
Imperial White Wine Cup Creative Use Guide

The Imperial White Wine Cup embodies the pinnacle of contemporary beverage service, where
classic wine cup form and refined proportions create vessels that bring sophisticated elegance and
versatile functionality to wine and specialty beverage presentations. The distinctive
design—featuring elegant cup proportions with a 3-ounce capacity—provides both refined visual
presence and practical functionality for wine tastings, sake service, dessert wines, and specialty
beverage presentations. As part of the extensive Imperial White collection with its specially
designed utensils and versatile shapes that allow for endless possibilities of establishment
distinctiveness, this Wine Cup offers ideal scale for portion-controlled beverage service while the
classic form honors traditional wine service with contemporary craftsmanship. The refined Imperial
White aesthetic creates sophisticated framing for beverages, allowing wine color and clarity to shine
through the brilliant white backdrop while the 3-ounce capacity ensures appropriate portions for
tastings and specialty service. Crafted from premium Imperial White china with signature quality
and smooth non-porous surface, the Wine Cup demonstrates how classic form can enhance both
aesthetics and functionality in beverage service. Whether presenting wine tastings, sake service,
dessert wines, or specialty beverages, this distinctive cup provides an elegant foundation that
proves refined proportions create memorable beverage experiences. The Imperial White Wine Cup
brings sophisticated elegance and versatile functionality to the table, creating presentations that
honor traditional wine service while meeting the demands of contemporary hospitality.

Product Overview

Item Number: 210-17C

Capacity: 3 oz

Pattern: Imperial White

Classic Wine Cup Form with Elegant Proportions: The traditional wine cup configuration
creates refined presence and sophisticated aesthetic, honoring classic wine service
traditions while providing contemporary craftsmanship that distinguishes beverage
presentations.

Ideal 3-Ounce Capacity: The carefully calibrated 3-ounce capacity provides perfect
portion size for wine tastings, sake service, dessert wines, and specialty beverages
where portion control and refined presentation are paramount.

Imperial White Signature Quality: Part of the extensive Imperial White collection,
featuring the signature craftsmanship and distinctive design that allows for endless
possibilities of establishment distinctiveness and unique presentation opportunities.

Smooth Non-Porous Surface: The premium Imperial White china features smooth,
non-porous surface that resists staining and ensures easy maintenance, supporting
efficient commercial operations while preserving the cup's elegant appearance.

Refined Aesthetic for Beverage Service: The brilliant white finish creates sophisticated
framing for beverages, allowing wine color and clarity to shine while providing clean
backdrop that enhances the visual appeal of specialty drinks.

Comfortable Handling: The classic cup form provides comfortable handling for guests,
creating elegant service presentation that makes beverage service more refined and
memorable.

Excellent Thermal Properties: The premium china construction accommodates both
warm and cold beverage presentations, maintaining appropriate serving temperatures



while the thermal properties support diverse beverage applications.

Versatile Beverage Applications: The 3-ounce capacity and classic form work
beautifully across multiple beverage categories from wine tastings through sake service
to specialty drinks, demonstrating versatility that spans diverse menu applications.

Microwave and Dishwasher Safe: Fully compatible with commercial dishwashing and
microwave warming, supporting efficient operations while maintaining the Imperial
White distinctive details and elegant appearance.

Imperial White Collection Excellence: Part of Cameo's distinguished Imperial White line,
combining contemporary craftsmanship with refined aesthetics and commercial
performance required for high-volume beverage service.

Features and Benefits

• Sophisticated Wine Service Presence: The classic wine cup form creates immediate
sophistication and refined elegance that transforms functional beverage service into
distinguished presentation, making wine and specialty drink service memorable through
traditional beauty.

• Portion-Controlled Service: The 3-ounce capacity provides ideal portion size for wine
tastings and specialty beverages, supporting responsible service and allowing guests to
sample multiple offerings while maintaining appropriate consumption levels.

• Visual Clarity Enhancement: The brilliant white backdrop allows wine color and clarity to
shine, helping guests appreciate the visual characteristics of wines and specialty beverages
while creating elegant contrast that enhances presentation.

• Tasting Flight Facilitation: The appropriate capacity and refined form make these cups
perfect for wine tasting flights, allowing establishments to offer multiple wine samples in
elegant presentation that encourages exploration and discovery.

• Versatile Beverage Range: The classic form and appropriate capacity work across diverse
beverage categories including wine, sake, dessert wines, and specialty drinks, maximizing
inventory flexibility and supporting varied menu offerings.

• Refined Service Aesthetic: The Imperial White design adds sophistication and elegance to
beverage service, elevating perceived value and creating upscale aesthetic that justifies
premium beverage positioning.

• Easy Maintenance: The smooth non-porous surface resists staining and cleans easily,
reducing maintenance time and ensuring cups maintain their elegant appearance through
repeated commercial use.

• Collection Coordination: Coordinates beautifully with other Imperial White pieces, allowing
comprehensive table settings that showcase the collection's distinctive characteristics and
create cohesive dining experiences.

• Commercial Durability: The premium Imperial White china construction provides
exceptional durability and chip resistance required for high-volume commercial service,
ensuring long-term value and consistent presentation quality.

• Temperature Versatility: The excellent thermal properties accommodate both chilled wines
and warm sake, providing flexibility for diverse beverage service requirements across seasons
and menu applications.

Traditional Applications

Wine Tasting Service and Sampling Flights



The Imperial White Wine Cup excels in wine tasting presentations where the 3-ounce capacity
creates perfect portion size for sampling multiple wines. The classic form adds sophistication to
tasting flights while the white backdrop allows wine color appreciation. The refined proportions
make wine tasting service more elegant and memorable.

Sake Service and Japanese Beverage Presentations

For sake service, the Wine Cup provides ideal vessel where the 3-ounce capacity aligns with
traditional sake portions. The Imperial White aesthetic bridges traditional Japanese service with
contemporary elegance, while the cup form provides comfortable handling for warm or cold sake
presentations.

Dessert Wine and Port Service

Use the Wine Cup for dessert wine and port presentations where the smaller capacity provides
appropriate portions for sweet wines. The elegant form creates sophisticated framing for
after-dinner service, while the refined aesthetic elevates dessert wine presentations beyond
standard glassware.

Specialty Beverage and Cordial Service

The Wine Cup provides perfect vessel for specialty beverages and cordials where the 3-ounce
capacity ensures appropriate portions. The classic form adds elegance to specialty drink service,
while the versatile design accommodates diverse beverage applications from liqueurs to specialty
coffee drinks.

Creative Applications

Wine and Food Pairing Events

Leverage the Wine Cup for wine and food pairing events where multiple wine samples accompany
courses. The appropriate capacity allows guests to taste without overserving, while the elegant
form creates sophisticated presentation that enhances the pairing experience and educational
component.

Beverage Tasting Menus and Progressive Service

Use the cups for beverage tasting menus that progress through multiple drinks, creating journey of
flavors where the consistent elegant presentation maintains visual cohesion while the appropriate
portions allow guests to appreciate each offering fully.

Specialty Cocktail and Craft Beverage Service

Explore the Wine Cup for specialty cocktails and craft beverages where the 3-ounce capacity
provides perfect size for concentrated flavors and premium ingredients. The refined form elevates
cocktail service beyond standard glassware, creating distinctive presentations for signature drinks.



Dessert Accompaniments and Sauce Service

Consider the Wine Cup for dessert sauces and liquid accompaniments where the elegant form
creates sophisticated presentation. The appropriate capacity provides perfect portion for dessert
wines, flavored creams, or specialty sauces that accompany plated desserts.

Signature Service Techniques

Tasting Flight Presentations

Create wine tasting flights featuring multiple Wine Cups arranged on serving boards or trays, using
consistent elegant presentation to showcase wine progression while the appropriate portions
encourage sampling and comparison across multiple offerings.

Paired Service with Small Plates

Pair the Wine Cup with small plates and appetizers, creating coordinated presentations where
beverage and food complement each other in refined service that demonstrates attention to detail
and sophisticated hospitality.

Progressive Beverage Service

Use the Wine Cup for progressive beverage service where different drinks accompany courses,
maintaining consistent elegant presentation throughout the meal while the appropriate capacity
ensures guests can enjoy multiple beverages without overindulgence.

Specialty Beverage Showcasing

Feature the Wine Cup in specialty beverage presentations that highlight premium offerings, using
the refined form to communicate quality and distinction while the elegant aesthetic justifies premium
pricing for craft beverages.

Professional Applications

Fine Dining and Upscale Restaurants

The Imperial White Wine Cup is ideally suited for fine dining establishments where sophisticated
beverage service aligns with upscale aesthetic expectations. Use for wine tastings, sake service,
and specialty beverages where the cup's distinctive design enhances the overall dining experience.

Wine Bars and Tasting Rooms

For wine-focused establishments, the Wine Cup provides perfect vessel for tasting flights and
sample service. The appropriate capacity supports responsible service while the elegant form



creates refined presentation that distinguishes the tasting experience.

Hotel and Resort Dining

In hotel and resort settings, the Wine Cup adds premium touch to beverage service, creating
perceived value and distinguishing the beverage program through refined Imperial White design
that elevates presentations.

Special Event and Banquet Service

For special events, the Wine Cup provides elegant solution for beverage service, creating
memorable presentations that distinguish the event and demonstrate attention to detail in beverage
program execution.

Seasonal Applications

Spring Wine Tastings and Light Beverages

During spring months, use the Wine Cup for light wine tastings and refreshing beverages where the
refined form creates harmony with spring's renewal and the elegant presentation provides
sophisticated framing for seasonal wine selections.

Summer Chilled Sake and Cold Beverages

In warmer months, the Wine Cup excels in chilled sake service and cold specialty beverages where
the thermal properties maintain appropriate temperatures and the elegant form adds sophistication
to summer beverage service.

Fall Harvest Wine Celebrations

During autumn, use the Wine Cup for harvest wine celebrations and seasonal tastings where the
refined form creates elegant framework for fall wine selections. The sophisticated presentation
enhances harvest-themed events and wine release celebrations.

Winter Warm Sake and Holiday Beverages

In winter months, the Wine Cup provides perfect vessel for warm sake and holiday specialty
beverages where the thermal properties support warm service and the elegant form creates refined
aesthetic for cold-weather beverage presentations.

Care and Maintenance

• Dishwasher Safety: Fully dishwasher safe for efficient cleaning in commercial operations.
The smooth cup form allows easy water drainage and thorough cleaning.



• Microwave Compatibility: Safe for microwave use, ideal for warming sake or specialty
beverages before service.

• Rim Care: The cup rim requires attention during handling to prevent chips, particularly
important given the refined elegance of the wine cup design.

• Interior Cup Cleaning: The smooth interior cleans easily with no difficult angles, ensuring
thorough sanitation for beverage service.

• Stain Resistance: The non-porous Imperial White glaze resists staining from wines and
beverages. For any stubborn stains, use mild abrasive cleaner appropriate for china.

• Form Inspection: Regularly inspect the rim and base for chips, ensuring structural integrity
and safe beverage service.

• Temperature Shock Avoidance: While durable, avoid extreme temperature shocks to
maximize longevity of the cup form.

Storage Recommendations

Careful Stacking: Stack with attention to the cup form, ensuring stable stacking that prevents stress
on the rim. The classic shape allows efficient stacking when properly aligned.

Adequate Spacing: Allow adequate spacing in storage to prevent the rim from contacting other
pieces, reducing risk of chips on the elegant edges.

Service Station Placement: Store near beverage service areas for efficient workflow, organizing for
easy identification and quick access during service.

Inventory Management: The distinctive wine cup form makes these pieces easy to identify in
storage, facilitating inventory management and stock rotation.

Protective Storage: Consider protective padding for rims in storage areas to protect from impact
damage during busy service periods.

Stable Surface Storage: Ensure storage surfaces are level and stable, as the cup form requires
careful placement to prevent tipping.

Conclusion

The Imperial White Wine Cup represents the perfect synthesis of classic wine service tradition and
contemporary craftsmanship, where elegant proportions and refined aesthetics create vessels that
bring sophisticated distinction and versatile functionality to beverage presentations. The ideal
3-ounce capacity and classic cup form ensure appropriate portions for wine tastings, sake service,
dessert wines, and specialty beverages while the Imperial White signature quality creates visual
elegance and compositional opportunities that make beverage service memorable and
distinguished. Whether serving wine tasting flights, sake presentations, dessert wines, or specialty
beverages, the Wine Cup provides an elegant foundation that proves refined proportions create
lasting impressions. This piece is essential for establishments seeking sophisticated beverage
service that honors traditional wine service while maintaining the versatility and durability required
for high-volume commercial operations. The Imperial White Wine Cup demonstrates that when



design embraces classic form and refined craftsmanship, the result is dinnerware that makes every
beverage service a celebration of elegant hospitality and culinary distinction.


