
Extremely durable lead-free 
crystal glass, light and easy to use

Exceptional brightness  
and clarity ensure wine colours 

stay ‘true’

Stable base and identical heights 
provide optimum balance

RESTAURANT ITALIAN CRYSTAL 
GLASSWARE. STRONG, CLEAR, 

PRACTICAL.

STEMLESS 
GM84

Capacity: 430ml 
H 105 TD 65mm
Packaging 3/30

FLUTE
GM83

Capacity: 240ml 
H 215 TD 47mm
Packaging 3/18

WHITE WINE 
GM80

Capacity: 445ml  
H 215 TD 60mm 

Packaging 12

RED WINE 
GM82

Capacity: 530ml  
H 215 TD 68mm 
Packaging 12

TRE SENSI
GM351

Capacity: 430ml 
H 220 TD 57mm
Packaging 6/24

TRE SENSI
GM352
550ml  

H 235 TD 61mm
Packaging 6/24

UNO
GM353

Capacity: 450ml  
H 103 TD 63mm 
Packaging 6/24

TRE SENSI IS INALTO’S HOMAGE TO 
THE ART OF WINE TASTING. SIGHT, 

SMELL AND TASTE.  

An exclusive partnership with the 
Associazione Italiana Sommelier (AIS, 
Italian Association of Sommeliers) has 

resulted in a new shape that heightens the 
performance of every type of wine. 

The bowl, wide at the base  
and narrowing at the mouth thereby 

concentrating the aromas in the upper 
part of the glass, and the ultra-thin rim, 
are perfect for enjoying every nuance in 

the flavour and fragrance of the wine in an 
unrepeatable sensorial experience. 

TRE SENSI is synonymous with excellence 
thanks to the flatness and stability of 
its special foot and its lightness, which 

combines with the strength of the 
exclusive XLT treatment to make the 

stems even more resistant over time. A 
tough and invisible shield protects the 

stem from the most frequent causes of 
breakage.

TRE SENSI

RESTAURANT



Star Glass is a 
new, chemical 
composition that 
creates leadfree 

glass of unrivalled purity. 
The total absence of colour 
shading and impurities allows 
wine to be perceived without 
distortion.

The special  
laser-cutting 
process and rim 
finishing deliver 
uniform and thin 

rims which enhance the 
perceived quality of wine 
making the stems ideal for 
wine tasting.

Advanced 
technologies allow 
reduced thickness 
and consistent 

distribution throughout 
the body of the glass. This, 
combined with the special 
laser-cutting process, 
guarantees thinner rims.

BORMIOLI ROCCO
Italy’s number one glass manufacturer 
has been supplying glassware to 
both the domestic and professional 
Foodservice markets since 1825.
State-of-the-art technology and 
investment in the highest quality raw 
materials ensures its prominence in this 
competitive industry.

XLT is an exclusive and 
innovative technology 
developed by Bormioli 

Rocco to reinforce stem resistance 
against the most frequent causes of 
breakage such as washing, twisting 
and daily use. XLT is an invisible shield 
that protects the stem from abrasions, 
prolonging the useful life of stem even 
after many washing cycles.
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