: 2-1/2“ (62.5 MM)
C: 9-1/4 OZ (264 CCM)

COCA-COLA GLASS
# 0412/21
H: 6-3/8“ (162 MM)
D: 3-1/8“ (79 MM)
C: 17 OZ (480 CCM)

RIESLING/
SAUVIGNON BLANC
# 0412/15
H: 4-1/4“ (108 MM)
D: 3-1/8“ (79 MM)
C: 13-1/4 OZ (375 CCM)

PINOT/NEBBIOLO
# 0412/07
H: 4-1/2“ (112 MM)
D: 4-1/4“ (107.5 MM)
C: 23-7/8 OZ (690 CCM)

RESTAURANT O makes broken stems a thing of the past.  Based on the benchmark shapes of RIEDEL’S Vinum 
collection, O offers a stemless tumbler option which is the ideal glass for everyday use. It is RIEDEL’S most casual 
collection and an elegant, uncomplicated design.

4 OZ (125 ML)
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CABERNET
# 0447/00
H: 10“ (254 MM)
D: 4-1/4“ (108 MM)
C: 33-1/2 OZ (960 CCM)

CABERNET
# 0447/00
H: 10“ (254 MM)
D: 4-1/4“ (108 MM)
C: 33-1/2 OZ (960 CCM)

PINOT NOIR
# 0447/07
H: 9“ (228 MM)
D: 4-1/4“ (108 MM)
C: 30 OZ (850 CCM)

VIOGNIER/
CHARDONNAY
# 0447/05
H: 8-3/4“ (223 MM)
D: 3-1/8“ (79 MM)
C: 12-7/8 OZ (365 CCM)

RIESLING
# 0447/15
H: 9-1/4“ (234 MM)
D: 3-1/8“ (79 MM)
C: 14 OZ (395 CCM)

OAKED 
CHARDONAY
# 0447/97
H: 7-5/8“ (195 MM)
D: 4-1/4“ (108 MM)
C: 24-3/4 OZ (700 CCM)

VINTAGE 
CHAMPAGNE GLASS
# 0447/28
H: 9-5/8“ (245 MM)
D: 2-5/8“ (68 MM)
C: 11-5/8 OZ (330 CCM)

HERMITAGE
# 0447/30
H: 9-3/8“ (237 MM)
D: 3-3/4“ (96 MM)
C: 22-3/4 OZ (640 CCM)

RIEDEL’S RESTAURANT XL is a varietal specific 
 collection that offers wines such as a young 
concentrated Cabernet Sauvignon, a sophisticated 
Syrah or a delicate Pinot Noir, the perfect shape. 
They are spectacular on the table with their stunning 
design which draws attention to wine service. XL is 
the tallest and most exquisite restaurant line to date.

4 OZ (125 ML)
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MAGNUM
# 0480/90
H: 7-7/8“ (201 MM)
D: 3-1/2“ (90 MM)
C: 18-5/8 OZ (530 CCM)

MAGNUM
# 0480/90
H: 7-7/8“ (201 MM)
D: 3-1/2“ (90 MM)
C: 18-5/8 OZ (530 CCM)

WHITE WINE
# 0480/05
H: 7-1/8“ (180 MM)
D: 2-7/8“ (73 MM)
C: 9-7/8 OZ (280 CCM)

WATER
# 0480/01
H: 3-1/8“ (80 MM)
D: 3-1/8“ (79.5 MM)
C: 11-5/8 OZ (330 CCM)

CHAMPAGNE GLASS
# 0480/08
H: 8-1/2“ (217 MM)
D: 2-3/4“ (70 MM)
C: 9-1/8 OZ (260 CCM)

RED WINE
# 0480/00
H: 7-3/8“ (187 MM)
D. 3-1/8“ (79 MM)
C: 12-3/8 OZ (350 CCM)

The Ouverture Restaurant series is a utilitarian update to Riedel‘s consumer-friendly Ouverture collection. Created to help both 
restaurateurs and their clients, OUVERTURE RESTAURANT‘S versatile bowl shapes for red and white will increase patrons‘ 
drinking pleasure, and their sturdy and slightly cropped stems will make for more efficient serving and storing.

W I N E  F R I E N D L Y

4 OZ (125 ML)
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Sommeliers Restaurant (2013) was introduced 
to commemorate Claus J. Riedel‘s revolutionary 
Sommeliers series first presented at the Italian 
Sommeliers congress in Orvieto (October 1973) 
celebrating its 40th anniversary in 2013.
Claus Riedel was the first glass maker in history  
to discover that the shape of the glass affects the 
enjoyment of wine.
 
Riedel created 2013 the Sommeliers Restaurant 
glasses to answer the demand of the hospitality 
industries for varietal-specific glassware which 
heightens the wine experience for the guest. In 
order to avoid confusion will each Sommeliers 
Restaurant glass carry on the base it‘s own  
identification highlighting “Riedel Restaurant“ 
on the stem‘s base.

4 OZ (125 ML)
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BORDEAUX GRAND CRU
# 0300/00
H: 10-5/8“ (270 MM)
D: 4-1/8“ (106 MM)
C: 30-3/8 OZ (860 CCM)

BURGUNDY GRAND CRU
# 0300/16
H: 9-3/4“ (248 MM)
D: 4-1/2“ (116 MM)
C: 37 OZ (1050 CCM)

BORDEAUX GRAND CRU
# 0300/00
H: 10-5/8“ (270 MM)
D: 4-1/8“ (106 MM)
C: 30-3/8 OZ (860 CCM)

VINTAGE CHAMPAGNE GLASS
# 0300/28
H: 9-7/8“ (250 MM)
D: 2-7/8“ {74 MM}
C: 12 OZ (340 CCM)
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CABERNET/MERLOT
# 0446/0
H: 8-1/2“ (215 MM)
D: 3-3/4“ (95 MM)
C: 21-1/2 OZ (610 CCM)

PINOT NOIR
# 0446/07
H: 8-1/2“ (215 MM)
D: 4-1/4“ (108 MM)
C: 24-3/4 OZ (700 CCM)

ZINFANDEL
# 0446/15
H: 8-1/2“ (215 MM)
D: 3-1/8“ (79 MM)
C: 13 OZ (370 CCM)

OAKED CHARDONNAY
# 0446/97
H: 7-5/8“ (195 MM)
D: 4-1/4“ (108 MM)
C: 24-3/4 OZ (700 CCM)

CHAMPAGNE GLASS
# 0446/48
H: 8-1/2“ (217 MM)
D: 2-3/4“ (70 MM)
C: 9-1/8 OZ (260 CCM)

WATER
# 0446/02
H: 5-7/8“ (148 MM)
D: 3“ (78 MM)
C: 12-3/8 OZ (350 CCM)

RIESLING
# 0446/15
H: 8-1/2“ (215 MM)
D: 3-1/8“ (79 MM)
C: 13 OZ (370 CCM)

CHARDONNAY/
VIOGNIER
# 0446/05
H: 8“ (203 MM)
D: 3-1/8“ (79 MM)
C: 12-3/8 OZ (350 CCM)

CABERNET/MERLOT
# 0446/0
H: 8-1/2“ (215 MM)
D: 3-3/4“ (95 MM)
C: 21-1/2 OZ (610 CCM)

SYRAH
# 0446/30
H: 8-7/8“ (226 MM)
D: 3-3/4“ (95 MM)
C: 22-7/8 OZ (650 CCM)

RIEDEL RESTAURANT is RIEDEL’S benchmark, varietal 
specific wine glass collection. The RIEDEL RESTAURANT 
collection features special glass shapes and sizes for 
fine wines and spirits. These glasses have proven to 
consumers and restaurateurs that wine pleasure and 
appreciation starts with the glass. They are extremely 
functional and high in the quality that RIEDEL is known 
for, yet reasonably priced.

4 OZ (125 ML)
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CABERNET
# 0454/0
H: 9-3/4“ (247 MM)
D: 4-1/8“ (105 MM)
C: 28-1/4 OZ (800 CCM)

CABERNET
# 0454/0
H: 9-3/4“ (247 MM)
D: 4-1/8“ (105 MM)
C: 28-1/4 OZ (800 CCM)

RIESLING/SAUVIGNON BLANC
# 0454/05
H: 9-1/2“ (240 MM)
D: 3-3/8“ (86.5 MM)
C: 16-1/4 OZ (460 CCM)

PINOT NOIR
# 0454/07
H: 9-5/8“ (246 MM)
D: 4-1/2“ (113.5 MM)
C: 27-1/8 OZ (770 CCM)

OAKED CHARDONNAY
# 0454/97
H: 8-7/8“ (227 MM)
D: 4-1/2“ (113.5 MM)
C: 23-5/8 OZ (670 CCM)

EXTREME glasses are named for their extreme 
contours and have diamond-shaped bowls that 
angle out dramatically before narrowing at the 
top. The result is an exceptionally wide evaporation 
surface that intensifies and enhances silkiness in the 
mouth of New World wines, which tend to be more 
fruit driven in style.

4 OZ (125 ML)
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CABERNET/MERLOT
# 0412/0
H: 4-7/8“ (121 MM)
D: 3-3/4 (95 MM)
C: 21-1/8 OZ (600 CCM)

SYRAH/SHIRAZ
# 0412/30
H: 5-3/8“ (132 MM)
D: 3-3/4“ (95 MM)
C: 21-7/8 OZ (620 CCM)

CABERNET/MERLOT
# 0412/0
H: 4-7/8“ (121 MM)
D: 3-3/4“ (95 MM)
C: 21-1/8 OZ (600 CCM)

VIOGNIER/
CHARDONNAY
# 0412/05
H: 3-7/8“ (96 MM)
D: 3-1/8“ (79 MM)
C: 11-1/4 OZ (320 CCM)

OAKRD CHARDONNAY
# 0412/97
H: 3-3/8“ (94 MM)
D: 4-1/4“ (107.5 MM)
C: 20-3/4 OZ (580 CCM)

BIG O CABERNET 
# 0412/00
H: 5-3/8“ (136 MM)
D: 4-1/8“ (106 MM)
C: 31 OZ (877 CCM)

BIG O PINOT NOIR
# 0412/67
H: 4-7/8“ (124 MM)
D: 4-1/4“ (108 MM)
C: 26-7/8 OZ (762 CCM)

CHAMPAGNE GLASS
# 0412/28
H: 4-3/4“ (122 MM)
D: 2-1/2“ (62.5 MM)
C: 9-1/4 OZ (264 CCM)

COCA-COLA GLASS
# 0412/21
H: 6-3/8“ (162 MM)
D: 3-1/8“ (79 MM)
C: 17 OZ (480 CCM)

RIESLING/
SAUVIGNON BLANC
# 0412/15
H: 4-1/4“ (108 MM)
D: 3-1/8“ (79 MM)
C: 13-1/4 OZ (375 CCM)

PINOT/NEBBIOLO
# 0412/07
H: 4-1/2“ (112 MM)
D: 4-1/4“ (107.5 MM)
C: 23-7/8 OZ (690 CCM)

RESTAURANT O makes broken stems a thing of the past.  Based on the benchmark shapes of RIEDEL’S Vinum 
collection, O offers a stemless tumbler option which is the ideal glass for everyday use. It is RIEDEL’S most casual 
collection and an elegant, uncomplicated design.

4 OZ (125 ML)
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CABERNET
# 0447/00
H: 10“ (254 MM)
D: 4-1/4“ (108 MM)
C: 33-1/2 OZ (960 CCM)

CABERNET
# 0447/00
H: 10“ (254 MM)
D: 4-1/4“ (108 MM)
C: 33-1/2 OZ (960 CCM)

PINOT NOIR
# 0447/07
H: 9“ (228 MM)
D: 4-1/4“ (108 MM)
C: 30 OZ (850 CCM)

VIOGNIER/
CHARDONNAY
# 0447/05
H: 8-3/4“ (223 MM)
D: 3-1/8“ (79 MM)
C: 12-7/8 OZ (365 CCM)

RIESLING
# 0447/15
H: 9-1/4“ (234 MM)
D: 3-1/8“ (79 MM)
C: 14 OZ (395 CCM)

OAKED 
CHARDONAY
# 0447/97
H: 7-5/8“ (195 MM)
D: 4-1/4“ (108 MM)
C: 24-3/4 OZ (700 CCM)

VINTAGE 
CHAMPAGNE GLASS
# 0447/28
H: 9-5/8“ (245 MM)
D: 2-5/8“ (68 MM)
C: 11-5/8 OZ (330 CCM)

HERMITAGE
# 0447/30
H: 9-3/8“ (237 MM)
D: 3-3/4“ (96 MM)
C: 22-3/4 OZ (640 CCM)

RIEDEL’S RESTAURANT XL is a varietal specific 
 collection that offers wines such as a young 
concentrated Cabernet Sauvignon, a sophisticated 
Syrah or a delicate Pinot Noir, the perfect shape. 
They are spectacular on the table with their stunning 
design which draws attention to wine service. XL is 
the tallest and most exquisite restaurant line to date.

4 OZ (125 ML)
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MAGNUM
# 0480/90
H: 7-7/8“ (201 MM)
D: 3-1/2“ (90 MM)
C: 18-5/8 OZ (530 CCM)

MAGNUM
# 0480/90
H: 7-7/8“ (201 MM)
D: 3-1/2“ (90 MM)
C: 18-5/8 OZ (530 CCM)

WHITE WINE
# 0480/05
H: 7-1/8“ (180 MM)
D: 2-7/8“ (73 MM)
C: 9-7/8 OZ (280 CCM)

WATER
# 0480/01
H: 3-1/8“ (80 MM)
D: 3-1/8“ (79.5 MM)
C: 11-5/8 OZ (330 CCM)

CHAMPAGNE GLASS
# 0480/08
H: 8-1/2“ (217 MM)
D: 2-3/4“ (70 MM)
C: 9-1/8 OZ (260 CCM)

RED WINE
# 0480/00
H: 7-3/8“ (187 MM)
D. 3-1/8“ (79 MM)
C: 12-3/8 OZ (350 CCM)

The Ouverture Restaurant series is a utilitarian update to Riedel‘s consumer-friendly Ouverture collection. Created to help both 
restaurateurs and their clients, OUVERTURE RESTAURANT‘S versatile bowl shapes for red and white will increase patrons‘ 
drinking pleasure, and their sturdy and slightly cropped stems will make for more efficient serving and storing.

W I N E  F R I E N D L Y

4 OZ (125 ML)
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RED WINE
# 0489/0
H: 8-7/8“ (225 MM)
D: 3-1/2“ (89 MM)
C: 19-3/4 OZ (560 CCM)

OZ
POUR LINE

# 0489/46

CCM
POUR LINE
# 0489/10

WHITE WINE
# 0489/01
H: 8“ (205 MM)
D: 3-1/8“ (79 MM)
C: 12 OZ (340 CCM)

DEGUSTAZIONE, created with young entrepreneurs 
in mind, is a collection offered at an accessible price 
for restaurateurs who still wish to serve their customers 
flavor-maximizing wine friendly glasses. Simple red 
wine and white wine glasses offer patrons the wine 
friendly experience, and are the perfect starter 
glassware for restaurateurs on the rise.

6 OZ 150 CCM
5 OZ 125 CCM

3 OZ
100 CCM

W I N E  F R I E N D L Y

3 OZ (100 ML)
4 OZ (125 ML)

D E C A N T E R • M O U T H - B L O W N  I N  A U S T R I A • L E A D  C R Y S T A L

AMADEO

# 1756/13-2
W: 8“ (205 MM)
H: 13-7/8“ (350 MM)
C: 52-7/8 OZ (1500 CCM)

# 2014/13
H: 23-5/8“ (600 MM)
D: 5-3/4“ (145 MM)
C: 62-1/4 OZ (1766 CCM)

# 2007/02
H: 23-5/8“ (600 MM)
D: XX“ (350 MM)
C: 55-3/8 OZ (1570 CCM)

750 CCM
26-1/2 OZ

MAMBA

# 1950/19-2
W: 12-3/4“ (320 MM)
H: 17-3/4“ (325 MM)
C: 52-7/8 OZ (1500 CCM)

750 CCM
26-1/2 OZ
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EVE

750 CCM
26-1/2 OZ

SWANHORSE

Since RIEDEL whole-heartedly believes all wines - young and old, red, white or sparkling – can be enhanced by decanting, 
it is only natural that they would have a wide selection of decanters in their collection; many elegant, complex, mouth-blown 
designs. Decanting young wines in RIEDEL decanters gives the wine a chance to bloom and attain a stage of development 
that normally requires years of aging – liberating the aromas, intensifying the fruitiness of the mid-palate and rounding out 
the texture. While decanting older wine, allows the wine to separate from any deposits that may have formed in the bottle 
over time. RIEDEL’S decanters are sculptural enough to qualify as art but are also incredible triumphs of functionality – a 
classic RIEDEL hallmark.

750 CCM
26-1/2 OZ

750 CCM
26-1/2 OZ

HORN

750 CCM
26-1/2 OZ

# 1950/09-2
D: 8-3/8“ (215 MM)
H: 19-7/8“ (505 MM)
C: 48-1/4 OZ (1370 CCM)

# 2014/02
H: 14-1/2“ (370 MM)
W: 11“ (280 MM)
C: XX OZ (XX CCM)



The new Riedel Degustazione O Wine Tumbler has 
been designed as a multifunctional drinking vessel, 
being well suited for the enjoyment of wines, soft 
drinks, juices, water, beer, long drinks and cocktails 
alike.
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Named for the ease with which it allows you to swirl 
your wine, RIEDEL’S SWIRL collection offers a rippled 
shape with subtle indents that help guide the wine 
around and around the vessel while making it easier to 
hold at the same time. These universal stemless tumblers 
are also perfect for any type of beverage, such as 
water, juice, and so on.

SWIRL RED
# 0413/30
H: 4-3/4“ (120 MM)
D: 3-5/8“ (91 MM)
C: 20-1/2 OZ (580 CCM)

4 OZ (125 ML)

SWIRL WHITE
# 0413/33
H: 4“ (103 MM)
D: 3-1/8“ (80.5 MM)
C: 13-3/8 OZ (380 CCM)

W I N E  F R I E N D L Y

3 OZ (100 ML)

D E C A N T E R • M A C H I N E - B L O W N  I N  G E R M A N Y • C R Y S T A L  ( L E A D  F R E E )

D E C A N T E R • M A C H I N E - B L O W N  I N  G E R M A N Y • L E A D  C R Y S T A L

SYRAH

# 1446/13
H: 9-5/8“ (245 MM)
D: 5-1/2“ (139 MM)
C: 36-3/4 OZ (1040 CCM)

750 CCM
26-1/2 OZ

MINI 
DECANTER

# 1446/05-12
H: 6-1/4“ (160 MM)
D: 3-1/2“ (90 MM)
C: 15-3/4 OZ (400 CCM)

MERLOT

# 1446/14
H: 9-1/2“ (240 MM)
D: 4-1/2“ (115 MM)
C: 34-1/4 OZ (970 CCM)

750 CCM
26-1/2 OZ

SWIRL

# 1456/13
H: 9-1/2“ (240 MM)
D: 5-3/8“ (136 MM)
C: 49-7/8 OZ (1330 CCM)

750 CCM
26-1/2 OZ

APPLE

# 1466/13
H: 7-3/4“ (195 MM)
D: 5-3/8“ (135 MM)
C: 52-7/8 OZ (1500 CCM)
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DEGUSTAZIONE O
# 0489/41
H: 4-5/8“ (118 MM)
D: 4-5/8“ (118 MM)
C: 20 OZ (570 CCM)

CORNETTO
MAGNUM

750 CCM
26-1/2 OZ

1500 CCM
52-7/8 OZ

# 1977/26-2
D: 5-1/4“ (135 MM)
H: 16-3/4“ (425 MM)
C: 65-1/4 OZ (1850 CCM)

# 2014/01
H: 17-3/8“ (440 MM)
D: XX“ (350 MM)
C: 52-7/8 OZ (1500 CCM)

BOA

750 CCM
26-1/2 OZ

BIG APPLE

# 1460/14
H: 8-7/8“ (225 MM)
D: 5-5/8“ (143 MM)
C: 70-1/2 OZ (2000 CCM)

CABERNET MAGNUM

# 1140/26
H: 10-5/8“ (270 MM)
D: 5-3/4“ (145 MM)
C: 60 OZ (1700 CCM)

750 CCM
26-1/2 OZ 750 CCM

26-1/2 OZ

750 CCM
26-1/2 OZ

4 OZ (125 ML)
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RED WINE
# 0489/0
H: 8-7/8“ (225 MM)
D: 3-1/2“ (89 MM)
C: 19-3/4 OZ (560 CCM)

OZ
POUR LINE

# 0489/46

CCM
POUR LINE
# 0489/10

WHITE WINE
# 0489/01
H: 8“ (205 MM)
D: 3-1/8“ (79 MM)
C: 12 OZ (340 CCM)

DEGUSTAZIONE, created with young entrepreneurs 
in mind, is a collection offered at an accessible price 
for restaurateurs who still wish to serve their customers 
flavor-maximizing wine friendly glasses. Simple red 
wine and white wine glasses offer patrons the wine 
friendly experience, and are the perfect starter 
glassware for restaurateurs on the rise.

6 OZ 150 CCM
5 OZ 125 CCM

3 OZ
100 CCM

W I N E  F R I E N D L Y

3 OZ (100 ML)
4 OZ (125 ML)

D E C A N T E R • M O U T H - B L O W N  I N  A U S T R I A • L E A D  C R Y S T A L

AMADEO

# 1756/13-2
W: 8“ (205 MM)
H: 13-7/8“ (350 MM)
C: 52-7/8 OZ (1500 CCM)

# 2014/13
H: 23-5/8“ (600 MM)
D: 5-3/4“ (145 MM)
C: 62-1/4 OZ (1766 CCM)

# 2007/02
H: 23-5/8“ (600 MM)
D: XX“ (350 MM)
C: 55-3/8 OZ (1570 CCM)

750 CCM
26-1/2 OZ

MAMBA

# 1950/19-2
W: 12-3/4“ (320 MM)
H: 17-3/4“ (325 MM)
C: 52-7/8 OZ (1500 CCM)

750 CCM
26-1/2 OZ
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EVE

750 CCM
26-1/2 OZ

SWANHORSE

Since RIEDEL whole-heartedly believes all wines - young and old, red, white or sparkling – can be enhanced by decanting, 
it is only natural that they would have a wide selection of decanters in their collection; many elegant, complex, mouth-blown 
designs. Decanting young wines in RIEDEL decanters gives the wine a chance to bloom and attain a stage of development 
that normally requires years of aging – liberating the aromas, intensifying the fruitiness of the mid-palate and rounding out 
the texture. While decanting older wine, allows the wine to separate from any deposits that may have formed in the bottle 
over time. RIEDEL’S decanters are sculptural enough to qualify as art but are also incredible triumphs of functionality – a 
classic RIEDEL hallmark.

750 CCM
26-1/2 OZ

750 CCM
26-1/2 OZ

HORN

750 CCM
26-1/2 OZ

# 1950/09-2
D: 8-3/8“ (215 MM)
H: 19-7/8“ (505 MM)
C: 48-1/4 OZ (1370 CCM)

# 2014/02
H: 14-1/2“ (370 MM)
W: 11“ (280 MM)
C: XX OZ (XX CCM)



The new Riedel Degustazione O Wine Tumbler has 
been designed as a multifunctional drinking vessel, 
being well suited for the enjoyment of wines, soft 
drinks, juices, water, beer, long drinks and cocktails 
alike.

W I N E  F R I E N D L Y
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Named for the ease with which it allows you to swirl 
your wine, RIEDEL’S SWIRL collection offers a rippled 
shape with subtle indents that help guide the wine 
around and around the vessel while making it easier to 
hold at the same time. These universal stemless tumblers 
are also perfect for any type of beverage, such as 
water, juice, and so on.

SWIRL RED
# 0413/30
H: 4-3/4“ (120 MM)
D: 3-5/8“ (91 MM)
C: 20-1/2 OZ (580 CCM)

4 OZ (125 ML)

SWIRL WHITE
# 0413/33
H: 4“ (103 MM)
D: 3-1/8“ (80.5 MM)
C: 13-3/8 OZ (380 CCM)

W I N E  F R I E N D L Y

3 OZ (100 ML)

D E C A N T E R • M A C H I N E - B L O W N  I N  G E R M A N Y • C R Y S T A L  ( L E A D  F R E E )

D E C A N T E R • M A C H I N E - B L O W N  I N  G E R M A N Y • L E A D  C R Y S T A L

SYRAH

# 1446/13
H: 9-5/8“ (245 MM)
D: 5-1/2“ (139 MM)
C: 36-3/4 OZ (1040 CCM)

750 CCM
26-1/2 OZ

MINI 
DECANTER

# 1446/05-12
H: 6-1/4“ (160 MM)
D: 3-1/2“ (90 MM)
C: 15-3/4 OZ (400 CCM)

MERLOT

# 1446/14
H: 9-1/2“ (240 MM)
D: 4-1/2“ (115 MM)
C: 34-1/4 OZ (970 CCM)

750 CCM
26-1/2 OZ

SWIRL

# 1456/13
H: 9-1/2“ (240 MM)
D: 5-3/8“ (136 MM)
C: 49-7/8 OZ (1330 CCM)

750 CCM
26-1/2 OZ

APPLE

# 1466/13
H: 7-3/4“ (195 MM)
D: 5-3/8“ (135 MM)
C: 52-7/8 OZ (1500 CCM)
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DEGUSTAZIONE O
# 0489/41
H: 4-5/8“ (118 MM)
D: 4-5/8“ (118 MM)
C: 20 OZ (570 CCM)

CORNETTO
MAGNUM

750 CCM
26-1/2 OZ

1500 CCM
52-7/8 OZ

# 1977/26-2
D: 5-1/4“ (135 MM)
H: 16-3/4“ (425 MM)
C: 65-1/4 OZ (1850 CCM)

# 2014/01
H: 17-3/8“ (440 MM)
D: XX“ (350 MM)
C: 52-7/8 OZ (1500 CCM)

BOA

750 CCM
26-1/2 OZ

BIG APPLE

# 1460/14
H: 8-7/8“ (225 MM)
D: 5-5/8“ (143 MM)
C: 70-1/2 OZ (2000 CCM)

CABERNET MAGNUM

# 1140/26
H: 10-5/8“ (270 MM)
D: 5-3/4“ (145 MM)
C: 60 OZ (1700 CCM)

750 CCM
26-1/2 OZ 750 CCM

26-1/2 OZ

750 CCM
26-1/2 OZ

4 OZ (125 ML)



RIEDEL BAR is composed of a variety of stylish and functional glasses designed to enhance the 
enjoyment of fine spirits by showcasing the aromatics and flavor characteristics while minimizing 
the bite of alcohol.

COCKTAIL
# 0454/17
H: 6-7/8“ (175 MM)
D: 4-1/2“ (113 MM)
C: 8--7/8 OZ (250 CCM)

TEQUILA
# 0446/18
H: 8-1/4“ (210 MM)
D: 2-5/8“ (68 MM)
C: 6-3/4 OZ 
(190 CCM)

SINGLE MALT WHISKY
# 0446/80
H: 4-1/2“ (115 MM)
D: 2-5/8“ (68 MM)
C: 7 OZ (200 CCM)

LONG DRINK
# 0480/03
H: 5-5/8“ (145 MM)
D: 3-1/8“ (81 MM)
C: 22-7/8 OZ (650 CCM)

WHISKY
# 0480/02
H: 3-7/8“ (100 MM)
D: 3-1/8“ (80 MM)
C: 15-1/8 OZ (430 CCM)

WATER
# 0480/01
H: 3-1/8“ (80 MM)
D: 3-1/8“ (79.5 MM)
C: 11-5/8 OZ (330 CCM)

BEER
# 0446/11
H: 6-3/4“ (170 MM)
D: 3-3/8“  (86 MM)
C: 17-5/8 OZ (500 CCM)

COGNAC
# 0446/71
H: 7-1/2“ (190 MM)
D: 2-3/4“ (70 MM)
C: 6-1/8 OZ 
(175 CCM)

HIGH BALL
# 0447/43
H: 6-1/2“ (165 MM)
D: 3-1/8“ (81 MM)
C: 20-3/4 OZ (690 CCM)

DOUBLE OLD FASHIONED
# 0447/40
H: 3-3/4“ (96 MM)
D: 3-1/2“ (90 MM)
C: 14-1/2 OZ (410 CCM)

MARTINI
# 0412/77
H: 4-5/8“ (117 MM)
D: 4-1/2“ (115 MM)
C: 10-3/8 OZ (295 CCM)

SPIRITS/FORTIFIED WINES/
CASK AGED BRANDIES
# 0412/60
H: 3-1/2“ (90 MM)
D: 2-5/8“ (67.5 MM)
C: 8-1/4 OZ (235 CCM)     

PORT
# 0446/60
H: 6-7/8“ (175 MM)
D: 2-7/8“ (72 MM)
C: 9-3/8 OZ 
(265 CCM)
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RESTAURANT COLLECTION 2014

NOT AVAILABLE FOR RETAIL SALES.       RIEDELRESTAURANT.COM

RIEDEL RESTAURANT LINES ARE EXCLUSIVELY FOR ON-PREMISE AND

02. 2014 
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