
Use your French Press to impress your guests by thinking 

beyond coff ee and tea service. It’s also the perfect alternative 

for infusing broths, mocktails and cocktails with aromatic 

herbs and fruits and presenting them with fl air. Elevate your 

specially crafted infusions by using the French Press in 

non-traditional, trend forward ways that keep your guests 

coming back for more.

create infusions 
WITH A FRENCH PRESS  

2-cup Glass Carafe  
Replacement 
No. 73590G
1 doz./ 9# ▪ 1.0 cu. ft.

4-cup Glass Carafe  
Replacement 
No. 73592G
1 doz./11# ▪ 1.1 cu. ft.

2-cup French Press 
No. 73590
17 oz./50.3 cl./503 ml.
1 pc./1 doz./13# ▪ .9 cu. ft.

4-cup French Press 
No. 73592
34 oz./100.5 cl./1005 ml.
1 pc./1 doz./15# ▪ 1.0 cu. ft.

INSULATED 
SERVER
18/8 STAINLESS STEEL

Insulated Server
No. IBS-05   
21 oz./0.6 L.
1 doz./24# ▪ 1.6 cu. ft.

Insulated Server
No. IBS-08   
32 oz./0.9 L.
1 doz./26# ▪ 1.7 cu. ft.

Insulated Server
No. IBS-15  
51 oz./1.5 L.
1 doz./35# ▪ 2.2 cu. ft.

FRENCH PRESS
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