


Perfekt auf lThr Konzept

abgestimmt.

Besteck ist ldngst zu einem wichtigen
Akteur im gastronomischen Gesamtkonzept
geworden. Von klassisch bis verspielt, von
zuriickhaltend bis extravagant: Die Kollek-
tionen der WMF-Designer lassen Raum fiir
kreative Inszenierungen und verleihen der

Perfectly tailored to
your style.

Cutlery has long played an important role
in overall restaurant styling. From classic to
playful, from reserved to extravagant. The
collections from the WMF designers provide
space for creativity and give set tables an
individual flair.

FLATWARE COLLECTIONS
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Heute ausgewihlt,

morgen versendet.

Alle Bestecke in Cromargan®
sind ab Lager vorrdtig. Ebenfalls
lagerhaltig sind folgende Ver-
edelungen:

- Signum gold

- Unic kupfer

- Juwel hellgold

- Nordic anthrazit

- Baguette stonewashed

- Signum stonewashed

W Veredelung ab Lager sofort
verfligbar

Weitere Veredelungsvarianten
sind auf Anfrage méglich.

Selected today,

shipped tomorrow

All Cromargan® cutlery

can be ordered from stock. The
following finishes are also held
in stock:

- Signum gold

- Unic copper

- Juwel pale gold

- Nordic gun metal

- Baguette stonewashed

- Signum stonewashed

B Finish in stock and immediately
available

Other finish options are available
on request.

Minimum order quantity:
800 pieces

PU 12 pes.
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SURFACE FINISHES




WMEF Sitello:

WMEF SITELLO: For all the senses.

page 60

Unsere erste Besteckkollektion mit fein gehdmmerter Oberflache prasentiert sich
aufregend haptisch und ein bisschen exzentrisch. Vielseitig kombinierbar: von jung

Our first cutlery collection with a fine hammered surface is deliciously tactile and
a little eccentric. Can be combined in a variety of ways: from young and modern to
exclusive and elegant.
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SURFACE FINISHES

4 on-trend colours for a striking look.

Biihne frei fiir edles PVD-Besteck.

Gold, Hellgold, Anthrazit oder Kupfer: Farbiges Besteck im Metallic-Look fasziniert Gastronomen und Gaste!
Die lebensmittelechte PVD-Veredelung wird Schicht fiir Schicht im Vakuumverfahren aufgetragen, ein Garant

flr spannungsvolle Arrangements.

Colour options

- Hauchdlinn und dabei hart und widerstandsfahig
- Fiir alle WMF Cromargan®-Bestecke geeignet (ausgenommen Hohlheft-Messer)

Clear the stage for quality PVD cutlery.

Gold, pale gold, gun metal and copper: Connoisseurs and guests find coloured, metal-look cutlery fascinating.
The food-grade PVD finish is applied layer by layer in a vacuum process to guarantee exciting table arrange-
ments.

- Wafer-thin yet hard and robust
- Suitable for all WMF Cromargan® cutlery (apart from hollow-handled knives)
Dishwasher-safe

)
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Look and feel: connected and refined.

Glasperle. Samtige Glanz- und Beriihrungspunkte.
Eine zarte, seidenmatte Nuance wird durch die Behandlung mit Glas-
perlenstrahlen erzeugt. Hierbei werden kleine Glaskugeln mit Hoch-
druck auf die Besteckteile geblasen. Diese besonders feine Form der
Veredelung verleiht Bestecken eine angenehm glatte Oberfldche und

Glass bead blasted. Velvety highlights and points of

contact.

The treatment using glass bead blasting adds a delicate, silk matt touch to
the cutlery and table accessories. The process involves pressure-blasting
each piece of cutlery with glass beads. This really refined finishing
technique produces a uniform stylish appearance.

Stonewashed. Steingewaschene Unikate.

Dieser imposante Vintage-Charakter wirkt insbesondere mit rustikalem
Porzellan. Der unregelmaBige Materialabtrag entsteht durch Schleif-
kdrper, die seine Metalloberfldche wie kleine Feilen bearbeitet. Somit
gleicht kein Besteckteil dem anderen und wird durch den ,Used” - oder

Stonewashed. Unique stone-tumbled pieces.

This stunning vintage look is especially effective in combination with
rustic porcelain. The effect of irregular abrasion is created by tumbler
stones acting on the surface of the metal like tiny files. So no two
pieces are exactly alike. The characteristic used or industrial looks are
real eye-catchers.

Gebiirstet. Samtig weich und sinnlich.

Die zarte Brush-Optik gibt Besteck eine dynamische Note und verfiihrt
den Tastsinn zu Entdeckungstouren. Die Veredelung durch feine Birsten

verleiht Bestecken eine zusétzliche Dimension, die mit den metallischen
PVD-Farben besonders gut zur Geltung kommt. Vielseitig kombinierbar,

Brushed. Silky soft and sensual.

The gentle brushed look gives cutlery a dynamic touch which sends
the tactile senses on a voyage of discovery. This finishes uses fine
brushes to give cutlery an extra dimension which works particularly
well with the metallic PVD colours. Versatile in combinations, from
traditional to modern.

glass bead blasted

stonewashed

brushed




FLATWARE COLLECTIONS

BAROCK

Ausdrucksstark. Flexibel. Uberraschend.

Baguette verfiigt dank seiner beeindruckenden GrdBe iber besondere
Pragnanz. Die markanten Kerben und erhabenen Oberflachen setzen

Expressive. Expressive. Surprising.
Thanks to its impressive size, Baguette makes a particularly striking

impact. Characteristic notches and raised surfaces give this collection
a sculpted look.
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Fiirstlich. Edel. Traditionell.

Barock akzentuiert erlesene Mentifolgen mit seiner traditionellen
Schonheit. Filigrane Ornamente und tropfenformige Griffe unter-
streichen

Regal. Noble. Traditional.

With its traditional beauty, Barock accentuates the fine-dining
experience. Elegant embellishments and drop-shaped handles add
to the sophistication of any festive table.



Stylisch. Endlos. Schlicht.

Base ist fUr die Ewigkeit gemacht. Mit seiner schlichten Form-
gebung flankiert das Besteck die unterschiedlichsten Formen und

Stylish. Infinite. Simple.

Base is never going to be out of fashion. With its simple forms,
this cutlery complements porcelain and accessories of all shapes
and colors.

Wandelbar. Zeitlos. Geradlinig.

Bistro betont mit schlichtem Design und klaren Linien die
unterschiedlichsten Arrangements auf ideale Weise - mit

Versatile. Timeless. Straightforward.
With its simple design and clear lines, Bistro is the ideal comple-

ment to all kinds of table arrangements. The spoons, with their
striking, circular bowls are particularly eye-catching.
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B BAGUETTE

length Cromargan® 18/10 silverplated stonewashed

o 0 spoon 8 1/4in. 01.0101.6060 59.0101.8190

— 0 fork 8 1/4in. 01.0102.6060 59.0102.8190

'C:_*——-— tasting spoon, small 73/4n. 01.0115.6061 59.0115.8190

—— tasting fork, small 7 3/4in. 01.0115.6062 59.0115.8191
e Menlimesser
table knife 9in. 01.0103.6067 59.0103.8191
- Menlimesser
01.0103.6069 59.0103.8190

table knife 9 in.

e —
. | ort spoon 7ain. 01.0104.6060 59.0104.8190

== e — dessert fork 7 in. 01.0105.6060 59.0105.8190
- Vorspeisenmesser
= Jessert knife 8 1/2 in. 01.0106.6067 59.0106.8191
= Vorspeisenmesser
— e ccort knife 8 1/2 in. 01.0106.6069 59.0106.8190
i
T @ coffee/tea spoon 53/4in. 01.0107.6060 59.0107.8190
o . : 01.0109.6060 59.0109.8190
demi-tasse spoon 4 1/2 in.
s
-~ coffeeftea spoon, large 6 1/2in. 01.0110.6060 59.0110.8190
Ea
— gourmet spoon 7 1/41in 01.0111.6060 59.0111.8190
_— fish fork 7in. 01.0135.6062 59.0135.8191
e — fish knife 8 1/2 in 01.0135.6063 59.0135.8190
e — oyster fork 51/2in. 01.0140.6060 59.0140.8190
= —— L fork 61/2in. 01.0164.6060 59.0164.8190
—  DrO'-/Buttormesser 01.0166.6069 59.0166.8190
o bread/butter knife 6 3/4in. . . . :
—_— e spoon 8 3/4 in. 01.0172.6060 59.0172.8190
5 e ———] Steakmesser
= steak knife 8 3/4 in. 01.0178.6067 59.0178.8197
- e Steakmesser
e — ool knife 9 1/4in. 11.0178.6049 59.0178.8190

Cf—* round bowl soup spoon 63/ in. 01.0189.6060 59.0189.8190

nicht lagerhaltig | Hohlheft 2 Hohlheft, stehend
an request ¥ hollow handle |2 hallow handle, standing

4 Klingenstahl, stehend
% moneblac, standing

9 Klingenstahl
% special steel
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Stonewashed
sofort lieferbar, VPE 12 Stiick

BAGUETTE



length Cromargan® 18/10 silverplated

54.3001.6030

< === able spoon 8 1/2 in.
— 7 =" bl fork 8 1/2in. 54.3002.6030
. — . Menlimesser
=== {apble knife 9 1/4in. 54.3003.6037
Meniimesser
=== table knife 9 1/4in. 54.3003.6039
; - - i . .
E " dessert spoon 7 3/4in. 54.3004.6030
=7 =" (dessert fork 7 3/4in. 54.3005.6030
. —. Vorspeisenmesser
=== Jessert knife 8 1/2 in. 54.3006.6037
Vorspeisenmesser
=== dessert knife 8 1/2 in. 54.3006.6039
coffee/tea spoon 512 in. 54.3007.6030
. demi-tasse spoon 41/2in. 54.3009.6030
e <
o coffee/tea spoon, large 6 1/4 in. 54.3010.6030
.. i
== gourmet spoon 7 3/4in. 54.3011.6030
- =" fish fork 71/2in. 54.3035.6030
fish knife 8 1/2in. 54.3036.6030
— == cake fork 6 1/4in. 54.3064.6030
Brot-/Buttermesser
=== bread/butter knife 6 3/4 in. 54.3066.6039
— " iced tea spoon 8 3/4in. 54.3072.6030
Steakmesser
=" steak knife 9 1/2 in. 54.3078.6039
- i . .
x-._ round bow! soup spoon 7in 54.3089.6030
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nicht lagerhaltig
on request

Y Hohlheft
Y hollow handle

2 Hohlheft, stehend
2 hollow handle, standing

9 Klingenstahl
% special steel

4 Klingenstahl, stehend
% moneblac, standing
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B BASE

length Cromargan® 18/10

table spoon 73/4in. 12.2301.6040

table fork 73/4in. 12.2302.6040

— M enlmesser

12.2303.6049

table knife 9 in.
: =" dessert spoon 7 1/4in. 12.2304.6040
< == dessert fork 7 1/4in. 12.2305.6040

I Vorspeisenmesser

T dessert knife 8 1/2in. 12.2306.6049
t.- "~ coffee/tea spoon 5 1/4in. 12.2307.6040
- e demi-tasse spoon 41/4in. 12.2309.6040
Q'—_— coffee/tea spoon, large 6 1/4 in. 12.2310.6040
ST cake fork 6 1/4 in. 12.2364.6040
e s
e iced tea spoon 8 2/3 in. 12.2372.6040
C T round bowl soup spoon 6 1/2 in. 12.2389.6040

| nicht lagerhaltig | Hohlheft 2 Hohlheft, stehend % Klingenstahl |¥ Klingenstahl, stehend

an request Y hollow handle |2 hallow handle, standing | special steel |¥ manablac, standing

|24
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length Cromargan® 18/10 silverplated
L‘H———_'-
table spoon 8in 01.0401.6060
table fork 8in 01.0402.6060
e Menlimesser
table knife 9 in 01.0403.6067
. MenUimesser
table knife 9 in 01.0403.6069
—
S B dessert spoon 7 1/4in. 01.0404.6060
- ~ dessert fork 7in 01.0405.6060
Vorspeisenmesser
[ —
dessert knife 8 1/4in. 01.0406.6067
Vorspeisenmesser
dessert knife 8in 01.0406.6069
4 coffee/tea spoon 5 1/4 in. 01.0407.6060
—-—
demi-tasse spoon 4 1/4in. 01.0409.6060
e,
=~ coffee/tea spoon, large 6 1/4 in. 01.0410.6060
o
¥ " gourmet spoon 71/2in. 01.0411.6060
o ~ fish fork 7 1/4in. 01.0435.6062
fish knife 8in 01.0435.6063
! oyster fork 53/4in. 01.0440.6060
T cake fork 6 1/4 in. 01.0464.6060
Brot-/Buttermesser
bread/outter knife 6 3/4 in. 01.0466.6069
—
iced tea spoon 8 3/4 in. 01.0472.6060
Steakmesser
steak knife 9in 01.0478.6069
:_ * 7 round bowl soup spoon 6 1/2 in. 01.0489.6060
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nicht lagerhaltig
on request

Y Hohlheft
Y hollow handle

2 Hohlheft, stehend
2 hollow handle, standing

9 Klingenstahl
% special steel

4 Klingenstahl, stehend
% moneblac, standing
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FLATWARE COLLECTIONS

Energisch. Robust. Ausgewogen.
Casino wohnt ein klarer und zugleich eleganter Charakter inne. Die

Kollektion wirkt wie aus einem Guss und ist prddestiniert als Begleiter
s

Energetic. Robust. Balanced.
Casino has a simple, yet elegant character. The collection forms

a seamless whole and perfectly complements any stylish culinary
environment.
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Agil. Zuriickhaltend. Grazil.

Club ist mit seiner flexiblen und gleichzeitig markanten Asthetik ein
Allround-Talent. Mit einer umlaufenden Schmucklinie eignet sich

Agile. Restrained. Graceful.

With its flexible, yet striking aesthetics, Club is a real all-rounder.
The decorative line around the edge makes this collection ideal for
both simple and festively laid tables.



CONTOUR

Fein. Schwungvoll. Dekorativ.

Contour greift mit feinen Prdgungen und tropfenférmigen Griffen tra-
ditionelle Besteckmuster auf moderne Weise auf. Die schwungvolle

Delicate. Curvy. Decorative.

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

Kunstvoll. Dynamisch. Markant.
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

Elaborate. Dynamic. Striking.
With its tapered handles and elegant decorative elements, Hair is a

striking addition to any well-laid table. This collection is a perfect
combination of elegance and functional design.
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length Cromargan® 18/10 silverplated
- S
table spoon 8 1/4in. 54.9001.6030
table fork 8 1/4in. 54.9002.6030
: __ Meniimesser
table knife 9 1/4in. 54.9003.6039
- =
dessert spoon 7 1/2in. 54.9004.6030
= dessert fork 7102, 54.9005.6030
Vorspeisenmesser
dessert knife 8 1/4in. 54.9006.6039
) coffee/tea spoon 5 1/4 in. 54.9007.6030
T demi-tasse spoon 4 1/4in. 54.9009.6030
" coffeeftea spoon, large 6 1/4 in. 54.9010.6030
—_ gourmet spoon 71/2in. 54.9011.6030
= = fish fork 7in 54.9035.6030
5 fish knife 8in 54.9036.6030
= — oyster fork 53/4in. 54.9040.6030
- —_— cake fork 6 1/4in. 54.9064.6030
Brot-/Buttermesser
bread/outter knife 6 3/4 in. 54.9066.6039
iced tea spoon 8 3/4 in. 54.9072.6030
. Steakmesser
i steak knife 9 1/4in. 54.9078.6039
Vo,
W— round bow! soup spoon 6 1/2 in. 54.9089.6030
- e . . . . 3
pizza knife 9 1/4in. 54.9090.6039
A — Menlimesser
table knife 9 1/4in. 54.1603.6037
r—— Menlimesser
== table knife 9 1/4in. 54.1603.6039
- Eee———— Vorspeisenmesser
B dessert knife 8 1/2 in. 54.1606.6037
i mo—— Vorspeisenmesser
dessert knife 8 1/2 in. 54.1606.6039
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nicht lagerhaltig
on request

Y Hohlheft
Y hollow handle

2 Hohlheft, stehend
2 hollow handle, standing

9 Klingenstahl
% special steel

4 Klingenstahl, stehend
% moneblac, standing
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B CLUB

length Cromargan® 18/10
4 —_

—— table spoon 8in. 11.4701.6040

_— e —————

o table fork 73/4in. 11.4702.6040

—— . Menlmesser
= — table knife 812 in. 11.4703.6047

Meniimesser
table knife 8 1/2 in.

11.4703.6049
C ) — dessert spoon

———

—

714, 11.4704.6040
= — H - .
e dessert fork 7 1/4in. 11.4705.6040
e Vorspeisenmesser
dessert knife 8in 11.4706.6047
. Vorspeisenmesser
— == dessert knife 7 3/4in. 11.4706.6049
—
coffee/tea spoon 5 1[4 in. 11.4707.6040
e demi-tasse spoon 4 1/4in. 11.4709.6040
Q-___— coffeeftea spoon, large 6 1/4 in. 11.4710.6040
—
Fe—————=="gourmet spoon 7 1/4in. 11.4711.6040
= = fish fork 71/an. 11.4735.6042
iy = fish knife 8in 11.4735.6043
=y - . . .
oyster fork 5 3/4in. 11.4740.6040
= —" cake fork 6 1/4in. 11.4764.6040
. Brot-/Buttermesser
— > )
bread/outter knife 6 3[4 in. 11.4766.6049
- iced tea spoon 8 3/4 in. 11.4772.6040
: p— Steakmesser
& o ' tcak knife 8 3/4in. 11.4778.6049
C round bowl| soup spoon 6 1/2 in. 11.4789.6040

nicht lagerhaltig | Hohlheft 2 Hohlheft, stehend
on request Y hollow handle

9 Klingenstahl
2 hollow handle, standing

% special steel

4 Klingenstahl, stehend
% moneblac, standing
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I CONTOUR

length Cromargan® 18/10 silverplated
—
‘.‘-"-—--—'_-"_”'I )
— table spoon 8in 10.0201.6060
S —
-7 table fork 8in 10.0202.6060
- s, Mentimesser
: = table knife 9in 10.0203.6067
— 'y Meniimesser
= — table knife 91/4in. 10.0203.6069
p—
— dessert spoon 71/4in. 10.0204.6060
i, 3
dessert fork 7 1/4in. 10.0205.6060
: s, VOrspeisenmesser
= dessert knife 8 1/4in. 10.0206.6067
s, V/OFSpEiSENMESSEY
- — dessert knife 8 1/4 in. 10.0206.6069
— coffee/tea spoon 5 1/4 in. 10.0207.6060
=T e —
demi-tasse spoon 4 1/4in. 10.0209.6060
S SR
_— coffee/tea spoon, large 6 1/4 in. 10.0210.6060
L e i &
gourmet spoon 7 1/2in. 10.0211.6060
= ——
— fish fork 6 3/4 in. 10.0235.6062
A — fish knife 8 in 10.0235.6063
—y
. oyster fork 51/4in. 10.0240.6060
o = ake fork 6in 10.0264.6060
e Brot-/Buttermesser
bread/outter knife 6 3/4 in. 10.0266.6069
iced tea spoon 8 3/4 in. 10.0272.6060
- Steakmesser
- steak knife 8 3/4 in. 12.0278.6049
e "
G round bow! soup spoon 6 3/4 in. 10.0289.6060
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nicht lagerhaltig
on request

Y Hohlheft
Y hollow handle

2 Hohlheft, stehend
2 hollow handle, standing

9 Klingenstahl
% special steel

4 Klingenstahl, stehend
% moneblac, standing
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B FLAIR

length Cromargan® 18/10 silverplated
T ——,
table spoon 8 1/4in. 10.1101.6060
— e,
s table fork 8in 10.1102.6060
- — e, Menlimesser
- table knife 9 1/41in 10.1103.6067
. Menlimesser
= table knife 9 in 10.1103.6069
Q T — .
dessert spoon 7 1/4in. 10.1104.6060
== T eseert fork Zin 10.1105.6060
.. Vorspeisenmesser
ot =" dessert knife 81/2n. 10.1106.6067
. Vorspeisenmesser
dessert knife 8 1/4in. 10.1106.6069
e
- coffee/tea spoon 51/4in. 10.1107.6060
-
= demi-tasse spoon 4 1/4in. 10.1109.6060
— == coffee/tea spoon, large 6 in 10.1110.6060
— )
_— gourmet spoon 7 1/2in. 10.1111.6060
i =" fish fork 71/4in. 10.1135.6062
" fish knife 8in 10.1135.6063
= == oyster fork 5 3/4 in. 10.1140.6060
= == cake fork 6 1/4in. 10.1164.6060
) Brot-/Buttermesser
bread/outter knife 6 3/4 in. 10.1166.6069
o —
= iced tea spoon 8 3/4 in. 10.1172.6060
- Steakmesser
== steak knife 9in 10.1178.6069
L == round bow! soup spoon 6 1/2 in. 10.1189.6060
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nicht lagerhaltig
on request

Y Hohlheft
Y hollow handle

2 Hohlheft, stehend
2 hollow handle, standing

9 Klingenstahl
% special steel

4 Klingenstahl, stehend
% moneblac, standing






FLATWARE COLLECTIONS

Harmonisch. Klassisch. Vielseitig.

Gastro ist dank seiner dezenten und gleichzeitig eleganten Silhouette
wie geschaffen fUr originelle Gastro-Konzepte. Drapiert auf
karierter Tischwésche oder einfachen Holztischen entfaltet sich
der

Harmonious. Classic. Versatile.

With its understated, yet elegant silhouette, 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.

38

Extravagant. AuBBergewohnlich. Brilliant.

Juwel ist das funkelnde Highlight fiir jedes gehobene Ambiente. Die
aufwéndige Facettierung am Griffende erinnert an den Schliff eines

Extravagant. Extraordinary. Brilliant.

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 desi-
gner Jette Joop.



MONDIAL

Formvollendet. Stilsicher. Einpragsam.

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

Accomplished. Stylish. Memorable.

Metropolitan enhances classic table settings with its perfect silhou-
ette. The wavy elements on the handle ends make this collection an
unmistakable companion to all manner of porcelain items.

Geometrisch. Hochwertig. Unabhingig.
Mondial akzentuiert mit seinem trapezférmigen Design klassische

Arrangements auf einprdgsame Weise. Dank der hochwertigen
Ver

Geometric. Classy. Independent.
With its trapezoidal design, Mondial makes a memorable addition

to classic table arrangements. Thanks to the high-quality workman-
ship, this collection is a particularly good fit with refined concepts.
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length Cromargan® 18/10

‘ N
table spoon 73/4in. 12.0801.6040

- 12.0802.6040

= table fork 7 1/2in.
—— Meniimesser
S table knife 8 1/4in. 12.0803.6047

—_—,  Meniimesser
12.0803.6049

table knife 8 1/4in.
:‘1 .
dessert spoon 7 1/4in. 12.0804.6040
- - dessert fork 7 in. 12.0805.6040

Vorspeisenmesser

dessert knife 7 3/4in. 12.0806.6047

Vorspeisenmesser
12.0806.6049

S (dessert knife 7 3/4in.
—"'- ) coffeeftea spoon 5 1/4in. 12.0807.6040
= demi-tasse spoon 4 1/4in. 12.0809.6040
E“ - coffeeftea spoon, large 6 1/4in. 12.0810.6040
= » = fish fork 7in. 12.0835.6042
e it 8in. 12.0835.6043

cake fork 6 1/4in. 12.0864.6040

Brot-/Buttermesser

bread/butter knife 6 1/2 in. 12.0866.6049
= - iced tea spoon 8 3/4in. 12.0872.6040
Steakmesser
= steak knife 9 1/4 in. 12.0878.6047
Steakmesser
' = steak knife 9 1/4in. 12.0878.6049
—
— round bowl| soup spoon 6 1/2 in. 12.0889.6040
nicht lagerhaltig | Hohlheft 3 Hohlheft, stehend % Klingenstahl |¥ Klingenstahl, stehend
an request Y hollow handle |2 hallow handle, standing | special steel |¥ manablac, standing
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length Cromargan® 18/10 silverplated PVD pale gold
L. — -
™ table spoon 8 1/4 in. 54.7301.6030 59.7301.8100
= —=== ¢ ule fork 8 1/4 in. 54.7302.6030 59.7302.8100
. p————": Meniimesser
table knife 9 1/4in. 54.7303.6037
. = Meniimesser
. table knife 91/2in. 54.7303.6039 59.7303.8100
— -,
sy —== dessert spoon 7 3/4 in. 54.7304.6030 59.7304.8100
B —— - ssert fork 7 3/4 in. 54.7305.6030 59.7305.8100
——. Vorspeisenmesser
dessert knife 8 1/4in. 54.7306.6037
T——— Vorspeisenmesser
dessert knife 8 3/4 in. 54.7306.6039 59.7306.8109
— £
" T coffeeftea spoon 51/4 in, 54.7307.6030 59.7307.8100
S ==
o demi-tasse spoon 41/ain, 54.7309.6030 59.7309.8100
—. N =
. " coffeeftea spoon, large 61/4 in. 54.7310.6030 59.7310.8100
o =
= gourmet spoon 71/2in. 54.7311.6030 59.7311.8100
B — —= sh fork 71/2in. 54.7335.6030 59.7335.8100
e £ Knife 812 in. 54.7336.6030 59.7336.8100
- —= oyster fork 5 3/4 in. 54.7340.6030 59.7340.8100
= = cake fork 61/4 in. 54.7364.6030 59.7364.8100
e Brot-/Buttermesser
bread/butter knife 6 3/4 in. 54.7366.6039 59.7366.8109
e -
— jced tea spoon 8 3/4in. 54.7372.6030 59.7372.8100
——— . Steakmesser
U —— : .
steak knife 91/2in. 54.7378.6039 59.7378.8109
— Obstmesser
= it knife 6 3/4 in. 54.7386.6039 59.7386.8100
'E = —  round bowl soup spoon 6 3/4 in. 54.7389.6030 59.7389.8100
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nicht lagerhaltig
on request

Y Hohlheft
Y hollow handle

2 Hohlheft, stehend
2 hollow handle, standing

9 Klingenstahl
% special steel

4 Klingenstahl, stehend
% moneblac, standing



PVD Hellgold

sofort lieferbar, VPE 12 Stiick




B METROPOLITAN

length Cromargan® 18/10
table spoon 8in.
'—_—:—_"'-\

~ table fork
- i

silverplated
7 1/2in.

Menlimesser
table knife

10.5401.6060

Menlimesser
E— -
e

8 1/2in.

table knife 8 1/2in.
—— dessert spoon

:_—__;f—___-_'_" dessert fork

ST (gessert knife

Vorspeisenmesser

) N
dessert knife

10.5404.6060
Vorspeisenmesser

10.5402.6060

10.5403.6067

7 1/2in.

10.5403.6069

7 1/4in.

—
—

10.5405.6060
—
—

coffeeftea spoon

10.5406.6067

5 1/4in.
demi-tasse spoon 4 1/4 in.
— ———— coffeeftea spoon, large 6 1/4in.
T =" gourmet spoon
S fish fork
T fishknife

10.5406.6069

10.5407.6060

10.5409.6060

7 1/2in.

10.5410.6060

10.5411.6060
8 in.
oyster fork

cake fork

51/2 in.
S bread/butter knife

10.5435.6062

10.5435.6063
6 1/4 in.

Brot-/Buttermesser

e

10.5440.6060

6 3/4 in.
iced tea spoon

Steakmesser

10.5464.6060
steak knife

8 3/4 in.

Steakmesser

8 3/4in.
== steak knife
e =
= round bowl soup spoon

10.5466.6069

10.5472.6060
12.5478.6047

12.5478.6049
6 1/2 in.

10.5489.6060

nicht lagerhaltig
on request

" Hohlheft 2 Hohlheft, stehend
Y hollow handle

2 hollow handle, standing

9 Klingenstahl
% special steel

4 Klingenstahl, stehend
% moneblac, standing
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B MONDIAL

length Cromargan® 18/10 silverplated
¥ i == -
— table spoon 8in 10.6201.6060
= T table fork 8in 10.6202.6060
— o table fork, long 8 1/2in. 12.6202.6042
ez, Meniimesser
—_— table knife 9 1/4in. 10.6203.6067
o Menimesser
b table knife 9in 10.6203.6069
g4 Menlmesser, lang
. table knife, long 9 1/2in. 12.6233.6049
-. —
—— =~ dessert spoon 7 1/2in. 10.6204.6060
= dessert fork 71/4in. 10.6205.6060
N . Vorspeisenmesser
=4 gessert knife 8 1/2in. 10.6206.6067
' Vorspeisenmesser
= dessert knife 8 1/2 in. 10.6206.6069
f-_ - —
¥ coffee/tea spoon 5 1/4 in. 10.6207.6060
- 7 demi-tasse spoon 4 1/4in. 10.6209.6060
= — .
~ coffee/tea spoon, large 6 1/4 in. 10.6210.6060
_— ——
gourmet spoon 7 1/4in. 10.6211.6060
T fish fork 7 1/an. 10.6235.6062
T fish knife 8 in 10.6235.6063
. - e
- T oyster fork 51/2 in. 10.6240.6060
L P cake fork 6 1/4in. 10.6264.6060
Brot-/Buttermesser
b pread/foutter knife 6 3/4 in. 10.6266.6069
[t ===
" iced tea spoon 8 3/4in. 10.6272.6060
e Steakmesser
! ' eak knife 9n 10.6278.6069
E r " round bow! soup spoon 6 1/2 in. 10.6289.6060

|46

nicht lagerhaltig
on request

Y Hohlheft
Y hollow handle

2 Hohlheft, stehend
2 hollow handle, standing

9 Klingenstahl
% special steel

4 Klingenstahl, stehend
% moneblac, standing
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FLATWARE COLLECTIONS

RESIDENCE

"/_—‘_H\-»..,__‘__________———“‘___—__‘“

Pur. Minimalistisch. Asthetisch.

Nordic besticht durch kiihle Eleganz und eine auBergewdhnliche
Grifflange. Umgeben von minimalistischem Interieur fligt sich das

Pure. Minimalist. Aesthetic.
Nordic stands out thanks to its cool elegance and unusual handle

length. In a minimalist interior setting, its clear design fits harmo-
niously into the overall look.

48

Stattlich. Klar. Variabel.

Residence interpretiert den Barockstil auf neue Weise. In auserlesenen
Tisch-Arrangements mit modernem Touch kommt die Schonheit der

Majestic. Clear. Versatile.

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



Scharf. Griffig. Authentisch.

Rodeo ist der perfekte Begleiter fUr Spezialitdten vom Grill.
Die dreizinkige Gabel sorgt fUr sicheren Halt, das scharfe Messer

Sharp. Non-slip. Authentic.

Rodeo is perfect for barbecue specialties. The three-pronged fork
gives a good hold, while the sharp knife with serrated edge cuts
effortlessly through any meat.

Geschmeidig. Vertraut. Etabliert.

Signum vereint die traditionelle Rundstilform mit einer klaren Linien-
fOhrung - und sorgt fur ein modernes und zugleich vertrautes

Smooth. Familiar. Established.

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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length Cromargan® 18/10 silverplated PVD gun metal
_’-'—'-\-.
— spoon 9in 54.7201.6030 59.7201.8100
= e, ble fork 9in 54.7202.6030 59.7202.8100
" Meniimesser

= {able knife 93/ain. 54.7203.6039 59.7203.8100

—
S dessert spoon 8 1/4 in. 54.7204.6030 59.7204.8100

 dessert fork 8 1/4 in. 54.7205.6030 59.7205.8100

e Vorspeisenmesser
dessert knife 9in 54.7206.6039 59.7206.8100
_—
—_— coffeeftea spoon 51/2n. 54.7207.6030 59.7207.8100
e
-~ demi-tasse spoon 41/ain, 54.7209.6030 59.7209.8100
—
_ =
S coffeeftea spoon, large 612 in. 54.7210.6030 59.7210.8100
- -

—— gourmet spoon 8in 54.7211.6030 59.7211.8100
— ish fork 8in 54.7235.6030 59.7235.8100
——— " fish knife 9in 54.7236.6030 59.7236.8100

= oyster fork 5 3/4 in. 54.7240.6030 59.7240.8100
= T/ ke fork 612 in. 54.7264.6030 59.7264.8100
§ Brot-/Buttermesser
e — bread/butter knife 6 3/4 in. 54.7266.6039 59.7266.8100
b 54.7272.6030 59.7272.8100
: iced tea spoon 8 3/4in. 7272 -7272.
e Steakmesser
steak knife 93/ain. 54.7278.6039 59.7278.8109
- Obstmesser
T— Uit knife 6 3/4 in. 54.7286.6039 59.7286.8100
t -— round bowl soup spoon 714 in. 54.7289.6030 59.7289.8100
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nicht lagerhaltig
on request

Y Hohlheft
Y hollow handle

2 Hohlheft, stehend
2 hollow handle, standing

9 Klingenstahl
% special steel

4 Klingenstahl, stehend
% moneblac, standing
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B RESIDENCE

length Cromargan® 18/10 silverplated
I e
—— ————  table spoon 8in 10.4801.6060
T —
- ———" table fork 8in 10.4802.6060
— - .l‘ H . .
o == table fork, long 8 1/2in. 12.4802.6042
- T Meniimesser
B table knife 9in 10.4803.6067
. Menimesser
" {able knife 9in 10.4803.6069
... Menlmesser, lang 12.4833.6049
eSS table knife, long 9 1/2in. . .
a—*.,_,__. ’ 1
S — === (essert spoon 7 1/4in. 10.4804.6060
" === Jesscrt fork 71/an. 10.4805.6060
- . Vorspeisenmesser
. (essert knife 8 1/4in. 10.4806.6067
- Vorspeisenmesser
T ™ i .
=S dessert knife 8 1/4 in. 10.4806.6069
i e —
coffee/tea spoon 5 1/4 in. 10.4807.6060
- = demi-tasse spoon 4 1/4in. 10.4809.6060
P C—
S— coffee/tea spoon, large 6 1/4 in. 10.4810.6060
T Jourmet spoon 714, 10.4811.6060
== e fish fork 7'in 10.4835.6062
= fish knife 73/4in. 10.4835.6063
L =" syster fork 51/2in. 10.4840.6060
T ee—— .
cake fork 6 1/4in. 10.4864.6060
- Brot-/Buttermesser
= bread/outter knife 6 3/4 in. 10.4866.6069
— ==
" i i f 0
S— iced tea spoon 8 3/4 in. 10.4872.6060
. = Steakmesser
 — ! )
T steak knife 8 3/4 in. 12.4878.6047
i . Steakmesser
e — teak knife 9in 12.4878.6049
6' == round bow| soup spoon 6 1/2 in. 10.4889.6060
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nicht lagerhaltig
on request

Y Hohlheft
Y hollow handle

2 Hohlheft, stehend

2 hollow handle, standing

9 Klingenstahl
% special steel

4 Klingenstahl, stehend
% moneblac, standing
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B RODEO

Steakbox RODEQ 2x2

steak fork RODEO / Fourchette & steak RODEO / steak knife RODEO / Couteau & steak RODEO /

tenedor steak RODEO / forchetta da bistecca RODEO  cuchillo steak RODEO [ coltello da bistecca RODEO plywood
Cromargan® [ Cromargan® [ 54.3205.6070
stainless 18/10 stainless 18/10

length | plastic length | plastic

cm in. cm in.

212 81/3 54.3202.6070 245923 54.3201.6070

Weitere Alternativen fiir den Bereich ,Steak” finden

Further alternatives in the field of "steak" can be
found with the neutral serving pieces at page 73.

4 Klingenstahl, stehend
% moneblac, standing

9 Klingenstahl

nicht lagerhaltig | Hohlheft 2 Hohlheft, stehend
% special steel

an request ¥ hollow handle |2 hallow handle, standing
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length Cromargan® 18/10 silverplated PVD gold stonewashed
table spoon 8 1/4in 10.1901.6060 59.1901.8100 59.1901.8190
table fork 8 1/4 in. 10.1902.6060 59.1902.8100 59.1902.8190
——. Menlumesser
table knife 9 1/2 in. 10.1903.6067
e, Menilimesser
- — table knife 9 1/2 in. 10.1903.6069 59.1903.8100 59.1903.8190
F iy
——— dessert spoon 71/2in 10.1904.6060 59.1904.8100 59.1904.8190
== e 7120 10.1905.6060 59.1905.8100 59.1905.8190
———_ Vorspeisenmesser
= : N
dessert knife 8 1/2in. 10.1906.6067
Vorspeisenmesser
T dCSSEr‘[ knife 8 1/2 in 10.1906.6069 59.1906.8100 59.1906.8190
— —— coffeeftea spoon 51/2 in 10.1907.6060 59.1907.8100 59.1907.8190
; —— demi-tasse spoon 41/4in 10.1909.6060 59.1909.8100 59.1909.8190
;'_'_"_" coffeeftea spoon, large 6 1/4 in. 10.1910.6060 59.1910.8100 59.1910.8190
— e gourmet spoon 71/2n 10.1911.6060 59.1911.8190
; vegetable spoon 9 1/4in 10.1916.6060 59.1916.8190
i
fish fork 7 1/41in 10.1935.6062 59.1935.8100 59.1935.8190
e r— fish knife 8 in 10.1935.6063 59.1935.8101 59.1935.8191
e e oyster fork 53/4 in 10.1940.6060 59.1940.8190
e cake fork 6 1/4 in. 10.1964.6060 59.1964.8100 59.1964.8190
— . Brot-/Buttermesser
bread/outter knife 6 3/4 in. 10.1966.6069 59.1966.8100 59.1966.8190
l-qr'“—_____' iced tea spoon 8 3/4in 10.1972.6060 59.1972.8100 59.1972.8190
e, Steakmesser
. steak knife 9 1/2 in. 10.1978.6069 59.1978.8109 59.1978.8190
Obstmesser
—_— fruit knife 6 3/4 in. 10.1986.6069 59.1986.8190
e
(:-v round bow! soup spoon 6 3/4 in. 10.1989.6060 59.1989.8190
Pizzamesser
T pizza knife 91/2n. 10.1990.6069 59.1990.8190
nicht lagerhaltig | Hohlheft 2 Hohlheft, stehend % Klingenstahl |¥ Klingenstahl, stehend

on request

|56

Y hollow handle

2 hollow handle, standing

% special steel

% moneblac, standing




PVD Gold
sofort lieferbar, VPE 12 Stiick

SIGNUM



FLATWARE COLLECTIONS

Modern. Haptisch. AuBBergewdhnlich.
Unsere erste Besteckkollektion mit fein gehdmmerter Oberflache

prasentiert sich aufregend haptisch und ein bisschen exzentrisch.
Vielseitig kombinierbar: von jung und modern bis zu exklusiv und

Modern. Haptic. Extraordinary.
Our first cutlery collection with a fine hammered surface is deli-

ciously tactile and a little eccentric. Can be combined in a variety of
ways: from young and modern to exclusive and elegant.

58

Stimmig. Prignant. Dezent.

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

Harmonious. Distinctive. Discreet.

Solid has a dignified, yet extraordinary appearance and can com-
plement a range of different looks for authentic catering concepts.
With its powerful forms and long tines, this collection is perfectly
balanced.



Stark. Herausragend. Schlank.

Telos entspricht den Bedlrfnissen international orientierter
Gastronomiekonzepte auf ganzer Linie. Dank der eingdngigen Form
avanciert das Modell zum zeitlosen Klassiker fiir die gehobene

Powerful. Magnificent. Streamlined.

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.

Direkt. Markant. Modern.

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

Straight. Striking. Modern.

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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B SITELLO

length Cromargan® 18/10 silverplated
E L === table spoon 8 1/4in. 54.5001.6030
== == {aple fork 8 1/4in. 54.5002.6030
R Meniimesser
Tommms——— {a0le knife 91/2n. 54.5003.6039
R —— )
E dessert spoon 7 1/2in. 54.5004.6030
— . .
et ork 71/2in. 54.5005.6030
Vorspeisenmesser
St (lessert knife 8 1/2 in. 54.5006.6039
-
3 coffee/tea spoon 512 in. 54.5007.6030
| g te—
demi-tasse spoon 4 1/4in. 54.5009.6030
- coffee/tea spoon, large 6 1/4 in. 54.5010.6030
.
T — i
gourmet spoon 7 1/2in. 54.5011.6030
— fish fork 71/an. 54.5035.6032
e =" fish knife 8in 54.5035.6033
e = oyster fork 5 3/4 in. 54.5040.6030
== =~ cake fork 6 1/4in. 54.5064.6030
Brot-/Buttermesser
bread/outter knife 6 3/4 in. 54.5066.6039
M
= iced tea spoon 8 3/4 in. 54.5072.6030
_ - Steakmesser
—— : ]
steak knife 9 1/2 in. 54.5078.6039
~__ Obstmesser
=== fruit knife 6 3/4 in. 54.5086.6039
E “———=== round bowl soup spoon 6 3/4 in. 54.5089.6030
— - Pizzamesser 54.5090.6039
pizza knife 9 1/2 in.
nicht lagerhaltig | Hohlheft 2 Hohlheft, stehend % Klingenstahl |¥ Klingenstahl, stehend

on request

|60

Y hollow handle

2 hollow handle, standing

% special steel

% moneblac, standing
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length Cromargan® 18/10 silverplated
Q table spoon 8 1/4in. 10.7901.6060
"-"-':_'—E e
== — table fork 8 1/4in. 10.7902.6060
. bB=———_] Menlimesser
d = table knife 9 3/4in. 10.7903.6067

————  Menilimesser

— table knife 9 1/2 in. 10.7903.6069

10.7904.6060

dessert spoon 7 1/2in.

dessert fork 7 1/2in. 10.7905.6060
| Vorspeisenmesser

dessert knife 8 3/4 in. 10.7906.6067

————  Vorspeisenmesser

dessert knife 8 1/2 in. 10.7906.6069

T offecitea spoon 51/4in. 10.7907.6060
—— demi-tasse spoon 4 1/4in. 10.7909.6060
:;H_—._- coffeeftea spoon, large 6 1/4in. 10.7910.6060
"h—_—i:: gourmet spoon 7 1/2 in. 10.7911.6060

10.7935.6062

fish fork 7 1/2in.
fish knife 8 1/4in. 10.7935.6063
= — oyster fork 5 3/4 in. 10.7940.6060
ey — cake fork 6 1/4in. 10.7964.6060

___—— Brot-/Buttermesser

. bread/butter knife 6 3/4in. 10.7966.6069
-_—— 10.7972.6060
—— ~——— iced tea spoon 8 3/4 in. . .

.~ ——— Steakmesser 10.7978.6069
steak knife 9 1/4 in. 797
-
~ round bowl soup spoon 6 3/4 in. 10.7989.6060
nicht lagerhaltig | Hohlheft 2 Hohlheft, stehend % Klingenstahl |¥ Klingenstahl, stehend

an request Y hollow handle |2 hallow handle, standing | special steel |¥ manablac, standing
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length Cromargan® 18/10

. —
e table spoon g1/ain,  541801.6040
— T table fork g1ain, 5418026040
" Menlimesser
= " table knife 9 1/ain. 54.1803.6049
e
o dessert spoon 71/2in. 54.1804.6040
- dessert fork 71/2in. 54.1805.6040
. Vorspeisenmesser
- — dessert knife 8 1/4in. 54.1806.6049
e ~  coffee/tea spoon 5 1[4 in. 54.1807.6040
—
- demi-tasse spoon 4 1/4in. 54.1809.6040
i
— coffee/tea spoon, large 6 1/4 in. 54.1810.6040
) : fish knife 8 1/4in. 54.1836.6040
= cake fork 6 1/4in. 54.1864.6040
Brot-/Buttermesser 54.1866.6049
i breadfoutter knife 7in. - -
: 4 round bow! soup spoon 6 3/4 in. 54.1889.6040
nicht lagerhaltig ~ | Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
an request Y hollow handle |2 hallow handle, standing | special steel |¥ manablac, standing
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PVD copper

length Cromargan® 18/10 chrome steel silverplated
i = mss
] table spoon 8 1/2in. 12.5301.6040 10.5301.6060 59.56301.8100
— - table fork 8 1/2in. 12.5302.6040 10.5302.6060 59.5302.8100
e Menlimesser
table knife 91/4n. 10.5303.6067
Menlimesser
—
i table knife 9 1/4in. 10.5303.6069 59.56303.8101
.. Meniimesser
E " table knife 9 1/4 in. 10.5303.6061 59.5303.8100
o S —
— dessert spoon 7 3/4in. 12.5304.6040 10.5304.6060 59.5304.8100
= dessert fork 7 3/4in. 12.5305.6040 10.5305.6060 59.5305.8100
R Vorspeisenmesser
dessert knife 8 1/4in. 10.5306.6067
Vorspeisenmesser
T |
. dessert knife 8 1/2 in. 10.5306.6069 59.5306.8100
s, \OrSpeEisenmesser
; dessert knife 8 1/2 in. 10.5306.6061 59.5306.8109
—
— coffeeftea spoon 5 1/4 in. 12.5307.6040 10.5307.6060 59.56307.8100
—
— demi-tasse spoon 4 1/4in. 12.5309.6040 10.5309.6060 59.5309.8100
—
—_— coffeeftea spoon, large 6 1/4 in. 10.5310.6060 59.5310.8100
— gourmet spoon 7 3/4in. 10.5311.6060 59.56311.8100
= fish fork 71/2 in. 10.5335.6062 59.56335.8101
fish knife 8 1/2 in. 10.5335.6063 59.5335.8102
Fischmesser
fish knife 8 1/2 in. 10.5335.6061 59.56335.8100
= 1 oyster fork 5 3/4n. 10.5340.6060 59.56340.8100
= — cake fork 6 1/4 in. 12.5364.6040 10.5364.6060 59.56364.8100
. Brot-/Buttermesser
bread/outter knife 6 3/4 in. 10.5366.6069 59.56366.8101
e Brot-/Buttermesser
bread/outter knife 6 3/4 in. 10.56366.6061 59.56366.8100
-~ —————
—_— iced tea spoon 8 3/4 in. 12.5372.6040 10.5372.6060 59.56372.8100
Steakmesser
L steak knife 9 1/2 in. 10.5378.6069 59.56378.8100
round bowl soup spoon 6 3/4 in. 10.5389.6060 59.56389.8100
% Klingenstahl |¥ Klingenstahl, stehend
9 special steel |¥ monablag, standing

2 Hohlheft, stehend

2 hollow handle, standing

Y Hohlheft
Y hollow handle

nicht lagerhaltig
on request
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