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567469 567467567461

567455

567459

567071 567070

567054 567053

567083 567084 567085

567051 567052

You can take the practical thermo To Go Cup with you
anywhere you go. The lid is easy to open and close when
you are on the move thanks to the functional click -open
lid, which can easily be operated with one hand. The
double-walled thermal effect, ensures that your coffee or
tea stays hot or cold when you are on the go.

567048 567049

567086 567087



502759
Tea to go

m/ Teefilter

575020 575022

575002
Ceramic

28 cl

575001
Ceramic

28 cl

575000
Ceramic

28 cl

Keep your drink warm for longer with either the ceramic
thermo cup or the Nordic kitchen Thermo coffee cup. 

The ceramic thermo cup, comes with a lid, which 
prevents spills on the way from the café or coffee 
machine and helps to keep your drink warm!

The Nordic kitchen Thermo coffee cups are 100% 
watertight and perfect for popping in your bag when on 
the go. The double -walled vacuum -insulated sides keep 
your coffee warm for hours, while the practical click -open 
lid makes it easy to operate with one hand.

575018 575019





503022 502989 502988 502990 502993503024503025503028

567501 567500

503036

567498 567499 567508567509

505010
Backpack

575040
Glas

575041
Glas

575042
Glas

503040 503041

505013
Backpack

505014
Backpack

A5 MyFlavour Recipe
UK 92020767

503042 503043

505016
Backpack

505015
Backpack

575043
Glas

575044
Glas

575045
Glas

575046
Glas

503044 503045





505020 505022

567090 567093

505026 505025

567096567095

575030 575032575031

Active drinking bottle 0,7 L

Cool thermo flask  0,7 L

Urban thermo flask 0,5 L

575034575033 575035 575036





502870

NEW Silhouette 1,0 L

502871

502872 502873

Á Drip-free
Á Dishwasher safe ôexcept for the lid
Á 1 liter
Á Oak lid



502717 502716 502721

502722

502852502851502850

Thimble

Rise

502723 502724

502854 502855

502714 502715

502857502856



502801 502800

502802

502915502910 502911502913

502803

502804 502825502826

Classic

502832 502833



502756502757

Nordic Kitchen

502900502930502932

Steel                        1,8 L Pump



567668 567669 567667

567487 567488 567489 567496



567430 567431

567545501101502710

567401

502754
Cafetiére

1,0 L

520432
Tea cafeti+ere

1,0 L





502921 502920

502740

502730 502731

Nordic Kitchen 1,5 L

Rise 1,2 L

Classic 1,5 L

502741

NEW





541047
4 pcs Tumblers 

25 cl

541046
1 L

100% recycled glass
FSC certified cork



541048
0,5 L
Black

541050
0,5 L

Cactus green

541049
0,5 L
Birch



NEW Silhouette
591505

1,0 L
H21,5 Ø9,5

100% drip-free



567483
1,0 L

567975 567974 567973 567972

568015
1,4 L

567976

567985

567983

567510
1,0 L

557474
1,0 L

567993567992 567995567994

557475
1,3 L

567988
1,0 L

567997 567996



567460
Karaffe
1,0 L

Incl 4 Gläsern 25cl

567560
1,0 L

567570

+

567570

+



501044 501045 501046

501001 501002 501003501020 501021 501022

Marble grey

Elephant grey
Carbon black

501105 501106 501107

NEW Rose quartz NEW Cactus green

501108 501109 501110



Tips and tricks

The perfect Aperol
Spritz glass

541036
Magnum

60 cl



541001
Syrah

541003
Bordeaux

541002
Bourgogne

541005
Riesling

541006
Sauvignon 

blanc

541004
Champagne

541015541009

541111 541112
821303
Martini

821301
Whisky

541014
Cognac

541036
Magnum

60 cl

541041 541040

541038
Liquor

541037
Magnum

90 cl

541007
Champagne 

coupe

567475
Wine cooler

567474 567473

567716
541008

Gin

520421
6 bottles

520419 520420

541044
Smoke

541043
Smoke



LEMON-BASIL FIZZ MOCKTAIL

1 Drink

SIRUP
100 ml water, 100 ml sugar
Heat the water and sugar in a saucepan. Bring to the boil 
and simmer for 5-6 minutes. Leave to cool.

THE DRINK
4-5 freshbasilleaves
2-3 lemonwedges
2 tbsp freshlysqueezedlemonjuice
2 tbspsyrup
Sparkling mineralwater
Ice cubes

DIRECTIONS
Rinse the basil leaves and the lemon. 
Cut 2-3 lemon wedges and put them in a sturdy glass 
together with the basil leaves. 
Use the handle of a ladle or mojito muddler to press the 
lemon wedges and basil well. 
Add the cooled syrup together with the lemon juice and 
ice cubes. 
Top up with sparkling mineral water to taste. 
Possibly garnish with extra basil leaves and lemon slices. 

Enjoy!

541008
Gin



541041
48 cl

541040
38 cl

Pomegranate ginger beer smash
1 Drink

Rosemary sugar
1½ tbsp light cane sugar, 1 tsp finely chopped fresh rosemary, rinsed and dried and 
for the rim of the glass: 1 lemon or lime wedge

Finely chop the rosemary and mix well with the sugar on a flat plate. Take your glass 
and rub the rim with the lemon or lime boat, so that the entire rim is smeared in the 
juice. Now turn the glass upside down and press the rim of the glass into the sugar on 
the plate and rotate the glass slightly back and forth until the rim is covered with the 
sugar mix. 
Tip: If you have a little fresh ginger to hand, it makes a delicious touch adding half a 
teaspoon of finely grated ginger to your rosemary sugar.

THE DRINK
100 ml pomegranatejuice
50 ml vodka
66 ml gingerbeer(e.g.Fever-Tree)
1 sprigof freshrosemary
Ice cubes

DIRECTIONS
Fill about a third of the glass with ice cubes. Carefully pour the pomegranate juice and 
vodka into the glass (taking care not to touch the sugar rim) and top up with ginger 
beer. Garnish with a sprig of rosemary. Enjoy immediately.
Non-alcoholic version: Omit the vodka, and add 33 ml more ginger beer instead, so 
that the ratio of pomegranate juice to ginger beer is 1:1. 

Enjoy!



Beer glass large 6 pcs
541128

Schnapps glass 6 pcs
541129

Beer glass small 6 pcs
541127

Champagne 2 pcs
541104

Bourgogne 2 pcs
541102

Syrah 2 pcs
541101

Riesling 2 pcs
541105

Sauvignon Blanc 2 pcs
541106

Bordeaux 2 pcs
541103



Magn um wineglasses 
920 20 639

2 tumblers wit h angle 
920 20 640

Mar tini, whisky, cognac & liqour
920 20 641

3 facet tumblers
920 20 642

Wine glasses + champagne 
920 20 373

Beer glasses + Schnapps 
920 20 643

2 tumblers wit h angle 21cl & 35 cl
920 20 644

Gin & champagne coup
92021004



567433 6 tumblers 27 cl

567434 4 tumblers 34 cl

567435 4 tumblers 43 cl

567436 6 bowl 50 cl


