MODERN
CLASSIC

BASIC
CUSTOMIZATION

Alaska 73 Club 45 Eva 92 Marea 28 Perlado 86 Sef
Amarcord 14 Condor 66 Firenze 78 Matisse 47 Piu 26 Silvia
America 96 Corona 85 Flair 40 Med 58 Pivot 36 Splendido
Antigua 38 Corsaro 93 Galaxy 34 Merito 31 Plus 27 Step
Azzurrea 48 Cosmos 33 Garda 65 Milord 16 Pop 52 Style
Baguette 69 Dolcevita 13 Hermitage 15 Mirage 39 Rada 56 Sunic
Baltic 4 Dream 12 Imperial 57 Modi 30 Raffaello 44 Tornado
Bella 29 Eco 95 Linea 24 Monaco 43 Relais 18 Valencia
Beta 94 Ego 19 London 75 Mondial 67 Rem 51 Vela
Boston 77 Elegant 17 Lory 90 Murano 88 Resort 42 Venezia
Boty 20 Elite 61 Luar 32 Naif 54 Reveil 63 Verve
Brema 46 England 74 Lucerna o Oceanic 79 Rimini 80 Victory
Brigitte 50 Enrico VIl 72 Luisa 89 Olympia 58 Royal A. 62 Vintage
Brinner 81 Ergo 22 Malta 82 Oslo 91 Sargon 68

83
70
21
25
23
49
60
84
37
87
64
71
09



| e e=le=] W“Lmtlmu;ﬁ l

EHTI”_:EH:[I TEE'[E‘[EII% }LI‘E::‘-EWIE‘EFE” mt mtm‘t | [rﬂlﬂf-‘ “‘EIT‘E]Em
M nf' ket %ﬂ el e , r%ﬁ%ﬁfﬁlﬂim‘
L rm ﬁ.;ulil_? ‘*i';ﬂ,‘" L
ﬂkI%I#F%iéghniﬁﬂ ;%I%E%LRE
By 1 L
“-EVﬂtH tll EE;P[EFF[j T \ : - T | - : qIE ITEIE hﬂlﬁ
:T" [[= 1| EJ[ ;t; ||i 1I|§“L } ]I '_ e - j .—’_II*T!ITEEHTE_
Il :uh i‘i il [ |i| |i”; 1y - LT S I EI‘EI_E _“
= J|.ﬂuf‘ h'fJ\ N1 | === EEEWEH
Aldlls “fu ik " bl . E}%]LEEEET
a|MgQ§1QEE:1“ e ;lﬁgiﬁﬁﬂﬁ
|1i|"Ea" J::E E| Elf e Eﬂ}‘r
P .thn G BT
!::;p:r:‘p B “% R %I tﬂ:n}
' 3-3;;3 : E%”"fﬂl%ﬁ“f Il HTEITE“:
it HEEHRERE
o B S el TI}L;ﬁm
Tl gl Bt A el
Talolel -'-"fn “' 1t' I{f;i@i’ TI’.-E TLI*'TE%-&WI[N
li'i i f:| ailf L _M Ht_ft-;!f:;% %I]f Erﬂg I ﬂ;{f :I n:T-tIt-'-‘HIWM
Fﬁm“léﬂ e 'mmiiﬁ;';fhﬁ*tiﬂf“ﬁm*"fsﬂ
lli Fl“mi-l-f fm" '-'T |,lfﬁ' i ‘,~ Il E"’I
:!'|i|E|i”JE ﬂ.” ) (il Llh - 7 Ir T Hfh “ﬁm
= ':H: I_ ' "I 2l |lk”r HI; IHEM HKIJ& 1I|lhr'rt||_lﬂl =
!-:%[%” i HE“ HE ﬂ" | ﬂmﬂtmlﬂ i JHE

[
IWHMﬂEF el lmWTW§WWmmHm

I|'l.‘

[ e i’=4ﬁJF



DREAM

inox 18/10 - forgé

Cod. CF9..

Cod. CF9.. L.mm
01 % 208
n C—= 208
5 C——— > 235
n —< 187
n CcC——= 187
15 C——— 210
21 =0 145
2 =0 115

26 (ﬁ% 239
27 C>—\/_> 239
30 (:C) 254

32 C—=C > 198

3 = 145

39 (>(> 248




DOLCEVITA

inox 18/10 - forgé

Cod. CB8..

Cod. CB8.. L.mm
01 C>© 214
0 C—<= 214
03 (>O 214
s C———— 235
n —<> 193
27 C—=<E= 193
15 C——> 212
21 DO 150

|

2 —O 13

25 C%) 305

26 C><§ 247

27 C><> 247

31 <= 186
R C—C_ > 203
38 —== 148

39 C>D 251



AMARCORD

inox 18/10 - forgé

Cod. CC2..

Cod. CC2 L. mm
01 c;o 214
n C—== 214
03 C/E/Q 193
s C—— > 235
n —< 193
27 C—=<= 193
5 C—=—— 212
21— 150
2 =0 13

25 (;Q 305

26 (% 247

27 C/EX/> 247

38 <= 148

39 (>(> 251




HERMITAGE

inox 18/10 - 5 mm

Cod. C09..

Cod. C09.. L. mm
01 (><> 202
n C—== 201
03 C>\/> 178
s C— > 228
0o C—(C_—> 234
n —< 182
12 = 181
15 C———> 205
19 C—C—> 210
21— 142
2 =0 107
3 =) 129
25 % 312
% C—<== 262
27 C><> 258
31 C—== 200
32 C——_ > 215
38 == 146
39 C>D 252
42 C>Q 180
53 C——>O 175



MILORD

inox 18/10 - 4 mm
Cod. C14..

Cod. C14..
01
02
03
05

08

21
22
23
25
26
27
28
29
31
32
35
36
37
38
39
42

67

BRI T R P

L.mm

197

198

172

233

225

177

178

195

200

133

104

120

310

198

212

195

172

129

143

240

175

184




ELEGANT
inox 18/10 - 4mm

Cod. CV6..

Cod. CV6.. L.mm
01 (>© 210
n C—<= 210
03 (>—<> 185
s C—C— > 235
n —< 185
n .= 185
15 C——— 210
21 =D 142
2 =0 114
32 C——_ > 197
B == 145

53 C——_—O 175



RELAIS

inox 18/10 - 4mm

Cod. CU3..

Cod. CU3

" =
n ==

w ——=<)

s C—C— >
n —<

12 ==

15 C———

27 =D

2 O

25 %
5 =
" =
31 ==

32 C===C >
38 —=<C=

39 C>D

L.mm

210

212

185

235

187

192

212

135

112

240

185

197

143




EGO

inox 18/10 - 4 mm

Cod. CD3..

Cod. CD3.. L. mm
01 c;@ 207
n C—== 207
03 C/;—/Q 182
s C—— > 231
n —< 186
n C—== 186
5 C——— 209
21— 145
2 O 114
25 C:O 306

26 (>\/§ 237

27 C;<:> 234

32 C——_ > 215
30 (:O 278
38 <= 150

39 C>D 250

53 C——O 175




BOTY

inox 18/10 - 3 mm

Cod. CD2..

Cod. CD2.. L.mm
01 C;Q 206
n C—= 207
[\ T C—— 236
n —< 186
n = 186
15 C——— 212
21 =D 145
2 =0 113

25 C%' 305

26 (>\/§ 236

27 C>—<> 236

32 C——_ > 202

38 <= 146

39 C>D 244




SPLENDIDO

inox 18/10 - 3,5 mm
Cod. C19..

Cod. C19..

01

02

03

05

21

22

25

26

27

31

32

38

39

42

43

—
—==
C/E/Q
—————
—
==
=
——=
—
—=
">
C>(>
—=0)
———>

L.mm

201

200

178

218

180

180

201

140

106

303

229

200

214

148

242

179

170




ERGO

inox 18/10 - 4mm

Cod. CES..

Cod. CES..

0" —
n C—<=
03 C%‘
s C—— >
n ——=<"o
27 ==
15 C———
2n =5

2 =0

"

2 C—— >

38 —==

» C— O

53 C—— DO

L.mm

207

207

182

231

186

186

209

145

14

237

234

215

150

250

175

L




STYLE
inox 18/10 - 3 mm
Cod. CD6..
|
|
H
|
Cod. CD6.. L. mm
01 c;@ 202
n C—= 202 ||
[\ T C—— 230 |
n —< 182
n = 182
15 C——— 208
21 =D 140
2 =0 108
25 (;Q 310
1 C—< = 232

27 (><> 233

32 C—=— > 201

38 <= 146

39 C>D 246



LINEA

inox 18/10 - 3 mm
Cod. CF7..

Cod. CF7..
01 c;@
n C—<=

s C—— >

21 =D

2 =0

6 C—<==
27 C/EX/)
32 C===CC >

B ==

» C— O

L.mm

215

217

231

194

195,5

210

155

116

258

212

155




STEP

inox 18/10 - 3 mm

Cod. CF8..

Cod. CF8.. L. mm
01 (><> 200
n C—== 200
03 C/E/Q 178
s C—— > 230
n —< 179
n CcC—== 181
5 C——— 207
I ) 140
2 =0 109,7

26 (% 231
27 C/EX/> 234
30 % 260

2 C===C > 193

38 <= 146

39 (>(> 255




PIU

inox 18/10 - 3 mm
Cod. CD7..

Cod. CD7..

0 =
n C—<==
03 C/E/Q
s C—— >

osR C—— >

1R C=———>
21—

2 =07

s —0

6 <=

y

32 C—=— >

38 —<=

» C— O

53 C——DO

L.mm

210

210

180

230

225

190

190

207

205

148

114

239

239

218

147

251

175




PLUS
inox 18/10 - 3 mm
Cod. CD9.. |
,
Cod. CD9.. L. mm
01 (><> 224
n C—<= 224
03 C>—<> 192
s C—— > 234
n —< 202
27 == 202
15 C———> 202
21— 157
2 O 118
% C—<== 258
27 C/;—O 258
28 C>Q 258
29 (><} 258
32 C=—C> 214
[ e——gp} 215
B <= 157

39 C>D 280 L. .



MAREA

inox 18/10 - 3 mm

Cod. CE4..

Cod. CE4..

0 =
n C—<==

03 C>—<j

s C—C— >

n —<

12 ==

15 C———

271 =D

2 =0

25 %
6 <=
" =
32 C===C >

B ==

53 C——DO

L.mm

202

202

169

235

173

175

210

134

117

230

202

155

175




-

BELLA |

inox 18/10 - 3 mm

Cod. CES3..
i
-.J’:""

Cod. CE3.. L. mm
01 C;Q 204
n C—= 204
s C—— > 230
n —< 183
n C—== 183
5 C——— 207
21— 143
2 =0 12
25 (;Q 270
% C—< == 236
27 C/EX/) 236

32 C—=— > 203 4 J

38 <= 143



MODI

inox 18/10 - 3 mm
Cod. CA6..

Cod. CAG..
01
02
03

05

— >
=
—0
———
—
=

| C——

271 =D

2 =7

3 =—O
25%
n C—==
=
0 ==

2 C—C >
B ==

» C— O
=

42

L.mm

201

200

172

214

180

181

192

139

106

129

303

230

195

210

145




MERITO { y

inox 18/10 - 3 mm
Cod. C16..

5 C——— 199
21— 139
22— 110

25 C:O 307

26 (>\/§ 226

27 C/E—<> 220

31 C—=C= 198
32 C——_ > 212

38 <= 143

Cod. C16.. L. mm
01 C>© 198
n C—<== 199
s C—— > 213
n —< 178
2 C—=<= 180
B

55 (C—___~ 220



LUAR

inox 18/10 - 2,5 mm
Cod. C33..

Appendino Luar 24 pz.

24-pc Luar set with steel wire rack

Set Luar 24 pcs avec penderie

Luar Besteckset 24 Tlg mit Besteckhaken

Set Luar 24 pzs con colgador

L3361240F

Cod. C33..

01

02

05

21

22

35

37

38

63

—

—==
—————>
=

L.mm

207

200

216

148

105

199

130

144

143




COSMOS

inox 18/10 - 2,5 mm
Cod. C06..

Cod. CO6.. L. mm
01 (><> 197
n C—<= 199
s C— > 213
n —< 177
12 = 179
15 C———> 200
21— 130
2 =D 108
23 O 18
25 % 305
% C—<== 228
=
28 c>Q
29 c><}
31 C—== 182
32 C——_ > 196
35 C— 197
38 == 150
. o~
—=0)

42 178



GALAXY

inox 18/10 - 2,5 mm

Cod. CD1..

Cod. CD1..

n =
n C—<=

s C—— >

n —<

12 ==

5 C=——>

21 ="

2 =0

25 (ﬁ@
n C—==
27

L.mm

197

199

219

180

178

197

130

108




LUCERNA

inox 18/10 - 2,5 mm

Cod. C51..

Cod. C51..

n =
n C—<==

s C—C— >

n —<

127 CcC—==

15 C———

271 =D

2 =0

25 %
2 C—==
" =
B ==

39 C>D
42 C>Q

L.mm

200

200

220

181

180

198

140

105




PIVOT

inox 18/10 - 2 mm
Cod. CD8..

21 =70
2 =0
v C—=<E=

y

ZQC%G
[ e——gp}

3B ==

39C>(>

L.mm

223

225

234

202

202

157

118

258

258

215

157




VELA

inox 18/10 - 3 mm
Cod. CA2..

Cod. CA2..
01
02

05

— >
——=
———
"
==
————

271 =D

2 =0

3 =

2 @%

» C—=E=

b =

i e——c—

2 C—C>

B =

39 C>D

—=0)

42

L.mm

199

199

219

180

179

197

140

105

126

307

225

227

203

219

145

250

170




ANTIGUA

inox 18/10 - 2,5 mm
Cod. C58..

Cod. C58..

01

02

03

05

06

21

22

25

26

27

31

32

38

39

L.mm

195

195

181

214

210

159

175

184

184

131

102

224

195

200

159




MIRAGE

inox 18/10 - 2,5 mm

Cod. C17..

Cod. C17.. L. mm
01 C;Q 197
n C—== 200
s C—— > 213
osR C—— > 225
n —< 178
n C—== 179
5 C——— 199
15R C———— 205
21— 135
2 =0 110
25 C:O 314

26 (>\/§ 230

27 C/E—<> 229

31 C—== 203
32 C——_ > 222
35 C— 210
38 == 159
39 C>D 247
53 C——DO 175

55 (C—___~ 210




sndll MODERN

FLAIR

inox 18/10 - 2,5 mm

Cod. C02..

Cod. CO2.. L.mm
01 (>/-'N> 197
n C—<= 200
s C—— 213
osR C—— > 225
n <> 178
27 CcC—== 179
15 C—=——> 199
15R C———> 205
20 = 135
2 =0 110
25 (%‘ 314

% C—< == 230

27 % 229

3 C—=<= 203
2 C—— > 222
B == 159
39 (>D 27
53 C——O 175

55 (C— ___~ 220



BALTIC

inox 18/10 - 2,5 mm
Cod. CB6..

Cod. CB6..
01 C;Q
n C—<E=

s C—— >

21 =0

2 =0

s —0

6 <=

y

zs%
29%

31 ==
32 C——_ >
3B =
38 —<=

» C— O

63 —==

® =
69 ——==

70 C———

L.mm

195

195

216

181

176

192

134

105

196

208

209

140

158

151

151

166




RESORT

inox 18/10 - 2,5 mm
Cod. C95..

Cod. C95..

01

02

05

21

22

25

26

27

31

32

38

39

—=>

——=

L.mm

195

198

227

175

177

202

131

103

225

190

208

153

e T



MONACO

inox 18/10 - 2,5 mm f
Cod. C34..

N

Cod. C34.. L. mm
01 (><> 196
n C—== 195
03 C>—<> 168
s C— > 211
n —< 170
12 = 173
15 C———> 212
21— 131
2 O 110

25 @% 307

26 C><§ 226

27 C><> 223

31 = 195
32 C——_ > 205
38 <= 155

39 C>D 238
42 C>Q 171 —_—




RAFFAELLO

inox 18/10 - 2,5 mm
Cod. C20..

Cod. C20..

01

02

03

05

21

22

23

25

26

27

28

29

31

32

37

38

39

42

—
—=
=
—
=
=0
C>%
=
—
=0
—%}
—=
">
C>D
—=0)

L.mm

198

196

177

209

177

178

202

136

112

125

299

180

192

133

152

178




CLUB

inox 18/10 - 2,5 mm
Cod. CA3..

e

Cod. CA3.. L. mm
01 198
02 200
05 220
1 177
12 180

15 200

21 133

22 104

— >
=
———>
—
=
————

=

—

3 =0

» <=

27 C><> 231

31 == 184

2 C—C > 194
—=
(:Z:::=:{::::::)
—=0)

38 144

39

42 173



BREMA

inox 18/10 - 2,5 mm
Cod. C41..

Cod. C41..

n ——<

n C—<==

03 C/;—/Q

s C—— >

6 C—C >

n —<

12 ==

5 C=——>

6 C————

21 =D

2 =0

25 C%'
6 CC—<==
27 C>—<>
31 C—==

32 C===C >

B ==

39 C>D
42 C%

L.mm

195

197

171

223

213

175

176

201

191

133

116

222

190

204

155

172




MATISSE

inox 18/10 - 2,5 mm

Cod. CF1.. |
Cod. CF1.. L. mm II I
01 C;Q 204

n C—== 205

03 C/E/Q 168

s C—— > 230

6 C—C > 210

8 (C_—(C > 225

n —< 178

n CcC—== 178

5 C——— 208 (
6§ C——— 192

18 C—=C_——> 200

21— 137

2 =0 110

25 (;Q 295

26 (% 240

27 (><> 237

31 C—== 203
32 C—=— > 210
N e——— ) 207
37 =) 133
38 == 153

39 C>D 238

0 C——=__> 251

42 C% 170

53 C—_— O 178
55 (C—___~ 230
63 C—== 156
6 = 156

7 —=<_ 178



AZZURREA

inox 18/10 - 2,5 mm
Cod. CP9..

Cod. CP9..

01

02

05

1

12

15

21

22

25

26

27

31

32

35

37

38

39

42

53

— >
—=
———
—
=
=
==
—= >
=
">
>
=)
C>(>
=0
—>

L.mm

197

195

216

179

177

198

133

113

223

197

222

205

134

148

260

175

167




SUNIC

inox 18/10 - 2,5 mm

Cod. CQ9..

Cod. CQ9.. L. mm
01 c;o 195
n C—<= 195
s C—— > 209
n —< 159
27 CcC—=<= 175
15 C——— 182
N — 130
2 =0 103

25 (;Q 298

26 (% 225

27 C/EX/) 225

31 C—=C= 195
32 C—=— > 200
38 == 159

39 (>D 238
42 C% 167




BRIGITTE

inox 18/10 - 2 mm
Cod. C68..

Cod. C68..

n —< D
n C——<=

6 C—— >
e
2 ==
16 C———
21 =D

2 =O

31 ===
2 C—— >
3 =0
38 ==

L.mm

195

197

213

178

177

190

131

103

315

230

226

190

210

207

153

240




inox 18/10 - 1,8 mm

Cod. C89..

Cod. C89..

n =
n C—==
s C—C— >
5 C=——

27 —=—=O

2 =0

25 @%
6 <=
n =
31 C—==

32 == >
35 O

37 =0

38 ==

39 C>D
0 =

L.mm

201

200

223

197

141

11

235

203

203

208

130

141

161




POP

inox 18/10 - 1,8 mm
Cod. CD4..

Cod. CDA4..
01 C;O
n C—<=

[\ T C——

6 C— >

HEN- e &)
2 =0
N e——— ]

3B ==

L.mm

201

200

212

210

141

11

208

141




acciaio inossidabile / stainless steel - 2,2 mm /
Cod. CT1..

Cod. CT1.. L. mm
01 (>© 204
n C——<= 205
s C—C— > 230
21— 137 /

2 = 110
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L.mm
200
202
220
136

NAIF
inox 18/10 - 1,8 mm
Cod. CE8

Cod. CE8
=

01
02
05
21




F - ——
POSATE

CLASSIC




RADA

inox 18/10 - 3 mm
Cod. C29..

Cod. C29.. L. mm

01 C;Q 208

02 206

03 175

04 236

05 230

08

230

187

187

216

210

——=
—0
———
———
——C———>
—
==
——————
——————
—C——— 210
N — 142
2 O 141
=
—>
=
">
-
)
—=
C>D
—=0)
——>
———

26

27 225

31 182

32 201
35 139
37 152
38 142
39 240
42 146
53 171

55 220




IMPERIAL

inox 18/10 - 3 mm

Cod. C04..

Cod. CO4.. L. mm
01 207
02 208
03 174
05 239
08 247

187

188

216

214
21 141
22 11
23 116
25 315

26

—
—=
CZ:::::::(::)
——/——
——C———>
—
==
=
—0O
C—<=

27 C>—<> 239
=)
%
——=
">
===
-l
-
=D
=)
—>
>
—=0)
——>o
——/———

28 206

29 205
31 186

32 210

33 242

34 260

35 192

36 174

37 133

38 145
39 240
40 255
42 164

53 170

55 220



OLYMPIA

inox 18/10 - 3 mm
Cod. C55..

Cod. C55..

01

02

03

04

21

22

23

25

26

27

31

32

38

39

42

53

TRV

L.mm

206

208

241

185

215

140

108

115

312

237

185

208

144

244

167

171




VINTAGE

inox 18/10 - 3 mm

Cod. CB5..
\
|
|
Cod. CB5.. L. mm
01 C;Q 208
n C——<= 206
s C—— > 229
n —< 187
27 == 187
5 C—=——> 206
21— 142
2 =O 17
25 C%' 300

26 (>\/§ 227

27 C>—<> 225

31 C—=C= 181
32 C——_ > 202
38 == 152

39 C>D 242
0 = > w

42 C% 176

55 (C—___~ 203




TORNADO

inox 18/10 - 3 mm

Cod. C80..
Cod. C80.. L. mm
01 204

02 203

03 173
05 228
183
182
205
21 138
22 108
23 123

25 303

27

28

29 232

31 181

32 200
38 144
39 242

42 173

—
—=
=
——|——
—
=
=
=0

% C—=<= 233
——>
=)

%
——=
">
.
—=0)




ELITE

inox 18/10 - 2,5 mm
Cod. CO7..

Cod. CO7..
01
02
03
05
1
12
15
21
22
23

25

27
28
29
31
32
38
39

—
——=
=
—
—0

=
@%
» C—=E=
—>
=)
—%}
—=
">
C>D
—=0)

42

L.mm

202

204

170

227

183

185

204

137

105

120

307

184

215

140

175




ROYAL A.

inox 18/10 - 2,5 mm

Cod. C90..
Cod. C90.. L. mm
01 202

02 204

05 227

183

185

204

21 137

22 105

23 120

— >
—=
——
>
=
————

—

—

—0

25 C%' 307

» C—= 3

y —

s —=<)

» —= 3

n =

n C—— >

B —=
C>D
=S

39

42




REVEIL

inox 18/10 - 2,5 mm
Cod. C30..

Cod. C30..
01 C;Q
n C—<=

21 =70

2 =07

s —0

v C—=<E=

y

31 ==
32 C===C >
38 —<=

» C— O

2 =)

L.mm

200

200

223

180

209

140

105

231

197

212

145

177




VERVE

inox 18/10 - 2,5 mm

Cod. C37.. |
|
|
|
|
|
Cod. C37.. L. mm
01 (><> 199
n C——<= 200
s C— > 224 |
n —< 179 |
|
12 = 180 |
15 C———> 208 I
|
N — 140 |
2 O 105 I.
|
25 @% 309
% C—<== 230
27 C;@ 230
31 == 198
32 C——_ > 212
[ e——gp} 192
B <= 145

» C— O s
42 C>Q 177




GARDA

inox 18/10 - 2,5 mm

Cod. C82..

Cod. C82.. L.mm
01 (><> 207
n C—<= 211
s C—C— > 240
8 (C_—(C > 245
n —< 182
n == 184
15 C——— 217
18 C—C——> 213
21 =D 139
2 =0 109

25 % 300

% C—<== 256
27 C><> 249
28 C>O 207
29 C><} 204

31 C—=C= 197
32 C——_ > 220

33 (><§ 260
34 (>© 286

37 =) 140

38 <= 149

39 C>D 255




CONDOR

inox 18/10 - 2,5 mm
Cod. C18..

Cod. C18..

01

02

03

05

21

22

23

25

26

27

31

32

38

39

40

42

—
==
C/;—/Q
———
"
—==
=
=
C—<=
—= >
=
>
—{>
>
—=0)

L.mm

196

194

168

212

170

173

197

130

110

120

308

223

195

205

155

250

167

(



MONDIAL

inox 18/10 - 2,5 mm
Cod. C36..

Cod. C36.. L. mm
01 196
02 195

05 213

170

173

192

21 130

110 |

— >
—=
——=——
—
=
——————
=
2 =O
23 =) 120
25 (>O 298
» C—=<=
—= >
—=
">
—=
(ZZ::::=={:::::::)

27 223

31 195

32 205

38 155

39




SARGON
inox 18/10 - 2,5 mm

Cod. CB3..

Cod. CB3.. L.mm
01 C/EQ 203
2 C—=<= 205
s C———— 230
n —<> 178
27 C—=<= 179
15 C———> 208
HIES 137
2 —O 110

25 C;C) 298

26 C;/E 240

27 C>—<> 236

31 <= 204
R C—C > 210
38 —== 237

0 C—=__> 177

a2 % 170




BAGUETTE

inox 18/10 - 2,5 mm
Cod. CP1..

Cod. CP1..

01

02

03

05

08

21

22

25

26

27

31

32

35

37

38

39

42

45

53

55

67

>
==
—0
———
—C——
—
——=
——
————>
—
—0
c;@
—
=
>
>
=)
—=
—>
=0
—>
—>
———
—

L.mm

205

205

169

246

225

179

179

195

200

143

110

236

205

211

207

133

154

238

172

178

175

212

179




SILVIA

inox 18/10 - 2,5 mm
Cod. CP7..

Cod. CP7..
01 —%)
0 C—==

s —0

» C—=<=

e

31 ==
32 C—=— >

33(><§

34C>©

3B ==

» C— O

n >

2 —=)

L.mm

207

206

226

179

179

212

139

112

227

227

205

221

241

150

268

236

183




VICTORY

inox 18/10 - 2,5 mm

Cod. CP2..

Cod. CP2.. L. mm
01 —%) 203
n C—=<= 204
03 C/E/Q 167
s C—— > 221
6 C—C 214
8 (C_—(C > 247
n —< 178
n CcC—== 179
5 C——— 208
6§ C——— 191
18 C—C_—— 214
21— 137
2 =0 110

25 (;Q 299

% C—<== 239
27 C/EX/) 236
31 C—== 203
32 C—=— > 210
35 206
37 ) 132
38 == 153

39 (>D 235

0w C—_ > 236

42 C% 170

5 C—— 177
53 C——>O 170
55 (C—__~ 227

o7 —=_ 178
80 —=<> 140




ENRICO VI

inox 18/10 - 2,5 mm

Cod. CUB..

Cod. CUB.. L. mm

01 C/E/\> 205
== 204

03 % 168
—/—— 220

n —<> 186
——== 184
[ —— 200
= 137
— 121

25 %@ 305

e (<= 232

27 (><>
=




ALASKA

inox 18/10 - 2,2 mm
Cod. C24..

Cod. C24.. L. mm
01 195
02 195
05 209
06 212
175
176

190

190

21 137

22 103

23 126

>
—==
"
"
=
=
—————
—————
=
—
=0
25 (>Q 314
» C—=<=
27 C/EX/> 223
s —=<) 207
=G
=
">
>
)
—=
CZ:::=={::::::)
"
=0
——)

29 206

31 191

32 212

35 208

37 134

38 152

39 224

40 223

42 175

45 169




ENGLAND

inox 18/10 - 2,2 mm
Cod. C97..

Cod. C97..

o1(><>
n C—<E=

[\ T C——

21 =70

2 =07

s =0

% C—<==

y

31 ==
32 C===C >
38 —<=

39C>D

L.mm

203

201

229

180

180

203

140

106

236

199

212

144




LONDON

inox 18/10 - 2,2 mm

Cod. CP3..

Cod. CP3.. L. mm
01 C;Q 203
n C—<= 204
s C—— > 224
6 C—C > 214
09 ——— 250
n —< 177
n CcC—== 177
5 C——— 209
6§ C——— 192
v C—— 212
21— 137
2 =0 110
25 (;Q 304
% C—<== 237
27 C/EX/) 237

31 C—=C= 178
32 C—=— > 185
37 <) 132
38 == 152

39 (>D 234

0w C—_ > 237

42 C% 177

B3 C——D 178







BOSTON

inox 18/10 satinato - satin finishing - 2,5 mm
Cod. C39..

Cod. C39.. L. mm
01 195
02 196
05 213
1 173
12 177 .

- \;\
1

15

21

22 116

23 124 ‘

25 308

26

—
—=
——
—
=
—
—0
=
» <> =
=0
—G
=
o
>
0
— >
"
=0

225
28 203 1
29 205
31 190
32 204

35 206

37 131

38 153

39 240

40

42



FIRENZE

inox 18/10 - 2,5 mm
Cod. C84..

Cod. C84..

01

02

05

1

12

15

21

22

23

25

26

27

31

32

38

39

42

—
==
——/——
"
==
=
=
C—<=
—= >
—=
">
—>
—=0)

L.mm

195

196

208

173

175

194

132

116

125

313

220

188

203

152

178




OCEANIC

inox 18/10 - 2,5 mm
Cod. C71..

B \

26 (>\/§ 226

27 C>—<> 222 —

Cod. C71.. L. mm
01 C;Q 198 |
n C—<E= 200
s C— > 222
n —< 178
27 == 180
15 C———> 200
21— 137
2 =D 16
25 C:O 309



inox 18/10 satinato - satin finishing - 2 mm

Cod. C45..

Cod. C45..

01

02

05

1

12

15

21

22

23

25

26

27

31

32

37

38

39

—>
—==
———
—>
=
| ——
—
—
=0
==
—
=
">
—J)
<=
C>(>

L.mm

195

194

229

172

174

191

129

11

119

316

226

195

214

134

153




inox 18/10 satinato - satin finishing - 2,2 mm
Cod. C43..

Cod. C43.. L. mm

01 c;o 195 i\

n C—<= 196

s C— > 216
n —< 171
12 C—= 17 'E
15 C———> 190
21— 129
2 =D 1

25 (;Q 300

26 (% 228

27 C/EX/> 225 L




MALTA

inox 18/10 - 1,8 mm
Cod. C60..

Cod. C60..
01 C/EQ
n C—==

s C—————

6 C——— ——

271 =0

2 =—O7O

o —)

n C—==

» =

31 C—<=
2 C—=C >
35
38 —=<=

B C— O

o =)

L.mm

194

193

215

213

174

175

194

190

122

102

222

196

215

206

141

167




inox 18/10 - 1,8 mm

Cod. C24..L

Cod. C24..L L. mm
01 (>© 195
n C—<= 195
s C—— > 212
6 C—C > 212
21— 128
2 = 17
31 == 195
2 C===C > 214
N e———gp] 208
37 —=O) 134
8B <= 175

a2 C% 178



VALENCIA

inox 18/10 - 1,8 mm

Cod. CR9..

Cod. CR9.. L. mm
01 C;C) 195
n C—<= 198
03 C%. 169
s C—— 224
6 C—— 215
n <> 177
2 CcC—== 179
15 C—=——> 209
16 C——— 192
I — ) 138
2 =0 110

25 (/E—/—\) 298

% C—< == 240

27 CH—) 236

31 = 198
2 C—— > 201
N e———>) 207
37 =) 135
3B == 154

39 C%D 235

0 C==__>

2 (>Q 171




CORONA

inox 18/10 - 1,8 mm
Cod. CSO..

Cod. CSO..

" =

n C—<=

n —=<)
s C—— —>
6 C——

6 C———

I )

2 =0

25 (/E——\/)
6 C—=<==
27 C%—)
3 ===

32 C—————_ >

33 O

37 =)

B ==

» C— O

0w == >

L.mm

198

169

221

215

177

179

207

192

138

110

298

240




PERLADO
inox 18/10 - 1,8 mm
Cod. CS2..

£
£
—

Cod. CS2..

195

01

197

02

215

06

T

179

179

12

191

16

137

21

110

22

295

25

239

237

27

207

28

206

197

31

201

32

208

223

34

207

35

135

37

153

38

208

39

237

40

170

42



VENEZIA
inox 18/10 - 1,8 mm

.........




MURANO

inox 18/10-1,8 mm

Cod. CD5..

Cod. CD5.. L. mm
01 % 199
n C—== 201
6 C——— > 21
6 C———— 192
21 =" 140
2 =0 105

38 —== 145



LUISA

inox 18/10 - 1,8 mm

Cod. CS4..

Cod. CS4.. L. mm
01 % 193
n C—<= 196
s C—— 21
6 C—— 212
27 C—== 180
15 C—=——> 189
16 C——— 190
I — ) 130
2 =0 124
N e—— >} 187
37 0O 134

38 —== 145



LORY

inox 18/10 - 1,8 mm

Cod. CS3..
Cod. CS3.. L. mm
01 c;o 197
n C—<= 196
s C— > 212
6 C— 212
n —< 177
|

12 == 179 |

|
15 C—=———> 190 |

I
6 C———— 190 |
21— 130
22 O 110
25 (;Q 291 I
% C—< == 230
27 C/EX/> 228 |
[ e——gp} 207 '
37 O 129
38 == 153 _.I

— > ./ "

39 259 4



OSLO

acciaio inossidabile satinato
satin finishing stainless steel - 2 mm

Cod. C49..
| |
E
| |
|

Cod. C49.. L. mm
01 c;@ 192
n C—= 192
[\ T C—— 210
n —< 174
n = 177
15 C——— 190
21 =D 127
2 =0 113

25 (ﬁ@ 283

26 (% 233

27 C;<:> 226

38 <= 151



EVA

inox 18/10 - 1,8 mm

acciaio inossidabile - stainlees steel - 1,5 mm

Cod. CS5..

Cod. CT4E..

Cod. CS5..

n =
n C—=<=
s C————
w6 C————
12 C—=

15 C———

6 C———

21 =70

2 —O

25 %@
6 C—<=
27 (><>
N ea————gp

37 1)

3B ==

Cod. CT4E..

n =
n C—<=
6 C— >
21 =D

2 =0

E N e—— e

37 —O)

B ==

L. mm

193

193

202

209

178

185

191

129

110

225

207

134

154

L.mm

194

193

209

129

110

207

134

154




CORSARO

inox 18/10 - 1,8 mm

Cod. CRO.. ;
acciaio inossidabile - stainlees steel - 1,5 mm s
Cod. CV1.. )
|
Cod. CRO.. L. mm
01 % 195
n C—<= 196
6 C— > 209
27 C—=<= 175
16 C——— 193
21 =D 130
2 =0 103 \
Cod. CV1.. L.mm
01 C;Q 195
n C—= 195
6 C— > 212 | ||
21 =D 130 ,I |
2 =0 103 ,.'f |

38 <= 159



BETA

acciaio inossidabile - stainlees steel - 1,8 mm
Cod. CUO..




ECO

acciaio inossidabile vibrato
vibrated stainless steel - 1,5 mm

Cod. C91..
Cod. C91.. L. mm
01 (><> 185
n C——<= 184
6 C— 212

21— 121



AMERICA

acciaio inossidabile - stainlees steel - 1,8 mm

Cod. C46..

Cod. C46.. L. mm
01 c;o 193
n C—== 193
s C—— > 210
6 C—C > 212
n —< 173
n CcC—== 170
5 C——— 190
6§ C——— 190
21— 120
2 =0 102

25 (;Q 297

26 (% 222

27 C/EX/> 221

31 == 195
32 C—=— > 215
B <= 141
39 (>(> 243
53 C——DO 174

55 (C—___~ 215



LISTINO LORDO PER LAVORAZIONI SPECIALI

Gross price list for special processing ® Prix bruts pour travails additionnels
Brutto Preise flrandere Bearbeitungen e Precios brutos para manufacturas adicionales

Punzonatura Laser
Laser punching * Poingonnage laser
Laser- Lochen ¢ Punzonado laser

I costo & determinato dalla complessita della riproduzione » The cost is determined by the
complexity of working ¢ Le colit est déterminé par la complexité du travail » Das Kost wird

von der Schwierigkeit der Bearbeitung bestimmt ¢ El coste es determinado por la compleji-
dad de la manufactura

Punzonatura Meccanica
Mechanical punching * Poingonnage mécanique
Mechanish- Lochen ¢ Punzonado mecanico

Ordini minimi 6.000 pezzi per articolo * 6.000 pcs/item minimum orders * Commandes
minimales de 6.000 pcs par article * Bestellungen von 6.000/Stiicke mindestens ¢ Pedidos
minimos de 6.000 pzs por articulo

Punzonatura Pantografo
Pantograph punching « Poingonnage par pantographe
Gravierung * Punzonado con pantografo

Il costo & determinato dalla complessita della riproduzione ¢ The cost is determined by
the complexity of working * Le colit est détérminé par la complexité du travail » Das Kost
wird von der Schwierigkeit der Bearbeitung bestimmt ¢ El coste es determinado por la
complejidad de la manufactura

Doratura
Gold-plating * Dorure * Vergoldung ¢ Dorado

Satinatura
Satin finishing * Satinage * Satinieren * Satinado



PERSONALIZZAZIONE

| prezzi indicati sono da aggiungere a quelli delle posate.

CUSTOMIZATION

The mentioned prices have to be added to the flatware prices.

Gold / Copper / Black L.mm

01 % 204

n C—<= 205
03 C}O 168
s C—— 230
n <> 178
2 U= 178
15 C———> 208
21— 137
2 =0 110

% C—< == 240

27 % 237

31 = 203
2 C—— > 210
38 == 153

39 (>(> 238




SCHEDA TECNICA PROCESSO PVD
CARATTERISTICHE DEL DEPOSITO PVD:

La tecnologia PVD (Physical Vapour Deposition) permette di depositare su articoli in
metallo un film metallico di spessore dell’ordine dei 0,2 - 0,5 pm con caratteristiche
sorprendenti dal punto di vista decorativo e tecnico.

Da un punto di vista decorativo attribuisce all’'oggetto una piacevole colorazione
metallica che pud spaziare dall’effetto ottone fino al nero in funzione del gas e del
metallo utilizzato nella fase di deposizione.

Da un punto di vista tecnico il deposito PVD garantisce:

* elevata durezza superficiale (2000+3000 HV)

* glevata resistenza alla corrosione

* elevata resistenza all’usura, al graffio ed all’abrasione

* assoluta biocompatibilita (processo a impatto ambientale nullo e privo di scarti)
* resistenza ai solventi, acidi, alcali e ai prodotti di uso domestico

e assoluta idoneita al contatto con gli alimenti

PROCESSO PER APPLICAZIONE:

Gli articoli da rivestire vengono inseriti all'interno di una camera di deposizione

nella quale viene creata una condizione di vuoto (ambiente pulito e privo di qualsiasi
inquinante).

Il processo di deposizione consiste essenzialmente nell’evaporazione, per mezzo di
una scarica elettrica localizzata, di un metallo le cui particelle ionizzate e condensate,
per effetto dell’energia cinetica e della differenza di potenziale, vengono attratte dal
pezzo da rivestire.

La condensazione pud avvenire in presenza di un gas di processo introdotto in
maniera controllata nella camera.

PVD TECHNICAL PROCESS CARD
PVD DEPOSITION CHARACTERISTICS:

The PVD (Physical Vapour Deposition) technology allows to deposit on metal items a
0,2 - 0,5 pm metal film thickness with remarkable characteristics from the decorative
and technical point of view.

From a technical point of view, it gives the object an agreeable metal coloration,
ranging from the brass effect to the black, depending on the gas and the metal used
in the deposition phase.

From a technical point of view, the PVD deposition guarantees:

* high surface resistance (2000+3000 HV)

* high corrosion resistance

* high wear, scratch, and abrasion resistance

» complete biocompatibility (no environmental impact process and no waste)
* resistance to solvents, acids, alkalis and cleaning agents

* suitable for food contact

COATING PROCESS:

The items to be coated are put in a deposition chamber where a vacuum condition

is created (clean room and no polluting agents). The deposition process essentially
consists of the evaporation, through a localized electrical discharge, of a metal whose
ionized and condensed particles, due to the kinetic energy and the potential difference
effect, are attracted by the piece to be coated. The condensation can take place in the
presence of a process gas introduced in the chamber in a controller way.



01

02

03

05

09

11

12

15

19

21

22

23

25

26

Cucchiaio tavola
Table spoon - Cuillére de table
Cuchara mesa - Tafelloffel

Forchetta tavola
Table fork - Fourchette de table
Tenedor mesa - Tafelgabel

Cucchiaio brodo
Soup spoon - Cuillére a soupe
Cuchara sopa - Suppenloffel

Coltello tavola monoblocco
Table knife, solid handle - Couteau de table monobloc
Cuchillo mesa monobloc - Tafelmesser, Monoblock

Coltello tavola manico cavo

Table knife, hollow handle

Couteau de table manche vide

Cuchillo mesa mango heuco - Tafelmesser, Hohlheft

Cucchiaio frutta
Dessert spoon - Cuillere a dessert
Cuchara postre - Dessertloffel

Forchetta frutta
Dessert fork - Fourchette a dessert
Tenedor postre - Dessertgabel

Coltello frutta monoblocco

Dessert knife, solid handle

Couteau a dessert, monobloc

Cuchillo postre, monobloc - Dessertmesser, Monoblock

Coltello frutta manico cavo

Dessert knife, hollow handle

Couteau a dessert manche vide

Cuchillo postre, mango hueco - Dessertmesser, Hohlheft

Cucchiaino té
Tea spoon - Cuillere a café - Cucharita café - Kaffeloffel

Cucchiaio moka
Moka spoon - Cuiller a moka
Cucharita moka - Mokkaloffel

Cucchiaio zucchero
Sugar spoon - Cuillére a sucre
Cucharita azucar - Zuckerloffel

Mestolo
Soup ladle - Louche

Cazo sopa - Suppenkelle

Forchetta servire
Serving fork - Fourchette a servir
Tenedor servir - Vorlegegabel

o R




27

28

29

31

32

35

37

38

39

42

53

55

67

Cucchiaio servire
Serving spoon - Cuillere a servir
Cucharon servir - Vorlegeldffel

Cucchiaio servire insalata
Salad serving fork

Fourchette a servir salade

Tenedor servir ensalada - Salatloffel

Forchetta servire insalata
Salad serving spoon

Cuillere a servir salade

Cucharon servir ensalada - Salatgabel

Forchetta pesce
Fish fork - Fourchette a poisson
Tenedor pescado - Fischgabel

Coltello pesce
Fish knife - Couteau a poisson
Cuchillo pescado - Fischmesser

Cucchiaino bibita
Iced tea spoon - Cuillere a cocktalil
Cuchara refresco - Cocktailloffel

Paletta gelato
Ice cream spoon - Cuillere a glace
Cuchara helado - Eisschaufel

Forchetta dolce / ostriche
Cake / oyster fork e Fourchette a gateau / huitres
Tenedor lunch / ostras e Kuchen-Austerngabel

Pala torta
Cake server - Pelle a gateau
Pala tarta - Tortenschaufel

Mestolino salsa
Sauce ladle - Louche a sauce
Cacillo salsa - Dressingloffel

Spalmaburro monoblocco
Butter spreader, forged

Couteau a beurre

Buttermesser

Pala mantequilla forjada

Coltello carne monoblocco
Steak knife, solid handle

Couteau a bifteck monobloc
Filetmesser, Monoblock

Cuchillo carne monobloc

Cucchiaio salsa
Gourmet spoon - Cuillere gourmet
Cuchara gourmet - SoBenloffel




