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HEPP. UBER 150 JAHRE
ERFOLGSGESCHICHTE.
HEPP. A STORY OF SUCCESS
FOR OVER 150 YEARS.



EDITORIAL

HEPP UND
DIE WELT DER
KUNST

Seit Uber 150 Jahren steht HEPP fir ,THE ART OF
SERVICE". Die Kunst besteht darin, Tradition und Moderne,

Zeitloses und ZeitgeméaBes zusammenzufihren.

Der Erfinder des Hotelsilbers ist fir seine auBergewdhn-
lichen Produktionen aus dem hdchst anspruchsvollen
Repertoire sowie fir ausgezeichnete Werke mit renom-
mierten Produktdesignern bekannt. Dank der unver-
gleichlichen Tischkompositionen und des niveauvollen
Ambientes ist die Marke HEPP eine der weltweit fihren-

den Adressen fur gepflegte Tafelkultur.

,In den letzten 150 Jahren hat HEPP immer wieder zu
neuem Glanz gefunden”, ist Thomas Heinen, Geschafts-
fuhrer der proHeq GmbH, stolz auf die Geschichte des
Traditionshauses. Der neue Markenauftritt betont die
auBergewohnliche Wertigkeit der HEPP Produktwelt:
Sie werden als Kunstobjekte inszeniert, um den weltwei-

ten Premium-Anspruch zu unterstreichen.

Kunst als fester Bestandteil der Unternehmenskommuni-
kation dient als Erlebnis und Markenzeichen zugleich.
Eine durchgangige Umsetzung der Marken- und
Wiedererkennungswerte wird erreicht, ein einzigartiger

Charakter — wie auch in der Hotellerie.

Kein austauschbarer Look, sondern eine neue Erlebnis-
welt, die fasziniert, beruhrt und nachzeichnet, was schon
da ist: die natiirliche Eleganz und atemberaubende
Schénheit der HEPP Welt.

Dank seiner zuverlassigen, langlebigen und hochwer-
tigen Produkte ist HEPP weltweit eine der wenigen
groBen Marken, die das gesamte Sortiment rundum
den gedeckten Tisch und Buffet anbieten. Design,
Funktionalitat, langfristiger Nutzen und Nachkaufmog-
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lichkeiten stehen hierbei stets an erster Stelle.

HEPP AND
THE WORLD
OF ART

For over 150 years, HEPP is known for “THE ART OF
SERVICE". The ambition is to combine tradition and
modernity, the timeless and the contemporary.

The inventor of hotel silver is renowned for his excepti-
onally sophisticated product ranges and for outstanding
pieces in collaboration with renowned product designers.
Thanks to its inimitable table settings and sophisticated
ambience, the HEPP brand is one of the world’s leading

names in refined tableware.

“Qver the last 150 years, HEPP has repeatedly excelled,”
says Thomas Heinen, Managing Director of proHeq
GmbH, who is proud of the history of the long-esta-
blished company. The new brand identity emphasizes
the exceptional quality of the HEPP product world:

The products are displayed as art works in order to

underline the global premium quality.

Art as an integral component of corporate communica-
tion serves both as an experience and a hallmark. This
allows the continuous implementation of the brand and
recognition values to be achieved; a unique character —
like in the hotel industry.

Rather than an interchangeable look, this creates a ey T
world of experiences that fascinates, touches the emo-
tions and highlights what is already there: the natural ;

elegance and breathtaking beauty of the HEPP world.
Thanks to its reliable, long-lasting and high-quality pro-
ducts, HEPP is one of the few large global brands world-
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* wide to offer a complete range of table- and bu

_ Design, functionality, long service life and ensuring the

_ " SVaiIability of replacements are always the first priority.










DIE KUNST DER OBERFLACHEN - THE ART OF FINISHING
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Spezielle Formen der Oberflachenveredelung schaffen das
gewisse Etwas fur ein stimmiges und einzigartiges Ambien-
te. Die Palette der Veredelungsméglichkeiten ist sehr groB.
Ob glasperlengestrahlt, stone-washed, PVD-beschichtet,
gebrstet, teilveredelt, gestempelt, versilbert oder auf eig
weitere Art und Weise veredelt, es findet sich fir jedeg
Wunsch im Hause HEPP eine passende Lésung. Seh /
stehen wir lhnen beratend zur Seite. Nahere Inférg ‘g
zu Preisen, Abnahmemengen und Lieferzeiten'g
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sDIVE INTO THE
WORLD SUR-
FACE:-TREATMENT

Specific forms of surface treatment create that special so-
mething for a harmonious and unique atmosp
glass beaded, stone-washed, brushed,
plated, stamped or customized i
wide choice of finishings wi
almost anyone. We wi
tails regardin

PVD-BESCHICHTUNG ANTHRAZIT
PVD COATED ANTHRACITE

ated, silver-

ntee a fitting solution for
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STONE-WASHED
STONE-WASHED

_

/7 PVD-BESCHICHTUNG GOLD
PVD COATED GOLD

PVD-BESCHICHTUNG HELLGOLD
PVD COATED LIGHT GOLD

PVD-BESCHICHTUNG KUPFER
PVD COATED COPPER-BRONLZE









MESCANA

56.1301.6040
56.1301.6030

Meniiloffel
Table spoon
Cuiller de table
214 mm - 87/ in.

56.1302.6040 56.1303.6049
56.1302.6030 56.1303.6039
Meniigabel Meniimesser
Table fork Table knife
Fourchette de table Couteau de table
211 mm - 8% in. 237 mm - 9% in.

|
56.1304.6040
56.1304.6030

Vorspeisenléffel
Dessert spoon
Cuiller a dessert
195mm - 7"/6 in.

56.1305.6040 56.1306.6049 56.1307.6040
56.1305.6030 56.1306.6039 56.1307.6030
Vorspeisengabel Vorspeisenmesser Kaffeeloffel
Dessert fork Dessert knife Coffee spoon
Fourchette a dessert Couteau a dessert Cuiller & café

193 mm - 7% in. 213 mm - 8% in. 135 mm - 5% in.

56.1309.6040
56.1309.6030

Moccaldffel
Demi-tasse spoon
Cuiller @ moka
110 mm - 4% in.

/
|| |
|

| |

I
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56.1375.6040 56.1310.6040 56.1335.6040 56.1336.6040 56.1372.6040 56.1366.6049 56.1311.6040 56.1389.6040
56.1375.6030 56.1310.6030 56.1335.6030 56.1336.6030 56.1372.6030 56.1366.6039 56.1311.6030 56.1389.6030
Dessertgabel Vorspeisen-/Dessertloffel Fischgabel Fischmesser Limonadenloffel Buttermesser Franz. Saucenloffel Tassenloffel
Child fork Coffee Spoon large Fish fork Fish knife Iced tea spoon Butter knife French sauce spoon Round soup spoon
Fourchette a dessert Cuiller a dessert Fourchette a poisson Couteau a poisson Cuiller a soda Couteau a beurre Cuiller & sauce frangaise Cuiller a bouillon
160 mm - 6%+5 in. 155 mm - 6'/s in. 190 mm - 7'/ in. 210 mm - 8'/4 in. 220 mm - 8'"/45 in. 170 mm - 646 in. 195 mm - 7"/ in. 170 mm - 6"+ in.

//
56.1378.6049
56.1378.6039
Steakmesser
Steak knife
Couteau a steak
238 mm - 97/ in.
Besteck-Einzelteile 18/10 versilbert rostfreier Stahl rostfreier Stahl versilbert
Serving pieces 18/10 silver plated stainless steel stainless steel silver plated
piéces a servir 18/10 argenté acier inoxydable acier inoxydable argenté
56.13XX.6040 56.13XX.6030 56.13XX.6049 56.13XX.6039
" Hohlheft (18/10) 2 ohne Wellenschliff 9 Designvariante
hollow handle (18/10) without serrated blade alternative design

10

orfevre (18/10)

sans lame crantée variante de design



MESCANA - DIE SINNLICHE

Mescana tberzeugt séamtliche Sinne mit einem natlrlichen, kurvenférmigen Aussehen.
Es entsteht eine neue natirliche Sinneswelt in den Handen.

MESCANA - THE SENSUAL ONE

It creates a new natural world of sensations in your hands. Mescana entices all the senses

with its natural, curvy appearance.
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CHIPPENDALE

01.0043.1010
03.0143.3010

Essloffel

Table spoon
Cuiller de table
205 mm - 8'/s6 in.

01.0043.1100
03.0143.3100
Kaffeeldffel
Coffee spoon
Cuiller & café

140 mm - 5/ in.

01.0043.1020
03.0143.3020

Essgabel

Table fork
Fourchette de table
208 mm - 8% in.

01.0043.1110
03.0143.3110

Moccaldffel
Demi-tasse spoon
Cuiller & moka
109 mm - 4% in.

01.0043.1030
03.0143.3030

Tafelmesser”
Table knife
Couteau de table
237 mm - 9% in.

01.0043.1130
03.0143.3130

Kuchengabel
Cake fork
Fourchette a gateau
155 mm - 6'/¢ in.

01.0043.1800
03.0143.3800

Tafelmesser
Table knife
Couteau de table
237 mm - 9% in.

T

N

01.0043.1140
03.0143.3140

Fischmesser
Fish knife

Couteau a poisson
204 mm - 816 in.

01.0043.1050
03.0143.3050

Dessertloffel
Dessert spoon
Cuiller a dessert
182 mm - 7%/ in.

01.0043.1150
03.0143.3150

Fischgabel

Fish fork

Fourchette a poisson
182 mm - 7%/16 in.

\/

01.0043.1060
03.0143.3060

Dessertgabel
Dessert fork
Fourchette a dessert
184 mm - 7' in.

-

01.0043.1210
03.0143.3210

Limonadenléffel
Iced tea spoon
Cuiller & soda

191 mm - 72 in.

01.0043.1070
03.0143.3070

Dessertmesser”
Dessert knife
Couteau a dessert
211 mm - 8% in.

01.0043.1320
03.0143.3320

Buttermesser"?
Butter knife
Couteau a beurre
171 mm - 6% in.

01.0043.1810
03.0143.3810

Dessertmesser
Dessert knife

Couteau a dessert
211 mm - 8% in.

/

01.0043.1330
03.0143.3330

Buttermesser?
Butter knife

Couteau a beurre
171 mm - 6% in.

W
01.0043.1550 01.0043.1580 01.0043.1630 01.0043.1340 01.0043.1560
03.0143.3550 03.0143.3580 03.0143.3630 03.0143.3340 03.0143.3560
Steakmesser" Franz. Saucenloffel Runder Suppenléffel Obstmesser Steakmesser
Steak knife French sauce spoon Round soup spoon Fruit knife Steak knife
Couteau a steak Cuiller a sauce francaise Cuiller rond a bouillon Couteau a fruits Couteau a steak
231 mm- 9 in. 185mm - 7% in. 177 mm - 6'%16 in. 170 mm - 6% in. 230 mm - 9in.
Besteck-Einzelteile 18/10 versilbert
Serving pieces 18/10 silver plated
piéces a servir 18/10 argenté

01.0043.1XX0 03.0143.3XX0

14

" Hohlheft (18/10)

hollow handle (18/10)

orfevre (18/10)

2 ohne Wellenschliff
without serrated blade
sans lame crantée

9 Designvariante

alternative design
variante de design



CHIPPENDALE - DER KLASSIKER

Die traditionelle HEPP-Wertigkeit zeigt sich in aufwandigen Details. Lassen Sie sich verfiihren
von hofischer Eleganz und der typischen Pracht dieser Besteckkollektion.
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EMOTION

01.0054.1010

01.0054.1800

1

01.0054.1020 01.0054.1050 01.0054.1060 01.0054.1810 01.0054.1100 01.0054.1110
03.0154.3010 03.0154.3020 03.0154.3800 03.0154.3050 03.0154.3060 03.0154.3810 03.0154.3100 03.0154.3110
Essloffel Essgabel Tafelmesser Dessertloffel Dessertgabel Dessertmesser Kaffeeloffel Moccaloffel
Table spoon Table fork Table knife Dessert spoon Dessert fork Dessert knife Coffee spoon Demi-tasse spoon
Cuiller de table Fourchette de table Couteau de table Cuiller a dessert Fourchette a dessert Couteau a dessert Cuiller a café Cuiller a moka
212 mm - 8% in. 210mm - 84 in. 234 mm - 9% in. 190 mm - 7'z in. 188 mm - 7%/s in. 210mm - 8's in. 136 mm - 5% in. 110 mm - 4% in.
01.0054.1140 01.0054.1150 01.0054.1210 01.0054.1330 01.0054.1580 01.0054.1630 01.0054.1750 01.0054.1950
03.0154.3140 03.0154.3150 03.0154.3210 03.0154.3330 03.0154.3580 03.0154.3630 03.0154.3750 03.0154.3950
Fischmesser Fischgabel Limonadenloffel Buttermesser? Franz. Saucenloffel Runder Suppenloffel Nachspeisengabel Steakmesser
Fish knife Fish fork Iced tea spoon Butter knife French sauce spoon Round soup spoon Dessert fork Steak knife
Couteau a poisson Fourchette a poisson Cuiller & soda Couteau a beurre Cuiller & sauce francaise Cuiller rond a bouillon Fourchette a dessert Couteau a steak
208 mm - 8% in. 184 mm - 7'4 in. 220 mm - 8"/ in. 170 mm - 6"/16 in. 195mm - 7"/ in. 176 mm - 6'/16 in. 160 mm - 6% in. 239 mm - 97/ in.
Besteck-Einzelteile 18/10 versilbert
Serving pieces 18/10 silver plated
piéces a servir 18/10 argenté
01.0054.1XX0 03.0154.3XX0
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" Hohlheft (18/10)

hollow handle (18/10)

orfevre (18/10)

2 ohne Wellenschliff
without serrated blade
sans lame crantée

9 Designvariante
alternative design
variante de design



EMOTION - DER VORREITER

Emotion ist ein Trendsetter - Sinnlich in der Linienfiihrung und dabei souveran in Design
und Material. Auffalliges, aufsehenerregendes und auBergewdhnliches Design mit einer
ganz besonderen Wellenférmigkeit.

EMOTION - THE PIONEER

Emotion is trend-setting: sensuous in its lines and yet with a solid design and solid materials.

A striking, sensational and unusual design with a very special wave form.

Abbildung 1:1 - lllustration 1:1
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ACCENT

01.0053.1010 01.0053.1020
03.0153.3010 03.0153.3020
Essloffel Essgabel

Table spoon Table fork

Cuiller de table Fourchette de table
203 mm - 8 in. 202 mm - 7'%16 in.

01.0053.1800 01.0053.1801 01.0053.1050
03.0153.3800 03.0153.3801 03.0153.3050
Tafelmesser Tafelmesser? Dessertloffel
Table knife Table knife Dessert spoon
Couteau de table Couteau de table Cuiller a dessert
230 mm - 9'4s in. 230 mm - 9" in. 180 mm - 7'/ in.

01.0053.1060
03.0153.3060

Dessertgabel
Dessert fork
Fourchette a dessert
179mm - 7'/ in.

01.0053.1810
03.0153.3810

Dessertmesser
Dessert knife
Couteau a dessert
220 mm - 8"/ in.

01.0053.1811
03.0153.3811

Dessertmesser®
Dessert knife
Couteau a dessert
220 mm - 8"/16 in.

01.0053.1100 01.0053.1110 01.0053.1750 01.0053.1140 01.0053.1150 01.0053.1210 01.0053.1330 01.0053.1580
03.0153.3100 03.0153.3110 03.0153.3750 03.0153.3140 03.0153.3150 03.0153.3210 03.0153.3330 03.0153.3580
Kaffeeloffel Moccaloffel Nachspeisengabel Fischmesser Fischgabel Limonadenloffel Buttermesser? Franz. Saucenloffel
Coffee spoon Demi-tasse spoon Dessert fork Fish knife Fish fork Iced tea spoon Butter knife French sauce spoon
Cuiller a café Cuiller a moka Fourchette a dessert Couteau a poisson Fourchette a poisson Cuiller a soda Couteau a beurre Cuiller a sauce francaise
132 mm - 5% in. 110 mm - 4% in. 151 mm - 5% in. 204 mm - 816 in. 179 mm - 7'/ in. 185 mm - 716 in. 170 mm - 6"/ in. 183 mm - 7%/16 in.
4
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01.0053.1630 01.0053.1950
03.0153.3630 03.0153.3950
Runder Suppenléffel ~ Steakmesser
Round soup spoon Steak knife
Cuiller & bouillon Couteau a steak
176 mm - 6'%16 in. 230mm - 9" in.
Besteck-Einzelteile 18/10 versilbert
Serving pieces 18/10 silver plated
piéces a servir 18/10 argenté

01.0053.1XXX 03.0153.3XXX
" Hohlheft (18/10) 2 ohne Wellenschliff 9 Designvariante
hollow handle (18/10) without serrated blade alternative design
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orfevre (18/10) sans lame crantée

variante de design



ACCENT - DIE FUSION

Accent schafft miihelos eine Liaison zwischen Moderne und Tradition. Es verwischt so meister-
haft die Grenzen. Eine Komposition aus geradliniger Struktur und gerundeten Fragmenten,
zeitgendssisch in Szene gesetzt.

Abbildung 1:1










01.0049.1010
03.0149.3010
Essloffel

Table spoon
Cuiller de table
207 mm - 8'/s in.

01.0049.1750
03.0149.3750

Nachspeisengabel
Dessert fork
Fourchette & dessert
153 mm - 6 in.

Besteck-Einzelteile
Serving pieces
piéces a servir

L

01.0049.1020
03.0149.3020

Essgabel

Table fork
Fourchette de table
208 mm - 8% in.

01.0049.1140
03.0149.3140

Fischmesser
Fish knife
Couteau a poisson
203 mm - 8in.

01.0049.1800 01.0049.1050 01.0049.1060
03.0149.3800 03.0149.3050 03.0149.3060
Tafelmesser Dessertloffel Dessertgabel
Table knife Dessert spoon Dessert fork
Couteau de table Cuiller a dessert Fourchette a dessert
237 mm - 9% in. 182mm - 7%/ in. 180 mm - 7'/ in.

01.0049.1150 01.0049.1210 01.0049.1330

01.0049.1810
03.0149.3810
Dessertmesser

Dessert knife
Couteau a dessert

206 mm - 8%/16 in.

01.0049.1580

01.0049.1090
03.0149.3090
Kaffeeloffel
Coffee spoon
Cuiller & café

148 mm - 5% in.

01.0049.1630

03.0149.3580 03.0149.3630
Franz. Saucenloffel Runder Suppenloffel
French sauce spoon Round soup spoon

Cuiller a sauce frangaise Cuiller rond & bouillon

182 mm - 7316 in.

178 mm - 7 in.

01.0049.1110
03.0149.3110

Moccaldffel
Demi-tasse spoon
Cuiller @ moka
115mm- 42 in.

01.0049.1950
03.0149.3950
Steakmesser
Steak knife
Couteau a steak
234 mm - 9% in.

26

03.0149.3150 03.0149.3210 03.0149.3330
Fischgabel Limonadenldffel Buttermesser?
Fish fork Iced tea spoon Butter knife
Fourchette a poisson Cuiller a soda Couteau a beurre
178 mm - 7 in. 192 mm - 7% in. 170 mm - 6"/ in.
18/10 versilbert
18/10 silver plated
18/10 argenté
01.0049.1XX0 03.0149.3XX0
" Hohlheft (18/10) 2 ohne Wellenschliff
hollow handle (18/10) without serrated blade
orfevre (18/10) sans lame crantée

9 Designvariante
alternative design
variante de design



ROYAL - DER KONIGLICHE

Markant, massiv und mit Charakter komponiert: Das royale Erscheinungsbild zeichnet sich durch
kraftige Formen sowie eine gerade Linienfiihrung aus.

ROYAL - THE REGAL ONE

Striking, solid and full of character: the regal appearance of this collection expresses itself through
powerful shapes and no-nonsense lines.

Abbildung 1:1 - Illustration 1:1










AURA

)|

01.0050.1010 01.0050.1020 01.0050.1800
03.0150.3010 03.0150.3020 03.0150.3800
Essloffel Essgabel Tafelmesser
Table spoon Table fork Table knife

Cuiller de table Fourchette de table Couteau de table
211 mm - 8% in. 210mm - 84 in. 239 mm - 945 in.

01.0050.1100 01.0050.1110 01.0050.1750
03.0150.3100 03.0150.3110 03.0150.3750
Kaffeeloffel Moccaloffel Nachspeisengabel
Coffee spoon Demi-tasse spoon Dessert fork

Cuiller a café Cuiller a moka Fourchette & dessert
142 mm - 5% in. 114 mm- 4" in. 151 mm - 5% in.

l

01.0050.1980
03.0150.3980
Tafelmesser?
Table knife

Couteau de table

240 mm - 97756 in.

01.0050.1140
03.0150.3140

Fischmesser
Fish knife
Couteau a poisson

204 mm - 816 in.

l

01.0050.1050
03.0150.3050

Dessertloffel
Dessert spoon
Cuiller a dessert
186 mm - 716 in.

01.0050.1150
03.0150.3150
Fischgabel

Fish fork

Fourchette a poisson
180 mm - 7'/16 in.

01.0050.1060
03.0150.3060

Dessertgabel
Dessert fork
Fourchette a dessert
183 mm - 7%/ in.

01.0050.1210
03.0150.3210

Limonadenléffel
Iced tea spoon
Cuiller & soda

191 mm - 7'/ in.

01.0050.1810
03.0150.3810

Dessertmesser
Dessert knife
Couteau a dessert

201 mm - 7% in.

01.0050.1330
03.0150.3330

Buttermesser?
Butter knife
Couteau a beurre

170 mm - 6'"/s6 in.

01.0050.1990
03.0150.3990

Dessertmesser®
Dessert knife
Couteau a dessert
201 mm - 7' in.

01.0050.1890
03.0150.3890
Buttermesser??
Butter knife
Couteau a beurre
170 mm - 6"/ in.

01.0050.1580 01.0050.1630 01.0050.1950 01.0050.1970

03.0150.3580 03.0150.3630 03.0150.3950 03.0150.3970

Franz. Saucenloffel Runder Suppenloffel Steakmesser Steakmesser®

French sauce spoon Round soup spoon Steak knife Steak knife

Cuiller a sauce francaise Cuiller rond a bouillon Couteau a steak Couteau a steak

185 mm - 716 in. 180 mm - 7'/ in. 223 mm - 9% in. 239mm - 97/ in.

Besteck-Einzelteile 18/10 versilbert

Serving pieces 18/10 silver plated

piéces a servir 18/10 argenté
01.0050.1XX0 03.0150.3XX0

" Hohlheft (18/10)

hollow handle (18/10)

30 orfevre (18/10)

2 ohne Wellenschliff
without serrated blade
sans lame crantée

9 Designvariante

alternative design
variante de design



AURA - DIE ELEGANTE

Die Kollektion Aura mit ihrer sinnlichen Ausstrahlung steht fiir Eleganz und gefiihlsbetonte
Konturen. Die weichen Linien formen ein handschmeichelndes Besteck mit einzigartiger
Haptik. Aura berauscht lhre Sinne.

AISTTIXT dd3H

Abbildung 1:1
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56.4401.6040 56.4402.6040 56.4403.6047 56.4403.6049 56.4404.6040 56.4405.6040 56.4406.6047 56.4406.6049
56.4401.6030 56.4402.6030 56.4403.6037 56.4403.6039 56.4404.6030 56.4405.6030 56.4406.6037 56.4406.6039
Meniiloffel Meniigabel Meniimesser"? Meniimesser Vorspeisenloffel Vorspeisengabel Vorspeisenmesser’®  Vorspeisenmesser
Table spoon Table fork Table knife Table knife Dessert spoon Dessert fork Dessert knife Dessert knife
Cuiller de table Fourchette de table Couteau de table Couteau de table Cuiller a dessert Fourchette a dessert Couteau a dessert Couteau a dessert
214mm- 8"/ in. 212mm - 84 in. 232mm- 9"/ in. 237mm - 9's in. 196 mm - 7%/ in. 194 mm - 7%4 in. 207 mm - 8'/4 in. 217.mm- 82 in.
\
0 | |
\ |
|
|
|
. . i L
56.4407.6040 56.4409.6040 56.4410.6040 56.4411.6040 56.4435.6040 56.4436.6040 56.4466.6049 56.4472.6040
56.4407.6030 56.4409.6030 56.4410.6030 56.4411.6030 56.4435.6030 56.4436.6030 56.4466.6039 56.4472.6030
Kaffeeloffel Mokkaldffel Dessertloffel Franz. Saucenloffel Fischgabel Fischmesser Buttermesser? Limonadenloffel
Coffee spoon Demi-tasse spoon Dessert spoon French sauce spoon Fish fork Fish knife Butter knife Iced tea spoon
Cuiller a café Cuiller a moka Cuiller a dessert Cuiller a sauce francaise Fourchette a poisson Couteau a poisson Couteau a beurre Cuiller a soda
136 mm - 54 in. 108 mm - 44 in. 156 mm - 6'/¢ in. 196 mm - 7%/4 in. 190 mm - 7'/> in. 212.mm - 84 in. 170 mm - 6% in. 220 mm - 8%4 in.
|
56.4475.6040 56.4478.6049 56.4489.6040
56.4475.6030 56.4478.6039 56.4489.6030
Vorspeisen-/ Steakmesser Tassenloffel
Dessertgabel 4-zinkig ~ Steak knife Round soup spoon
Dessert fork Couteau a steak Cuiller & bouillon
Fourchette a dessert 239mm- 92 in. 170 mm - 6% in.
159 mm - 6'/s in.
Besteck-Einzelteile 18/10 versilbert
Serving pieces 18/10 silver plated
piéces a servir 18/10 argenté
56.44XX.604X 56.44XX.603X

34

" Hohlheft (18/10)

hollow handle (18/10)

orfevre (18/10)

2 ohne Wellenschliff

without serrated blade

sans lame crantée

9 Designvariante

alternative design
variante de design



MEDAN - DIE DAME VON WELT

Eine Kreation von edler Eleganz: Schlanke Formen, sanfte Schwiinge, weiche Oberflachen
und harmonisch abgerundete Kanten. Gut ausbalancierte Besteckteile machen den Gaumen-

genuss zu einem geschmeidigen Erlebnis.

MEDAN - A SOPHISTICATED LADY

A creation of fine elegance: slender shapes, delicate curves, smooth surfaces and harmoniously
rounded edges. Well balanced cutlery pieces for a delicious and pleasant dining experience.

Abbildung 1:1 - Illustration 1:1
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56.0601.6040 56.0602.6040 56.0603.6049 56.0604.6040 56.0605.6040 56.0606.6049 56.0607.6040 56.0609.6040
56.0601.6030 56.0602.6030 56.0603.6039 56.0604.6030 56.0605.6030 56.0606.6039 56.0607.6030 56.0609.6030
Meniiloffel Meniigabel Meniimesser Vorspeisenloffel Vorspeisengabel Vorspeisenmesser Kaffeeloffel Moccaloffel
Table spoon Table fork Table knife Dessert spoon Dessert fork Dessert knife Coffee spoon Demi-tasse spoon
Cuiller de table Fourchette de table Couteau de table Cuiller a dessert Fourchette a dessert Couteau a dessert Cuiller & café Cuiller @ moka
230 mm - 9'/ss in. 228 mm-9in. 246 mm - 9"/ in. 206 mm - 8'/s in. 204 mm - 8'/s in. 220 mm - 8"/16 in. 157 mm - 6% in. 110 mm - 4% in.

o\

i I -

56.0611.6040 56.0635.6040 56.0636.6040 56.0666.6049 56.0672.6040 56.0675.6040 56.0678.6049 56.0689.6040
56.0611.6030 56.0635.6030 56.0636.6030 56.0666.6039 56.0672.6030 56.0675.6030 56.0678.6039 56.0689.6030
Franz. Saucenloffel Fischgabel Fischmesser Buttermesser? Limonadenloffel Vorspeisen-/ Steakmesser Tassenloffel
French sauce spoon Fish fork Fish knife Butter knife Iced tea spoon Dessertgabel 4-zinkig  Steak knife Round soup spoon
Cuiller & sauce francais Fourchette a poisson Couteau a poisson Couteau a beurre Cuiller a soda Dessert fork Couteau a steak Cuiller a bouillon
209 mm - 8'/4 in. 214 mm - 8/ in. 231 mm-9's in. 185mm - 7% in. 220 mm - 8"/ in. Fourchette & dessert 249 mm - 9%/ in. 190 mm - 7'z in.

172 mm - 6% in.

Besteck-Einzelteile 18/10 versilbert
Serving pieces 18/10 silver plated
piéces a servir 18/10 argenté
56.06XX.604X 56.06XX.603X
" Hohlheft (18/10) 2 ohne Wellenschliff 9 Designvariante
hollow handle (18/10) without serrated blade alternative design

38 orfevre (18/10) sans lame crantée variante de design



TALIA - DIE GRALZIE

Das schlanke, anmutige Design von Talia ist ein gelungenes Beispiel natiirlicher Eleganz und
durchdachter Formensprache. Talia vermittelt mit seinem unverwechselbaren, filigranen Profil
ein besonderes Geflihl gepflegter Tischkultur.

TALIA - GRACE

The slender, graceful design of Talia is a successful example of natural elegance and well
thought-out formal language. On account of its unmistakeable, delicate profile, Talia cutlery

conjures up a special sense of refined gastronomy.

AISTOXE ddiH

Abbildung 1:1 - lllustration 1:1
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PROFILE

01.0048.1010 01.0048.1020 01.0048.1800

03.0148.3010 03.0148.3020 03.0148.3800
Essloffel Essgabel Tafelmesser
Table spoon Table fork Table knife

Cuiller de table Fourchette de table Couteau de table
206 mm - 8'/s in. 208 mm - 8% in. 230 mm - 9'4s in.

)

01.0048.1100 01.0048.1110 01.0048.1140

03.0148.3100 03.0148.3110 03.0148.3140
Kaffeeldffel Moccaldffel Fischmesser
Coffee spoon Demi-tasse spoon Fish knife

Cuiller a café Cuiller a moka Couteau a poisson
140 mm - 5/ in. 110 mm - 4% in. 205 mm - 8"/ in.

06.0048.1980
08.0148.3980

Tafelmesser?
Table knife
Couteau de table
230 mm - 9" in.

01.0048.1150
03.0148.3150

Fischgabel

Fish fork

Fourchette a poisson
185mm - 7% in.

01.0048.1050
03.0148.3050

Dessertloffel
Dessert spoon
Cuiller a dessert
183 mm - 7%/ in.

i

01.0048.1210
03.0148.3210

Limonadenléffel
Iced tea spoon
Cuiller & soda

193 mm - 7% in.

01.0048.1060 01.0048.1810

03.0148.3060 03.0148.3810
Dessertgabel Dessertmesser
Dessert fork Dessert knife

Couteau a dessert
202 mm - 7%/ in.

Fourchette a dessert
185mm - 7% in.

O

01.0048.1270 01.0048.1330

03.0148.3270 03.0148.3330
Universal-Léffel-Gabel Buttermesser?
Comb. Spoon-Fork Butter knife
Cuiller-Fourch. univ. Couteau a beurre
184 mm - 7'+ in. 170 mm - 6"/ in.

06.0048.1990
08.0148.3990

Dessertmesser®
Dessert knife
Couteau a dessert
202 mm - 7'%16 in.

01.0048.1580
03.0148.3580

Franz. Saucenléffel
French sauce spoon
Cuiller a sauce francaise
182 mm - 7%/16 in.

01.0048.1630 01.0048.1740 01.0048.1750 06.0048.1890 01.0048.1950

03.0148.3630 03.0148.3740 03.0148.3750 08.0148.3890 03.0148.3950

Runder Suppenléffel ~ Nachspeisenléffel Nachspeisengabel Buttermesser? Steakmesser

Round soup spoon Dessert spoon Dessert fork Butter knife Steak knife

Cuiller rond a bouillon Cuiller a dessert Fourchette a dessert Couteau a beurre Couteau a steak

182 mm - 7%+ in. 154 mm - 6'/6 in. 155 mm - 6's in. 165 mm - 6'/2 in. 234 mm - 9% in.

Besteck-Einzelteile 18/10 versilbert rostfreier Stahl rostfreier Stahl versilbert

Serving pieces 18/10 silver plated stainless steel stainless steel silver plated

piéces a servir 18/10 argenté acier inoxydable acier inoxydable argenté
01.0048.1XX0 03.0148.3XX0 06.0048.1XX0 08.0148.3XX0

" Hohlheft (18/10)

hollow handle (18/10)

42 orfevre (18/10)

2 ohne Wellenschliff

without serrated blade
sans lame crantée

9 Designvariante
alternative design
variante de design



PROFILE — DAS ORIGINAL

Profilieren Sie sich als Gastgeber mit dem Besteckmodell, das sich raffiniert auch als stehende
Variante eindecken lasst. In seiner Reduktion auf das Wesentliche ist Profile ein pragnanter
Ausdruck von Wertigkeit und konzentrierter Sachlichkeit.

PROFILE - THE ORIGINAL

Set the tone as the host, with a cutlery collection whose ingenious knives can also be stood

upright. Having been reduced to the bare minimum Profile is a distinctive expression of value

1l

and concentrated practicality.

AISNTIDXT ddTH

AISNIDXA dadH

AISNTOX3 |

v

Abbildung 1:1 - lllustration 1:1










DIAMOND

01.0042.1010
03.0142.3010

Essloffel

Table spoon
Cuiller de table
205 mm - 8'/s6 in.

01.0042.1810
03.0142.3810

Dessertmesser
Dessert knife

Couteau a dessert
206 mm - 8'/s in.

\
01.0042.1320

01.0042.1020
03.0142.3020
Essgabel

Table fork
Fourchette de table
205mm - 8'/56 in.

$!

01.0042.1850
03.0142.3850
Dessertmesser®
Dessert knife
Couteau a dessert
206 mm - 8/ in.

01.0042.1330

01.0042.1030
03.0142.3030
Tafelmesser”
Table knife
Couteau de table
228 mm- 9in.

01.0042.1100
03.0142.3100
Kaffeeldffel
Coffee spoon
Cuiller & café

140 mm - 5/ in.

01.0042.1950

01.0042.1800
03.0142.3800

Tafelmesser
Table knife
Couteau de table
228 mm-9in.

01.0042.1110
03.0142.3110

Moccaldffel
Demi-tasse spoon
Cuiller & moka
120 mm - 4%, in.

01.0042.1580

!

‘

01.0042.1830
03.0142.3830
Tafelmesser®
Table knife
Couteau de table
228 mm - 9in.

01.0042.1120
03.0142.3120
Kuchengabel
Cake fork
Fourchette a gateau
155 mm - 6'/¢ in.

01.0042.1630

01.0042.1050
03.0142.3050

Dessertloffel
Dessert spoon
Cuiller a dessert

180 mm - 7'/ in.

\
\

N
01.0042.1140
03.0142.3140
Fischmesser
Fish knife
Couteau a poisson

208 mm - 8%16 in.

i

01.0042.1060
03.0142.3060

Dessertgabel
Dessert fork
Fourchette a dessert
180 mm - 7'/ in.

01.0042.1150
03.0142.3150

Fischgabel

Fish fork

Fourchette a poisson
191 mm - 7'/ in.

01.0042.1070
03.0142.3070

Dessertmesser"
Dessert knife
Couteau a dessert
206 mm - 8'/s in.

\

01.0042.1210
03.0142.3210

Limonadenléffel
Iced tea spoon
Cuiller & soda
185 mm - 716 in.

03.0142.3320 03.0142.3330 03.0142.3950 03.0142.3580 03.0142.3630
Buttermesser"? Buttermesser?? Steakmesser Franz. Saucenléffel Runder Suppenléffel
Butter knife Butter knife Steak knife French sauce spoon Round soup spoon
Couteau a beurre Couteau a beurre Couteau a steak Cuiller a sauce francaise Cuiller rond a bouillon
170 mm - 6"/ in. 170 mm - 6"/16 in. 236 mm - 9%/ in. 185mm - 7% in. 175 mm - 67/s in.
Besteck-Einzelteile 18/10 versilbert
Serving pieces 18/10 silver plated
piéces a servir 18/10 argenté

01.0042.1XX0 03.0142.3XX0
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" Hohlheft (18/10)

hollow handle (18/10)

orfevre (18/10)

2 ohne Wellenschliff
without serrated blade

sans lame crantée

9 Designvariante
alternative design
variante de design



DIAMOND - DIE EWIGE

Traditionell, klassisch, luxuri6s, langlebig und hochkaratig wie Diamanten - das sind die Eigen-
schaften dieser ausgewogenen Bestecklinie.

DIAMOND - FOREVER

Traditional, classic, luxurious, long-lasting and high-calibre - just like real diamonds. These are
the qualities of this balanced cutlery range.

Abbildung 1:1 - lllustration 1:1
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KREUZBAND

|

|

01.0013.1010 01.0013.1020 01.0013.1600 01.0013.1800 01.0013.1050 01.0013.1060 01.0013.1610 01.0013.1810

1
[

03.0113.3010 03.0113.3020 03.0113.3600 03.0113.3800 03.0113.3050 03.0113.3060 03.0113.3610 03.0113.3810

Essloffel Essgabel Tafelmesser” Tafelmesser Dessertloffel Dessertgabel Dessertmesser” Dessertmesser

Table spoon Table fork Table knife Table knife Dessert spoon Dessert fork Dessert knife Dessert knife

Cuiller de table Fourchette de table Couteau de table Couteau de table Cuiller a dessert Fourchette a dessert Couteau a dessert Couteau a dessert

209 mm - 8'/4 in. 209 mm - 84 in. 248 mm - 9% in. 248 mm - 9%4 in. 178 mm - 7 in. 180 mm - 7'/ in. 213 mm - 8% in. 213 mm - 8% in.
/

\ ’ |
|
\

01.0013.1090 01.0013.1110 01.0013.1120 01.0013.1750 01.0013.1140 01.0013.1150 01.0013.1160 01.0013.1180
03.0113.3090 03.0113.3110 03.0113.3120 03.0113.3750 03.0113.3140 03.0113.3150 03.0113.3160 03.0113.3180
Kaffeeloffel Moccaloffel Kuchengabel Nachspeisengabel Fischmesser Fischgabel Obstmesser" Consomméloffel
Coffee spoon Demi-Tasse spoon Cake fork Dessert fork Fish knife Fish fork Fruit knife Bouillon spoon
Cuiller a café Cuiller a moka Fourchette a gateau Fourchette a dessert Couteau a poisson Fourchette a poisson Couteau a fruits Cuiller a bouillon
142 mm - 5% in. 109 mm - 4% in. 159 mm - 6'/ in. 140 mm - 52 in. 203 mm - 8 in. 180 mm - 7'/ in. 165 mm - 6'/> in. 150 mm - 5775 in.

}

|

\

| -
| IV
|
l |
‘ u J 1 i
01.0013.1210 01.0013.1330 01.0013.1550 01.0013.1580 01.0013.1630
03.0113.3210 03.0113.3330 03.0113.3550 03.0113.3580 03.0113.3630
Limonadenldffel Buttermesser? Steakmesser” Franz. Saucenloffel Runder Suppenléffel
Iced tea spoon Butter knife Steak knife French sauce spoon Round soup spoon
Cuiller a soda Couteau a beurre Couteau a steak Cuiller a sauce francaise Cuiller rond a bouillon
190 mm - 7'/2 in. 170 mm - 6"/16 in. 234 mm - 9% in. 181 mm- 7' in. 180 mm - 7'/16 in.
Besteck-Einzelteile 18/10 versilbert
Serving pieces 18/10 silver plated
piéces a servir 18/10 argenté
01.0013.1XX0 03.0113.3XX0
" Hohlheft (18/10) 2 ohne Wellenschliff 9 Designvariante
hollow handle (18/10) without serrated blade alternative design

50 orfevre (18/10) sans lame crantée variante de design



KREUZBAND - DIE TRADITION

Der moderne Archetyp mit einer Giber 150jahrigen Geschichte, der sich in der schnelllebigen
Welt von heute gehalten und seine Werte bewahrt hat. Kreuzband hat Epochen durchschritten.

KREUZBAND - THE TRADITION

A modern archetype with a history dating back more than 150 years, that has held its own
in the fast-paced world of today and retained its values. Kreuzband spans many eras and
generations.

ASNTIING dd3H

Abbildung 1:1 - lllustration 1:1
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EXCLUSIV

01.0025.1650 01.0025.1660

03.0125.3650 03.0125.3660
Essloffel Essgabel

Table spoon Table fork

Cuiller de table Fourchette de table
203 mm - 8 in. 203 mm - 8 in.

01.0025.1670
03.0125.3670

Tafelmesser”
Table knife
Couteau de table
238 mm - 9% in.

01.0025.1800
03.0125.3800

Tafelmesser
Table knife
Couteau de table
238 mm - 9% in.

01.0025.1870
03.0125.3870

Tafelmesser
Table knife
Couteau de table
238 mm - 9% in.

|

01.0025.1050
03.0125.3050

Dessertloffel
Dessert spoon
Cuiller a dessert
180 mm - 7'/ in.

i
1

01.0025.1060
03.0125.3060

Dessertgabel
Dessert fork
Fourchette a dessert
180 mm - 7'/ in.

01.0025.1070
03.0125.3070

Dessertmesser"
Dessert knife
Couteau a dessert
209 mm - 8's in.

1

01.0025.1810 01.0025.1850 01.0025.1100 01.0025.1110 01.0025.1750 01.0025.1140 01.0025.1150 01.0025.1210
03.0125.3810 03.0125.3850 03.0125.3100 03.0125.3110 03.0125.3750 03.0125.3140 03.0125.3150 03.0125.3210
Dessertmesser Dessertmesser Kaffeeloffel Moccaldffel Nachspeisengabel Fischmesser Fischgabel Limonadenloffel
Dessert knife Dessert knife Coffee spoon Demi-tasse spoon Dessert fork Fish knife Fish fork Iced tea spoon
Couteau a dessert Couteau a dessert Cuiller a café Cuiller a moka Fourchette a dessert Couteau a poisson Fourchette a poisson Cuiller a soda
209 mm - 8'/4 in. 209 mm - 84 in. 133 mm - 54 in. 115mm - 4" in. 150 mm - 57/ in. 203 mm - 8 in. 173 mm - 6" in. 183 mm - 7%/16 in.

J |

i 1

f |

i N

Il \ |
|
| -
01.0025.1220 01.0025.1330 01.0025.1550 01.0025.1580 01.0025.1630 01.0025.1880
03.0125.3220 03.0125.3330 03.0125.3550 03.0125.3580 03.0125.3630 03.0125.3880
Austerngabel Buttermesser? Steakmesser" Franz. Saucenloffel Runder Suppenléffel Obstmesser
Qyster fork Butter knife Steak knife French sauce spoon Round soup spoon Fruit knife
Fourchette a huitres Couteau a beurre Couteau a steak Cuiller a sauce francaise Cuiller rond a bouillon Couteau a fruits
133 mm - 54 in. 163 mm - 67/16 in. 224 mm - 8%/ in. 186 mm - 7% in. 176 mm - 6'%16 in. 157 mm - 6% in.
Besteck-Einzelteile 18/10 versilbert
Serving pieces 18/10 silver plated
piéces a servir 18/10 argenté
01.0025.1XX0 03.0125.3XX0
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" Hohlheft (18/10)

2 ohne Wellenschliff

hollow handle (18/10)

orfevre (18/10)

without serrated blade
sans lame crantée

9 Designvariante

alternative design
variante de design



EXCLUSIV - DER ASTHET

Zeitlose Formen mit umrahmender Facette kombinieren bei der Besteck-Kollektion Exclusiv
Modernitat und Klassik. Seine kraftige und bodenstandige Art fligt sich ins Bild ein.

EXCLUSIV - THE AESTHETE

Timeless forms with embracing facets combine to make the Exclusiv cutlery collection both
modern and classic. Its powerful yet down-to-earth manner.

Abbildung 1:1 - Illustration 1:1

55



BAGUETTE







01.0032.1010
03.0132.3010

Essloffel

Table spoon
Cuiller de table
205mm - 8"/ in.

01.0032.1100
03.0132.3100

Kaffeeloffel
Coffee spoon
Cuiller & café
135mm - 5% in.

01.0032.1580

01.0032.1020
03.0132.3020

Essgabel

Table fork
Fourchette de table
206 mm - 8'/s in.

)

01.0032.1110
03.0132.3110

Moccaldffel
Demi-tasse spoon
Cuiller & moka
111 mm - 4% in.

-

01.0032.1630

01.0032.1910
03.0132.3910

Essgabel®

Table fork
Fourchette de table
203 mm - 8 in.

01.0032.1120
03.0132.3120

Kuchengabel
Cake fork
Fourchette a gateau
155mm - 6'/s in.

01.0032.1720

BAGUETTE

01.0032.1710
03.0132.3710

Meniigabel
Table fork
Fourchette de table
195 mm - 7"/ in.

01.0032.1140
03.0132.3140

Fischmesser
Fish knife

Couteau a poisson
198 mm - 7%/ in.

01.0032.1820

01.0032.1030
03.0132.3030

Tafelmesser?
Table knife
Couteau de table
245 mm - 9% in.

01.0032.1150
03.0132.3150
Fischgabel

Fish fork

Fourchette a poisson
179 mm - 7'/ in.

01.0032.1830

01.0032.1800
03.0132.3800

Tafelmesser
Table knife
Couteau de table
240 mm - 9756 in.

01.0032.1180
03.0132.3180
Consomméléffel
Bouillon spoon
Cuiller a bouillon
160 mm - 6%16 in.

01.0032.1850

01.0032.1050
03.0132.3050
Dessertloffel
Dessert spoon
Cuiller & dessert

190 mm - 7¢/16 in.

01.0032.1210
03.0132.3210

Limonadenléffel

Iced tea spoon
Cuiller & soda
203 mm - 8 in.

01.0032.1860

01.0032.1060
03.0132.3060

Dessertgabel
Dessert fork
Fourchette a dessert
182 mm - 7%/16 in.

01.0032.1330
03.0132.3330
Buttermesser?
Butter knife
Couteau a beurre
170 mm - 6"/ in.

01.0032.1920
03.0132.3920

Dessertgabel®
Dessert fork
Fourchette a dessert
185mm - 7% in.

01.0032.1500
03.0132.3500

Tranchiermesser"
Carving knife
Couteau a découper
250 mm - 9'%/46 in.

|
J

01.0032.1070
03.0132.3070

Dessertmesser”

Dessert knife

Couteau a dessert
211 mm - 8% in.

01.0032.1510
03.0132.3510

Tranchiergabel”

Carving fork

Fourchette a découper

225mm - 87/s in.

01.0032.1810
03.0132.3810

Dessertmesser
Dessert knife

Couteau a dessert
212 mm - 8% in.

01.0032.1550
03.0132.3550
Steakmesser"
Steak knife
Couteau a steak
230 mm - 9/ in.

03.0132.3580 03.0132.3630 03.0132.3720 03.0132.3820 03.0132.3830 03.0132.3850 03.0132.3860
Franz. Saucenloffel Runder Suppenléffel Meniimesser" Meniimesser Tafelmesser® Dessertmesser? Buttermesser
French sauce spoon Round soup spoon Table knife Table knife Table knife Dessert knife Butter knife
Cuiller a sauce francaise Cuiller rond a bouillon Couteau de table Couteau de table Couteau de table Couteau a dessert Couteau a beurre
181 mm- 7' in. 180 mm - 7'/16 in. 222 mm - 8% in. 223 mm - 8% in. 240 mm - 96 in. 212 mm - 8% in. 165mm - 6'/2 in.
Besteck-Einzelteile 18/10 versilbert
Serving pieces 18/10 silver plated
piéces a servir 18/10 argenté
01.0032.1XX0 03.0132.3XX0
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" Hohlheft (18/10)

hollow handle (18/10)

orfevre (18/10)

2 ohne Wellenschliff
without serrated blade
sans lame crantée

3

Designvariante
alternative design
variante de design



BAGUETTE - EIN EVERGREEN

Baguette setzt stilistische MaBstabe, klassisch und universell. Sie verkoérpern zeitlose Formen und
Funktionen, fest im Pioniergeist verankert, der Baguette von Beginn an ausmachte.

BAGUETTE - AN EVERGREEN

Baguette sets stylistic standards, is classic and universal. It embodies timeless forms and functions,
firmly rooted in the pioneering spirit that was the Baguette trademark from the outset.

Abbildung 1:1 - lllustration 1:1

59



CARLTON







01.0045.1010
03.0145.3010

Essloffel

Table spoon
Cuiller de table
205mm - 8"/ in.

L

01.0045.1020
03.0145.3020

Essgabel
Table fork
Fourchette de table
201 mm - 7%/ in.

01.0045.1030
03.0145.3030

Tafelmesser"
Table knife
Couteau de table
237 mm - 9% in.

01.0045.1800
03.0145.3800

Tafelmesser
Table knife
Couteau de table
237 mm - 9% in.

01.0045.1050
03.0145.3050

Dessertloffel
Dessert spoon
Cuiller & dessert
180 mm - 7'/ in.

01.0045.1060
03.0145.3060

Dessertgabel
Dessert fork
Fourchette a dessert
180 mm - 7'/6 in.

01.0045.1070
03.0145.3070

Dessertmesser”
Dessert knife
Couteau a dessert
210 mm - 8/ in.

01.0045.1810
03.0145.3810

Dessertmesser
Dessert knife

Couteau a dessert
215mm - 87/ in.

(

01.0045.1100
03.0145.3100
Kaffeeldffel
Coffee spoon
Cuiller a café

140 mm - 5/ in.

01.0045.1110

L

N

01.0045.1120

03.0145.3110 03.0145.3120
Moccaloffel Kuchengabel
Demi-tasse spoon Cake fork

Cuiller a moka Fourchette a gateau
110 mm - 4% in. 155mm - 6'/s in.

L . < . L
01.0045.1140 01.0045.1150 01.0045.1190 01.0045.1210 01.0045.1220 01.0045.1260 01.0045.1300 01.0045.1330 01.0045.1340 01.0045.1370 01.0045.1400
03.0145.3140 03.0145.3150 03.0145.3190 03.0145.3210 03.0145.3220 03.0145.3260 03.0145.3300 03.0145.3330 03.0145.3340 03.0145.3370 03.0145.3400
Fischmesser Fischgabel Eisschaufel Limonadenloffel Austerngabel Schneckengabel Dressingloffel Buttermesser? Gemiiseloffel Saucenloffel Suppenschopfer
Fish knife Fish fork Ice shovel Iced tea spoon Oyster fork Snail fork Dressing spoon Butter knife Vegetable spoon Sauce spoon Soup ladle, large
Couteau a poisson Fourchette a poisson Cuiller a glace Cuiller a soda Fourchette a huitres Fourchette a escargots Cuiller a dressing Couteau a beurre Cuiller a légumes Cuiller a sauce Louche grande
200 mm - 77/ in. 175 mm - 67/¢ in. 131 mm - 5% in. 190 mm - 7'/> in. 130 mm - 5/ in. 145 mm - 5" in. 270 mm - 10% in. 170 mm - 6"/ in. 203 mm - 8 in. 180 mm - 7'/16 in. 263 mm - 10%s in.
A
0
| y
" £ |
f. = / / [
i 1 £]
e /
\ | ‘

. L L . . L
01.0045.1410 01.0045.1420 01.0045.1450 01.0045.1470 01.0045.1480 01.0045.1540 01.0045.1550 01.0045.1950 01.0045.1560 01.0045.1570 01.0045.1580 01.0045.1630
03.0145.3410 03.0145.3420 03.0145.3450 03.0145.3470 03.0145.3480 03.0145.3540 03.0145.3550 03.0145.3950 03.0145.3560 03.0145.3570 03.0145.3580 03.0145.3630
Portionsschépfer Tortenheber Vorlegegabel Vorlegeloffel Vorlegegabel Grapefruitloffel Steakmesser" Steakmesser Servierloffel Serviergabel Franz. Saucenloffel ~Runder Suppenloffel
Soup ladle, small Cake server Serving fork Serving spoon Serving fork Grapefruit spoon Steak knife Steak knife Serving spoon Serving fork French sauce spoon Round soup spoon
Louche petite Pelle a tarte Fourchette a servir Cuiller a servir Fourchette a servir Cuiller a pamplemousse ~ Couteau a steak Couteau a steak Cullier a servir Fourchette a servir Cuiller & sauce frangaise ~ Cuiller rond & bouillon
206 mm - 8'/s in. 225mm - 8/s in. 193 mm - 7% in. 270 mm - 10% in. 270 mm - 10%s in. 146 mm - 5%4 in. 230 mm - 9"/ in. 230 mm - 9'4s in. 228 mm - 9in. 227 mm - 8"/ in. 185mm - 7% in. 175mm - 67/s in.

Besteck-Einzelteile 18/10 versilbert

Serving pieces 18/10 silver plated

piéces a servir 18/10 argenté
01.0045.1XX0 03.0145.3XX0

62

" Hohlheft (18/10)
hollow handle (1
orfevre (18/10)

8/10)

2 ohne Wellenschliff

without serrated blade
sans lame crantée

9 Designvariante
alternative design
variante de design



CARLTON - DAS MEISTERWERK

Lebensfroh, unkompliziert und mit schwungvoller Linie prasentiert sich die Besteckserie CARLTON
dort, wo sich Géste an der anspruchsvollen Tafel zusammenfinden.

CARLTON - THE MASTERPIECE

Vivacious, uncomplicated and with dynamic lines, the CARLTON cutlery series can be found
wherever guests gather around a refined table.

17y

tion 1:1

ustra

Abbildung 1:1- 11l
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PARTUM

|

|
L

. i1 nE J]
56.1201.6040 56.1202.6040 56.1203.6049 56.1204.6040 56.1205.6040 56.1206.6049 56.1207.6040 56.1209.6040
56.1201.6030 56.1202.6030 56.1203.6039 56.1204.6030 56.1205.6030 56.1206.6039 56.1207.6030 56.1209.6030
Meniiloffel Meniigabel Meniimesser Vorspeisenloffel Vorspeisengabel Vorspeisenmesser Kaffeeloffel Moccaloffel
Table spoon Table fork Table knife Dessert spoon Dessert fork Dessert knife Coffee spoon Demi-tasse spoon
Cuiller de table Fourchette de table Couteau de table Cuiller a dessert Fourchette a dessert Couteau a dessert Cuiller a café Cuiller a moka
217 mm - 8'/2 in. 215mm - 8'/2 in. 237mm- 94 in. 199 mm - 7% in. 197 mm - 7%/ in. 221 mm - 8% in. 136 mm - 5'2 in. 108 mm - 4/ in.
( /| I
il
|
|
L | A
56.1210.6040 56.1235.6040 56.1236.6040 56.1264.6040 56.1266.6049 56.1272.6040 56.1275.6040 56.1278.6049
56.1210.6030 56.1235.6030 56.1236.6030 56.1264.6030 56.1266.6039 56.1272.6030 56.1275.6030 56.1278.6039
Vorspeisen-/ Fischgabel Fischmesser Kuchengabel 3-zinkig  Buttermesser? Limonadenloffel Vorspeisen-/ Steakmesser
Dessertloffel Fish fork Fish knife Cake fork Butter knife Iced tea spoon Dessertgabel 4-zinkig ~ Steak knife
Dessert spoon Fourchette a poisson Couteau a poisson Fourchette a gateau Couteau a beurre Cuiller a soda Dessert fork Couteau a steak
Cuiller & dessert 184 mm - 7'4 in. 206 mm - 8'/4 in. 157 mm - 6'4 in. 170 mm - 6% in. 220 mm - 8%4 in. Fourchette & dessert 242 mm-9'2 in.
156 mm - 6" in. 157 mm - 6" in.
f
f.
1 5
|
L
56.1286.6049 56.1289.6040
56.1286.6039 56.1289.6030
Obstmesser Tassenliffel
Fruit knife Round soup spoon
Couteau a fruits Cuiller a bouillon
175 mm - 67/s in. 166 mm - 6/ in.
Besteck-Einzelteile 18/10 versilbert rostfreier Stahl rostfreier Stahl versilbert
Serving pieces 18/10 silver plated stainless steel stainless steel silver plated
piéces a servir 18/10 argenté acier inoxydable acier inoxydable argenté
56.12XX.6040 56.12XX.6030 56.12XX.6049 56.12XX.6039
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" Hohlheft (18/10)

hollow handle (18/10)

orfevre (18/10)

2 ohne Wellenschliff
without serrated blade
sans lame crantée

9 Designvariante
alternative design
variante de design



PARTUM - DER LINIENTREUE

Die edle Facettierung auf der Mittellinie in Kombination mit der polierten Oberflache verbreitet
glanzvolle Lichtreflexe auf dem gedeckten Tisch. Einfachheit ist die hochste Form der Raffinesse.

PARTUM - TRUE TO ITS NATURE

Elegant bevelling along the centre line combined with a polished surface spread shimmering
reflected light across your laid table. Simplicity is the highest form of refinement.

Abbildung 1:1 - lllustration 1:1




CONTOUR







CONTOUR
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01.0036.1010
03.0136.3010

Essloffel

Table spoon

Cuiller de table
202 mm - 7"/ in.

01.0036.1810
03.0136.3810

Dessertmesser
Dessert knife

Couteau a dessert
206 mm - 8'/s in.

A

01.0036.1020
03.0136.3020

Essgabel

Table fork
Fourchette de table
205mm - 8'/56 in.

01.0036.1850
03.0136.3850

Dessertmesser®
Dessert knife
Couteau a dessert
206 mm - 8/ in.

01.0036.1030
03.0136.3030

Tafelmesser”
Table knife
Couteau de table
226 mm - 87/s in.

01.0036.1100
03.0136.3100

Kaffeeldffel
Coffee spoon
Cuiller & café
138 mm - 57/ in.

L

01.0036.1800
03.0136.3800

Tafelmesser
Table knife
Couteau de table
226 mm - 87/ in.

01.0036.1110
03.0136.3110

Moccaldffel
Demi-tasse spoon
Cuiller & moka
118 mm - 4% in.

01.0036.1830
03.0136.3830

Tafelmesser®
Table knife
Couteau de table
226 mm - 87/s in.

01.0036.1130
03.0136.3130

Kuchengabel
Cake fork
Fourchette a gateau
153 mm - 6 in.

01.0036.1050
03.0136.3050

Dessertloffel
Dessert spoon
Cuiller a dessert
177 mm - 6'%16 in.

01.0036.1140
03.0136.3140

Fischmesser
Fish knife

Couteau a poisson
214 mm - 8/ in.

01.0036.1060
03.0136.3060

Dessertgabel
Dessert fork
Fourchette a dessert
178 mm - 7 in.

)
01.0036.1150
03.0136.3150
Fischgabel
Fish fork

Fourchette a poisson
175 mm - 67/ in.

01.0036.1070
03.0136.3070

Dessertmesser"
Dessert knife
Couteau a dessert
206 mm - 8'/s in.

01.0036.1210
03.0136.3210

Limonadenléffel
Iced tea spoon
Cuiller & soda

181 mm - 7'/s in.

J
01.0036.1330 01.0036.1860 01.0036.1550 01.0036.1580 01.0036.1630
03.0136.3330 03.0136.3860 03.0136.3550 03.0136.3580 03.0136.3630
Buttermesser? Buttermesser Steakmesser" Franz. Saucenléffel Runder Suppenléffel
Butter knife Butter knife Steak knife French sauce spoon Round soup spoon
Couteau a beurre Couteau a beurre Couteau a steak Cuiller a sauce francaise Cuiller rond a bouillon
170 mm - 6"/ in. 165 mm - 6'/2 in. 230 mm - 9'/s6 in. 185 mm - 7%+ in. 172 mm - 6% in.
Besteck-Einzelteile 18/10 versilbert rostfreier Stahl rostfreier Stahl versilbert
Serving pieces 18/10 silver plated stainless steel stainless steel silver plated
piéces a servir 18/10 argenté acier inoxydable acier inoxydable argenté
01.0036.1XX0 03.0136.3XX0 06.0036.1XX0 08.0136.3XX0

70

" Hohlheft (18/10)

hollow handle (18/10)

orfevre (18/10)

2 ohne Wellenschliff

without serrated blade
sans lame crantée

9 Designvariante
alternative design
variante de design



CONTOUR - DER ALLROUNDER

Die weiche, Kontur verstéarkende Formgebung vereint mit einer flieBenden Linienfiihrung,
erzeugt bei der Besteckserie Contour eine schlichte Asthetik, die sich fiir edlen Anlass und
Ambiente anbietet.

CONTOUR - THE ALL-ROUNDER

A soft, contour-emphasising shape and flowing lines give the Contour cutlery series an
unpretentious appearance that is suitable every fine occasion or setting.

Abbildung 1:1 - lllustration 1:1
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56.0901.6040 56.0902.6040 56.0903.6049 56.0904.6040 56.0905.6040 56.0906.6049 56.0907.6040 56.0909.6040
56.0901.6030 56.0902.6030 56.0903.6039 56.0904.6030 56.0905.6030 56.0906.6039 56.0907.6030 56.0909.6030
Meniiloffel Meniigabel Meniimesser Vorspeisenléffel Vorspeisengabel Vorspeisenmesser Kaffeeloffel Mokkaléffel
Table spoon Table fork Table knife Dessert spoon Dessert fork Dessert knife Coffee spoon Demi-tasse spoon
Cuiller de table Fourchette de table Couteau de table Cuiller a dessert Fourchette a dessert Couteau a dessert Cuiller & café Cuiller @ moka
217 mm- 8"/ in. 215mm - 8'/2 in. 236 mm - 9'/4 in. 199 mm - 7%/4 in. 197 mm - 7%/« in. 221 mm - 8% in. 137 mm - 5'/2 in. 110 mm - 44 in.
I / |
i |
|
56.0910.6040 56.0935.6040 56.0936.6040 56.0964.6040 56.0966.6049 56.0972.6040 56.0975.6040 56.0986.6049
56.0910.6030 56.0935.6030 56.0936.6030 56.0964.6030 56.0966.6039 56.0972.6030 56.0975.6030 56.0986.6039
Dessertloffel Fischgabel Fischmesser Kuchengabel 3-zinkig  Buttermesser? Limonadenloffel Vorspeisen-/ Obstmesser
Dessert spoon Fish fork Fish knife Cake fork Butter knife Iced tea spoon Dessertgabel 4-zinkig  Fruit knife
Cuiller a dessert Fourchette a poisson Couteau a poisson Fourchette a gateau Couteau a beurre Cuiller a soda Dessert fork Couteau a fruits
159 mm - 6'/ in. 195mm - 7%/4 in. 215mm- 8"/ in. 158 mm - 6'4 in. 170 mm - 6% in. 220 mm - 8%4 in. Fourchette & dessert 180 mm - 7 in.
158 mm - 6'/4 in.
56.0989.6040
56.0989.6030
Tassenloffel
Round soup spoon
Cuiller & bouillon
170 mm - 6% in.
Besteck-Einzelteile 18/10 versilbert
Serving pieces 18/10 silver plated
piéces a servir 18/10 argenté
56.09XX.604X 56.09XX.603X
" Hohlheft (18/10) 2 ohne Wellenschliff 9 Designvariante

74

hollow handle (18/10)

orfevre (18/10)

without serrated blade
sans lame crantée

alternative design
variante de design



LENTO - DAS UNIVERSALGENIE

Ein echter Alleskénner, der jede Herausforderung im Gastronomiealltag meistert.
Ausgeglichene Proportionen zeichnen ,Lento” aus.

LENTO - THE UNIVERSAL GENIUS

A true all-rounder that masters each and every challenge throughout your gastronomic day.
Lento is characterised by its balanced proportions.

Abbildung 1:1 - Illustration 1:1
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PREMIUM







PREMIUM

Il f
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& L
06.0010.1700 06.0010.1710 06.0010.1840 06.0010.1050 06.0010.1060 06.0010.1850 06.0010.1100 06.0010.1110
06.0011.1700 06.0011.1710 06.0011.1050 06.0011.1060 06.0011.1100 06.0011.1110
Meniiloffel Meniigabel Meniimesser Dessertloffel Dessertgabel Dessertmesser Kaffeeloffel Moccaldffel
Table spoon Table fork Table knife Dessert spoon Dessert fork Dessert knife Coffee spoon Demi-tasse spoon
Cuiller de table Fourchette de table Couteau de table Cuiller a dessert Fourchette a dessert Couteau a dessert Cuiller & café Cuiller @ moka
193 mm - 7% in. 194 mm - 7% in. 207 mm - 8'/s in. 179mm - 7' in. 180 mm - 7'/ in. 196 mm - 7"/16 in. 135 mm - 5% in. 110 mm - 4% in.
\1 i / /
\ L ‘1‘
I |
06.0010.1210 06.0010.1580 06.0011.1630 06.0010.1730 06.0010.1740 06.0010.1750 06.0010.1860 06.0010.1950
06.0011.1210 06.0011.1750
Limonadenloffel Franz. Saucenloffel Runder Suppenloffel Fischmesser Nachspeisenloffel Nachspeisengabel Buttermesser Steakmesser
Iced tea spoon French sauce spoon Round soup spoon Fish knife Dessert spoon Dessert fork Butter knife Steak knife
Cuiller a soda Cuiller a sauce frangaise Cuiller rond a bouillon Couteau a poisson Cuiller a dessert Fourchette a dessert Couteau a beurre Couteau a steak
209 mm - 8'/4 in. 183 mm - 7%/ in. 179 mm - 7'/ in. 203 mm - 8 in. 155 mm - 6'/¢ in. 140 mm - 5'/2 in. 170 mm - 6"/ in. 220 mm - 8"/16 in.
Besteck-Einzelteile rostfreier Stahl 18/10
Serving pieces stainless steel 18/10
piéces a servir acier inoxydable 18/10
06.0010.1XX0 06.0011.1XX0
" Hohlheft (18/10) 2 ohne Wellenschliff 9 Designvariante
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hollow handle (18/10)

orfevre (18/10)

without serrated blade
sans lame crantée

alternative design
variante de design



PREMIUM - DER URBANE

Schnorkelloses, klares und funktionales Design fiir den Gastgeber, der urbane Restaurantkultur
vermittelt, stehen fur das Besteckmodell Premium.

PREMIUM - URBAN

The Premium cutlery collection has an unfussy, clear, functional design for hosts who want to
convey an urban restaurant culture.

WWIld dd3H

Abbildung 1:1 - lllustration 1:1
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56.0401.6040
56.0401.6030

Meniiloffel
Table spoon
Cuiller de table
217 mm - 8% in.

56.0410.6040
56.0410.6030
Vorspeisen-/
Dessertloffel
Dessert spoon
Cuiller & dessert
156 mm - 6" in.

56.0489.6040
56.0489.6030

Tassenloffel
Round soup spoon
Cuiller & bouillon
166 mm - 6% in.

Besteck-Einzelteile
Serving pieces
piéces a servir

| \ |

h“

56.0402.6040 56.0403.6049 56.0404.6040 56.0405.6040
56.0402.6030 56.0403.6039 56.0404.6030 56.0405.6030
Meniigabel Meniimesser Vorspeisenloffel Vorspeisengabel
Table fork Table knife Dessert spoon Dessert fork
Fourchette de table Couteau de table Cuiller a dessert Fourchette a dessert
215mm - 87/ in. 236 mm - 9% in. 199 mm - 7%%/16 in. 197 mm - 7%/« in.

T
J

56.0435.6040 56.0436.6040 56.0464.6040 56.0466.6049
56.0435.6030 56.0436.6030 56.0464.6030 56.0466.6039
Fischgabel Fischmesser Kuchengabel 3-zinkig  Buttermesser?
Fish fork Fish knife Cake fork Butter knife
Fourchette a poisson Couteau a poisson Fourchette a gateau Couteau a beurre
184 mm - 7'4 in. 206 mm - 8'/s in. 157 mm - 6%16 in. 170 mm - 6"/ in.
‘ II\
| |
56.0403.6045 56.0406.6045

Pizza/Steakmesser Brétchenmesser

‘|l

56.0406.6049 56.0407.6040

56.0406.6039 56.0407.6030

Vorspeisenmesser Kaffeeloffel

Dessert knife Coffee spoon

Couteau a dessert Cuiller a café

221 mm - 8"/ in. 132 mm - 5% in.
\

\
56.0472.6040 56.0475.6040
56.0472.6030 56.0475.6030
Limonadenloffel Vorspeisen-/
Iced tea spoon Dessertgabel 4-zinkig
Cuiller a soda Dessert fork
220 mm - 8"/16 in. Fourchette & dessert

157 mm - 8% in.

0

56.0409.6040
56.0409.6030

Moccaldffel
Demi-tasse spoon
Cuiller @ moka
108 mm - 44 in.

56.0486.6049
56.0486.6039

Obstmesser
Fruit knife
Couteau a fruits
175 mm - 67/s in.
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Pizza/Steak knife Roll knife
Couteau a pizza/a steak Couteau a petit pain
236 mm - 9%6 in. 221 mm - 81"/ in.
18/10 versilbert rostfreier Stahl
18/10 silver plated stainless steel
18/10 argenté acier inoxydable
56.04XX.604X 56.04XX.603X 56.04XX.6540
" Hohlheft (18/10) 2 ohne Wellenschliff
hollow handle (18/10) without serrated blade
orfevre (18/10) sans lame crantée

9 Designvariante
alternative design
variante de design



ECCO - DER UNIVERSELLE

Mit Ecco prasentiert sich ein elegant schlankes und attraktives Universaltalent, das sich nicht
nur im taglichen Einsatz bewahrt, sondern dank seines zeitlosen Designs hervorragend mit
stilistisch unterschiedlichsten Dekorationen kombinieren lasst.

ECCO - UNIVERSAL

Ecco is a slender, elegant and attractive all-rounder that proves its worth not only through daily
use, but also through its timeless design that enables it to be wonderfully combined with
stylistically different decorations.

Abbildung 1:1 - lllustration 1:1
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06.0047.1700 06.0047.1710 06.0047.1840 06.0047.1050 06.0047.1060 06.0047.1850 06.0047.1100 06.0047.1110
Meniiloffel Meniigabel Meniimesser Dessertloffel Dessertgabel Dessertmesser Kaffeeloffel Moccaldffel
Table spoon Table fork Table knife Dessert spoon Dessert fork Dessert knife Coffee spoon Demi-tasse spoon
Cuiller de table Fourchette de table Couteau de table Cuiller a dessert Fourchette a dessert Couteau a dessert Cuiller & café Cuiller @ moka
197 mm - 7%/ in. 193 mm - 7% in. 217 mm - 8% in. 180 mm - 7'/ in. 175 mm - 67/s in. 201 mm - 7' in. 139 mm - 5'/s in. 118 mm - 4% in.

-

I/ —

06.0047.1730 06.0047.1150 06.0047.1210 06.0047.1630 06.0047.1750
Fischmesser Fischgabel Limonadenloffel Runder Suppenloffel Nachspeisengabel
Fish knife Fish fork Iced tea spoon Round soup spoon Dessert fork
Couteau a poisson Fourchette a poisson Cuiller a soda Cuiller rond & bouillon Fourchette a dessert
203 mm - 8 in. 180 mm - 7'/16 in. 190 mm - 7'/> in. 178 mm - 7 in. 142 mm - 5% in.
Besteck-Einzelteile 18/10
Serving pieces 18/10
piéces a servir 18/10
06.0047.1XX0
" Hohlheft (18/10) 2 ohne Wellenschliff 9 Designvariante
hollow handle (18/10) without serrated blade alternative design

86 orfevre (18/10) sans lame crantée variante de design



TREND - DER KOMPAKTE

Kompaktes Design, vielseitig einsetzbar - durch die harmonischen Gesamtproportionen wirkt
dieses Besteck zeitlos modern.

Abbildung 1:1

| ! |
| | WNIWIHd dd3
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ERGANZUNGSTEILE - ADDITIONAL PIECES - PIECES COMPLEMENTAIRES

Universalzange, All purpose tongs, Pince universelle

Lange 18/10

S —— length 18/10

el ' 230 9'/16 60.5446.0000

Salatzange, Salad tongs, Pince a salade

| Lange 18/10
1 - length 18/10
o
S mm in.
| ) 295 115/ 60.5438.0000

Zange, Tongs, Pince

~h Lange 18/10
length 18/10
mm in.
\ - - 240 916 60.5475.0000

Spaghettizange, Spaghetti tongs, Pince a spaghetti

Lange 18/10

length 18/10

mm in.

240 9/16 60.5476.0000

Vorlegelo6ffel fur Chafing Dish, Serving spoon for Chafing Dish,
Cuiller a servir pour Chafing Dish

Lange 18/10 versilbert

N length 18/10 silver plated
mm in.
400 15%4 12.5072.4000 13.6072.4000

Vorlegegabel fiir Chafing Dish, Serving fork for Chafing Dish,
Fourchette a servir pour Chafing Dish

‘ Lange 18/10 versilbert
< ol length 18/10 silver plated
— T —
= mm in.
400 15%4 12.5073.4000 13.6073.4000
Vorlegelo6ffel, Serving spoon, Cuiller a servir
Lange 18/10 versilbert
length 18/10 silver plated
y mm in.
- 270 10%s 01.0045.1470 03.0145.3470
Vorlegegabel, Serving fork, Fourchette a servir
Lange 18/10 versilbert
%\ length 18/10 silver plated
- ; » mm in.
< v
= 270 10% 01.0045.1480 03.0145.3480
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Vorlegegabel, Serving fork, Fourchette a servir

Lange 18/10 versilbert

length 18/10 silver plated

mm in. —— —
193 7%/s 01.0045.1450 03.0145.3450

Tranchiermesser, Carving knife, Couteau a découper

Lange 18/10 versilbert
length 18/10 silver plated
o
mmoin. AN L ere———
“\___‘_ 7_____——>>’
250 9'%/16 01.0032.1500 03.0132.3500
Tranchiergabel, Carving fork, Fourchette a découper
Lange 18/10 versilbert
length 18/10 silver plated -
) — —
mm in. =
225 87/s 01.0032.1510 03.0132.3510
Dressingléffel, Dressing spoon, Cuiller a dressing
Lange 18/10 versilbert
length 18/10 silver plated
. E——
mm in.
270 10%s 01.0045.1300 03.0145.3300

Gemduseloffel, Vegetable spoon, Cuiller a légumes

Lange 18/10 versilbert
length 18/10 silver plated
mm in

203 8 01.0045.1340 03.0145.3340

Saucenlo6ffel, Sauce spoon, Cuiller a sauce

Lange 18/10 versilbert

length 18/10 silver plated

mm in. —
180 7/16 01.0045.1370 03.0145.3370

Suppenschdépfer, Soup ladle, large, Louche grande

Lange 18/10 versilbert

length 18/10 silver plated

mm in. ———
263 10%s 01.0045.1400 03.0145.3400

Portionsschépfer, Soup ladle, small, Louche petite

Lange 18/10 versilbert

length 18/10 silver plated

mm in. ~

206 8'/s 01.0045.1410 03.0145.3410




ERGANZUNGSTEILE - ADDITIONAL PIECES - PIECES COMPLEMENTAIRES

Bowlenléffel, Punch bowl ladle, Cuiller a punch

Lange 18/10 versilbert
length 18/10 silver plated
mm n

330 13 12.5058.0000 13.6058.0000

Tortenheber, Cake server, Pelle a tarte

Lange 18/10 versilbert
length 18/10 silver plated

- mm in.
225 87/s 01.0045.1420 03.0145.3420

Tortenmesser, Cake knife, Couteau a tarte

Lange 18/10
length 18/10
_ mm in.
- 293 11%46 60.5444.0000

Kéasemesser, Cheese knife, Couteau a fromage

e Lange 18/10
length 18/10
mm in.
260 104 60.5469.0000

Steakhaus-Messer, Steakhouse knife, Couteau a steakhouse

Lange 18/10 18/10 matt
: — »_ length 18/10 18/10 satin
b | ' finish
mm in.
253 9%16 12.5075.0010 12.5075.0000

Steakhaus-Gabel, Steakhouse fork, Fourchette a steakhouse

Lange 18/10 18/10 matt
—_— —— ) length 18/10 18/10 satin
= p— y e

mm in.

212 8% 12.5077.0010 12.5077.0000

Party-Loffel, Happy spoon, Cuiller a party

Lange 18/10 versilbert
length 18/10 silver plated
mm in.

134 54 01.0005.1200 03.0105.3200

Universal-Loffel-Gabel, Comb. Spoon-Fork, Cuiller-Fourch. univ.

Lange 18/10 versilbert
Q length 18/10 silver plated
a‘ - ; - mm in.

184 /4 01.0048.1270 03.0148.3270

90



Gebéckzange, Pastry tongs, Pince a patisserie

Lénge 18/10 versilbert @R

length 18/10 silver plated S
- _

mm in.

175 67/s 12.5051.0000 13.6051.0000 h

Zuckerzange, Sugar tongs, Pince a sucre

Lange 18/10 versilbert

length 18/10 silver plated

mm in.

90 3%16 12.5053.0000 13.6053.0000

Hummergabel, Lobster fork, Fourchette a homard

Lange 18/10 versilbert

length 18/10 silver plated

mm in. — —

220 8'"/16 12.5054.0000 13.6054.0000

Hummerzange, Lobster crack, Pince a homard

Lange 18/10

length 18/10

mm in.

197 7%/a 60.8942.0000

NuBknacker, Nut cracker, Casse-noix

Lange vernickelt
length nickelplated
mm in.

170 6'"/16 12.5057.0000

Kriimelschaufel, Crumb scraper, Ramasse-miettes

Lange 18/10 versilbert
length 18/10 silver-plated
mm in.

230 9'/16 12.2154.0000 13.3154.0000

Kriimelsammler, Table crumbler, Ramasse-miettes

Lange 18/10

length 18/10

mm in. ——
150 57/g 60.5427.0000

Kaviarmesser, Caviar knife, Couteau a caviar

Lange Perlmutt
length nacre e N
mm in. -"' -~ e

137 5%/g 60.9194.0000




ERGANZUNGSTEILE - ADDITIONAL PIECES - PIECES COMPLEMENTAIRES

A

Kaviarschaufel, Caviar spoon, Cuiller a caviar

Lange Perlmutt
length nacre
mm in.

127 5 60.9195.0000




HEPP HOSPITALA

i

SPEISENVERTEILUNG
MIT SYSTEM.

INTELLIGENT. SICHER. EFFIZIENT.

Als erfahrener Spezialist und Partner fiir Systemgeschirr-
teile unterstutzt Sie HEPP HOSPITALA von A-Z, von der
ersten Beratung und Planung bis hin zur Optimierung lhrer
Prozessablaufe.

Mehr als 40 Jahre Erfahrung machen uns zu einem der fiih-
renden Hersteller fir Systemgeschirrteile und Bestecke fur
die Gemeinschaftsverpflegung und zentrale Speisenvertei-
lung in Krankenhausern, Kliniken, Alten- und Pflegeheimen
sowie Seniorenresidenzen.

Mehr Infos unter hepp-hospitala.de

\

GETRANKEKANNE 300m|
BEVERAGE JUG 300ml

FOOD DISTRIBUTION
WITH A SYSTEM.

SMART. SAFE. SERVICE-EFFECTIVE.

As experienced specialist and partner for system serving-
ware utensils, HEPP HOSPITALA supports you every step
of the way, from initial consulting and planning through
to optimisation of your processes.

40-plus years of experience qualify us as one of the lead-
ing makers of system servingware utensils and cutlery
for group food services and central food distribution in
hospitals, clinics, nursing homes and care centres and
senior-citizens' residences.

More infos online: hepp-hospitala.de
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