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BU/L: 1040 BU/L: 1040

BU/L: 240

BU/P: 9360 BU/P: 6240

BU/P: 2160

BU/P: BILL UNITS/PALLET | BU/L: BILL UNITS/LAYER

GLASS STRAW 21CM

POLISHING CLOTH

GLASS STRAW 15CM 

ACCESSORIES

PC

SET/4 SET/4
 H 105380 BU/MP: 130

 H 105050 BU/MP: 20

 H 105381 BU/MP: 130

⭥   150 mm | 6 “
Ø  9 mm | 1/3 “

⭥   210 mm | 8 1/4 “
Ø  9 mm | 1/3 “

(64x50cm)

⭥   500 mm | 19 2/3 “ 
Ø  640 mm | 25 1/5 “
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CARE AND USE

IMPORTANT HINTS FOR GLASS USE

All arround the world renowned restaurants use 
Nachtmann glasses and crystal ware for the setting 
table. In order to guarantee maximum 

pleasure when tasting wine, it is important to consider 
the following professional hints, which  
we hope you will find of interest.

breathe, as the greater surface diameter of the decanter  

lets more oxygen reach the wine than the bottle‘s does.  

Red wines should be decanted well before serving and  

allowed to rest at room temperature for up to one hour  

to allow the wine to fully develop its bouquet. 

5. Wine temperature
Before decanting and/or serving wine, please store it at 

appropriate temperature (red wines at 59-63 degrees F,  

15°-17° C, white wines at 50-54 degrees F, 10°-12° C).  

The proper serving temperature enhances the quality of  

the wine by allowing it to fully develop its characteristic  

aromas and flavors. 

6. Washing the glass
Glasses should always be washed carefully, preferably by  

hand. Nachtmann glasses are 100% dishwasher safe 

(Exception: Gold decorated glasses: NOBLESSE GOLD), but 

they are best cared for by avoiding harsh detergents and 

choosing a cool, short dishwashing cycle. To avoid detergent 

residue, rinse glasses thoroughly in clean water. When drying 

the bowl of the glass, avoid holding the glass by its stem or 

base as this can, in extreme cases, cause the stem to break  

at its narrowest point.

BEVERAGES AND GLASSES

Rules when handling connoisseur glasses:
1. Filling the glass
Fill the glass only to the widest diameter of its bowl. This will 

ensure maximum development of the wine´s bouquet, and also 

provide the most elegant table setting. 

2. Holding the glass
The appropriately filled glass should always be held by the 

stem rather than the bowl, as heat from the hand could raise 

the wine‘s temperature above its optimum and negatively 

influence the bouquet of the wine. 

3. Swirling the glass
Carefully swirling the glass allows oxygen into the wine by 

increasing its surface area and helps release the wine´s rich, 

mature aroma.

4. Why and how to decant wines
To decant wine means to transfer it from its bottle to a 

decanter or carafe before drinking. During storage or aging, 

wine can develop a solid deposit or sediment at the bottom of 

the bottle. Decanting is an easy means of separating the 

sediment from the wine. Decanting also helps the wine 

FOR A PERFECT RESULT

1.	Wash under  
	 warm water,  
	 detergent is
	 not necessary

2. Place on linen  
	 to dry for the  
	 time being

5.	Hold glass by  
	 base and polish

6.	Use left hand to  
	 cradle the bowl  
	 and polish with  
	 your right hand

3.	For extra shine,
	 steam over  
	 boiling water

4.	To polish use  
	 2 microfibre
	 polishing cloths
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NOBLESSE POS 
Display size: 110 cm x 125 cm x 138 cm

MERCHANDISE EXAMPLES
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MERCHANDISE EXAMPLES

 
NACHTMANN POS 
Display size: 200 cm x 247 cm x 138 cm

MERCHANDISE EXAMPLES
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GENERAL TERMS & CONDITIONS OF SALE
The sale and delivery of goods are exclusively subject to our General Terms and Conditions of Sale of Bayerische Glaswerke GmbH (T&C) 

(see link https://service.riedelglassworks.org/BGW/T_C-en.pdf).

The T&C apply to all orders, and you are obliged to comply with them. 

This applies even if we do not explicitly refer to their applicability at the time of contract conclusion.
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