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WME. Genussmomente auf ganzer Linie.
WMEFE. Moments of pleasure all along the line.

; ; In der Hotellerie und der Gastronomie gilt es, seine Giste

jeden Tag aufs Neue zu liberzeugen und zu begeistern.

Ein wesentlicher Schliissel zum Erfolg liegt in einem durch-
gangigen Gesamtkonzept: der stilbewussten Gestaltung des
Interieurs, einer inspirierten und abwechslungsreichen
Speisenkarte gepaart mit einem herausragenden Service.
Fiir den Gast steht dabei der gedeckte Tisch im Mittel-
punkt - hier inszenieren Sie das Menii zum kulinarischen
Erlebnis.

Ganz gleich ob elegant, bodenstandig, modern oder
puristisch: mit unserem umfangreichen Portfolio runden
wir Ihr Konzept ideal ab. Und das nicht nur im a la carte
Betrieb: fiir den Einsatz am Buffet liberzeugen unsere
Chafing Dishes und Buffetsysteme mit hochster Funktio-
nalitat, groBer Flexibilitdt und beeindruckender Vielfalt.

Gerne unterstiitzen wir Sie dabei, passend auf lhre Wiin-
sche und Bediirfnisse, die perfekte Losung zu erarbeiten.
Mit individueller Beratung, gewohnter WMF Qualitét

und zuverldssigem Service.

Erleben Sie auch in diesem Jahr die Vielfalt von
WMF Professional. Wir sind gerne fiir Sie da.

(oot

Christoph Berscheid

o~

Alexander Pick
Head of Sales WMF

Business Unit Hotel WMF GastroProfi

In the hotel industry as well as in the gastronomy business,
it is of great importance to convince and inspire your
guests every day.

An essential key to success is a consistent overall concept:
a style-conscious interior design, just as an inspired and
varied menue paired with an outstanding service. For guests,
the laid table is the center of attention - here you stage
the menu for a culinary experience.

Whether elegant, long-established, modern or puristic:
With our extensive portfolio we complement your con-
cept ideally. This does not only apply to an a la carte
service. Our chafing dishes and buffet systems impress
with high functionality, great flexibility and a great
product variety for every buffet setting.

We are looking forward assisting you in finding the per-
fect solution to suit your wishes and needs. Providing
individual advice with well-known WMF quality and
absolute reliable service.

Experience the diversity of WMF Professional again
this year. We are pleased to be at your service.

Leiter Vertrieb Deutschland
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MILANO »4000¢«

H 54.4001.6030
54.4001.6040

‘\-___._.---ﬂ

Il 54.4002.6030
54.4002.6040

—_—
:"“-:-_ﬁ

M 54.4003.6039
54.4003.6049

- e )

[ 54.4004.6030
54.4004.6040

M 54.4005.6030
54.4005.6040

M 54.4006.6039
54.4006.6049

M 54.4007.6030
54.4007.6040

H 54.4009.6030
54.4009.6040

-_

M 54.4011.6030
54.4011.6040

M 54.4035.6030
54.4035.6040

=

Menueloffel M 54.4036.6030
206 mm/g in. 54.4036.6040
table spoon

cuiller de table
cuchara mesa

cuchiaio tavola L )
Menuegabel M 54.4064.6030

205 mml8 in. 54.4064.6040

table fork

fourchette de table
tenedor mesa

forchetta tavola —

=r—

Menuemesser*
238 mm/9?[s in.

table knife*

couteau de table™
cuchillo mesa™

coltello tavola cutinat™

Vorspeisenloffel
186 mm/[74/16 in.

dessert spoon
cuiller a dessert
cuchara postre
cucchiaio frutta

Vorspeisengabel
185 mm/[74/16 in.

dessert fork
fourchette & dessert
tenedor postre
forchetta frutta

Vorspeisen-

messer*
215 mm/8/2 in.

dessert knife™
couteau a dessert™
cuchillo postre™
coltello frutta™

Kaffeeloffel
145 mm/[5'2/16 in.

tea/coffee spoon
cuiller a café
cuchara café
cucchiaio caffé/té

Espresso- /
Mokkaloffel

120 mm/412/16 in.

demi-tasse spoon
cuiller 8 mocca
cuchara moca
cucchiaio moca

Gourmetloffel
180 mm/7 in.

gourmet spoon

cuiller a sauce

cuchara gourmet
cucchiaio gourmet

Fischgabel
197 mm/74[s in.

fish fork

fourchette a poisson

tenedor pescado
forchetta pesce

Fischmesser
232 mm/9 in.

fish knife
couteau a poisson
cuchillo pescado
coltello pesce

Kuchengabel
146 mm/5'2/16 in.

cake fork
fourchette a gateau
tenedor lunch
forchetta per dolce

VPE 12 Stk. [ Unit 12 pcs.

W perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /
stainless 18/10, polished

** Klingenstahl mit Wellenschliff /
monobloc with serrated edge
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B 54 4000 6030

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

54 4000 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan?®, poli
Cromargan®, pulido
Cromargan®, lucido

Milano steht fiir italienische Lebens-
freude. Seine umschmeichelnde Form
erinnert entfernt an die einladenden
Terrassen des Landes und es schmiegt
sich durch seine pittoreske Art in das
stidlandische Gesamtbild ein.

Milano stands for Italian zest for life.
Its flattering form is faintly redolent

of the country's inviting terraces and
it fits nicely into the overall Mediter-
ranean look with its picturesque style.

MILANO



Samtiges Genusserlebnis mit TRIOMPHE
in glasperlengestrahlter Ausfiihrung.
Velvety experience of pleasure with the
glass blasted version of TRIOMPHE.
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Exklusiv.
Exclusive.

Auffallend.
Eye-catching.

Elegant.
Elegant.

TRIOMPHE



1l 54.2001.6030
54.2001.6040

Il 54.2002.6030
54.2002.6040

1 54.2003.6037
54.2003.6047

Menueloffel
215 mm/8'/2 in.

table spoon
cuiller de table
cuchara mesa
cucchiaio tavola

Menuegabel
214 mm/81/2 in.

table fork
fourchette de table
tenedor mesa
forchetta tavola

Menuemesser*
248 mm/[93/s in.

table knife*
couteau de table*

TRIOMPHE »2000«

M 54.2010.6030
54.2010.6040

S

T—

M 54.2011.6030
54.2011.6040

Vorspeisen- [
Dessertloffel

156 mm/6'/4 in.

___ coffee/tea spoon, large
SE===~weme) cuiller 4 café/thé, grande

cuchara a café/té, grande
cucchiaio caffé/té, grande

Gourmetloffel
196 mm/73/4 in.

gourmet spoon
cuiller a sauce

‘ ———— cuchara gourmet

) cucchiaio gourmet
M 54.2035.6030 Fischgabel
54.2035.6040 190 mm/7'/z in.
fish fork

fourchette a poisson

G E i‘ cuchillo mesa* e — tenedor pescado
T coltello tavola cutinato* S forchetta pesce
M 54.2003.6039 Menuemesser™ M 54.2036.6030 Fischmesser
54.2003.6049 248 mm/9°/s in. 54.2036.6040 215 mm/81/z in.
table knife*™ fish knife
couteau de table™ couteau a poisson
" ; S cuchillo mesa™ e ) cuchillo pescado
— coltello tavola cutinato™ — coltello pesce
M 54.2004.6030 Vorspeisenloffel M 54.2040.6030 Austerngabel
54.2004.6040 196 mmj7/z in. 54.2040.6040 149 mmf6 in.
dessert spoon oyster fork
cuiller a dessert fourchette & huitres
p— h t . tenedor ost
-\.._.”"—_—ﬁd Eﬂscﬁir:i(f ??urteta oS e fg?ceh:trt; Spéfsostriche
M 54.2005.6030 Vorspeisengabel M 54.2064.6030 Kuchengabel
54.2005.6040 195 mm/7'fz in. 54.2064.6040 157 mm/61/a in.
dessert fork cake fork
fourchette a dessert fourchette a gateau
T ey tenedor postre = s tenedor lunch
_F  — forchetta frutta — forchetta per dolce
[l 54.2006.6037 Vorspeisen- M 54.2066.6039 Brot- /
54.2006.6047 messer* 54.2066.6049 Buttermesser™
226 mm/9 in. 170 mm/6'/2 in.
> d t knife* bread/butter knife*
»‘E cgzstee;u :?Ideessert* — —_— crrJiateauudee;alﬂle*s
cuchillo postre* cuchillo lunch®™
coltello frutta* coltello per dolce™
M 54.2006.6039 Vorspeisen- M 54.2072.6030 Limol6ffel
54.2006.6049 messer™ 54.2072.6040 220 mm/8'/z in.
226 mm/9 in. iced tea spoon
- dessert knife™ Cu”:,ﬂ ] 50]:13
»‘E couteau a dessert™ ? gﬂicﬁ{:igeb;beistzo
cuchillo postre™
coltello frutta™
H 54.2007.6030 Kaffeeloffel M 54.2078.6039 Steakmesser™
54.2007.6040 136 mm/St/z in. 54.2078.6049 247 mm/9s in.
tea/coffee spoon steak knife*
cuiller a café couteau a steak™
C ) _ cuchara café ; I—" | cuchillo steak™
AT cucchiaio caffe/te _— coltello da bistecca**
VPE 12 Stk. [ Unit 12 pcs.
W 54.2009.6030 Espresso- / M 54.2089.6030 Tassenloffel p:;:'gle \gﬁ:/se"rb?;:(? !
54.2009.6040 Mokkaloffel 54.2089.6040 174 mm7 in. P Y . PI.
108 mm/4'/2 in. round bowl soup spoon Cromargan  po iert /
iller a bouill i i
- gsm;tgsfneoxon culler & S::a' on stainless 18/10, polished

Q’E‘;) cucchiaio da brodo * Hohlheft mit Wellenschliff/

hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge

cuchara moca
cucchiaio moca

10
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H 54 2000 6030

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

B 54 2000 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan?®, poli
Cromargan®, pulido
Cromargan®, lucido

Triomphe verleiht dem klassischen Triomphe gives the classic "Augsburger
Besteckmuster ,Augsburger Faden" Faden" cutlery design a modern twist.
modernen Zeitgeist. In Kombination Combined with fine table linen and
mit feiner Tischwésche und edlem elegant porcelain, this collection is a
Porzellan ist das Modell der Glanz- sparkling focal point of any well-laid
punkt auf dem gedeckten Tisch. table.

1

TRIOMPHE
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Fhrstlich.
Regal.

Edel.
Noble.

Traditionell.
Traditional.

BAROCK



H 54.3001.6030
54.3001.6040

Menueloffel
213 mm/8'/2 in.

table spoon
cuiller de table

. cuchara mesa

C e —— cucchiaio tavola
e

Il 54.3002.6030
54.3002.6040

Ee—

= = — -

1 54.3003.6037
54.3003.6047

L ee—

M 54.3003.6039
54.3003.6049

L e—

[ 54.3004.6030
54.3004.6040

M 54.3005.6030
54.3005.6040

M 54.3006.6037
54.3006.6047

1l 54.3006.6039
54.3006.6049

H 54.3007.6030
54.3007.6040

M 54.3009.6030
54.3009.6040

o

Menuegabel
212 mm/81/2 in.

table fork
fourchette de table
tenedor mesa
forchetta tavola

Menuemesser*
235 mm/9/s in.

table knife*

couteau de table*
cuchillo mesa*

coltello tavola cutinato®

Menuemesser*
235 mm/9/s in.

table knife*™

couteau de table™
cuchillo mesa™

coltello tavola cutinato™

Vorspeisenloffel
196 mm/[73/s in.

dessert spoon
cuiller a dessert
cuchara postre
cucchiaio frutta

Vorspeisengabel
195 mm/73/s in.

dessert fork
fourchette & dessert
tenedor postre
forchetta frutta

Vorspeisen-

messer*
217 mm/8/2 in.

dessert knife*
couteau a dessert”
cuchillo postre*
coltello frutta*

Vorspeisen-

messer**
217 mm/8/2 in.

dessert knife*™
couteau a dessert™
cuchillo postre
coltello frutta™

Kaffeeloffel
136 mm/5'/2 in.

tea/coffee spoon
cuiller a café
cuchara café
cucchiaio caffé/té

Espresso- /
Mokkaloffel
108 mm/41/2 in.

demi-tasse spoon
cuiller a8 mocca
cuchara moca
cucchiaio moca

M 54.3010.6030
54.3010.6040

M 54.3011.6030
54.3011.6040

BAROCK »3000«

Vorspeisen- [
Dessertloffel

156 mm/6'/4 in.

- e coffee/tea spoon, large
e'_w cuiller a café/thé, grande

cuchara a café/té, grande
cucchiaio caffé/té, grande

Gourmetloffel
194 mm/73/+ in.

gourmet spoon
cuiller a sauce

S, . cuchara gourmet
A == cucchiaio gourmet

M 54.3035.6030
54.3035.6040

—

Fischgabel
190 mm/7'/> in.

fish fork
fourchette a poisson

e, tenedor pescado

W
forchetta pesce

M 54.3036.6030
54.3036.6040

Fischmesser
214 mm/81/2 in.

fish knife
couteau a poisson
———= cuchillo pescado

e ———
— coltello pesce

M 54.3064.6030
54.3064.6040

Kuchengabel
157 mm/6'/4 in.

cake fork
fourchette a gateau

= —— tenedor lunch

forchetta per dolce

M 54.3066.6039 Brot- /
54.3066.6049 Buttermesser™
170 mm/63/4 in.
. ~. bread/butter knife™
=== outeau de table™
cuchillo lunch*™
coltello per dolce™
H 54.3072.6030 Limoloffel
54.3072.6040 220 mm/g:f in.

S

M 54.3078.6039
54.3078.6049

iced tea spoon

cuiller a soda
—— cuchara refresco
cucchiaio bibita

Steakmesser**
242,5 mm/9'/2 in.

steak knife*™
couteau a steak™

. . cuchillo steak™
coltello da bistecca™

M 54.3089.6030
54.3089.6040

Tassenloffel
174 mm/7 in.

round bowl soup spoon
cuiller a bouillon
cuchara sopa

C,.——__.qu ——— o cucchiaio da brodo

14

VPE 12 Stk. [ Unit 12 pcs.
W perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /
stainless 18/10, polished
* Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge
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H 54 3000 6030

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

B 54 3000 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan?®, poli
Cromargan®, pulido
Cromargan®, lucido

Barock akzentuiert erlesene Menii- With its traditional beauty, Barock
folgen mit seiner traditionellen accentuates the fine-dining expe-
Schénheit. Filigrane Ornamente und rience. Elegant embellishments and
tropfenférmige Griffe unterstreichen drop-shaped handles add to the
die Eleganz festlicher Tafeln. sophistication of any festive table.

15

BAROCK
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Extravagant.
Extravagant.

AuBergewohnlich.
Extraordinary.

Brilliant.
Brilliant.




H54.7301.6030 Menueloffel
54.7301.6040 213 mmfgifs in.
table spoon
= cuiller de table
"" cuchara mesa
L - b cucchiaio tavola
M 54.7302.6030 Menuegabel
54.7302.6040 211 mm/8fsin.
table fork
fourchette de table
tenedor mesa
 _a == forchetta tavola
M 54.7303.6037 Menuemesser*
54.7303.6047 236 mm/9/4 in.
table knife*
couteau de table*
e, cuchillo mesa*
coltello tavola cutinato®
M 54.7303.6039 Menuemesser**
54.7303.6049 239 mm/9'fz in.
table knife*™
couteau de table™
e, cuchillo mesa™
coltello tavola cutinato™
M 54.7304.6030 Vorspeisenloffel
54.7304.6040 196 mm/7/s in.
dessert spoon
cuiILer a dessert
— .. cuchara postre
\\\-_‘_ SEE——— cﬂcchiaio frutta
M 54.7305.6030 Vorspeisengabel
54.7305.6040 194 mm/7/s in.
dessert fork
fourchette & dessert
tenedor postre
== forchetta frutta
M 54.7306.6037 Vorspeisen-
54.7306.6047 messer*
212 mm/8'/s in.
dessert knife*
F———> couteau 4 dessert*
cuchillo postre*
coltello frutta*
M 54.7306.6039 Vorspeisen-
54.7306.6049 messer**
220 mm/83/ in.
dessert knife*™
———> couteau 4 dessert™
cuchillo postre
coltello frutta™
Il 54.7307.6030 Kaffeeloffel
54.7307.6040 136 mm/5/s in.
tea/coffee spoon
cuiller a café
h fé
& cuechisio caffes

H 54.7309.6030
54.7309.6040

Espresso- /
Mokkaloffel

108 mm/41/s in.

demi-tasse spoon
cuiller a8 mocca
cuchara moca
cucchiaio moca

M 54.7310.6030
54.7310.6040

M 54.7311.6030
54.7311.6040

M 54.7335.6030
54.7335.6040

M 54.7336.6030
54.7336.6040

M 54.7340.6030
54.7340.6040

I

M 54.7364.6030
54.7364.6040

M 54.7366.6039
54.7366.6049

JUWEL »7300«

M 54.7372.6030
54.7372.6040

e

. —_—

M 54.7378.6039
54.7378.6049

Il 54.7386.6039
54.7386.6049

Vorspeisen- [
Dessertloffel
159 mm/61/4 in.

coffee/tea spoon, large

cuiller a café/thé, grande
cuchara a café/té, grande
cucchiaio caffé/té, grande

Gourmetloffel
193 mm/7'/2 in.

gourmet spoon
cuiller a sauce
cuchara gourmet
cucchiaio gourmet

Fischgabel
190 mm/7'/> in.

fish fork

fourchette a poisson
tenedor pescado
forchetta pesce

Fischmesser
214 mm/81/2 in.

fish knife
couteau a poisson
cuchillo pescado
coltello pesce

Austerngabel
149 mm/53/4 in.

oyster fork
fourchette & huitres
tenedor ostras
forchetta per ostriche

Kuchengabel
158 mm/6'/4 in.

cake fork
fourchette a gateau
tenedor lunch
forchetta per dolce

Brot- /

Buttermesser*
170 mm/63/4 in.

bread/butter knife™
couteau de table™
cuchillo lunch
coltello per dolce™

Limoloffel
220 mm/83/4 in.

iced tea spoon
cuiller a soda
cuchara refresco
cucchiaio bibita

Steakmesser**
239 mm/9'/> in.

steak knife*™
couteau a steak™
cuchillo steak™
coltello da bistecca™

Obstmesser
170 mm/6%/4 in.

fruit knife
couteau a fruits

———____ cuchillo para fruta

coltello da frutta

1l 54.7389.6030
54.7389.6040

Tassenloffel
170 mm/63/« in.

round bowl soup spoon
cuiller a bouillon
—. cuchara sopa

& ———————== cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.
W perfekte Versilberung /

perfectly silverplated
Cromargan®, poliert /

stainless 18/10, polished
* Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge
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B 54 7300 6030

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

B 54 7300 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan®, poli
Cromargan®, pulido
Cromargan®, lucido

Juwel ist das funkelnde Highlight fiir
jedes gehobene Ambiente. Die auf-
wendige Facettierung am Griffende
erinnert an den Schliff eines Edel-
steins und stammt aus der Feder der
Designerin Jette Joop.

Juwel is a sparkling highlight that
adds to any sophisticated setting. The
complex beveling at the end of the
handles is reminiscent of finely-cut
gemstones and is a product of the
imagination of designer Jette Joop.

19

JUWEL






Pur.
Pure.

Minimalistisch.
Minimalist.

Asthetisch.
Aesthetic.

NORDIC



NORDIC »7200¢«

H 54.7201.6030
54.7201.6040

—

Il 54.7202.6030
54.7202.6040

M 54.7203.6039
54.7203.6049

M 54.7204.6030
54.7204.6040

M 54.7205.6030
54.7205.6040

M 54.7206.6039
54.7206.6049

W 54.7207.6030
54.7207.6040

—

g

M 54.7209.6030
54.7209.6040

M 54.7210.6030
54.7210.6040

—

M 54.7211.6030
54.7211.6040

Menueloffel
230 mm/9 in.

table spoon
cuiller de table
cuchara mesa
cuchiaio tavola

Menuegabel
228 mm/9 in.

table fork
fourchette de table
tenedor mesa
forchetta tavola

Menuemesser*
246 mm/[93/s in.

table knife*

couteau de table™
cuchillo mesa™

coltello tavola cutinato™

Vorspeisenloffel
212 mm/8/s in.

dessert spoon
cuiller a dessert
cuchara postre
cucchiaio frutta

Vorspeisengabel
210 mm/8/s in.

dessert fork
fourchette & dessert
tenedor postre
forchetta frutta

Vorspeisen-

messer*
226 mm/9 in.

dessert knife™
cuiller a dessert™
cuchara postre™
cucchiaio frutta™

Kaffeeloffel
140 mm/5'/> in.

tea/coffee spoon
cuiller a café
cuchara café

_ cucchiaio caffé/té

Espresso- /
Mokkaloffel

110 mm/4'/s in.

demi-tasse spoon
cuiller a8 mocca
cuchara moca
cucchiaio moca

Vorspeisen- /
Dessertloffel
163 mm/6'/2 in.

coffee/tea spoon, large
cuiller a café/thé, grande
cuchara a café/té, grande
cucciaio caffé/té, grande

Gourmetloffel
203 mm/8 in.

gourmet spoon
cuiller a sauce
cuchara salsa
cucchiaio gourmet

Il 54.7235.6030
54.7235.6040

‘ f”.'l

M 54.7236.6030
54.7236.6040

|

M 54.7240.6030
54.7240.6040

n
]

M 54.7264.6030
54.7264.6040

M 54.7266.6039
54.7266.6049

M 54.7272.6030
54.7272.6040

0

M 54.7278.6039
54.7278.6049

M 54.7286.6039
54.7286.6049

M 54.7289.6030
54.7289.6040

22

Fischgabel
203 mm/8 in.

fish fork

fourchette a poisson
tenedor pescado
forchetta pesce

Fischmesser
226 mm/9 in.

fish knife
couteau a poisson
cuchillo pescado
coltello pesce

Austerngabel
149 mm/53/4 in.

oyster fork
fourchette a huitres
tenedor ostras
forchetta per ostriche

Kuchengabel
164 mm/6'/> in.

cake fork
fourchette a gateau
tenedor lunch
forchetta per dolce

Brot- /

Buttermesser*
170 mm/63/4 in.

bread/butter knife™
couteau de table™
cuchillo mesa™
coltello per dolce™

Limoloffel
220 mm/83/4 in.

iced tea spoon
cuiller a soda
cuchara refresco
cucchiaio bibita

Steakmesser*
248 mm/93/4 in.

steak knife*™
couteau a steak™
cuchillo steak™
coltello da bistecca™

Obstmesser
170 mm/6%[a in.

fruit knife
couteau a fruits
cuchillo para fruta
coltello da frutta

Tassenloffel
181 mm/71/4 in.

round bowl soup spoon
cuiller a bouillon
cuchara sopa
cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.

W perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /
stainless 18/10, polished

** Klingenstahl mit Wellenschliff /
monobloc with serrated edge



=<

B 54 7200 6030

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

54 7200 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan®, poli
Cromargan®, pulido
Cromargan®, lucido

Nordic besticht durch kiihle Eleganz
und eine auBergewdhnliche Grifflinge.

Umgeben von minimalistischem

Interieur, fligt sich das klare Design

stimmig ins Gesamtbild.

Nordic stands out thanks to its cool
elegance and unusual handle length.
In a minimalist interior setting, its
clear design fits harmoniously into
the overall look.
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Stark.

Powerful.

Herausragend.
Magnificent.

Schlank.

Streamlined.

TELOS

e e e -




TELOS »1800«

54.1801.6040

54.1802.6040

——
———

54.1803.6049

54.1804.6040

_

e

54.1805.6040

54.1806.6049

Menueloffel
212 mm/8'/s in.

table spoon
cuiller de table
cuchara mesa
cuchiaio tavola

Menuegabel
211 mm/8/s in.

table fork
fourchette de table
tenedor mesa
forchetta tavola

el

Menuemesser
234 mm/9/s in.

table knife*

couteau de table™
cuchillo mesa™

coltello tavola cutinato™

Vorspeisenloffel
190 mm/7'/2 in.

dessert spoon
cuiller a dessert
cuchara postre
cucchiaio frutta

Vorspeisengabel
189 mm/[7'/2 in.

dessert fork
fourchette & dessert
tenedor postre
forchetta frutta

Vorspeisen-

messer*
210 mm/8/s in.

e e dessert knife™

54.1807.6040

54.1809.6040

P ——
e

54.1810.6040

-

54.1836.6040

couteau a dessert™
cuchillo postre™
coltello frutta™

Kaffeeloffel
136 mm/5'/s in.

tea/coffee spoon
cuiller a café
cuchara café
cucchiaio caffé/té

Espresso- /
Mokkaloffel

108 mm/4'/s in.

demi-tasse spoon
cuiller a8 mocca
cuchara moca
cucchiaio moca

Vorspeisen- /
Dessertloffel
158 mm/6'/a in.

coffee/tea spoon, large

cuiller a café/thé, grande
cuchara a café/té, grande
cucchiaio caffé/té, grande

Fischmesser
208 mm/8'/s in.

fish knife

couteau a poisson

cuchillo pescado
coltello pesce

54.1864.6040

54.1866.6049

54.1889.6040

‘ a
=
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Kuchengabel
159 mm/6'/4 in.

cake fork
fourchette a gateau
tenedor lunch
forchetta per dolce

Brot- /
Buttermesser
180 mm/7 in.

bread/butter knife**
couteau de table™
cuchillo lunch*
coltello per dolce™

el

Tassenloffel
170 mm/63/4 in.

round bow! soup spoon
cuiller a bouillon
cuchara sopa
cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.
Cromargan®, poliert /
stainless 18/10, polished

** Klingenstahl mit Wellenschliff /
monobloc with serrated edge



=<

E 54 1800 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan?®, poli
Cromargan®, pulido
Cromargan®, lucido

Telos entspricht den Bediirfnissen
international orientierter Gastronomie-
konzepte auf ganzer Linie. Dank der
eingangigen Form avanciert das Modell
zum zeitlosen Klassiker fiir die geho-
bene Gastronomie.

Telos satisfies the needs of international
catering concepts in every way. With
its recognizable shape, this model is
advancing into a timeless classic for
sophisticated dining.
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Energisch.
Energetic.

Robust.
Robust.

Ausgewogen.
Balanced.

CASINO



[ 54.9003.6039
54.9003.6049

fourchette de table
tenedor mesa
forchetta tavola

Menuemesser*

234 mm/9/s in.

table knife*
couteau de table™

| cuchillo mesa™

coltello tavola cutinato™

SE———

M 54.9040.6030
54.9040.6040

- e
—

CASINO »9000«

couteau a poisson
cuchillo pescado
coltello pesce

Austerngabel
149 mm/53/4 in.

oyster fork
fourchette a huitres
tenedor ostras
forchetta per ostriche

M 54.9004.6030 Vorspeisenloffel M54.9064.6030 Kuchengabel
54.9004.6040 190 mm/7'fz in. 54.9064.6040 158 mm/61/s in.
de_ssert‘spoon cake fork o
R commm, -t poee e e
“

M 54.9005.6030
54.9005.6040

M 54.9006.6039
54.9006.6049

M 54.9007.6030
54.9007.6040

-—

—

1l 54.9009.6030
54.9009.6040

e

—

— e

—,

cucchiaio frutta

Vorspeisengabel

188 mm/[7'/2 in.

dessert fork
fourchette & dessert
tenedor postre
forchetta frutta

Vorspeisen-
messer*
212 mm/8/s in.

dessert knife™
couteau a dessert™
cuchillo postre™
coltello frutta™

Kaffeeloffel
134 mm/5'/s in.

tea/coffee spoon
cuiller a café

" cuchara cafe

cucchiaio caffé/té

Espresso- /
Mokkaloffel

108 mm/4'/s in.

" demi-tasse spoon

cuiller a8 mocca
cuchara moca
cucchiaio moca

coffee/tea spoon, large

M 54.9066.6039
54.9066.6049

M 54.9072.6030
54.9072.6040

—

M 54.9078.6039
54.9078.6049

M 54.9089.6030
54.9089.6040

£ N
T

forchetta per dolce

Brot- /

Buttermesser™
170 mm/63/4 in.
bread/butter knife™
couteau de table™
cuchillo lunch*™

coltello per dolce™

Limoloffel
220 mm/83/4 in.

iced tea spoon
cuiller a soda
cuchara refresco
cucchiaio bibita

Steakmesser*
234 mm/9/4 in.

steak knife*™
couteau a steak™
cuchillo steak™
coltello da bistecca™

Tassenloffel
168 mm/6'/2 in.

round bowl soup spoon
cuiller a bouillon
cuchara sopa
cucchiaio da brodo

M 54.9001.6030 Menueldffel M 54.9035.6030 Fischgabel M 54.1603.6039 Menuemesser™*
54.9001.6040 210 mmj8'/s in. 54.9035.6040 179 mm/7 in. 54.1603.6049 236 mm/9'f«in.
table spoon fish fork table knife™™
— 3 cuiller de table — y fourchette a poisson couteau de table™*
h — — tened d hill e
-— cuchiaio tavola forchetts pesce. s e colelo tavola cutinato™
M 54.9002.6030 Menuegabel M 54.9036.6030 Fischmesser M 54.1606.6037 Vorspeisen-
54.9002.6040 208 mm/8'/ in. 54.9036.6040 201 mm/8 in. 54.1606.6047 messer”
table fork fish knife

217 mm/81/2 in.
dessert knife*

« J———==—= couteau & dessert"

M 54.1606.6039
54.1606.6049

cuchillo postre*
coltello frutta®

Vorspeisen-

messer*™*
217 mm/81/2 in.
dessert knife*™*

« J—=——= couteau a dessert™

cuchillo postre™*
coltello frutta™*

VPE 12 Stk. [ Unit 12 pcs.

H 54.9010.6030 Vorspeisen- [ M 54.9090.6039 Pizzamesser B perfekte Versilberung /
54.9010.6040 Dessertloffel 54.9090.6049 234 mm/Stfsin. perfectly silverplated
ey 159 mm/6/: in. E('fjf’e;ﬂ'gepim Cromargan®, poliert /

____E cuchillo pizza

cuiller a cafe/thé, grande coltello da pizza
cuchara a café/té, grande *
cucciaio caffé/té, grande

stainless 18/10, polished

Hohlheft mit Wellenschliff,

steht auch auf Klinge /
hollow-handle with serrated edge,

M 54.9011.6030 Gourmetloffel M 54.1603.6037 Menuemesser* i :
190 mmfTa in 54.1603.6047 236 mm/9r in. standing on blade optional
54.9011.6040 sourmet spoon -1603. wble ke * Klingenstahl mit Wellenschliff /

couteau de table*
cuchillo mesa*

- e —=—="coltello tavola cutinato*

cuiller a sauce
S cychara gourmet

v cucchiaio gourmet

monobloc with serrated edge
** Klingenstahl mit Wellenschliff,
steht auch auf Klinge /
monobloc with serrated edge,
standing on blade optional

30
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H 54 9000 6030

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

B 54 9000 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan?®, poli
Cromargan®, pulido
Cromargan®, lucido

Casino wohnt ein klarer und zugleich
eleganter Charakter inne. Die Kollek-
tion wirkt wie aus einem Guss und ist
pradestiniert als Begleiter stilsicherer
Genusswelten.

Casino has a simple, yet elegant character.
The collection forms a seamless whole
and perfectly complements any stylish
culinary environment.
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Harmonious.

Pragnant.
Distinctive.

Dezent.
Discreet.

SOLID



1 10.7901.6060
12.7901.6040

Menueloffel
212 mm/8'/s in.

table spoon
cuiller de table

— cuchara mesa
cuchiaio tavola

M 10.7902.6060
12.7902.6040

Menuegabel
210 mm/8/s in.

table fork
fourchette de table

— tenedor mesa

=/  ———— forchetta tavola

M 10.7903.6067
12.7903.6047

Menuemesser*
246 mm/93/s in.

table knife*
couteau de table*

< j@ cuchillo mesa*

M 10.7903.6069
12.7903.6049

coltello tavola cutinato®

Menuemesser*
239 mm/9'/2 in.

table knife*™
couteau de table™

- ___,_).===___ cuchillo mesa™
o h coltello tavola cutinato™

M 10.7904.6060
12.7904.6040

Vorspeisenloffel
190 mm/7'/2 in.

dessert spoon
cuiller a dessert

. cuchara postre
% cucchiaio frutta

M 10.7905.6060

Vorspeisengabel

12.7905.6040 188 mm/7/z in
dessert fork
. fourchette & dessert
%—-_*;{ tenedor postre

M 10.7906.6067
12.7906.6047

forchetta frutta

Vorspeisen-

messer*
220 mm/83/a in.

. ;;’ dessert knife*

couteau a dessert”
cuchillo postre*
coltello frutta*

H 10.7906.6069 Vorspeisen-
12.7906.6049 messer™
214 mm/8/2 in.
__._/___'_.__T___-_‘, dessert knife™

M 10.7907.6060

couteau a dessert™
cuchillo postre
coltello frutta™

Kaffeeloffel

12.7907.6040 136 mm5'fs in.
tea/coffee spoon
cuiller a café

S . cuchara caf¢
e — cucchiaio caffé/té
I 10.7909.6060 Espresso- /

12.7909.6040 Mokkaloffel

108 mm/4'[s in.
-\:r —demi-tasse spoon

cuiller a8 mocca
cuchara moca
cucchiaio moca

SOLID »7900«

M 10.7910.6060
12.7910.6040

M 10.7911.6060
12.7911.6040

~_F"—_-=:.

M 10.7935.6062
12.7935.6042

M 10.7935.6063
12.7935.6043

L

M 10.7940.6060
12.7940.6040

M 10.7964.6060
12.7964.6040

M 10.7966.6069
12.7966.6049

M 10.7972.6060

12.7972.6040
-_—

M 10.7978.6069
12.7978.6049

M 10.7989.6060
12.7989.6040

& —=

Vorspeisen- [
Dessertloffel
159 mm/61/4 in.

coffee/tea spoon, large

cuiller a café/thé, grande
cuchara a café/té, grande
cucciaio caffé/té, grande

Gourmetloffel
190 mm/7'/2 in.

gourmet spoon
cuiller a sauce
cuchara gourmet
cucchiaio gourmet

Fischgabel
188 mm/7'/> in.

fish fork

fourchette a poisson
tenedor pescado
forchetta pesce

Fischmesser
209 mm/81/4 in.

fish knife
couteau a poisson
cuchillo pescado
coltello pesce

Austerngabel
149 mm/53/4 in.

oyster fork
fourchette & huitres
tenedor ostras
forchetta per ostriche

Kuchengabel
160 mm/6'/4 in.

cake fork
fourchette a gateau
tenedor lunch
forchetta per dolce

Brot- /

Buttermesser*
170 mm/63/4 in.

bread/butter knife™
couteau de table™
cuchillo lunch*
coltello per dolce™

Limoloffel
220 mm/83/4 in.

iced tea spoon
cuiller a soda

- cuchara refresco

cucchiaio bibita

Steakmesser™
235 mm/9'/s in.

steak knife*™

couteau a steak™

cuchillo steak™
coltello da bistecca™

Tassenloffel
170 mm/6%/4 in.

round bowl soup spoon
cuiller a bouillon
cuchara sopa
cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.
W perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /
stainless 18/10, polished
* Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge
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H 10 7900 6060

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

E 12 7900 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan?®, poli
Cromargan®, pulido
Cromargan®, lucido

Solid betont mit seiner gediegenen
und dennoch nicht alltdglichen Optik
verschiedene Inszenierungen ziinftiger
Gastronomiekonzepte. Mit kréftigen
Formen und langen Zinken ist das Modell
bestens ausbalanciert.

Solid has a dignified, yet extraordinary
appearance and can complement a
range of different looks for authentic
catering concepts. With its powerful
forms and long tines, this collection
is perfectly balanced.
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BASE »2300«

12.2301.6040 Menueloffel

199 mm/73[« in.

table spoon
=== cuiller de table

cuchara mesa

cuchiaio tavola

12.2366.6049

12.2302.6040 Menuegabel 12.2389.6040

197 mm/[73/+ in.

table fork

AT === fourchette de table
tenedor mesa
forchetta tavola

12.2303.6049 Menuemesser*

226 mm/9 in.

table knife*

o === couteau de table™
cuchillo mesa™

coltello tavola cutinato™

12.2304.6040 Vorspeisenloffel

187 mm/[7'/+ in.

dessert spoon
= cuiller & dessert

cuchara postre

cucchiaio frutta

12.2305.6040 Vorspeisengabel
185 mm/[7'/s in.
— dessert fork

T fourchette a dessert
tenedor postre
forchetta frutta

12.2306.6049 Vorspeisen-

messer*
213 mm/8/2 in.

dessert knife™
couteau a dessert™
cuchillo postre™
coltello frutta™

12.2307.6040 Kaffeeloffel

132 mm/5'/s in.

Q tea/coffee spoon
- — cuiller a café

cuchara café
cucchiaio caffé/té

12.2309.6040 Espresso- /

Mokkaloffel
108 mm/4'[s in.

demi-tasse spoon
cuiller a8 mocca
cuchara moca
cucchiaio moca

N

12.2310.6040 Vorspeisen- [

Dessertloffel

Q 156 mm/6'/+ in.
—

coffee/tea spoon, large

cuiller a café/thé, grande
cuchara a café/té, grande
cucchiaio caffé/té, grande

12.2364.6040 Kuchengabel

157 mm/6'/s in.

e cake fork

——- 7 == fourchette a gateau
tenedor lunch
forchetta per dolce

38

Brot- /

Buttermesser™
177 mm/[7 in.

bread/butter knife*
couteau de table™
cuchillo lunch*™
coltello per dolce™

Tassenloffel
166 mm/6'/2 in.

round bowl soup spoon

————— cuiller a bouillon

cuchara sopa
cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.
Cromargan®, poliert /
stainless 18/10, polished

** Klingenstahl mit Wellenschliff /
monobloc with serrated edge



=<

B 12 2300 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan®, poli
Cromargan®, pulido
Cromargan®, lucido

Base ist fiir die Ewigkeit gemacht.
Mit seiner schlichten Formgebung
flankiert das Besteck die unterschied-
lichsten Formen und Farben an
Porzellan sowie Accessoires.

Base is never going to be out of

fashion. With its simple forms, this
cutlery complements porcelain and
accessories of all shapes and colors.
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Direkt.
Straight.

Markant.
Striking.

Modern.
Modern.

UNIC



UNIC »5300«

M 10.5301.6060
12.5301.6040

M 10.5302.6060
12.5302.6040

(I'!l

M 10.5303.6061
12.5303.6041

- ———

p=

M 10.5303.6067
12.5303.6047

M 10.5303.6069
12.5303.6049

Menueloffel
215 mm/8'/2 in.

table spoon
cuiller de table
cuchara mesa
cuchiaio tavola

Menuegabel
214 mm/81/2 in.

table fork
fourchette de table
tenedor mesa
forchetta tavola

HX*

Menuemesser
237 mm/9/s in.

table knife*™
couteau de table™*
cuchillo mesa™*
coltello tavola™*

Menuemesser*
233 mm/9/s in.

table knife*
couteau de table*

1 cuchillo mesa*
coltello tavola cutinato®

Menuemesser*
236 mm/9'/s in.

table knife*™
couteau de table™

= cuchillo mesa*™

M 10.5304.6060
12.5304.6040

M 10.5305.6060
12.5305.6040

Il 10.5306.6061
12.5306.6041

coltello tavola™

Vorspeisenloffel
196 mm/73/s in.

dessert spoon
cuiller a dessert
cuchara postre
cucchiaio frutta

Vorspeisengabel
195 mm/73/s in.

dessert fork
fourchette & dessert
tenedor postre
forchetta frutta

Vorspeisen-

messer***
216 mm/8/2 in.

dessert knife™™
couteau a dessert™*
cuchillo postre*™*
coltello frutta™*

M 10.5306.6067 Vorspeisen-
12.5306.6047 messer*
212 mm/8'/s in.
o T [ dessert knife*

couteau a dessert*
cuchillo postre*
coltello frutta®

H 10.5306.6069 Vorspeisen-
12.5306.6049 messer™
215 mm/8'/; in.
—=——————— dessert knife*"

couteau a dessert™
cuchillo postre™
coltello frutta™

M 10.5307.6060
12.5307.6040

—
S—

M 10.5309.6060
12.5309.6040

—
—

M 10.5310.6060
12.5310.6040

——
—

M 10.5311.6060
12.5311.6040

A

M 10.5335.6061
12.5335.6041

M 10.5335.6062
12.5335.6042

M 10.5335.6063
12.5335.6043

M 10.5340.6060
12.5340.6040

M 10.5364.6060
12.5364.6040

[

M 10.5366.6061
12.5366.6041

42

Kaffeeloffel
136 mm/5'/4 in.

tea/coffee spoon
cuiller a café
cuchara café
cucchiaio caffé/té

Espresso- /
Mokkaloffel
108 mm/4'/4 in.

demi-tasse spoon
cuiller a mocca
cuchara moca
cucchiaio moca

Vorspeisen- [
Dessertloffel
156 mm/6'/4 in.

coffee/tea spoon, large

* cuiller & café/thé, grande

cuchara a café/té, grande
cucchiaio caffé/té, grande

Gourmetloffel
196 mm/73/4 in.
gourmet spoon

cuiller a sauce

cuchara gourmet
cucchiaio gourmet

Fischmesser™*
216 mm/81/2 in.
fish knife***
couteau a poisson

cuchillo pescado™**
coltello pesce™

ek

Fischgabel
190 mm/7'/2 in.

fish fork

fourchette a poisson
tenedor pescado
forchetta pesce

Fischmesser
215 mm/81/2 in.

fish knife
couteau a poisson
cuchillo pescado
coltello pesce

Austerngabel
149 mm/5%/a in.

oyster fork
fourchette a huitres

-, tenedor ostras

forchetta per ostriche

Kuchengabel
157 mm/61/4 in.

cake fork
fourchette a gateau
tenedor lunch
forchetta per dolce

Brot- /

Buttermesser
170 mm/6%/4 in.
bread/butter knife*™*
couteau de table™
cuchillo lunch™
coltello per dolce™

HX*

M 10.5366.6069
12.5366.6049

Brot- /

Buttermesser
170 mm/63/« in.

X%

. bread/butter knife*
couteau de table™

cuchillo mesa™
coltello per dolce™

M 10.5372.6060
12.5372.6040

Limoloffel
220 mm/83/e in.

iced tea spoon
cuiller a soda
cuchara refresco

—
— cucchiaio bibita

M 10.5378.6069
12.5378.6049

Steakmesser™
239 mm/9/s in.

steak knife*

couteau a steak™
I cuchillo steak™

coltello da bistecca™

1 10.5389.6060
12.5389.6040

Tassenloffel
174 mm/63[s in.

round bowl soup spoon
cuiller a bouillon
cuchara sopa

O.-— ~—J cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.
B perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /
stainless 18/10, polished
*  Hohlheft mit Wellenschliff |
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge
Klingenstahl mit Wellenschliff,
steht auch auf Klinge /
monobloc with serrated edge,
standing on blade optional
*** Klingenstahl, steht auf Klinge /
monobloc, standing on blade optional
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H 10 5300 6060

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

B 12 5300 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan?®, poli
Cromargan®, pulido
Cromargan®, lucido

Unic macht einen klassischen Eindruck
- und das trotz der designorientierten
Silhouette. Die streng parallel verlau-

fende Linienflihrung passt zu jeglicher
Art von modernen Tafeln.

Unic makes a classic impression,
despite its design-oriented silhouette.
Its strong parallel lines fit perfectly
with any modern table design.
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12.0801.6040

12.0802.6040

12.0803.6047

12.0803.6049

Menueloffel
195 mm/73/ in.

table spoon
cuiller de table
cuchara mesa
cuchiaio tavola

Menuegabel
193 mm/[7'/2 in.

table fork
fourchette de table
tenedor mesa
forchetta tavola

Menuemesser*
209 mm/81/s in.

table knife*

couteau de table*
cuchillo mesa*

coltello tavola cutinato®

Menuemesser*
209 mm/81/s in.

T = e— table knife™

12.0804.6040

S—

12.0805.6040

12.0806.6047

12.0806.6049

12.0807.6040

—

12.0809.6040

——

couteau de table™
cuchillo mesa™
coltello tavola cutinato™

Vorspeisenloffel
182 mm/[7'/s in.

dessert spoon
cuiller a dessert
cuchara postre
cucchiaio frutta

Vorspeisengabel
180 mm/7 in.

dessert fork
fourchette & dessert
tenedor postre
forchetta frutta

Vorspeisen-
messer*
195 mm/73/s in.

dessert knife*
couteau a dessert”
cuchillo postre*
coltello frutta*

Vorspeisen-
messer**
195 mm/73/s in.

dessert knife*™
couteau a dessert™
cuchillo postre
coltello frutta™

Kaffeeloffel

132 mm/5'/s in.

~ tea/coffee spoon

cuiller a café
cuchara café
cucchiaio caffé/té

Espresso- /
Mokkaloffel
108 mm/41/s in.

demi-tasse spoon
cuiller a8 mocca
cuchara moca
cucchiaio moca

GASTRO 18/10 »0800«

12.0810.6040

S—

12.0835.6042

12.0835.6043

.~ —

12.0864.6040

12.0866.6049

12.0872.6040

&

12.0878.6047

12.0878.6049

12.0889.6040

_—

Vorspeisen- [
Dessertloffel
156 mm/6'/4 in.

coffee/tea spoon, large
cuiller a café/thé, grande
cuchara lunch

cucchiaio caffé/té grande

Fischgabel
178 mm/7 in.

fish fork

fourchette a poisson
tenedor pescado
forchetta pesce

Fischmesser
205 mm/8 in.

fish knife
couteau a poisson
cuchillo pescado
coltello pesce

Kuchengabel

157 mm/6'/4 in.

— cake fork

fourchette a gateau
tenedor lunch
forchetta per dolce

Brot- /

Buttermesser™
168 mm/6'/2 in.
bread/butter knife™
couteau de table™
cuchillo lunch*™

coltello per dolce™

Limoloffel
220 mm/83/4 in.

iced tea spoon
cuiller a soda
cuchara refresco
cucchiaio bibita

Steakmesser*
232 mm/9/4 in.

steak knife*

couteau a steak™

cuchillo steak*
coltello da bistecca”

Steakmesser™
232 mm/9'/4 in.

steak knife*™

couteau a steak™

cuchillo steak™
coltello da bistecca™

Tassenloffel
168 mm/61/2 in.

round bowl soup spoon
cuiller a bouillon
cuchara sopa
cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.
Cromargan®, poliert /
stainless 18/10, polished
* Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge
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® 12 0800 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan®, poli
Cromargan®, pulido
Cromargan®, lucido

Gastro ist dank seiner dezenten und
gleichzeitig eleganten Silhouette wie
geschaffen fir originelle Gastro-Kon-
zepte. Drapiert auf karierter Tisch-
wasche oder einfachen Holztischen
entfaltet sich der typische Flair.

With its understated, yet elegant sil-
houette, Gastro is the ideal choice for
original catering concepts. Bring out
the best in this cutlery by laying it
out on checked table linen or simple
wooden tables.

a7

GASTRO






Geschmeidig.
Smooth.

Vertraut.

Familiar.

Etabliert.
Established.




M 10.1901.6060 Menueldffel
12.1901.6040 212 mm/8'/s in.
table spoon

cuiller de table

/; cuchara mesa
L ——__ Y

o-q cuchiaio tavola
M 10.1902.6060 Menuegabel
12.1902.6040 210 mm/8'f in.
table fork
fourchette de table
’_':—:—____\_____.-_-—-\ tenedor mesa

forchetta tavola

M 10.1903.6067 Menuemesser*
12.1903.6047 239 mm/S's in.
table knife*

couteau de table*
cuchillo mesa*
coltello tavola cutinato®

M 10.1903.6069 Menuemesser*
12.1903.6049 238 mm/91fin.
table knife*

~ couteau de table™
T ——"" cuchillo mesa™*
coltello tavola cutinato™

M 10.1904.6060 Vorspeisenloffel

12.1904.6040 190 mm/7/z in.
dessert spoon
. cuiller a dessert
#~ . cuchara postre
(_-_-q cucchiaio frutta

M 10.1905.6060
12.1905.6040

Vorspeisengabel
188 mm/7'/2 in.

dessert fork

fourchette & dessert

—— ===\ tenedor postre

—— forchetta frutta

M 10.1906.6067 Vorspeisen-
12.1906.6047 messer”
214 mm/8/2 in.
B dessert knife*

couteau a dessert”
cuchillo postre*
coltello frutta*

1 10.1906.6069
12.1906.6049

Vorspeisen-
messer**
213 mm/8/2 in.

e dessert knife*™*
= o couteau a dessert™
cuchillo postre
coltello frutta™

M 10.1907.6060 Kaffeeloffel

12.1907.6040 136 mim/S': in
tea/coffee spoon
cuiller a café

A e, Cuchara café
- cucchiaio caffé/té

H 10.1909.6060 Espresso- /
12.1909.6040 Mokkaloffel

108 mm/41/s in.

= demi-tasse spoon

- cuiller a8 mocca
cuchara moca
cucchiaio moca

SIGNUM »1900«

M 10.1910.6060 Vorspeisen- /

12.1910.6040 Dessertloffel
156 mm/6'/4 in.
-_— coffee/tea spoon, large
T— — cuiller a café/thé grande

cuchara a café/té, grande
cucchiaio caffé/té, grande

M 10.1911.6060
12.1911.6040

Gourmetloffel
190 mm/7'/2 in.

gourmet spoon
cuiller a sauce

e, Cuchara gourmet

R— —— cucchiaio gourmet

M 10.1916.6060
12.1916.6040

Gemiiseloffel
237 mm/9/s in.

vegetable serving spoon
cuiller a légumes

—, .
e — cucharoén legumbres
— cucchiaione servire

M 10.1935.6062 Fischgabel
12.1935.6042 184 mm/7fuin
fish fork

fourchette a poisson
T~ tenedor pescado

forchetta pesce

M 10.1935.6063 Fischmesser
12.1935.6043 206 mm/8 in.
fish knife

couteau a poisson
~ = cuchillo pescado

coltello pesce

M 10.1940.6060
12.1940.6040

Austerngabel
149 mm/53/4 in.

oyster fork
. fourchette & huitres
e tenedor ostras
==

forchetta per ostriche

M 10.1964.6060 Kuchengabel
12.1964.6040 157 mm/Gifsin.
cake fork

fourchette a gateau
=— ™~ tenedor lunch

forchetta per dolce

M 10.1966.6069
12.1966.6049

Brot- /

Buttermesser**
170 mm/63/4 in.

S s bread/butter knife**
- ) couteau de table™
cuchillo mesa*™*
coltello per dolce™

M 10.1972.6060 Limoloffel

12.1972.6040 220 mm/&s in.
iced tea spoon
cuiller a soda

£ o~ e, Cuchara refresco

— cucchiaio bibita

Ll

M 10.1978.6069
12.1978.6049

Steakmesser
239 mm/9'/ in.

steak knife*™
couteau a steak™
=== cuchillo steak™
~ " coltello da bistecca*™
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M 10.1986.6069 Obstmesser
12.1986.6049 170 mm/& .
fruit knife

couteau a fruits

~+ =———== cuchillo para fruta
coltello da frutta

M 10.1989.6060
12.1989.6040

Tassenloffel
170 mm/63/« in.

round bowl soup spoon
cuiller & bouillon

C x\_________\ cuchara sopa

cucchiaio da brodo

M 10.1990.6069 Pizzamesser
12.1990.6049 235 mm/9'fz in.
pizza knife

couteau a pizza

T === cuchillo pizza

coltello da pizza

VPE 12 Stk. [ Unit 12 pcs.
W perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /
stainless 18/10, polished
* Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge
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H 10 1900 6060

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

® 12 1900 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan?®, poli
Cromargan®, pulido
Cromargan®, lucido

Signum vereint die traditionelle Rund-
stilform mit einer klaren Linienfiihrung
- und sorgt fiir ein modernes und
zugleich vertrautes Tischambiente

in ganz unterschiedlichen Interieur-
Stilen.

Signum combines the traditional
rounded handle with clear lines,
helping to create a modern, yet
familiar table ambience in all kinds
of interiors.
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SIGNUM






Fein.
Delicate.

Schwungvoll.
Curwvy.

Dekorativ.
Decorative.

CONTOUR



M 10.0201.6060 Menueloffel
12.0201.6040 200 mm/8 in.
table spoon
— cuiller de table
\:tt_:....'-ﬁj cuchara mesa
- ——" cuchiaio tavola
M 10.0202.6060 Menuegabel
12.0202.6040 203 mm/8 in.
table fork
fourch de tabl
e tCncdor s

= forchetta tavola

1 10.0203.6067 Menuemesser*
12.0203.6047 230 mm/9 in.
table knife*

sy COUtEaU de table”
~===" cuchillo mesa*

coltello tavola cutinato®

M 10.0203.6069
12.0203.6049

235 mm/9/s in.
table knife*™
iy COUteaU de table™
“ == cuchillo mesa™

coltello tavola™

M 10.0204.6060
12.0204.6040

182 mm/[7'/s in.

dessert spoon
cuiller a dessert

cuchara postre
E—A
— ~ cucchiaio frutta

M 10.0205.6060
12.0205.6040

185 mm/[7'/s in.

dessert fork
fourchette & dessert

_\“’"————‘"'._\ tenedor postre

" forchetta frutta

M 10.0206.6067
12.0206.6047

Vorspeisen-

messer*
211 mm/8/a in.

| dessert knife*
couteau a dessert”
cuchillo postre*
coltello frutta*

1 10.0206.6069
12.0206.6049

Vorspeisen-

messer**
211 mm/8'/a in.

) dessert knife™
couteau a dessert™
cuchillo postre
coltello frutta™

1 10.0207.6060 Kaffeeloffel

12.0207.6040 132 mm/Stjs in.
tea/coffee spoon
cuiller a café

~ = cuchara café
_ “ cucchiaio caffé/té

H 10.0209.6060
12.0209.6040

Espresso- /
Mokkaloffel
108 mm/41/s in.

e demi-tasse spoon
- * cuiller & mocca
cuchara moca
cucchiaio moca

Menuemesser*

Vorspeisenloffel

Vorspeisengabel

CONTOUR »0200«

M 10.0210.6060
12.0210.6040

Vorspeisen- [
Dessertloffel
156 mm/6'/4 in.

coffee/tea spoon, large

cuiller a café/thé, grande
cuchara a café/té, grande
cucciaio caffé/té, grande

—
\-..__.--lv\
—

M 10.0211.6060
12.0211.6040

Gourmetloffel
190 mm/7'/2 in.
gourmet spoon

cuiller a sauce

‘- cuchara gourmet
- cucchiaio gourmet

M 10.0235.6062 Fischgabel
12.0235.6042 174 mm/6s in.
fish fork
fourchette a poisson
h_.=...—_liﬁ tenedor pescado

= forchetta pesce

M 10.0235.6063 Fischmesser
12.0235.6043 204 mm/8 in.
fish knife

couteau a poisson
\--.____..z'_"‘""'"ﬂ-\' cuchillo pescado
coltello pesce

M 10.0240.6060
12.0240.6040

Austerngabel
136 mm/5'/4 in.

oyster fork

fourchette & huitres

= ) tenedor Ostras

" forchetta per ostriche

M 10.0264.6060 Kuchengabel
12.0264.6040 152 mm/6 in.
cake fork

fourchette a gateau

_._.--r "——-_ﬂ tenedor lunch

forchetta per dolce

M 10.0266.6069
12.0266.6049

Brot- /

Buttermesser*
170 mm/62/4 in.

T e by read butter knife*
couteau de table™

cuchillo lunch*
coltello per dolce™

M 10.0272.6060
12.0272.6040

Limoloffel
220 mm/83/4 in.

iced tea spoon
cuiller a soda

c-g-__.___.__.--lﬁj cuchara refresco

cucchiaio bibita

12.0278.6049 Steakmesser**
225 mm/8%/ in.
o ) steak knife™

couteau a steak™
cuchillo steak™
coltello da bistecca™

il 10.0289.6060
12.0289.6040

Tassenloffel
169 mm/6%/4 in.

round bowl soup spoon
cuiller a bouillon

cuchara sopa
"_"“'-—ib’ cucchiaio da brodo
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VPE 12 Stk. [ Unit 12 pcs.
W perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /
stainless 18/10, polished
* Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge
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H 10 0200 6060

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

12 0200 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan?®, poli
Cromargan®, pulido
Cromargan®, lucido

Contour greift mit feinen Pragungen
und tropfenférmigen Griffen tradi-
tionelle Besteckmuster auf moderne
Weise auf. Die schwungvolle Linien-
flihrung fligt sich harmonisch in eine
lockere Atmosphére ein.

With its fine stamping and drop-
shaped handles, Contour is a modern
take on traditional cutlery designs.
Its flowing lines perfectly suit a more
relaxed atmosphere.
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CONTOUR
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Wandelbar.

Versatile.

Zeitlos.
Timeless.

Geradlinig.
Straightforward.

BISTRO



H01.0401.6060
11.0401.6040

—
_—

1 01.0402.6060
11.0402.6040

M 01.0403.6067
11.0403.6047

M 01.0403.6069
11.0403.6049

M 01.0404.6060
11.0404.6040
e

& o—

M 01.0405.6060
11.0405.6040

M 01.0406.6067
11.0406.6047

1 01.0406.6069
11.0406.6049

1 01.0407.6060
11.0407.6040

—_—

S

Menueloffel
203 mm/8 in.

table spoon
cuiller de table
cuchara mesa

~ cuchiaio tavola

Menuegabel
201 mm/8 in.

table fork
fourchette de table
tenedor mesa
forchetta tavola

Menuemesser*
230 mm/9 in.

table knife*

couteau de table*
cuchillo mesa*

coltello tavola cutinato®

Menuemesser*
227 mm/9 in.

table knife*™

couteau de table™
cuchillo mesa™

coltello tavola cutinato™

Vorspeisenloffel
183 mm/[7'/s in.

dessert spoon
cuiller a dessert
cuchara postre

" cucchiaio frutta

Vorspeisengabel
181 mm/7 in.

dessert fork
fourchette & dessert
tenedor postre
forchetta frutta

Vorspeisen-

messer*
209 mm/8/s in.

dessert knife*
couteau a dessert”
cuchillo postre*
coltello frutta*

Vorspeisen-

messer**
205 mm/8 in.

dessert knife*™
couteau a dessert™
cuchillo postre™
coltello frutta™

Kaffeeloffel
132 mm/5'/s in.

tea/coffee spoon
cuiller a café
cuchara café
cucchiaio caffé/té

BISTRO »0400«

M 01.0410.6060
11.0410.6040

M 01.0411.6060
11.0411.6040

—

-—

M 01.0435.6062
11.0435.6042

H01.0435.6063
11.0435.6043

M 01.0440.6060
11.0440.6040

M 01.0464.6060
11.0464.6040

M 01.0466.6069
11.0466.6049

M 01.0472.6060
11.0472.6040

Vorspeisen- [
Dessertloffel
156 mm/6'/4 in.

coffee/tea spoon, large

cuiller a café/thé, grande
cuchara a café/té, grande
cucchiaio caffé/té grande

Gourmetloffel
190 mm/7'/2 in.

gourmet spoon
cuiller a sauce
cuchara gourmet
cucchiaio gourmet

Fischgabel
183 mm/7'/+ in.

fish fork

fourchette a poisson
tenedor pescado
forchetta pesce

Fischmesser
206 mm/8 in.

fish knife
couteau a poisson
cuchillo pescado
coltello pesce

Austerngabel
145 mm/53/4 in.

oyster fork
fourchette & huitres

- tenedor ostras

forchetta per ostriche

Kuchengabel
157 mm/6'/4 in.

cake fork
fourchette a gateau
tenedor lunch
forchetta per dolce

Brot- /

Buttermesser*
170 mm/63/4 in.

bread/butter knife™
couteau de table™
cuchillo lunch*
coltello per dolce™

Limoloffel
220 mm/83/4 in.

iced tea spoon
cuiller a soda

o  _ cuchara refresco
.~

M 01.0478.6069
11.0478.6049

cucchiaio bibita

Steakmesser™
230 mm/9 in.

steak knife*™

couteau a steak™

cuchillo steak™
coltello da bistecca™

VPE 12 Stk. [ Unit 12 pcs.

W perfekte Versilberung /

H01.0409.6060 Espresso- / M 01.0489.6060 Tassenloffel fectly silverolated
11.0409.6040 Mokkaloffel 11.0489.6040 166 mm/6'}z in. pertectly S'gerp? €
108 mm/4'/s in. round bowl soup spoon ermargan ) pOllCr't /
— demi-tasse spoon guifler & :’::;”0” stainless 18/10, polished

cuiller a8 mocca
cuchara moca
cucchiaio moca

cucchiaio da brodo

\g e * Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /

monobloc with serrated edge
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H 01 0400 6060

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

11 0400 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan?®, poli
Cromargan®, pulido
Cromargan®, lucido

Bistro betont mit schlichtem Design
und klaren Linien die unterschiedlich-
sten Arrangements auf ideale Weise -
mit pragnanten, kreisrunden Loffel-
kellen als optischer Blickfang.

With its simple design and clear lines,
Bistro is the ideal complement to

all kinds of table arrangements. The
spoons, with their striking, circular
bowls are particularly eye-catching.
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BISTRO
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Kunstvoll.
Elaborate.

Dynamisch.
Dynamic.

Markant.
Striking.

FLAIR



FLAIR »1100«

H10.1101.6060
12.1101.6040

Menueloffel
207 mm/8'/s in.

table spoon
cuiller de table

-’—“—'Q cuchara mesa
cuchiaio tavola
S g

1 10.1102.6060
12.1102.6040

Menuegabel
205 mm/8 in.

table fork
fourchette de table

o e tenedor mesa

——

M 10.1103.6067
12.1103.6047

forchetta tavola

Menuemesser*

237 mm/9/s in.

table knife*
couteau de table*

«  —————==== cuchillo mesa*

M 10.1103.6069 Menuemesser™
12.1103.6049 230 mm/9 in.
table knife™
couteau de table™
e cuchillo mesa™

M 10.1104.6060
12.1104.6040

P

coltello tavola cutinato®

coltello tavola cutinato™

Vorspeisenloffel

183 mm/[7'/s in.

dessert spoon
cuiller a dessert
cuchara postre

- T =mmes” cucchiaio frutta

M 10.1105.6060
12.1105.6040

Vorspeisengabel

181 mm/7 in.

dessert fork
fourchette & dessert

:::E e tenedor postre

M 10.1106.6067
12.1106.6047

forchetta frutta

Vorspeisen-

messer*
214 mm/8/2 in.

o e, dessert knife®

couteau a dessert”
cuchillo postre*
coltello frutta*

M 10.1106.6069 Vorspeisen-
12.1106.6049 messer™
207 mm/8/4 in.
e dessert knife™

M 10.1107.6060
12.1107.6040
e

T—

M 10.1109.6060
12.1109.6040

couteau a dessert™
cuchillo postre
coltello frutta™

Kaffeeloffel
132 mm/5'/s in.

tea/coffee spoon
cuiller a café
cuchara café
cucchiaio caffé/té

Espresso- /
Mokkaloffel

108 mm/41/s in.

= demi-tasse spoon
—1
—

cuiller a8 mocca
cuchara moca
cucchiaio moca

M 10.1110.6060
12.1110.6040

"‘_——‘r

—

M 10.1111.6060
12.1111.6040

—

Vorspeisen- [
Dessertloffel
156 mm/6 in.

coffee/tea spoon, large
cuiller a café/té, grande
cuchara a café/té, grande

cucchiaio caffé/té, grande

Gourmetloffel
190 mm/7'/2 in.

gourmet spoon
cuiller a sauce
cuchara gourmet

=== cucchiaio gourmet

M 10.1135.6062
12.1135.6042

e

Fischgabel
183 mm/7'/+ in.

fish fork
fourchette a poisson

T e tenedor pescado

M 10.1135.6063
12.1135.6043

forchetta pesce

Fischmesser
206 mm/8 in.

fish knife
couteau a poisson

| e CUChINO pescado

M 10.1140.6060
12.1140.6040

-~

M 10.1164.6060
12.1164.6040

T p————

coltello pesce

Austerngabel
149 mm/53/4 in.

oyster fork
fourchette & huitres
tenedor ostras
forchetta per ostriche

Kuchengabel
157 mm/6'/4 in.

cake fork
fourchette a gateau

e
= tenedor lunch

M 10.1166.6069
12.1166.6049

M 10.1172.6060
12.1172.6040

forchetta per dolce

Brot- /

Buttermesser*
170 mm/63/4 in.

=== bread/butter knife**

couteau de table™
cuchillo lunch*
coltello per dolce™

Limoloffel
220 mm/83/4 in.

iced tea spoon
cuiller a soda

[ ., cuchara refresco
— e ——
S

cucchiaio bibita

M 10.1178.6069 Steakmesser™
12.1178.6049 226 mm/ In.
steak knife*™
couteau a steak™
A CUChillO steak™

M 10.1189.6060
12.1189.6040

-

o

coltello da bistecca™

Tassenloffel
166 mm/61/2 in.

round bowl soup spoon
cuiller a bouillon
cuchara sopa
cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.
W perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /
stainless 18/10, polished
* Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge



=<

H 10 1100 6060

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

® 12 1100 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan?®, poli
Cromargan®, pulido
Cromargan®, lucido

Flair ist mit seinen spitz zulaufenden
Griffen und filigranem Dekor ein
aufmerksamkeitsstarkes Element auf
dem gedeckten Tisch. Das filigrane
Dekor geht eine perfekte Symbiose

mit funktionalem Design ein.

With its tapered handles and elegant
decorative elements, Flair is a striking
addition to any well-laid table. This
collection is a perfect combination of
elegance and functional design.
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CLUB »4700«

11.4701.6040

e

11.4702.6040

—
e e

11.4703.6047

B

11.4703.6049

—_— '__)-H=-=_=l=_—_ﬁ

11.4704.6040

11.4705.6040

—T —
—
—

11.4706.6047

B——————

11.4706.6049

Menueloffel
199 mm/8 in.

table spoon
cuiller de table
cuchara mesa
cuchiaio tavola

Menuegabel
197 mm/[73/+ in.

table fork
fourchette de table
tenedor mesa
forchetta tavola

Menuemesser*
217 mm/81/2 in.

table knife*

couteau de table*
cuchillo mesa*

coltello tavola cutinato®

Menuemesser*
215 mm/8/2 in.

table knife*™

couteau de table™
cuchillo mesa™

coltello tavola cutinato™

Vorspeisenloffel
183 mm/[7'/s in.

dessert spoon
cuiller a dessert
cuchara postre
cucchiaio frutta

Vorspeisengabel
181 mm/7'/s in.

dessert fork
fourchette & dessert
tenedor postre
forchetta frutta

Vorspeisen-
messer*
201 mm/8 in.

dessert knife*
couteau a dessert*
cuchillo postre*
coltello frutta*

Vorspeisen-
messer**

e’ 197 mm/7%fs in.

11.4707.6040

LN

S —

11.4709.6040

dessert knife*™
couteau a dessert™
cuchillo postre
coltello frutta™

Kaffeeloffel
132 mm/5'/s in.

tea/coffee spoon
cuiller a café
cuchara café
cucchiaio caffé/té

Espresso- /
Mokkaloffel
108 mm/41/s in.

demi-tasse spoon
cuiller a8 mocca
cuchara moca
cucchiaio moca

11.4710.6040

o—

11.4711.6040

11.4735.6042

11.4735.6043

11.4740.6040

= =

11.4764.6040

11.4766.6049

11.4772.6040

gy

11.4778.6049

Vorspeisen- [
Dessertloffel
156 mm/6'/4 in.

coffee/tea spoon, large
cuiller a café/té, grande
cuchara lunch

cucchiaio caffé/té, grande

Gourmetloffel
186 mm/7'/+ in.

gourmet spoon
cuiller a sauce
cuchara gourmet
cuchiaio gourmet

Fischgabel
183 mm/7'/+ in.

fish fork

fourchette a poisson
tenedor pescado
forchetta pesce

Fischmesser
206 mm/8 in.

fish knife
couteau a poisson
cuchillo pescado
coltello pesce

Austerngabel
146 mm/53/4 in.

oyster fork
fourchette & huitres
tenedor ostras
forchetta per ostriche

Kuchengabel
157 mm/6'/4 in.

cake fork
fourchette a gateau
tenedor lunch
forchetta per dolce

Brot- /

Buttermesser*
170 mm/63/4 in.

bread/butter knife™
couteau de table™
cuchillo lunch*
coltello per dolce™

Limoloffel
220 mm/83/4 in.

iced tea spoon
cuiller a soda
cuchara refresco
cucchiaio bibita

Steakmesser**
219 mm/8%/ in.

= ,L-N—_: steak knife**

11.4789.6040

[
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couteau a steak™
cuchillo steak™
coltello da bistecca™

Tassenloffel
166 mm/61/2 in.

round bowl soup spoon
cuiller a bouillon
cuchara sopa
cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.
Cromargan®, poliert /
stainless 18/10, polished
* Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge



=<

= 11 4700 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan®, poli
Cromargan®, pulido
Cromargan®, lucido

Club ist mit seiner flexiblen und With its flexible, yet striking aesthetics,
gleichzeitig markanten Asthetik ein Club is a real all-rounder. The decora-
Allround-Talent. Mit einer umlau- tive line around the edge makes this
fenden Schmucklinie eignet sich die collection ideal for both simple and
Kollektion fiir einfach wie festlich festively laid tables.

gedeckte Tische.
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Exklusive Unikate in stone-washed
Ausfiihrung.

Exclusive unique pieces in stone-
washed finishing.

—



Ausdrucksstark.
Expressive.

Flexibel.
Flexible.

Uberraschend.
Surprising.

BAGUETTE



BAGUETTE »0100«

M01.0101.6060 Menueldffel
11.0101.6040 211 mm/8'/s in.
table spoon

M 59.0101.8190 cuiller de table
— cuchara mesa

Q_‘— cuchiaio tavola

M 01.0102.6060 Menuegabel
11.0102.6040 211 mm/8'/ in.
table fork

fourchette de table

M 59.0102.8190
tenedor mesa
_.______/'__-'- forchetta tavola

M 01.0115.6061 Menueloffel,

11.0115.6041 klein
196 mm/73/+ in.
e tasting spoon, small

G——* cuiller de table, petit
— cuchara menu, pequefio

cuchiaio menu, piccolo

M 01.0115.6062
11.0115.6042

Menuegabel,
klein

196 mm/[73/+ in.
tasting fork, small

———

:: fourchette de table, petite
tenedor menu, pequefio
forchetta menu, piccolo

M 01.0103.6067 Menuemesser*
11.0103.6047 231 mm/9 in.
table knife*

couteau de table*

B cuchillo mesa’

coltello tavola cutinato®

H01.0103.6069 Menuemesser**
11.0103.6049 231 mmj9 in.
table knife™
M 59.0103.8190 couteau de table™
R cuchillo mesa™
O —

- coltello tavola cutinato™

H01.0104.6060
11.0104.6040
H59.0104.8190 cuiller a dessert

— cuchara postre

@—" cucchiaio frutta

—

Vorspeisenloffel
183 mm/7'/s in.
dessert spoon

M 01.0105.6060
11.0105.6040
M 59.0105.8190 fourchette & dessert
tenedor postre

H‘___,f___-'- forchetta frutta

Vorspeisengabel
179 mm/7 in.
dessert fork

H01.0106.6067 Vorspeisen-
11.0106.6047 messer*
214 mm/8'/> in.
« =—= dessert knife"

couteau a dessert*
cuchillo postre*
coltello frutta®

H01.0106.6069
11.0106.6049

M 59.0106.8190
dessert knife*™

s couteau 3 dessert*
cuchillo postre™
coltello frutta™

Vorspeisen-

messer™
214 mm/8'/; in.

M 01.0107.6060
11.0107.6040
M 59.0107.8190 cuiller a café

" cuchara café
N’ —==m cucchiaio caffé/té

Kaffeeloffel
147 mm/53/4 in.

tea/coffee spoon

M 01.0109.6060
11.0109.6040
M 59.0109.8190 114 mm/41: in
demi-tasse spoon

o —  — e cuiller a mocca
cuchara moca
cucchiaio moca

Espresso- /
Mokkaloffel

M 01.0110.6060 Vorspeisen- /

11.0110.6040 Dessertloffel
m59.0110.8190 165 mm/Giz in.
— coffee/tea spoon, large
ey CUlller & café/té, grande

cuchara a café/té, grande
cucchiaio caffé/té, grande

M 01.0111.6060
11.0111.6040

Gourmetloffel
186 mm/7'/+ in.

gourmet spoon

cuiller a sauce

cuchara gourmet
£ === cucchiaio gourmet

M 01.0135.6062 Fischgabel
11.0135.6042 179 mm/7 in.
fish fork

fourchette a poisson
tenedor pescado

---......-/ "= forchetta pesce

M 01.0135.6063 Fischmesser
11.0135.6043 215 mm/8iz in.
fish knife

couteau a poisson

- cuchillo pescado
coltello pesce

M 01.0140.6060
11.0140.6040

Austerngabel
141 mm/5'/2 in.
oyster fork

fourchette a huitres
tenedor ostras

“-— - forchetta per ostriche

M 01.0164.6060 Kuchengabel
11.0164.6040 163 mm/6'fz in.
cake fork

fourchette a gateau

M 59.0164.8190
tenedor lunch
= forchetta per dolce

m01.0166.6069 Brot- /
11.0166.6049 Buttermesser™
M 59.0166.8190 170 mm/Gf in.

_. bread/butter knife*
L re— cOUteau de table™*
cuchillo lunch™
coltello per dolce™

M 01.0172.6060 Limoloffel

11.0172.6040 220 mm/8%s in.
iced tea spoon
cuiller a soda

6;,_——___- cuchara refresco

— cucchiaio bibita
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H01.0178.6067
11.0178.6047

Steakmesser*
220 mm/83/s in.

steak knife*
couteau a steak”

== e cuchillo steak”

coltello da bistecca®

11.0178.6049 Steakmesser*™
M 59.0178.8190 234 mm/9fs in.
== ~————— steak knife**

__.m o
couteau a steak

cuchillo steak™
coltello da bistecca™

M 01.0189.6060
11.0189.6040

Tassenloffel
168 mm/63/s in.

round bowl soup spoon

cuiller a bouillon

cuchara sopa
== cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.
W perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /
stainless 18/10, polished
M Stone-washed
* Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge



=<

NEU NEW

STONE-WASHED
lagerhaltig on stock

H 59 0100 8190
Cromargan®, stone-washed
stainless 18/10, stone-washed

H 01 0100 6060

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

= 11 0100 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan®, poli
Cromargan®, pulido
Cromargan®, lucido

Baguette verfiigt dank seiner beein-
druckenden GroBe lber besondere
Pragnanz. Die markanten Kerben und
erhabenen Oberflachen setzen plastische
Akzente.

Thanks to its impressive size, Baguette
makes a particularly striking impact.
Characteristic notches and raised sur-
faces give this collection a sculpted
look.

7
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Geometrisch.
Geometric.

Hochwertig.
Classy.

Unabhangig.

Independent.
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MONDIAL »6200«

1 10.6201.6060
12.6201.6040

—

Menueloffel
203 mm/8 in.

table spoon
cuiller de table
. cuchara mesa

=====—___J cuchiaio tavola

M 10.6202.6060 Menuegabel

12.6202.6040 201 mm/8 in.
table fork
fourchette de table

— — tened
— o Cichetta tavola

12.6202.6042 Menuegabel,

lang

— !‘—:—_._____‘Jj 210 mm/8/2 in.

M 10.6203.6067
12.6203.6047

table fork, long

fourchette de table, longue
tenedor mesa, largo
forchetta tavola, lungo

Menuemesser*
232 mm/9/s in.

table knife*
couteau de table*

T

M 10.6203.6069
12.6203.6049

__J cuchillo mesa®
= coltello tavola cutinato®

Menuemesser*
229 mm/9 in.

table knife*™
couteau de table™

Tra J cuchillo mesa™

12.6233.6049

coltello tavola cutinato™

Menuemesser**,
lang

P E—
e 11 240 mm/97/: in.

M 10.6204.6060
12.6204.6040

-_—
S —

M 10.6205.6060
12.6205.6040

table knife™, long
couteau de table™, long
cuchillo mesa™, largo
coltello tavola™, lungo

Vorspeisenloffel
187 mm/7'[2 in.
dessert spoon
cuiller a dessert
- cuchara postre

- cucchiaio frutta

Vorspeisengabel
185 mm/[7/a in.

dessert fork

fourchette & dessert

tenedor postre
forchetta frutta

M 10.6206.6067 Vorspeisen-
12.6206.6047 messer*
213 mm/8'/> in.
- B = dessert knife*

1l 10.6206.6069
12.6206.6049

couteau a dessert*
cuchillo postre*
coltello frutta®

Vorspeisen-

messer™
213 mm/8'/; in.

Ty  dessert knife*

couteau a dessert™

M 10.6207.6060
12.6207.6040

P

M 10.6209.6060
12.6209.6040

-«

—T)

M 10.6210.6060
12.6210.6040

M 10.6211.6060
12.6211.6040

M 10.6235.6062

12.6235.6042

M 10.6235.6063
12.6235.6043

M 10.6240.6060
12.6240.6040
=T —

M 10.6264.6060
12.6264.6040

= )

M 10.6266.6069
12.6266.6049

i

M 10.6272.6060
12.6272.6040

- _—_—:____"""_j

Kaffeeloffel
132 mm/5'/4 in.

tea/coffee spoon
cuiller a café
cuchara café
cucchiaio caffé/té

M 10.6278.6069
12.6278.6049

M 10.6289.6060
12.6289.6040

Espresso- /
Mokkaloffel
108 mm/4'/4 in.

demi-tasse spoon
cuiller a mocca
cuchara moca
cucchiaio moca

Vorspeisen- [
Dessertloffel
156 mm/6'/4 in.

. coffee/tea spoon, large

cuiller a café/té, grande
cuchara a café/té, grande
cucchiaio caffé/té, grande

Gourmetloffel
186 mm/7'/+ in.

gourmet spoon
cuiller a sauce
cuchara gourmet
cucchiaio gourmet

Fischgabel
183 mm/7'/+ in.

fish fork

fourchette a poisson
tenedor pescado
forchetta pesce

Fischmesser
206 mm/8 in.

fish knife
couteau a poisson
cuchillo pescado
coltello pesce

Austerngabel
138 mm/5'/2 in.

oyster fork
fourchette a huitres
tenedor ostras
forchetta per ostriche

Kuchengabel
157 mm/6'/a in.

cake fork
fourchette a gateau
tenedor lunch
forchetta per dolce

Brot- /

Buttermesser™
170 mm/62/s in.
bread/butter knife*
couteau de table™
cuchillo lunch™

coltello per dolce™

& —

Steakmesser*
229 mm/9 in.

steak knife*
couteau a steak™
cuchillo steak™
coltello da bistecca™

Tassenloffel
166 mm/6'/2 in.
round bowl soup spoon
cuiller a bouillon
. cuchara sopa
cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.

W perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /

Limoloffel
220 mm/8%/ in.

iced tea spoon
cuiller a soda
cuchara refresco
cucchiaio bibita

stainless 18/10, polished

cuchillo postre™
coltello frutta™

74

* Hohlheft mit Wellenschliff /
hollow-handled with serrated edge

** Klingenstahl mit Wellenschliff /
monobloc with serrated edge



=<

H 10 6200 6060

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

B 12 6200 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan®, poli
Cromargan®, pulido
Cromargan®, lucido

Mondial akzentuiert mit seinem trapez-
formigen Design klassische Arrange-
ments auf einprdgsame Weise. Dank
der hochwertigen Verarbeitung passt
die Serie besonders zu erlesenen
Konzepten.

With its trapezoidal design, Mondial
makes a memorable addition to classic
table arrangements. Thanks to the high-
quality workmanship, this collection

is a particularly good fit with refined
concepts.
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Variabel.

Versatile.

<
e
=
+—
a
o+
n

1

J—

77

. neE- » -
- . b
3 PR ¢ - - | ¢
' ! 2y
} " 3
o - N
J e £ N e
. - - . -
-
..
= = k- -
- p




RESIDENCE »4800«

1 10.4801.6060
12.4801.6040

Menueloffel
204 mm/8 in.

table spoon
cuiller de table

— — ___ cuchara mesa
p 7 cuchiaio tavola

M 10.4802.6060 Menuegabel
12.4802.6040 202 mm/8 in.
table fork
fourchette de table
—— —mm———___" tened
= (e tavola
12.4802.6042 Menuegabel,
lang

— e, .
— ;"‘"'—'__saﬁaﬁ 210 mm/8/2 in.

M 10.4803.6067
12.4803.6047

table fork, long

fourchette de table, longue
tenedor mesa, largo
forchetta tavola, lungo

Menuemesser*
226 mm/9 in.

table knife*
couteau de table*

e —

- [ cuchillo mesa*

¥ 10.4803.6069
12.4803.6049

coltello tavola cutinato®

Menuemesser*
227 mm/9 in.

table knife*™
couteau de table™

.« e cuchillo mesa™

12.4833.6049

coltello tavola cutinato™

Menuemesser**,
lang

e ——— .
e 240 mm/9'/2 in.

M 10.4804.6060
12.4804.6040

table knife™, long
couteau de table™, long
cuchillo mesa™, largo
coltello tavola™, lungo

Vorspeisenloffel
187 mm/[7'/s in.

dessert spoon
cuiller a dessert

= — -~ _. cuchara postre
P— —_='--—___—=>.z cucchiaio frutta

\‘v

M 10.4805.6060
12.4805.6040

M 10.4806.6067
12.4806.6047

Vorspeisengabel
186 mm/7/a in.

dessert fork

fourchette & dessert
_, tenedor postre

forchetta frutta

Vorspeisen-

messer*
212 mm/8'/s in.

T =\ dessert knife*

couteau a dessert*
cuchillo postre*
coltello frutta®

M 10.4806.6069 Vorspeisen-
12.4806.6049 messer**
212 mm/8'/s in.
= — dessert knife**

couteau a dessert™
cuchillo postre™
coltello frutta™

M 10.4807.6060
12.4807.6040

"‘—.‘—-—-E

M 10.4809.6060
12.4809.6040

Kaffeeloffel
132 mm/5'/4 in.

tea/coffee spoon
cuiller a café
—, cuchara café
cucchiaio caffé/té

Espresso- /
Mokkaloffel

108 mm/4'/4 in.

A demi-tasse spoon

S—

M 10.4810.6060
12.4810.6040

\-..._.,"'

M 10.4811.6060

cuiller a mocca
cuchara moca
cucchiaio moca

Vorspeisen- [
Dessertloffel
157 mm/6'/+ in.

= coffee/tea spoon, large
=== cuiller & café/té, grande
cuchara a café/té, grande
cucchiaio caffé/té, grande

Gourmetloffel

12.4811.6040 186 mm/71/s in.
gourmet spoon
cuiller a sauce

cm— —— cuchara gourmet

M 10.4835.6062
12.4835.6042

===’ cucchiaio gourmet

Fischgabel

176 mm/7 in.

fish fork

fourchette a poisson
— . tenedor pescado
forchetta pesce

M 10.4835.6063 Fischmesser
12.4835.6043 198 mm/72fs in.
fish knife
couteau a poisson
e cuchillo pescado

M 10.4840.6060
12.4840.6040

M 10.4864.6060
12.4864.6040

coltello pesce

Austerngabel
140 mm/5'/2 in.

oyster fork

fourchette a huitres
—, tenedor ostras
forchetta per ostriche

Kuchengabel
157 mm/6'/a in.

cake fork
fourchette a gateau

e tenedor lunch

forchetta per dolce

M 10.4866.6069 Brot- /
12.4866.6049 Buttermesser**
170 mm/6%[a in.
e bread/butter knife*

M 10.4872.6060
12.4872.6040

——

couteau de table™
cuchillo lunch™
coltello per dolce™

Limoloffel
220 mm/8%/ in.

iced tea spoon
cuiller a soda
. cuchara refresco

- === cucchiaio bibita
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12.4878.6047 Steakmesser*

220 mm/83/s in.

L E— sk i
2 couteau a steak”
cuchillo steak*

coltello da bistecca®

12.4878.6049 Steakmesser*™

228 mm/9 in.
<= _____;’E—y steak knife*
couteau a steak™

cuchillo steak™
coltello da bistecca™

1 10.4889.6060
12.4889.6040

Tassenloffel
166 mm/6'/2 in.

round bowl soup spoon
cuiller a bouillon
____——— cuchara sopa
=== cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.
W perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /
stainless 18/10, polished
* Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge



=<

H 10 4800 6060

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

B 12 4800 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan®, poli
Cromargan®, pulido
Cromargan®, lucido

Residence interpretiert den Barock-
stil auf neue Weise. In auserlesenen
Tisch-Arrangements mit modernem
Touch kommt die Schénheit der klaren
Linienfiihrung besonders zur Geltung.

Residence takes the baroque style in
a new direction. Sophisticated table
arrangements with a modern touch
really emphasize the beauty of its
clear lines.
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Formvollendet.
Accomplished.

Stilsicher.
Stylish.

Einpragsam.
Memorable.

METROPOLITA



M 10.5401.6060
12.5401.6040

Menueloffel
199 mm/8 in.

table spoon
cuiller de table
cuchara mesa

'\‘-_- e cuchiaio tavola

M 10.5402.6060
12.5402.6040

— e

M 10.5403.6067
12.5403.6047

L —

M 10.5403.6069

Menuegabel
197 mm/[7'/2 in.
table fork

fourchette de table

_, tenedor mesa
forchetta tavola

Menuemesser*

216 mm/8/2 in.

table knife*
couteau de table*

——— cuchillo mesa*
coltello tavola cutinato®

Menuemesser*

12.5403.6049 215 mm/8ifzin.
table knife™
couteau de table™

——"'"_—'El cuchillo mesa™

[ 10.5404.6060
12.5404.6040

/

Vorspeisenloffel

187 mm/[7'/2 in.

dessert spoon
cuiller a dessert

. cuchara postre

- "—-"'-l-!q-;r cucchiaio frutta

M 10.5405.6060
12.5405.6040

Vorspeisengabel

185 mm/[7'/s in.

dessert fork
fourchette & dessert
tenedor postre

ﬁ
forchetta frutta

M 10.5406.6067
12.5406.6047

H 10.5406.6069
12.5406.6049

Vorspeisen-

messer*
205 mm/8 in.

~— dessert knife*

couteau a dessert*
cuchillo postre*
coltello frutta*

Vorspeisen-

messer**
205 mm/8 in.

— " dessert knife*™

___,_F——-—H
couteau a dessert™

M 10.5407.6060
12.5407.6040

- S

cuchillo postre™
coltello frutta™

Kaffeeloffel
132 mm/5'/s in.

tea/coffee spoon
cuiller a café
cuchara café
cucchiaio caffé/té

coltello tavola cutinato™

M 10.5409.6060 Espresso- /
12.5409.6040 Mokkaloffel
108 mm/4'/a in.
— _ demi-tasse spoon
~— cuiller a8 mocca

cuchara moca
cucchiaio moca

METROPOLITAN »5400«

M 10.5410.6060
12.5410.6040

Vorspeisen- [
Dessertloffel

156 mm/6'/4 in.

__ coffee/tea spoon, large

pr— =t [resied S
~ s cuiller & café/té, grande

M 10.5411.6060
12.5411.6040

cuchara a café/té, grande

cucchiaio caffé/té, grande

Gourmetloffel
191 mm/7'/2 in.

gourmet spoon
cuiller a sauce
cuchara gourmet

———— cucchiaio gourmet

M 10.5435.6062
12.5435.6042

M 10.5435.6063
12.5435.6043

M 10.5440.6060
12.5440.6040

M 10.5464.6060
12.5464.6040

M 10.5466.6069
12.5466.6049

M 10.5472.6060
12.5472.6040

—_—

12.5478.6047

12.5478.6049

N

Fischgabel
177 mm/7 in.

fish fork

fourchette a poisson
tenedor pescado
forchetta pesce

Fischmesser
199 mm/8 in.

fish knife
couteau a poisson
cuchillo pescado
coltello pesce

Austerngabel
141 mm/5'/2 in.

oyster fork
fourchette & huitres
tenedor ostras
forchetta per ostriche

Kuchengabel
157 mm/6'/4 in.

cake fork
fourchette a gateau
tenedor lunch
forchetta per dolce

Brot- /

Buttermesser*

170 mm/63/4 in.

bread/butter knife™
couteau de table™
cuchillo lunch*
coltello per dolce™

Limoloffel
220 mm/83/4 in.

iced tea spoon
cuiller a soda
cuchara refresco
cucchiaio bibita

Steakmesser*
222 mm/8%/ in.

steak knife*
couteau a steak”
cuchillo steak*
coltello da bistecca®

Steakmesser**
229 mm/9 in.
steak knife**

= ===/ couteau a steak™

cuchillo steak™
coltello da bistecca™

M 10.5489.6060
12.5489.6040

Tassenloffel
166 mm/6'/2 in.

round bowl soup spoon
cuiller a bouillon
cuchara sopa

= cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.

W perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /
stainless 18/10, polished
* Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge



=<

H 10 5400 6060

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

B 12 5400 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan®, poli
Cromargan®, pulido
Cromargan®, lucido

Metropolitan bereichert klassische
Gedecke mit seiner formvollendeten
Silhouette. Die Wellenelemente an
den Stielenden machen die Kollektion
zum unverwechselbaren Begleiter
unterschiedlichster Porzellanteile.

Metropolitan enhances classic table
settings with its perfect silhouette.
The wavy elements on the handle ends
make this collection an unmistakable
companion to all manner of porcelain
items.
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BESTECK ERGANZUNGSTEILE / NEUTRAL SERVING PIECES

Chafing Dish - Besteck
chafing dish serving set
service pour chafing dish
cubierto servir chafing dish
posate chafing dish

Lange length Cromargan®
cm in. stainless 18/10
Chafing Dish Loffel /| 39 15/s 12.8387.6041
chafing dish spoon
Chafing Dish Gabel / 39 15/s 12.8387.6042

chafing dish fork
*VPE 12 Stk. [ Unit 12 pcs.

versilbert
silverplated
10.8387.6061*

10.8387.6062*

Salat-/Vorlegebesteck
salad/buffet serving set
couvert a salade/servir
cubierto ensalada/servir
posate servire insalata

Lange length Cromargan®

cm in. stainless 18/10

Chafing Dish Loffel / 26 10'/: 12.8386.6041
chafing dish spoon

Chafing Dish Gabel | 26 10'/+ 12.8386.6042
chafing dish fork

Chafing Dish Gabel / 26 10'/: 12.8249.6040
chafing dish fork

Salatgabel [ salad fork 26 10'/: 12.8343.6042

*VPE 12 Stk. [ Unit 12 pcs.

versilbert
silverplated
10.8386.6061*

10.8249.6060"

10.8343.6062*

Chafing Dish - Besteck
chafing dish serving set
service pour chafing dish
cubierto servir chafing dish
posate chafing dish

Hohlheftgriff /
hollow-handled

Cromargan® [ stainless 18/10
Lange length
cm n.
Chafing Dish L6ffel [ chafing dish spoon 32,5 127
Chafing Dish Gabel [ chafing dish fork 325 12

12.8381.6041
12.8381.6042

Fleischgabel

serving fork
fourchette a viande
tenedor carne
forchetta da antipasto

Hohlheftgriff /
hollow-handled

Cromargan® [ stainless 18/10

Lange length
cm in.
32,5 1234
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Nudelloffel

pasta serving spoon
cuillere a spaghetti
cuchara pasta
cuchiaio per pasta

Hohlheftgriff /
hollow-handled

- —
Cromargan® [ stainless 18/10
Lange length
cm in.
31,5 121/ 12.8383.6040
Salatzange
salad serving tongs
pince a salade
pinza para ensalada
) pinza servire insalata
JE— Lange length Cromargan® versilbert
cm in. stainless 18/10  silverplated
31 121/ 12.8341.6040 10.8341.6060"
> *VPE 12 Stk. / Unit 12 pcs.
Salatzange
salad serving tongs
pince a salade
pinza para ensalada
pinza servire insalata
. Cromargan® [ stainless 18/10
(o - Lange length
. . g cm in.
il 30,5 12 12.8306.6040
—

Universalzange
Prof. Wagenfeld
pastry serving tongs
pince a gateau
pinza pasteles

pinza universale

Lange length Cromargan® versilbert
mattiert

cm in. stainless 18/10, silverplated
satin finished

20,5 8 12.8246.6030 10.8246.6060*

*VPE 12 Stk. [ Unit 12 pcs.
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BESTECK ERGANZUNGSTEILE / NEUTRAL SERVING PIECES

Universalzange
pastry serving tongs
pince & gateau
pinza pasteles

pinza universale

Cromargan® [ stainless 18/10

Lange length
cm in.

23 9 54.9906.6040

Ay

Eiszange

ice tongs

pince a glace
pinza hielo

pinza per ghiaccio

Lange length Cromargan® versilbert
cm in. stainless 18/10  silverplated
17,3 63/a 12.8307.6040 10.8307.6060*

*VPE 12 Stk. / Unit 12 pcs.

Gebick- und Servierzange
pastry serving tongs

pince a gateau

pinza pasteles

pinza servire per dolci

. s Cromargan® teilmattiert / stainless 18/10 partly satin finished
= “"—"’ Lange length
e—— N cm in.
e 17 63/4 12.8362.6040
Zuckerzange

86

sugar tongs

pince a sucre
pinza de azucar
pinza per zucchero

Lange length Cromargan® versilbert
cm in. stainless 18/10  silverplated
10,7 414 12.8342.6040 10.8342.6060"

*VPE 12 Stk. [ Unit 12 pcs.



Hummergabel
lobster fork
fourchette a homard
tenedor bogavante
forchetta aragosta

Lange length Cromargan® versilbert
cm in. stainless 18/10  silverplated
23,5 9'/a 12.8336.6040 10.8336.6060"

*VPE 12 Stk. [ Unit 12 pcs.

Hummerzange
lobster-crack

pince a homard
pinza para langostas
pinza per aragoste

Chromstahl [ chrome steel

Lange length

cm in.

19,8 734 12.8410.6040
Schneckengabel

snail fork

fourchette a escargots
tenedor caracoles
forchetta per lumache

Lange length Cromargan® versilbert
cm in. stainless 18/10  silverplated
14,5 534 12.8335.6040 10.8335.6060"

*VPE 12 Stk. [ Unit 12 pcs.

Schneckenzange
snail tweezer
pince a escargots
pinza caracoles
pinza per lumache

Cromargan® [ stainless 18/10

Lange length
cm in.
15 6 12.8291.6040
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BESTECK ERGANZUNGSTEILE / NEUTRAL SERVING PIECES

Dressingloffel
dressing ladle
cuiller a sauce
cazo salsa
mestolino salsa

Cromargan® [ stainless 18/10

Inhalt cap. Lénge length

Ltr. 0z. cm in.

0,03 1,05 26 10'/4

0
in.
21/,

12.8207.6040

Bowlenloffel
punch bowl ladle
cuiller & punch
cazo ponche
cucchiaio per bowl

Cromargan® [ stainless 18/10
Inhalt cap. Lange
Ltr. 0z. cm
0,08 2,70 40

length

154

12.8344.6040

Saucenloffel
gravy ladle
cuiller a sauce
cazo salsa
mestolino salsa

Cromargan® [ stainless 18/10
Inhalt cap. Lange
Ltr. 0z. cm
0,03 1,05 18

length
in.

12.8395.6040

Portionsschopfer
soup ladle, medium
louche, medium
cazo porciones
ramaiolo, medio

Cromargan® [ stainless 18/10

Inhalt cap. Lange
Ltr. oz. cm
0,06 2,03 264
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length

10/

12.8423.6040



Suppenschopfer
soup ladle

louche a potage
cazo sopa
ramaiolo

Cromargan® [ stainless 18/10

Inhalt cap. Lange
Ltr. oz. cm
0,11 3,72 29,5

length
in.
111>

54.9904.6040

Kartoffelloffel

potato spoon

cuiller 8 pommes de terre
cucharon patatas
cucchiaio per patate

Cromargan® [ stainless 18/10

*VPE 12 Stk. [ unit 12 pcs.

Lange length
__/ cm in.
21,5 8/ 12.8394.6040
Eisschaufel
ice-shovel
cuiller a glace
pala para hielo
cucchianino per gelato
Cromargan® [ stainless 18/10
\ Lange length
P e cm in.
13,8 51/ 12.8057.6040*

Eierloffel

egg spoon

cuiller a oeuf
cuchara huevos
cucchiaio per uovo

Cromargan® [ stainless 18/10

Lange length
cm in.
13 5

*VPE 12 Stk. [ unit 12 pcs.
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BESTECK ERGANZUNGSTEILE / NEUTRAL SERVING PIECES

Vorlege-/ Aufschnittgabel
serving fork

fourchette a viande

tenedor carne

forchetta da antipasto

Cromargan® [ stainless 18/10

—— Lange length
~—— o cm in.
= 19 712 12.8393.6040

Brotmesser
GRAND GOURMET
bread knife
couteau a pain
cuchillo pan

coltello pane

Spezialklingenstahl, Cromargan® /
special blade steel, stainless 18/10

Lange length
cm in.
32 121/

18.8950.6032

Brotmesser
SPITZENKLASSE PLUS
bread knife

couteau a pain

cuchillo pan

coltello pane

Spezialklingenstahl, Cromargan® /
special blade steel, stainless 18/10

Lange length
cm in.
31,5 121/

18.9576.6032

Tranchiermesser
GRAND GOURMET
carving knife
couteau a viande
cuchillo carne
coltello carne

Spezialklingenstahl, Cromargan® /
special blade steel, stainless 18/10

Gesamtlange  total length  Klingenldnge
cm in. cm

32,5 1234 20

length of blade
in.

8

18.8948.6032



Tranchiergabel
GRAND GOURMET
meat fork

fourchette a viande
tenedor carne
forchettone

Cromargan® [ stainless 18/10

Gesamtlange  total length Klingenldnge
cm in. cm
29 1 14

length of blade

in.
51/,

18.8957.6030

Tranchiermesser
SPITZENKLASSE PLUS
carving knife

couteau a viande
cuchillo carne

coltello carne

Spezialklingenstahl, Cromargan® /
special blade steel, stainless 18/10

Gesamtldnge  total length  Klingenldnge
cm in. cm
32 1212 20

length of blade

in.
8

18.9582.6032

Tranchiergabel
SPITZENKLASSE PLUS
meat fork

fourchette a viande
tenedor carne
forchettone

Spezialklingenstahl, Cromargan® /
special blade steel, stainless 18/10

Gesamtldnge  total length Klingenldnge  length of blade
cm n. cm n.
27 103/a 12 43[4 18.9588.6031
Steakbesteck SOLID
steak fork and knife SOLID
couvert a steak SOLID
cubierto steak SOLID
posate da bistecca SOLID
\\ = w Cromargan® [ stainless 18/10
T—— — Linge length
cm n.
% Steakgabel SOLID / steak fork SOLID 21 81/s 12.9013.6040
] Steakmesser SOLID* [ steak knife SOLID* 24,4  9%/s 12.9014.6040*

* Hohlheft mit Wellenschliff / hollow-handled with serrated edge
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BESTECK ERGANZUNGSTEILE / NEUTRAL SERVING PIECES

Steakbesteck
steak flatware
couvert a steak
cubierto steak
posate da bistecca

Cromargan® [ stainless 18/10

Lange length

cm in.
Steakgabel [ steak fork 21 81/ 12.8960.6042
Steakmesser [ steak knife 23,1 9 12.8960.6049

Steakmesser
steak knife
couteau a steak
cuchillo steak
coltello da bistecca

Cromargan® [ stainless 18/10

Lange length

= cm in.
20 8 12.8705.6047
Steakmesser*

steak knife*
couteau a steak®
cuchillo steak*
coltello da bistecca®

Cromargan®, poliert / stainless 18/10, polished

Lange length
mm in.
220 834 11.0178.6047

* Hohlheft mit Wellenschliff / hollow-handled with serrated edge
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Kaviarloffel

caviar spoon

cuiller a caviar
cuchara caviar
cucchiaio per caviale

versilbert [ silverplated

Lange length
cm in.
20 8 01.0195.6062*

*VPE 12 Stk. [ unit 12 pcs.



Kaviarmesser
caviar knife

couteau a caviar
cuchillo caviar
coltellino per caviale

versilbert [ silverplated

Lange length
cm in.
21 81/s 01.0195.6063*

*VPE 12 Stk. [ unit 12 pcs.

Happy Spoon
happy spoon
happy spoon
happy spoon
happy spoon

in Menue- und VorspeisengroBe! |
in size table and dessert spoon!

Cromargan® [ stainless 18/10

Lange length

cm in.
Happy Spoon 12,5 5 12.8993.6040
Happy Spoon S 11,5 4/, 12.8345.6040

*VPE 12 Stk. [ unit 12 pcs.

Tortenheber

pie server, large

pelle a gateau, grande
pala tarta, grande
pala da torta, grande

Lange length Cromargan® versilbert
cm in. stainless 18/10  silverplated
26 107/a 12.8424.6040 10.8424.6060"

*VPE 12 Stk. [ Unit 12 pcs.

Tortenmesser
cake knife
couteau a tarte
cuchillo tarta
coltello torta

Cromargan® [ stainless 18/10

Lange length
cm in.
28 1" 12.9163.6040
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BESTECK ERGANZUNGSTEILE / NEUTRAL SERVING PIECES

Kasemesser
cheese knife
couteau a fromage
cuchillo queso
coltello formaggio

Cromargan® [ stainless 18/10

Lange length
cm in.
22 83/s

12.8861.6041

"4 for you" - Loffel
"4 for you" spoon
cuiller "4 for you"
cuchara "4 for you"
cucchiaio "4 for you"

Chromstahl [ chrome steel

Gewiirzloffel (VPE 12 Stk.) /
spicy spoon (unit 12 pcs.)
Espressolffel [/ demi-tasse spoon
Kaffeeloffel [ coffee spoon
Eiskaffeel6ffel [ iced tea spoon

*VPE 12 Stk. [ unit 12 pcs.

Lange
cm

10,5
13,5
19,5

length
in.
234

41/4
5/
712

54.9184.6040
12.9185.6040
12.9186.6040
12.9188.6040

Loffel ,KaffeeKultur"
spoons ,KaffeeKultur"
cuillers ,KaffeeKultur"
cucharas ,KaffeeKultur"”
cucchiai ,KaffeeKultur”

Cromargan® [ stainless 18/10

Lange length
mm in.
110 41y
136 5/
157 64

*VPE 12 Stk. [ unit 12 pcs.

54.9901.6040
54.9902.6040
54.9903.6040

Eisloffel XL

ice spoon XL

cuiller a glace XL

pala para hielo XL
cucchianino per gelato XL

Cromargan® [ stainless 18/10

Lange length
mm in.
180 7

*VPE 12 Stk. [ unit 12 pcs.

54.9905.6040*



Ess-Stdabchen Paar
ASIA

chopsticks pair
baguettes paire
juego de palillos

paio bacchette

Cromargan®, POM Kunststoff [ stainless 18/10, plastic

Lange length
cm in.
254 10 55.0122.6040

i< 0

Ess-Stdabchen Ablage
ASIA

chopstick stand
rangement pour baguettes
soporte para palillos
portaoggetti per bacchette

Cromargan® [ stainless 18/10

GroBe size
cm in.
84x17x1 3 1fax3ax 2 55.0123.6040

Ess-Stabchen Set
ASIA

chopstick set

kit baguettes

juego palillos

set bacchette

bestehend aus: Ess-Stabchen Paar, Ess-Stabchen Ablage und
Menuel6ffel Nordic /
consisting of: chopstick pair, chopstick stand and table spoon Nordic

Cromargan®, POM Kunststoff [ stainless 18/10, plastic
Ess-Stdbchen Paar [ chopsticks pair

Lange length
cm in.
25,4 10 55.0122.6040

Ess-Stdbchen Ablage [ chopstick stand

GroBe size

cm in.

84x17x1 3 1ax3fax ]2 55.0123.6040
Menuel6ffel [ table spoon 54.7201.6040

* Artikel einzeln zu bestellen | please order articles separately
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Showrooms
Sales offices in Germany

Birkenfeld
Carl-Benz-StraBBe 10

75217 Birkenfeld

Tel. +49 (0) 72 31/ 4885 500
Fax +49 (0) 72 31/4885 590
info@wmf-professional.de

Frankfurt

Otto-Volger-StraBe 5

65843 Sulzbach

Tel. +49 (0) 61 96/ 7500 07

Fax +49 (0) 61 96/7488 2
verkaufsbuero.sulzbach@wmf.de

Berlin

Am Borsigturm 15

13507 Berlin

Tel. +49 (0) 30/ 4966 511

Fax +49 (0) 30/4969 806
verkaufsbuero.berlin@wmf.de

proHeq GmbH
WMF Professional

Hamburg

MénckebergstraBe 13

20095 Hamburg

Tel. +49 (0) 40/2303 21

Fax +49 (0) 40/2368 7731
verkaufsbuero.hamburg@wmf.de

Miinchen

SonnenstraBe 19

85764 QberschleiBheim

Tel. +49 (0) 72 31/ 4885 500
Fax +49 (0) 72 31/ 4885 590
info@wmf-professional.de

Carl-Benz-StraBe 10 - 75217 Birkenfeld - Germany
Phone: +49 7231 4885 500 - Fax: +49 7231 4885 590
info@wmf-professional.de - www.wmf-professional.de

63.8057.9990 - Printed in Germany 02.18

Alle Angaben sind unverbindlich. Druckfehler, Anderungen und Irrtum fiir den gesamten Inhalt vorbehalten.

All data without obligation. The entire content is subject to misprints, changes and errors.

Tochtergesellschaften
Subsidiaries

WMEF in Osterreich GmbH
Etrichgasse 13

6020 Innsbruck

Austria

Tel. +43 51233 02-0

Fax +43 512 33 02-97
gastro@wmf.at

WMF Schweiz AG
BernstraBe 90

8953 Dietikon
Switzerland

Tel. +41 433229333
Fax+41 433229399
gastro@wmf.ch

WMF Espaiiola, S.A.
Avda. Llano Castellano, 15
28034 Madrid/Spain

Tel. +34 9133412 15/14
Fax+34 917293222
hotel@wmf.es

WMF France S.A.R.L.
13/15 rue Nicolas Ledoux
94000 Creteil

France

Tel. +33 149808010
Fax+33 149807090
info@wmf.fr

Qualitétsmanagement

Umweltmanagement
1SO 9001
1SO 14001

wwew dekra-siegel de

WMF United Kingdom Ltd.
31 Riverside Way

Uxbridge

Middlesex UB8 2YF

United Kingdom

Tel. +44 1895 816 100

Fax +44 1895 816 105
tableware@wmf.uk.com

WMF Japan Corp. K.K.

23-5, Nishishinbashi 3-Chome Minato-ku

Tokyo 105-0003

Japan

Tel. +81 3 5408 3301

Tel. +81 3 5408 3302 (hotel)
Fax +81 35408 3311
info@wmf-japan.co.jp
wmfj@wmf-japan.co.jp

WMF Shanghai Co. Ltd.
1101-1102 International
Capital Plaza

1318 North SiChuan Road
Hongkou District
Shanghai 200086

P.R. China

Tel. +86 21 5515 5212
Fax +86 21 5515 5220
info@wmf-china.com
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