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*Quartino
No. PM696ZX  ¥
101⁄4 oz./30.0 cl./300 ml.
H7 T23⁄8 B2 D21⁄2
1 doz./7# ▪ .39 cu.ft.
SCC 08004743017051
TRAEX TR-7CCC ▫

*Quartino
No. PM714ZX  ¥
101⁄4 oz./30.0 cl./300 ml.
H61⁄4 T17⁄8 B31⁄4 D31⁄4
1 doz./7# ▪ .60 cu.ft.
SCC 08004743017433
TRAEX TR-6BB ▫

decanters *Capacity measured at shoulder

*Capacité mesurée à l’épaule

*Capacidad medido al hombro

Champagne
No. C228ZX  ¥
61⁄4 oz./18.5 cl./185 ml.
H91⁄4 T21⁄8 B23⁄4 D23⁄4
2 doz./14# ▪ 1.39 cu.ft.
SCC 08004743012261
TRAEX TR-7CCCC ▫

Chardonnay
No. C232ZX  ¥
113⁄4 oz./35.0 cl./350 ml.
H83⁄4 T23⁄8 B3 D31⁄4
2 doz./14# ▪ 1.86 cu.ft.
SCC 08004743012308
TRAEX TR-6BBBB ▫

Bordeaux Grand Cru
No. C234ZX  ¥
253⁄4 oz./76.0 cl./760 ml.
H9 T31⁄4 B31⁄2 D4
1 doz./11# ▪ 1.54 cu.ft.
SCC 08004743012353
TRAEX TR-8DDDD ▫

Bordeaux
No. C243ZX  ¥
161⁄4 oz./48.0 cl./480 ml.
H77⁄8 T23⁄4 B3 D31⁄2
2 doz./13# ▪ 1.73 cu.ft.
SCC 08004743012827
TRAEX TR-6BBB ▫

accademia del vino

81⁄2 oz./250 ml. ➞

101⁄4 oz./300 ml. ➞

101⁄4 oz./300 ml. ➞

81⁄2 oz./250 ml. ➞

Wine
No. C143ZX  ¥
91⁄4 oz./27.5 cl./275 ml.
H81⁄2 T25⁄8 B3 D3
2 doz./11# ▪ 1.48 cu.ft.
SCC 08004743000015
TRAEX TR-6BBBB ▫

All Purpose
No. C144ZX  ¥
131⁄4 oz./39.0 cl./390 ml.
H815⁄16 T3 B3 D31⁄4
2 doz./14# ▪ 1.84 cu.ft.
SCC 08004743000077
TRAEX TR-6BBBB ▫

Flute
No. C145ZX  ¥
63⁄4 oz./20.0 cl./200 ml.
H91⁄8 T21⁄8 B23⁄4 D23⁄4
2 doz./11# ▪ 1.41 cu.ft.
SCC 08004743000039
TRAEX TR-7CCCC ▫

Martini
No. C166ZX  ¥
91⁄2 oz./28.0 cl./280 ml.
H71⁄8 T41⁄2 B3 D41⁄2
16 pc./9# ▪ 1.84 cu.ft.
SCC 08004743003948
TRAEX TR-18JJJ ▫

All Purpose Wine
No. C152ZX  ¥
171⁄2 oz./52.0 cl./520 ml.
H81⁄4 T31⁄2 B33⁄8 D4
2 doz./17# ▪ 2.51 cu.ft.
SCC 08004743003214
TRAEX TR-8DDDD ▫

rigoletto
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KaTom Restaurant Supply, Inc.




