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Footed Cooler Footed Ale Footed Ale Footed Ale Pilsner Tall Beer
No. 3813 W No.3810 m No. 3812 W No. 3815 W No. 3828 m No. 3823 W
12 0z./35.5 ¢l./355 ml. 10 02./29.6 ¢l./296 ml. 12 02./35.5 cl./355 ml. 15%402./45.1 cl./451 ml. 12 02./35.5 cl./355 ml. 14145 02./42.9 cl./429 ml.
H6Y5 T2Y2 B274 D3 H6Y% T2% B2%4 D274 H6"% T2% B2%4 D3 H8%4 T2Y% B3 D34 H9 T25% B3 D3 H9% T2% B34 D34

3 doz./23# = 1.56 cu. ft. 3 doz./23#=1.35 cu. ft. 3 doz./23#=1.50 cu. ft. 2 doz./23#=1.60 cu. ft. 2 doz./22# = 1.43 cu. ft. 2 doz./24# =1.72 cu. ft.
SCC 135783 SCC 743438 SCC 110476 SCC 311149 SCC 022400 SCC 852741
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Pilsner Footed Pilsner
No. 8425 @ No. 6425 @
12 02./35.5 cl./355 ml. 10 02./29.6 ¢l./296 ml.
H8Y4 T3 B3 D3 H8% T27/ B2¥4 D27
2 doz./15# =1.40 cu. ft. 2 doz./16# = 1.46 cu. ft.
SCC 104468 SCC 104437

HOFFMAN HOUSE

Hoffman House Goblet

0.
10 02./29.6 c1./296 ml.
H6'6 T4 B3V4 D4

1 doz./244# = .84 cu. ft.
SCC 621934
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Hoffman House Goblet
0.

12 0z./35.5 ¢l./355 ml.

H6'% T4 B34 D4

1 doz./21# = .84 cu. ft.
SCC 621958
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