FOOTED BEERS

Beer
No. 3727 =

10.02./29.6 ¢l./296 ml.

H6% T2% B2% D2%
2 doz./12# = .86 cu.ft.
SCC 358646

Beer

No. 3725 m

12 02./35.5 cl./355 ml.
H7V6 T2V> B2%4 D2%
3 doz./22# = 1.42 cu.ft.
SCC 908660

BUILD BUSINESS

Stemware isn't just for serving
wine. It also can add value and

sophistication to beer presentations,

particularly Lambic, Saison and

specialty fruit beers.

Beer

No. 3728 m

12 0z./35.5 cl./355 ml.
H7Ys T2Y2 B2% D27
2 doz./13# = .99 cu.ft.
SCC 370006

Beer
No. 3915

| |
14% 02./43.6 ¢1./436 ml.

H7 T2V2 B276 D3V4
3 doz./23# = 1.89 cu.ft.
SCC 563098

Beer

No. 3730 ™

14 0z./41.4 cl./A14 ml.
H7% T2 B2% D3

2 doz./14# = 1.15 cu.ft.
SCC 370013

Beer

No. 3062 W

19%4 0z./56.9 ¢l./569 ml.
H6 T3'% B3V4 D44

1 doz./94# = .89 cu.ft.
SCC 443748
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Beer Beer Beer Pilsner
No. 3908 ™ No. 3328 W No. 3228 W No. 3804 m
10%4 02./30.3 ¢l./303 ml. 12 0z./35.5 cl./355 ml. 12 0z./35.5 cl./355 ml. 16 0z./47.4 ¢l./473 ml.
H4% T27/s B2Y4 D34 H7V8 12> B2% D3V H7 T2Y% B2% D34 H7% T2% B2% D3V
2 doz./12# = .85 cu.ft. 3 doz./23# = 1.79 cu.ft. 3 doz./25# = 1.77 cu.ft. 2 doz./15# = 1.28 cu.ft.
SCC 388087 SCC 056682 SCC 771684 SCC 391230
Footed Cooler Footed Ale Footed Ale Footed Ale Pilsner Footed Pilsner
No. 3813 m No. 3810 = No.3812 W No. 3815 W No. 8425 @ No. 6425 @
12 0z./35.5 cl./355 ml. 10 02./29.6 c1./296 ml. 12 0z./35.5 cl./355 ml. 15Y40z./45.1 ¢l./451 ml. 12 0z./35.5 cl./355 ml. 10 02./29.6 c1./296 ml.
H6'2 T2V B274 D3 H6"% T2% B2Y4 D274 H6"% T2%4 B2Y4 D3 H8%4 T2 B3 D34 H8Y4 T3 B3 D3 H8% T278 B2% D274
3 doz./23# = 1.56 cu.ft. 3 doz./23# = 1.35 cu.ft. 3 doz./23# = 1.50 cu.ft. 2 doz./23# = 1.60 cu.ft. 2 doz./15# = 1.40 cu.ft. 2 doz./16# = 1.46 cu.ft.
SCC 135783 SCC 743438 SCC 110476 SCC 311149 SCC 104468 SCC 104437

HOFFMAN HOUSE

Hoffman House Goblet
No. 5210

10 02./29.6 cl./296 ml.
H6Y6 T4 B34 D4

1 doz./24# = .84 cu.ft.
SCC 621934

Hoffman House Goblet
No. 5212

0
12 0z./35.5 ¢l./355 ml.
H6Y6 T4 B3"4 D4

1 doz./21# = 84 cu.ft.
SCC 621958

SET FOR SUCCESS®




