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CONNEXION

BRIDGING VINTAGE PATTERN WITH MODERN AESTHETIC TOUCH
DESIGNED TO CONNECT YOUR INSPIRED IMAGINATION TO REMARKABLE DRINKING EXPERIENCE,

MAKING EVERY NIGHT MEMORABLE.
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Ocean

MODERN VINTAGE DESIGN

Create a unique drinking experience and
add a remarkable and fun style to your bar
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UNIQUE SPARKLING REFLECTION
Let your drink creation shine at night through
a thick base and a crystal-like cut design
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OPERATIONAL EXCELLENCE
Expert size and classic straight shape with a thick
wall give peace of mind for use and handling.
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COCKTAIL
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An icon of cockiail culture, the Cocktail or
Martini glass is commonly served “up”, or no
added ice to ensure it stays chilled. Its lengthy
stem keeps you from warming the booze with
your hand. The angular V-shaped line also
provides a large surface area for the aroma.
Connexion Cocktail with stylishly vintage design
stem will give all drinks ‘something to talk about.

IfofioninansSolousad foldudruanunivonItuusssy
foninalagalla idovoindoninanaradnilaodoranaiuy

aniaswiuliofoninad 17odis! 0AUIUUILTALNE

MunasosdooruanukNiMINDe  MIKINSoLdUALADIUIEU

3NMd INoSUCHIEN SUwanaurou dl
alad@dunooininonouIlABU Aonina Bogasous:aumsnd
KnninSovduinrusvassAuaN

Connexion
Cocktail
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SPECTRE
MARTINI

‘The Next Level of Tequila Twist on
Martini for the Refined Drinking Style’
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‘The Spectre Martini” is a twist on Martini with Tequila
which is a famous spirit from Mexico. With its unique
character combining Vermouth and  Benedicfine, this
cockiail has a surprisingly sophisticated taste, perfect to be

the next James Bond’s favorite cockiail and a must-iry drink for all.
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40 ml Tequila Blanco

10 ml Dry Vermouth

10 ml Bianco Vermouth

5 ml Benedictine D.O.M
2 Dashes Peychaud’s Bitters

METHODOLOGY: Stir
Stir all ingredients with ice in Connexion Mixing Glass

and strain into a chilled Connexion Cockiail glass.

GARNISH: Orange Peel
GLASSWARE: Connexion Cockail




COUPE
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A traditional glass great for serving cocktails and
sparkling wines, the Coupe glass is stemmed
with a flatter, rounder bowl and typically holds
7 ounces. It is perfect for serving straight-up
drinks, shaken or stirred with ice, then served
chilled, without ice. The classy modern vintage
look of Connexion Coupe will add a touch of

elegance to every cockiail.
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Connexion

CLOUD 9

‘The Splash of Freshness from Tropical

Flavors for the Most Cheerful Enjoyment’
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A comeback for Tiki cocktail ‘Cloud 9, the
special mix of white rum with a hint of sweetness
from tropical flavors and orgeat, blends beautifully
to make a fruity refreshing moment. Add a touch
of mouthfeel by shaking with egg white to create
fluffy foam on top with simple yet artful gamishes

to round out the shov
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40 ml White Rum

15 ml Apricot Liqueur

15 ml Orange Juice

15 ml Lemon Juice

15 ml Orgeat (Almond Syrup)
1 Pinch Sea Salt

20 ml Egg White

METHODOLOGY: Dry Shake, Shake
Shake all ingredients without ice. Open the
shaker, add ice and shake again. Fine strain into

a chilled Connexion Coupe glass.

GARNISH: Crack Almonds, Edible Flower
GLASSWARE: Connexion Coupe
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DOUBLE
ROCK
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The Double Rock glass or Double
Old-Fashioned glass is ideally used to
serve spirifs neat or on the rocks. The glass
can accommodate a single large ice ball
or large ice cubes while there is still a
wide opening fo enjoy the aroma. With ifs
unique cut glass design, Connexion
Double Rock will exceptionally reveal the

charm of your cocktail creations.
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Connexion
Double Rock
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I’M_IN_LOVE
WITH THE CHOCO

‘The Unique Reflection of Legendary

Cocktail to Bring Out a Unique Character’
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This twist on Old Fashioned ‘I'm In love with the
Choco’ is a perfect combination of Bourbon
whiskey and sweet-fruity fortified wine paired with
a touch of chocolate bitters to connect

flavors and make the taste even more profound.
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45 ml Bourbon Whiskey
15 ml Sweet Vermouth

2 Dashes Chocolate Bitters

METHODOLOGY: Stir
Stir all ingredients with ice in a Connexion Mixing
Glass and sfrain info a chilled Connexion Double

Rock glass.

GARNISH: White Chocolate Shavings
GLASSWARE: Connexion Double Rock




HIGHBALL
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The Highball glass is a tall glass tumbler that
is most commonly used for cocktails served
full of ice, often with a high ratio of non-
alcoholic mixer to spirit. Its tall and narrow
shape helps retain the bubbles of the mixer
and the cold temperature longer. Connexion
Hi Ball with a distinctive character will

absolutely put the spotlight on your drinks.
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VIOLA FlIZZ

‘The Spectacular Show of Childhood Favorite
Dessert to Create Meaningful Experience’
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Adapted from a famous classic recipe called The Ramos
Gin Fizz or originally The New Orleans Fizz, our *Viola
Fizz' is a twist of flavors from ‘Strawberry & Cream’ that
will  definitely bring back nostalgia of your
childhood. Its cloud-like look with a beautiful shade of
lilac from Créme de Violette gives a stunning presenta-

tion that no one can resist.
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Vodka 15 ml
Creme de Violette 10 ml Strawberry Syrup
He 30 ml Egg White

Lemon Juice Top up Prosecco

Llime Juice

Connexion
Hi Ball

METHODOLOGY: Dry Shake, Shake

Add all ingredients except Prosecco to a cockiail shaker
and shake hard but without ice. This part is essential
(and called dry shaking). Open the shaker, add ice and
shake again about 2-3 mins. Strain into a chilled

Connexion Hi ball glass and top with Prosecco.

GARNISH: Grated Nutmeg
GLASSWARE: Connexion Hi Ball




LONG DRINK
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The Long Drink glass is exceptionally useful and a

must-have for any professional bars. Similar in
shape to the Highball glass, the Llong Drink glass
is faller and larger. It is typically used for fall
mixed drinks with plenty of ice. Connexion long
Drink with a heavy base and cut glass design is

brilliantly put a shine on your cockiail creativity.
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Long Drink
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SIAM SIAM

‘The Passionate Thai-Influenced Twist
for the Perfect Refreshing Moment’
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‘Siam Siam” plays up a Thai-inspired drink with a
twist on the most favorite classic gin’s cockiail ‘Tom
Collins’. Add distinct flavors from Thai herbs like
kaffir Llime and Thai basil to make this refreshing drink
more aromatic to represent Thailand.
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45 ml

15 ml

15 ml Simple Syrup

25 ml Lemon Juice

3 leaves  Fresh Thai Basil (lulhs:w)
1 leaf Kaffir lime

Top up Tonic

METHODOLOGY: Shake

Muddle kaffir lime leaf and fresh Thai basil leaves in
the base of a shaker. Add other ingredients except
tonic. Shake with ice and fine strain into an ice-filled

Connexion Llong Drink glass. Then top it up with fonic.

GARNISH: A Sprig of Fresh Thai Basil Leaves
GLASSWARE: Connexion Long Drink




MIXING
GLASS
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| | | HOW TO STIR
Cockfails made entirely of alcohol or very light A COCKTAIL

mixers on\y. such as Martini, Manhattan or
Negroni should be stirred.  Essential for any

Stirring is a gentler technique for
professional bartender or masfer mixologist, the mixing cocktails, though it is often
Mixing Glass is used to delicately combine the done for at least 30 - 45 seconds
drinks with a perfect amount of dilution from the

which is longer than shaking.
ice. Connexion Mixing Glass balances elegance
and durability for everyday use. It is a great
presentation piece allowing the guest fo appreciate

the aesthetic of cockiails being crafted. Pre-chill both your mixing glass and serving glass by

filling it with ice then topping it with water. Stir gently
UmsmiAs opd U ITun and discard water before adding cocktail ingredients.
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. . _ - Measure your cockiail ingredients into a chilled mixin
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BURONINAOED LA weouhsd Tucu glass then fill two-thirds with ice.
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I _ Insert it into the mixing glass until the bowl of the spoon
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_ e . A touches the bottom.
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Make sure the back of the spoon bowl is against the
inside of the mixing glass and gently rofate it by
Connexion moving only your wrist around the outer edge for
Mixing Glass 30-45 seconds. It will spin the ice and liquid in the
|

mixing glass

Place a strainer over the mixing glass and strain

into a chilled serving glass.




CONNEXION




“Cockiails have to look incredible before the guests can
actually have a chance to try what’s inside. Connexion
makes this effortless with its beautiful shine behind the bar.
The special cocktails | have created perfectly fit the
drinking style of the Connexion glassware, which gives it
that extra enjoyable experience. It is easy to make a drink
look amazing when you have glassware as gorgeous as
Connexion.”
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ARRON
GRENDON

Winner of the Chivas Masters Global Final 2018
Winner of Thailand Diplomatico World Tournament 2017

The Copyright in this catalog is owned by Ocean Glass PCL. Unauthorised copying and reproduction prohibited.
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Ocean

OCEAN GLASS PUBLIC COMPANY LIMITED

75/88-91 34th floor, Ocean Tower I, Sukhumvit 19 (Soi Wattana), North-Klongtoey, Wattana, Bangkok 10110, Thailand
Tel: 66 2661 6556 Fax: 66 2661 6550
E-mail: contact@oceanglass.com

www.ocean-glassware.com



