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MOUTH-BLOWN
Mouth blown manufactured glasses 
are of the highest quality and allow 
the freedom to create new forms. 
The finesse, lightness and quality 
of mouth-blown glasses make every 
moment of wine tasting both unique 
and special!

MACHINE-BLOWN
The technique of machine made 
manufacturing combined with 
cold-cut expertise ensures higher 
product durability and shock 
resistance, which guarantees both 
finess and a better transparency 
thanks to our Master Glassmakers’ 
know-how.

Lehmann SA
20 Boulevard Lundy - 51100 REIMS

03.26.77.16.77 - contact@lehmann-sa.fr

Arnaud LALLEMENT

I TRY HARD TO CREATE A VERY 

PURE & ASCETIC STYLE OF 

COOKING AND I WANTED MY 

COLLECTION TO REFLECT THESE 

SAME VALUES.

“

”

Unique & unbeatable performance 
capable of producing quality 
machine-blown collections!
• High level of brilliance and clarity
• High resistance to impacts
• High quality resonance
• Hard wearing

HIGH PERFOMANCE 
LEAD-FREE

CRYSTAL GLASS



OUR HISTORY

Wine, Champagne & Spirit houses need time for the elaboration of their cuvées, this is why it is essential to offer 
them proper tasting tools. Their work must be respected !
Over the years, Lehmann SA has applied its knowledge and its expertise to the service of the French Wine estates.

OUR COLLECTION

L’Assiette Champenoise - 3 Michelin starred restaurant, 5 toques Gault & Millau

THE RISE OF A BRAND

With the Lehmann Glass brand, we decided to go one step further in the enhancement of the wine tasting 
experience by combining our skills with that of Gerard Basset.
Today, we develop tasting tools for wine-lovers… and highlight the vision of great Sommeliers, Cellar-Masters & 
Chefs by collaborating with them to create exclusive Signature Collections.

www.lehmann-sa.fr

www.assiettechampenoise.com

This gifted chef who is passionate about wine 
and viticulture and whose cooking delivers 
subtle wine and food pairings with precision and 
flair, naturally chose the Lehmann Glass brand 
to assist him in the creation of his new glass 
range. Timeless and elegant, the curves of the 
A. Lallement collection celebrate the complexity 
of the Champagne region and enhance the 
aromas, highlighting the diversity of all famous 
terroirs around the world.
The dual design feature of each glass, to promote 

Vertical Champagne, Wine & Food Pairing is 
accessible to both amateurs and professionals 
alike.

A. LALLEMENT COLLECTION

Mouth-Blown - Lead Free Crystal

Machine-Made - Lead Free Crystal

M5 30
30 CL – 10 OZ 

H : 215 MM
Ø : 74 MM

M6 22
22 CL – 7 1/3 OZ 

H : 200 MM
Ø : 67 MM

NEW NEW

N°1 75
75 CL – 25 OZ

H : 255 MM
Ø : 109 MM

N°5 30
30 CL – 10 OZ 

H : 215 MM
Ø : 74 MM

N°7 36
36 CL –12 OZ 

H : 98 MM
Ø : 84 MM

N°3 50
50 CL – 16 2/3 OZ 

H : 235 MM
Ø : 92 MM

N°2 60
60 CL – 20 OZ 

H : 245 MM
Ø : 100 MM

N°4 40
40 CL – 13 1/3 OZ 

H : 245 MM
Ø : 84 MM

Sparkling wines by the glass Sparkling wines by the glass

NEW

Vintage sparkling wines

Complex, well-structured & 
tannic wines

Blanc de noirs sparkling 
wines

Young, well-structured & 
tannic wines

Blanc de blancs sparkling 
wines

Light-bodied & mineral wines

Brut & Rosé sparkling wines

Rosé wines

Sparkling wines by the glass Water


