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R O NA —a glassworks employing over 1000 people in the heart of the European Union,
in the Slovak Republic. Its history reaches back to 1892 when it was established by the
Schreiber family, once the most prominent glass producer in Europe, in a region where the
production of glass traditionally flourished all the way back to the Bronze Age. This was due
to a fortunate combination of a heavily forested landscape and the availability of silica
sand and fireproof clay - the basic raw materials needed for early glass production. Only
a few of the seventy glassworks originally existing in the area survive today but those who
do now belong to the avant-garde of modern glass production. The path of Rona has been
paved with successes starting with a silver medal awarded to the glassworks’ predecessor
during the World Exhibition in Paris in 1867, or the very rarely awarded Honorary Diploma
in the World Exhibition in Vienna, to Rona’s presentation at the Expo exhibition in Shanghai
in 2010, and attendance at the outstanding events of today’s glass world, including major
exhibitions around the globe.

Since the very beginning, Rona utilized cutting edge technology and
was a leader in glass production. Rona introduced many technological
improvements that were significant for the development of the whole glass
industry. Rona was the first glassworks in the Austro- Hungarian monarchy to
launch the production of pressed glass back in 1893. Rona introduced the
sophisticated pantograph decoration technology in 1896 when it put into
operation the pantograph machinery made in England as the first glassworks
on the European continent to do so. Then in 1956 Rona was the first factory in
the world to implement and refine the commercial production of handmade
stemware using the pulled stem process mimicked today by all serious
manufacturers of handmade stemware. And in 2001 Rona introduced, as the
first glass manufacturer worldwide, the commercial production of machine
made “blow-blow technology” pulled stemware. This technology, ranked
among the most progressive methods of drinking glass production, together
with the introduction of the laser treatment of the rims, gave Rona the
expertise to bring the production of the glassware for the foodservice industry
to a completely new level.

RONA - a synonym for a reliable and devoted partner with a rich history, responsible
environmental policy, clear ownership structure, and output exceeding 70 million pieces
of high quality crystalline glassware, certified by quality control ISO 9002.
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5 Star glass for 5 continents
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RONA - partner for professionals.
RONA — partner for professionals.

RONA - partner for professionals.

It is indeed not easy to find a manufacturer of drinking glassware more concentrated on
providing the best service to the hospitality industry than Rona today. Ourin house designers,
fully aware of the specific needs of the professional hotel and restaurant industry, have
been honoured with international awards such as the “Design Plus” or “Form” prize. Rona
laboratories work on constant improvement of all relevant features of its glassware and
guarantee a quality control according to AQL 2,5 criteria. The most developed technology
combination of the pulled stem and laser treatment provides the highest quality crystalline
glassware, developed and made specifically for the professional service. From the design
to the final execution Rona produces only fully professional glassware which is extremely
resistant and resilient for the hospitality industry under the “Rona 5 Star Glass” brand. Rona
naturally warehouses all hotel and restaurant glassware ready for prompt shipment in its
sophisticated logistics centre. Customer service is provided by fully qualified personnel who
understand the industry and can anticipate the future development of the markets.
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5 Star glass for hotel & restaurant |-
5 Star glass for hotel & restaurant RONA

AND ELEGANT FORM
LASER TREATED RIMS NCTIONAL

= Resistance to chipping increased by 50% against standard rim finishing
= Higher resistance against impact, less breakage

FUNCTIONAL AND ELEGANT FORM

» Professional design meets the highest criteria of the international hospitality industry
* Elegant and functional designs offer the right glass for every occasion and purpose
= Glassware designed to fit most widely used dishwashing racks

BRILLIANCE AND CLARITY

BRILLIANCE AND CLARITY

= The high quality of crystalline guarantees permanent briliance and clarity
= Neutral shade of the glass mirrors the original colour of the beverage R ”
= Timeless clear transparency is guaranteed by using the highest quality purifiers -

e | SROGRESSIVE PRODUCTION
TECHNOLOGY — PULLED STEM

PROGRESSIVE PRODUCTION TECHNOLOGY - PULLED STEM

= Upgraded resistance during dishwashing and manual drying
. Segmless s’rem. mokes the contact with glgss pleasing . CRYSTAL GLASS
* Joint-less transition from cup to stem provides extreme resistance to breakage CRISTALLIN

* The glass is resilient, although remains flexible CRISTALINO
* Extremely hard surface proven according to the Vickers’ method KRISTALLGLAS

BbICOKOKAYECTBEHHOE CTEKIO
VETRO SONORO SUPERIORE

DISHWASHER SAFE

= Guaranteed permanent brilliance and clarity after 1,000 washing cycles
according to EU standard EN 12875

= Long term tests provided resistance to common detergents

= Suitable for washing in commonly used plastic racks

= Flat footplates do not retain water after dishwashing

= Thermo-shock resistance for temperature difference of 65°C

DISHWASHER SAFE
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Riesling 03 Chardonnay 02 . Syrah_/ Bordeaux 00 Grand reserva 36
Pinot noir 01
36cl  12V%oz 48cl 160z Slcl  17%oz 60cl  20'oz 76cl  25%o0z
H 220mm 8%" H 230mm 9" H 240mm 9" H 245mm 93%" H 245mm 93"
D 79mm 3" D 9Tmm 3%" D 8mm 3%" D 92mm 3%" D 96mm 3%"
No. 6605 0300 No. 6605 0200 No. 6605 0100 No. 6605 0000 No. 6605 3600

Burgundy 10 Champagne glass 09
69cl  23%o0z 26cl 90z
H 225mm  8%" H 242mm 9"
D 114mm 4%" D 72mm 2%"
No. 6605 1000 No. 6605 0900

g U RN K

Le Vinis a collection made for wine degustation at its best; a grape variety specific suite that stands
out from the rest of the Rona professional assortment through its lightweight thin walled execution
which enhances the special feeling of this unique suite, offering an extra perceived value. Even if
this glass range is made with specifically thin walls, its chipping resistance is fully maintained owing
to the laser treatment of the lip-friendly mouth rim. Le Vin makes any wine tasting a special event.
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Wine 03 Wine 02 Wine 01 Bordeaux 00 Burgundy 10 Champagne flute 07
25cl 80z 35cl 120z 44.cl 150z 54cl  18%oz 61cl 20%oz 18cl [YeY4
H 208mm 84" H 218mm 8" H 228mm 9" H 238mm 9" H 213mm 8" H 238mm 9"
D 73mm 2%" D 8Imm 33%" D 8 mm 3%" D 93mm 3%" D 105mm 4" D 70mm 2%"
No. 6265 0300 No. 6265 0200 No. 62650100 No. 6265 0000 No. 6265 1000 No. 6265 0700
FH0.11 F0,21 021 021 021 011

Margarita 32 Martini 28 Mineral water 11 Pilsener 19 Longdrink "Hurricane" 33 Brandy 18
34cl  11%oz 30cl  10%oz 24cl 8oz 46cl  15%o0z 46,5cl  15%o0z 40cl  13%oz
H 172mm 63" H 18mm 7%" H 139mm 5" H 196mm 8" H 208mm 8" H 138mm 52"
D 111mm 4%" D 125mm 4" D 73mm 23%" D 78mm 3" D 78mm 3" D 95mm 3%"
No. 6006 3200 No. 6103 2800 No. 6200 1100 No. 6001 1900 No. 6050 3300 No. 6201 1800
021 021 H 2+4cl

I}

Liqueur 35 Cordial 05

9cl 3oz 7cl 20z

H 182mm 7" H 158mm 64"

D 64mm 2" D 56mm 2"
No. 6050 3500 No. 6001 0500
H 2+4cl

Suite Invitation is designed to enhance the bouquet and body of wines served on more official
occasions. Elegant, tulip — shaped cups make any well laid table look spectacular. This classically
shaped wine glass collection is completed by a selection of glasses designed for specific beverages
such as a brandy glass, the more and more popular margarita or a beautifully shaped martini glass.
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Wine 03* Wine 02*
24cl 8oz 36cl 1240z
H 195mm 73" H 205mm 8"

D 76mm 3" D 8mm 34"

No. 6050 0300 No. 6050 0200
H0,11 F0,21 021

= =

Champagne flute 07* Champagne 09*

15cl 50z 23cl 7 %0z
H 230mm 9" H 225mm 83%"
D é2mm 2%" D 66mm 2%"

No. 6050 0700
0,11

No. 6050 0900

=

Brandy 18

< "”%-v
Longdrink "Hurricane" 33
46,5cl  15%o0z 40cl 13'%oz

H 208mm 84"
D 78mm 3"

No. 6050 3300

H 138mm 5%"

D 95mm 3%"

No. 6201 1800
H 2+4cl

Wine 01*

45cl 1540z
H 220mm 83%"
D 8mm 3%"

No. 6050 0100
021

wé-“éﬁ:‘@’

Martini 28

21cl 70z
H 183mm 74"
D 112mm 4%"

No. 6006 2800

T, 5 2
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Margarita 32

34cl 11% 0z
H 172mm  63%"
D 111Tmm 4%"

No. 6006 3200

Bordeaux 00*

59cl 200z
H 230mm 9"
D 94mm 33%"

No. 6050 0000

Mineral water 11

3lcl 10%oz
H 150mm 6"
D 78mm 3"

No. 6050 1100

Cordial 05

7cl 20z
H 158mm 6"
D 56mm 2"
No. 6001 0500

H 2+4cl

Edition showcases all the best features of Rona’s professional glassware
and this classic design is suitable for use in a multitude of settings and for
a wide variety of occasions. This line offers typical glassware for any drink,
including a popular “Hurricane” glass for mixed drinks or two different glasses
for sparkling wines — a prosecco glass and a real, serious champagne flute.
Editionis the right choice for properties which offer a wide variety of services

and need to have the right, reliable glass for any occasion.

Burgundy 10*

68cl 230z
H 210mm 84"
D 114mm 4%"

No. 6050 1000

‘r-:%-a

Pilsener 19

36cl  12%oz
H 184mm 74"
D 79mm 3"
No. 6006 1900

031

Liqueur 35

el 3oz
H 182mm 7"
D 64mm 2"

No. 6050 3500
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Wine 03 Wine 02 Wine 01 Bordeaux 00 Burgundy 10 Champagne flute 07
2é6cl 8% 0z 36cl  12V%oz S51cl 170z 65c¢l 230z 66cl  23'oz 22cl 7% 0z
H 200mm 8" H 210mm 8" H 230mm 9" H 240mm 9%" H 225mm 8" H 250mm 10"
D 77mm 3" D 8 mm 3" D 96mm 4" D 104mm 4" D 120mm 4%" D 74mm 3"
No. 6103 0300 No. 6103 0200 No. 6103 0100 No. 6103 0000 No. 6103 1000 No. 6103 0700

¥4
Old Fashioned 16 Highball 12 Mineral water 11 Martini 28 Pilsener 19 Cordial 34
39cl 130z 46cl  15%0z 37cl 1220z 30cl 10%oz 46 ¢l 150z 10cl 30z
H 90mm 3%" H 145mm 53%" H 151 mm 6" H 18mm 7" H 196 mm 8" H 200mm 8"
D 95mm 33%" D 76mm 3" D 8mm 3%" D 125mm 4%" D 78mm 3" D 60mm 2%"
No. 4220 1600 No. 4220 1200 No. 6275 1100 No. 6103 2800 No. 6001 1900 No. 6044 3400

A must-have for any contemporary property. This square-shaped collection, robust yet elegant, will
please any customer with its well-balanced construction and natural self- assured feeling. Carefully
designed cups allow the beverage to develop to its full ichness while the stable footplate balances
the glass to perfection. The geometrical shape is designed in a way providing the best protection
against breakage or chipping. A great choice for any stylish property.

15



Wine 03 Wine 02* Wine 01* Bordeaux 00* Champagne flute 07* Burgundy 10*

24cl 80z 34cl  11%oz 45cl  15%oz 75cl 250z 18cl 60z 78cl  26%oz
H 198mm 73%" H 209mm 8" H 222mm 8%" H 232mm 9" H 230mm 9" H 210mm 8'%"
D 70mm 2%" D 80mm 3%" D 90mm 3%" D 104mm 4" D é0mm 2" D 121mm 43"
No. 6201 0300 No. 6201 0200 No. 6201 0100 No. 6201 0000 No. 6201 0700 No. 6201 1000
0,21 H0,21 0,21 021 0,11

Martini 28* Brandy 21 Brandy 18* Cordial 05* Liqueur 35 Mineral water 11
18,5¢l 640z 72cl  24Vioz 40cl  13%oz 6,5¢l 240z 7.5¢l 20z 24cl 80z
H 170mm 6%" H 156mm 6" H 138mm 5%" H 159mm 64" H 186mm 74" H 139mm 5"
D 104mm 4" D 116mm 4" D 95mm 33%" D 60mm 2" D 60mm 24" D 73mm 23%"
No. 6201 2800 No. 6201 2100 No. 6201 1800 No. 6201 0500 No. 6201 3500 No. 6200 1100
H 2+4cl H 2+4cl F2+4cl H2cl 0,21

The core sizes of the Signum suite were designed specifically for the high
end wine industry and focused on sizes not so commonly offered by other
manufacturers, such as the 78 cl / 26.5 oz. Burgundy or 75 cl / 25 oz. Bordeaux.
This wine glass range features all popular sizes for proper appreciation of
great red, white and sparkling wines. To keep this suite special, our designers
developed two brandy glasses — a standard 40 cl / 13.5 oz. brandy and
a great 72 c I/ 24.25 oz. snifter. Rona recommends this suite for wine bars and
restaurants.




Wine 03 * Wine 02 * Wine 01 * Bordeaux 00 * Champagne flute 07 Champagne flute 07 *
36cl  12Voz 45cl  15V%oz 55cl  18%oz 66cl  22'%o0z 22cl 7% 0z 20,5¢l 70z
H 205mm 8" H 215mm 8%" H 228 mm 9" H 240mm 9%" H 250mm 10" H 227 mm 9"
D 82mm 3" D 8mm 3%" D 93mm 33%" D 92mm 33%" D 74mm 3" D 72mm 23%"
No. 6263 0300 No. 6263 0200 No. 6263 0100 No. 6263 0000 No. 6103 0700 No. 6263 0700

wh

Old Fashioned 16 Highball 12 Mineral water 11 Martini 28 Cordial 34

39cl 130z 46cl  15%o0z 37¢cl  12%oz 30cl 10%oz 10cl 3% 0z
H 90mm 3%" H 145mm 53%" H 151 mm 6" H 18mm 7" H 200mm 8"
D 95mm 33%" D 76mm 3" D 8 mm 3%" D 125mm 4%" D 60mm 2%"
No. 4220 1600 No. 4220 1200 No. 6275 1100 No. 6103 2800 No. 6044 3400

Martina’s soft design makes this line a feminine counterpart to the Image
suite. Born in cooperation with the Spanish wine industry Martina’s shape is
asuper-structure, inspired by drawing the best features from the most popular,
well-established shape of Edition and, on the other hand, the provoking design
of the Image suite. Martina seems for many to be the winning combination of
both design approaches, offering an elegant, presumptuous and yet fimeless
profile which bridges the niche between traditionally oriented and modern
design.




Wine 02 Wine 01 Bordeaux 00 Burgundy 36 Burgundy 10

32cl  10%o0z 46cl  15%o0z 67cl  22%oz 73cl  24%oz 65cl 220z
H 240mm 9" H 255mm 10" H 270mm 10%" H 260mm 10" H 260mm 10"
D 78mm 3" D 8mm 3%" D 103mm 4" D 124mm 5" D 109mm 4"
No. 6051 0200 No. 6051 0100 No. 6051 0000 No. 6051 3600 No. 6051 1000

‘*—"—'-ﬁf’ w—%

Martini 28 Champagne flute 07
24cl 8oz 18cl 60z
H 240mm 9%" H 275mm 10%"
D 127mm 5" D é6mm 2%"
No. 6051 2800 No. 6051 0700

Tall and beautiful, Select can be an adornment to any festive table. You would not use Select
for every occasion but any special event also needs a correspondingly special glass. Regardless
of its size, the Select glasses are as close in quality to handmade production as you can get with
the machine made production. Not every manufacturer can make glasses so tall like Rona with
their machinery, but we can take advantage of Rona’s ability to do so and offer our clients an
exceptional product at a reasonable price.
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Wine 04 Wine 03 Wine 02* Wine 01*

14cl 4% 0z 19cl 620z 27 cl 9Vsoz 35cl 120z
H 170mm 6%" H 176mm 6%" H 187mm 7%" H 195mm 7"
D 65mm 2%" D 70mm 2%" D 80mm 3'%" D 85mm 32"
No. 6200 0400 No. 6200 0300 No. 6200 0200 No. 6200 0100

0,11 0,11 021 H0,21 HO11

.I‘u .
M&" "—%ﬁ ’
Champagne flute 07* Champagne flute 09 Champagne saucer 08 Rosé 22

15cl 5oz l4cl  4%oz 28cl 920z 26cl  8%oz
H 200mm 7" H 199mm 73%" H 144mm 5%" H 183mm 74"
D é2mm 2" D é2mm 2" D 112mm 4%" D 79mm 3"
No. 6200 0700 No. 6200 0900 No. 6200 0800 No. 6200 2200

021 011 0,11 F0,21

== R

Pilsener 19 Mineral water 11 Liqueur 35 Sherry 34
37cl  12%oz 24cl 8oz 10cl 30z 8cl 2% o0z
H 18 mm 7%" H 139mm 5%" H 183mm 74" H 148mm 5%"
D 77mm 3%" D 73mm 23%" D 60mm 2%" D 6é2mm 2"
No. 6200 1900 No. 6200 1100 No. 6200 3500 No. 6200 3400
031 H 021 F2+4cl FH2cl H 0,5cl

A totally universal suite Mondo meets allrequirements for everyday, heavy
duty work. It is developed to withstand the remarkably demanding service
in properties with high rotation of glassware such as bars and restaurants.
Although thickset in build, it still maintains a fimeless elegance superior to
othersif its kind. An affordable collection offering a wide variety of shapes
including the popular champagne saucer or even a cordial saucer.

Bordeaux 00*

45cl 150z
H 205mm 8"
D 92mm 3%"

No. 6200 0000
021

&._ﬁl.»

Martini 28 *

18cl 60z
H 158mm 6"
D 111mm 4%"

No. 6200 2800

Cordial 05*

6cl 20z
H 134mm 5%"
D 54mm 2"
No. 6200 0500
F2+4cl H2cl

Burgundy 10

46cl  15%o0z
H 18mm 7%"
D 100mm 33"

No. 6200 1000
021

&i‘&"

Brandy 21*

40cl 13%o0z
H 146mm 53%"
D 93mm 3"

No. 6200 2100
F2+4cl HH2cl

ﬁ-.‘ﬁf

Cordial saucer 06
7.5¢l 2% 0z

H 110mm 4%"
D 70mm 2%"
No. 6200 0600

F2+4cl HH2cl




Wine 03 Wine 02 Wine 01 Champagne flute 07 Longdrink "Hurricane" 33
24cl 8oz 36cl  12Voz 45cl  15'oz 15¢l 50z 46,5cl  15%o0z
H 175mm 7" H 185mm 7%" H 200mm 8" H 210mm 8%" H 208mm 8"
D 76mm 3" D 84mm 3%" D 8mm 3%" D 62mm 2" D 78mm 3"
No. 6087 0300 No. 6087 0200 No. 6087 0100 No. 6087 0700 No. 6050 3300

= e = ¥

Pilsener 19 Goblet 20 Mineral water 11
36cl 130z 37cl  12%oz 3lcl 10%o0z
H 184mm 7%" H 167mm 63%" H 150mm 6"
D 79mm 3%" D 8mm 3%" D 78mm 3"
No. 6006 1900 No. 6087 2000 No. 6050 1100
0,31

Banqueting range at its best. Short stems and slightly wider footplates predestined this suite as the
Rona banquet solution for glassware. Reasonably sized cups of classic design are topped by a 37
cl / 12.5 oz. glass specifically designed for serving drinks with ice cubes. The straight-sided design
of this glass enables the easy placement of one next to other and the safe dispersing of ice cubes
from a bucket . Optima is a good choice for any garden party too.

25



:

A
R N R, S = =
Wine 02 Wein 01 Bordeaux 00 Burgundy 10 Champagne flute 09 Brandy 21
49cl  16%oz 71cl 240z 93cl  31'%oz 89cl 300z 22cl 7% 0z 72cl  24'ioz
H 208mm 8" H 230mm 9" H 252mm 10" H 220mm 8'%" H 242mm 9%" H 186mm 7%"
D 97mm 4" D 96mm 4" D 110mm 4%" D 128mm 5" D 66mm 2" D 100mm 4"
No. 62417 0200 No. 62417 0100 No. 62417 0000 No. 62417 1000 No. 62417 0900 No. 62417 2100

— i ’ =

Martini 28 Old fashioned 16 Longdrink 12 Juice tumbler 14  Wobbling Bordeaux 36 Wobbling Burgundy 38
44l 150z 59cl 200z 58cl  19%o0z 30cl 10%oz 67cl  22%oz 73cl  24%o0z
H 195mm 7%" H 94mm 3%" H 148mm 6" H 112mm  4%" H 295mm 11%" H 270mm 10%"
D 140mm S5'%" D 106mm 4" D 8 mm 3%" D 74mm 3" D 111mm 4%" D 112mm 4%"
No. 62417 2800 No. 62417 1600 No. 62417 1200 No. 62417 1400 No. 62417 3600 No. 62417 3800

Unlike most of Rona’s competitors, we stillmaintain a wide selection of handmade products and the
Sensual collection can answer the question why. The extremely thin execution of so called “muslin
quality” in combination with the demanding shape of this line makes it impossible to be reproduced
by machine. Although Sensual will never replace more durable and affordable machine made
product there are moments in life when you want to hold just this extraordinary glass...

27



Wine 02*

Boordeaux 00* Champagne flute 07*
25cl 80z 35cl  11%oz 45cl  15'%oz 46cl  15%o0z 17 cl 5%oz
H 189mm 7%" H 198mm 73%" H 208 mm 8" H 182mm 7%" H 216mm 8"
D 72mm 27" D 80mm 3%" D 8mm 3%" D 100mm 37" D 72mm 27%"
No. 2809 0200 No. 2809 0100 No. 2809 0000 No. 2809 1000 No. 2809 0700
0,11 21 021 0,21 021 0,11
Liqueur 35* Brandy 21
10cl 3% o0z 40cl  13%oz
H 183mm 74" H 135mm 5%"
D 60mm 2%" D 95mm 3%"

No. 2788 3500
F2+4cl FH2cl

Wine 01*

No. 2788 2100
F2+4cl F2cl

o, T

Burgundy 10*

This line is the only professional suite which Rona produces with the attached
stem execution because of its continuing popularity. Many appreciate
this line because of its classic shape and thermo-shock toughening of the
mouth rim with a nicely faceted, smooth and totally hygienic finish. Gift
boxing provided for the whole Maxima M line makes it especially interesting
for cash & carry professional equipment stores.




wine solution

wRF A

RONA

visionary surprise
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Wine 03

22cl 7'/0z
H 95mm 3%"
D 68mm 2%"

No. 4245 0300

Martini 28

40cl 130z
H 85mm 3"
D 116mm 4%"

No. 4245 2800

Wine 02

33cl  11'%oz
H 100mm 4"
D 79mm 3"

No. 4245 0200

L

Highball 122

é6cl 220z
H 140mm 5%"
D 93mm 3%"
No. 4245 1220

Bordeaux 00 Champagne flute 07

46cl  15%o0z 23cl 7% o0z
H 112mm  4%" H 140mm 5%"
D 8 mm 3%" D 55mm 2"

No. 4245 0000 No. 4245 0700

Doub. Old fashioned 166

54cl 1840z
H 97mm 33%"
D 102mm 4"

No. 4245 1660

No.

Burgundy 10

44cl 150z
95mm  33%"
95mm  33%"
4245 1000

Originally designed as a stemless option for wine glasses the Wine Solution collection quickly proved
that it would be unwise to limit this unusual set of glasses to only this purpose. The growing popularity
of this avant-garde set of thin walled tumblers shows that its ufilization may be much wider. Its
concave bottom is not only convenient for holding the glass in your hand but also helps wine to
breathe during pouring and drinking. The fine, faceted lip-friendly rim can bring your joy from good

wine to perfection.

carafes

Uniquely shaped and fully hand crafted,
Rona offers a wide range of these free
formed carafes specially designed
for exclusive occasions. Each of these
unusual shapes is designed to develop
any wine to its peak potential.

Centaurus Pegasus
H 400mm 153%" H 340mm 13%"
No. H 336 No. H 337

1

Gyrus
H 410mm 164"
No. H 353

31
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Liqueur tumbler 20

7cl 20z
H 76mm 3"
D 39mm 1%"

No. 4232 2000

Juice tumbler 14

24cl 80z
H 118mm 43"
D é2mm 2%"

No. 4232 1400

Shot glass 22

5cl 1%o0z
H 103,5mm 4"
D 36mm 1%"
No. 4232 2200
H 2+4cl

Beer tumbler 13

30cl 10%oz
H 145mm 53%"
D é4mm 2%"

No. 4232 1300

|

Old fashioned 16

28cl 9% 0z
H 88mm 3%"
D 80mm 3"

No. 4232 1600

—-

Highball 122

44cl 150z
H 161mm 6%"
D 70mm 23%"
No. 4232 1220

Doub. Old fashioned 166

39cl  13%oz
H 102mm 33"
D 8mm 3%"

No. 4232 1660

—_

Long drink 12

34cl 11% o0z

H 170mm 63"
D 62mm 2%"

No. 4232 1200

Water tumbler 19

19cl 6% 0z
H 108mm 44"
D 58mm 2"

No. 4232 1900

An ability to offer a classic cylindrical set of tumblers is an obligation for every serious glass
manufacturer in the hospitality industry. Rona covers the whole range with its Lunar suite, so popular
all around the world. Like all Rona tumblers, Stellar is made with flat bottoms which do not retain
Wellsgelit=ge[Na\WeNallgleh

mise en bouche

T o

RONA
(@e) H— H— U"‘ g
Bistro Bodega Cucina Trattoria Cave Meson Auberge
13cl 40z 11cl 3%oz 13cl 450z 11,5¢l 40z 12cl 40z 12cl 40z 10cl 3% 0z
H 60mm 2%" H 47mm 1%" H 63mm 2%" H 68mm 2%" H é3mm 2%" H 63mm 2%" H 60mm 2%"
D é62mm 2%" D 68mm 2%" D 70mm 2%" D 45mm 1%" D 59mm 2%" D é62mm 2%" D 63mm 2%"
No. 4191 130 No. 4193 110 No. 4193 130 No. 4218 115 No. 4219 120 No. 4220 120 No. 4240 100

Finger food —-the hallmark of every stylish locale. Glass containers
designed for mini food presentation; suitable for canapés, hors
d oeuvres and much more. Rona offers a wide selection of these
so called mise-en-bouche or amuse-bouche items to provide its
clients with the opportunity to select the shapes of their choice.
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Shot glass 20 Cocktail tumbler 15 Old fashioned 16  Doub. Old fashioned 166 Beer tumbler 13 Highball 12
7cl 2.0z 25cl 8.0z 36cl  12Voz 46cl  15%o0z 35cl  11%oz 49cl  16%oz
H 57mm 2" H 90mm 3%" H 95mm 33%" H 103mm 4" H 132mm 5%" H 144mm 5%"
D 5mm 2" D 79mm 3%" D 84mm 3%" D 90mm 3%" D 73mm 23%" D 79mm 3"
No. 4233 2000 No. 4233 1500 No. 4233 1600 No. 4233 1660 No. 4233 1300 No. 4233 1200

Because of its rounded shape the Lunar fumbler proved to be exceptionally immune to breakage
and the shape also contributes to a protection against chipping. These qualities gained a growing
number of customers for whom Lunar is the right choice when it comes to barware.

~atlantis

on INferesting opftion

Ccuuwy Uy

Shot glass 20 Old fashioned 15  Doub. Old fashioned 16 Juice tumbler 14 Water tumbler 13 Long drink 12
8cl 2% 0z 25cl 8.0z 39cl  13%oz 22cl 7% 0z 32cl  10%oz 48cl 160z
H 55mm 2" H 75mm 3%" H 9Tmm 3%" H 100mm 4" H 115mm  4%" H 150mm 6"
D 55mm 2" D 78mm 3%" D 91mm 3%" D é4mm 2%" D 70mm 23%" D 75mm 3"
No. 4234 2000 No. 4234 1500 No. 4234 1600 No. 4234 1400 No. 4234 1300 No. 4234 1200

A somewhat untypical shape makes the Atlantis fumblers extremely
convenient for clean washing. Atlantis is a good option for those
who prefer a not-so-common design to make their property special.
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Carafe 72 Carafe 71 Carafe 72 Carafe 74 Carafe 74
35cl  11%oz 25cl 8'koz 50cl 170z 100cl  33%oz 120cl  40%oz
H 185mm 7%" H 187mm 7%" H 229 mm 9" H 287mm 11'%" H 256 mm 10%"
D 74mm 2%" D 72mm 27%" D 8mm 3%" D 112mm 4%" D 130mm 5%"
No. 5363 7200 No. 2821 7100 No. 2821 7200 No. 2821 7400 No. 5390 7400
0,251 H 0,51 o1l H 1l
Carafe 73 Carafe 70 Carafe 73 Carafe 74
75cl 250z 35cl  11%oz 75cl  25%oz 100cl  33%oz

H 256mm 107"
D 101 mm 4"

H 150mm 6"
D 144mm 5%"

H 198mm 7%"
D 187mm 7'%"

H 218mm 8%"
D 208mm 8"

No. 5360 7300 No. 2819 7000 No. 2819 7300 No. 2819 7400
0,51
-
L Q
= - —
— >
Carafe 75 Carafe 76 Carafe 75
150cl  50%oz 230cl 780z 150cl  50%oz
H 260mm 10" H 275mm 11" H 230mm 9"

D 228mm 8%"
No. 5979 7500

D 248mm 10"
No. 60755 7600

D 206mm 84"
No. 60755 7500

Rona is a rare example of a glassworks where the machine made
production is accompanied by the handmade section. This fact
gives Rona a unique opportunity to complete the professional glass
assortment with hollowware not only produced by machine, but also
with the more resistant handmade decanters and pitchers coming
from its own production.

o —

Carafe 74
100cl

H 207mm 8%"
D 159mm 6%"
No. 2820 7400

33% o0z

| —

Carafe 75
150cl  50%o0z
H 235mm 9"
D 182mm 7%"
No. 2820 7500

S

Carafe 75
150cl  50%o0z
H 220mm 8%"
D 220mm 83%"
No. 5620 7500

Pitcher 51
150cl  50%oz
H 280mm 11"
D 160mm 6"
No. 60844 5100

Pitcher 53

200cl 670z
H 392mm 152"
D 170mm 6%"
No. 3399 5300
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Pitcher 43 Pitcher 44 Pitcher 46 Pitcher 49 Pitcher 51 Pitcher 53

20cl 6%0z 25cl 80z 50cl 170z 100cl  33%oz 150cl  50%oz 200cl  67%o0z
H 108mm 4'%" H 115mm 4%" H 145mm 5%" H 196mm 7%" H 208mm 8" H 228 mm 9"
D 77mm 3" D 82mm 3%" D 102mm 4" D 140mm 5%" D 147mm 5%" D 165mm 6%"
No. 2805 4300 No. 2805 4400 No. 2805 4600 No. 2805 4900 No. 2805 5100 No. 2805 5300
021 0,251 0,51 [ R H 1,51 H 21

Pitcher with icelip 65 Pitcher with icelip 66 Pitcher 44 Pitcher 46 Pitcher 49 Pitcher 51
100cl  33%oz 150cl  50%oz 25cl 80z 50cl 170z 100cl  33%oz 150cl  50%oz
H 204mm 8" H 215mm 8%" H 124mm 47" H 155mm 6%" H 196mm  7%" H 225mm 87"
D 140mm 5%" D 147mm 5%" D 82mm 3%" D 105mm 4%" D 130mm 5%" D 145mm 5%"
No. 2825 6500 No. 2825 6600 No. 2818 4400 No. 2818 4600 No. 2818 4900 No. 2818 5100
0,251 0,51 ol 1,51

Pitcher 44 Pitcher 46 Pitcher 49 Pitcher 51 Pitcher 53
35¢cl  11%oz 80cl 270z 100cl  33%oz 200cl  67%oz 190cl 640z
H 150mm 6" H 205mm 8%" H 255mm 10" H 300mm 11%" H 250mm 93"
D 90mm 3%" D 105mm 4" D 115mm 4%" D 135mm 5%" D 150mm 6"
No. 61534A4400 No. 61534A4600 No. 61534A4900 No. 61534A5100 No. 5082 U 5300
0,51 o1l 1,51

Rona is a rare example of a glassworks where the machine made production is accompanied by
the handmade section. This fact gives Rona a unique opportunity to complete the professional
glass assortment with hollowware not only produced by machine, but also with the more resistant
handmade decanters and pitchers coming from its own production.
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All Purpose 01

59cl 200z
H 245mm 9'%"
D 94mm 33"

No. 61192 0100

INAO
21cl 70z
H 156mm 6%"

D é7mm 2%"

No. 60762 0201
021

All Purpose 10

66cl  22Vioz
H 213mm 82"
D 113mm 4%"

No. 6118 1000

INAO
21cl 70z
H 156mm 6%"

D é7mm 2%"
No. 60762 0200

Margarita 32

34cl 11%oz
H 172mm 63"
D 111mm 4%"

No. 6006 3200

Beer tumbler 19

38cl 12%oz
H 210mm 8"
D 85mm 3"

No. 2879 1900

every inch the professional

every inch the professional
every inch the professional

Every bar has slightly different
requirements when it comes down
to glassware but the general
range of product is quite universal
across the industry. The Rona
bar selection brings some ideas
reflecting the most commonly
used glasses in the bar industry.

o

Martini 28

Martini 28 Burgundy 10
30cl  10%oz 40cl  13%oz 44.cl 150z
H 18mm 7%" H 85mm 3%" H 95mm 33%"
D 125mm 4%" D 116mm 4%" D 95mm 33%"
No. 6103 2800 No. 4245 2800 No. 4245 1000

—

i

Beer tumbler 199  Longdrink "Hurricane" 33 Pilsener 19
44,5cl 150z 46,5cl  15%o0z 46cl  15%0z

H 223mm 9" H 208 mm 8" H 196mm 8"

D 8mm 3" D 78mm 3" D 78mm 3"

No. 2879 1990 No. 6050 3300 No. 6001 1900

Y

Brandy 18

40cl  13%oz
H 138mm 5%"
D 95mm 33%"

No. 6201 1800
Liqueur 35
7.5¢l 20z

H 186mm 74"

D é60mm 2"

No. 6201 3500

Brandy 21

66cl 220z
H 166mm 6"
D 112mm 4%"

No. 6001 2100

Liqueur 35

7.5¢l 20z
H 186mm 74"
D 60mm 2"
No. 6201 3504

H2+4cl

Ice bucket 91

H 130mm 5%"
D 138mm 5%"

No. 2823 9100

VO]

Highball 12 Old Fashioned 16 Cordial 05 Cordial 05
46cl  15%o0z 39cl 130z 7cl 2'i0z 7cl 2'i0z
H 145mm 5%" H 90mm 3%" H 158mm 6" H 158mm 6"
D 76mm 3" D 95mm 3%" D 5mm 2" D 56mm 2"
No. 4220 1200 No. 4220 1600 No. 6001 0500 No. 6001 0504
H 2+4cl

byl

Liqueur 35 Champagne flute 07 Champagne flute 07* Champagne flute 07*
7.5¢l 2% 0z 23cl 7% 0z 20,5cl 70z 15cl 50z
H 186mm 74" H 140mm 5%" H 227mm 9" H 230mm 9"
D 60mm 2" D 55mm 2" D 72mm 23%" D é2mm 2%"
No. 6201 3506 No. 4245 0700 No. 6263 0700 No. 6050 0700
H2cl 0,11

Champagne cooler 95 \VINGT

84cl 28%oz
H 241mm 9"
D 105mm 4"

No. 5261A

H 223mm 83%"
D 235mm 94"

No. 2823 9500
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personalization™ ‘pPersonalization

Rona’s position among other glass manufacturers is unique also owing tfo an unusually
large assortment of decorating fechniques, enabling Rona to offer anincomparable range
of personalisation options which enhance the perceived value of the glassware. Realizing
the importance of personalization in the hospitality industry, Rona can proudly offer
asolutionforpractically every demandinthisrespect, fromsimple silk-printing to sophisticated
acid etching or special decal sandblasting. Rona can execute even very limited series
of decorated product, making this option accessible truly for any client.

Tested by time, these decorating techniques are the ones most commonly used in the
hospitality industry:

Screen printing

Mostly used forlogo application, screen printing is widely used by our clients as an affordable,
very flexible and effective way of dishwasher resistant personalization of the product. Rona
can offer screen printing in different colours as well as colour combinations.

o Gasa Ao

COLCHAGUA YALLEY

Sandblasting

A perfectly dishwasher safe, permanent decoratiing technique, highly
ﬂngﬁpjpg ' popular within the hospitality industry. The traditional way to sandblast

. is to put a rubber mask over the areas to remain clear and then to
literally “blast’ the glass surface with sand, achieving a delicate,
matte execution. When the mask is removed the design remains. For
more intricate patterns, Rona can offer using decals as the template,
resulting in a very delicate execution which better corresponds to the
high quality level of the Rona glassware.

Pantograph etching

It is an interesting process, and highly unique, providing a totally
dishwasher safe decoration. The result is a very fine, polished, needle
etching. The designs can be extremely infricate, very light and airy,
with an old world charm. Because the etching is done by acid it will
always be clear just as in the case of polished cuts.



call

*****

Diamond engraving

Diamond cutting is the machine version of grey cutting. Because of
this the cutting will have a matte, or frosted appearance. The design
is engraved using a tiny diamond wheel on a small arm controlled
by a computer. It is possible to do very rich patterns and diamond
engraving also works well for very modern designs. Dishwasher safety
is guaranteed.

Colouring the glass

Because Rona only melts clear glassware, colour must be added
in other ways. Rona has skilled painters who can paint the bowls of
stemware, barware, oreven accessories with transparent luster colours.
Another common technique is to spray the glassware with organic
colour. In this case there is a very wide range of colours available,
from fransparent execution to rich hues. Colours are safe and have
passed testing for the USA/Prop 65.

olfelilgle
calibratirigy®""9

Naturally, calibrating is commonplace for any glassworks with any ambition in the hospitality
industry. Rona provides calibration according to the European regulations either by screen
prinfing or sandblasting, according to the client’s preference.
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glass care

*****

glass caredlass care S

* Wash glass in proper dishwashing racks for glassware, separately from other
product, such as china or flatware. Place and remove glasses from the racks
one by one.

* Best washing temperature for Rona glass is 60°C/140°F, rinsing 65°C/149°F. This
can't be right as you have the higher C tfranslating to lower F. Washing time
shall be around 90 s, optimally in a dishwasher using full-area washing system.

* Use detergents optimal for glass; try to avoid using detergents with highly
aggressive hydroxides, such as NaOH/KOH.

* After dishwashing open the door and let the heat and steam escape, leaving
the glasses to cool and dry naturally.

* When polishing, use microfiber towels, hold the wine glass by its footplate
and polish first the base, then the bowl. Be careful not to twist the base too
violently against the cup as excessive twisting may result in breakage, evenin
the case of polishing such a resistant product as the Rona professional glass.

* Try to avoid direct contact of the glasses during the washing process, storing,
such as in the bar overhead storage compartments, or picking up the glasses
in bouquets.

* Do not heat the glasses in a microwave oven — it is not microwave oven safe.

* Do not pour boiling liquids intfo the glasses; Rona glass is not borosilicate or
heat-resistant glass.

* Check your glassware regularly to protect your customers from any
inconveniences; small and dangerous chipping may occur on every glass,
no matter how improbable it is in the case of the Rona professional glass.
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Rona is far from being just “a manufacturer” of glassware; it is a dynamic, modern and
customer oriented company with strongly developed customer service, professional
personnel and cutting edge technology. What is of special importance for the clients from
the HoReCa/Foodservice environment is naturally also the first-class logistical support which
Rona considers to be an integral part of its service. The professional five star glassware
available from stock is distributed worldwide through a network of Rona’s own truck
fleet or in close cooperation with the leading companies in the forwarding industry. Tens
of thousands of Rona glasses ride, fly or sail around the globe as you read these lines!




certificates
certificates

Rona makes every effort to infroduce the latest technologies into its operation observing
the strictest food-safety requirements and quality control processes.

CERTIFIKAT
CERTIFICATE

CERTIFICATE

0 9001 3000
EM 50 9001 2008
BS EM B0 9301 2008
BTH EN B0 i 200

- j
CERTIFIKAT




ndeindexindex

w5 le Vin comoiseurs choice
Bl invitation eegent nonchaonce
2 edition meles anauniversa
BE  image  wiconident macho
W SIgNUM  rona cr booster
B martina pominentiay
o select  ngnsociey
. mondo affordable dependability
ws  optMA queenofbanauets
B8 sensudl pueseaucon
BH  MOXIMA M cosic standars
Bl wine solution ooy supise
@ stelldr eamameese  Mise en bouche
B8 lunar owndeddansy  AtlaNtis  eresting option
we  carafes oo
B8 pitchers roowae
wa  bar
@8 decoration = calibrating

we glass care = logistics

* |

gigigeglglgiigugs



T Sl g

RONA

5 Sir Glass

/

RONA a.s.
Schreiberova 365
SK-020 61 Lednické Rovne

Slovak Republic
tel.: +421/424 601 505
fax: +421/424 601 447
e-mail: sales@rona.sk
Wwww.rona.sk

Czech Repubilic
tel.: +420/485 253 711
fax: +420/485 253 748
e-mail: sales@rona.cz
WWW.rona.cz

hotel & restaurant
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