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Transformacién constante / Constant transformation

Transformacion
constante

Desde hace 35 anos junto a los profesionales de la industria, en
la sala, en la cocina y en el corazéon mismo de la hosteleria.

Nuestra misidn es inspirar a los creadores culinarios
profesionales: inspirar a quienes nos inspiran. Por esto nuestro
claim es "inspiring creators".

En Comas tenemos una filosofia fundacional: dar para recibir,
inspirar para crear, innovar para crecer. El cambio esta en
nuestro ADN.

s Bienvenidos a la transformacién de Comas.
Bienvenidos a nuestro catalogo 2026.

Constant
transformation

For 35 years alongside industry professionals, in the dining
room, in the kitchen and at the very heart of the hospitality
industry.

Our mission is to inspire professional culinary creators: to
inspire those who inspire us. This is why our motto is 'inspiring
creators'.

At Comas, we have a founding philosophy: give to receive,
inspire to create, innovate to grow. Change is in our DNA.

an jng,. .
er for SPiring Dloby
ALOTS at the pa

+ ANd Core of the
spitality industry.

Welcome to the Comas transformation.
Welcome to our 2026 catalogue.
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Dani Comas, PRESIDENT




35 afos de transformacion / 35 years of transformation

1991 2019
Origen: Nuevas 2022

cuberteria categorias
Nueva sede
El crecimiento a nuevas

categorias: Cocina y logistica. COFpO rativa

El origen: la cuberteria 'y el
foco comercial.

GFOWFh to new cgtggories: La consolidacién. Nueva sede
Cooking and logistics. en Lligd d’Amunt con nuevo
almacén de 5.000 m2.

The origin: cutlery and a
commercial focus.

Consolidation. New headquarters
in Lliga d'Amunt with a new 5,000

m? warehouse.
La excelencia. Nueva
: ;o ™ estrategia corporativa:
- = Inspiring Creators. Nuevos
almacenes por 11.000 m2.

Nueva

° Excellence. New corporate
est rateg =] strategy: Inspiring creators.

New warehouses covering
11,000 m2.

1996 dv 4 \
ADN industrial 2026

El ADN industrial. Primera T“TT TranSformaCién

fabrica de cuberteria Arkaute.

Industrial DNA. First Arkaute
cutlery factory.

Diseno propio

La transformacion: nuevas
categorias en el back y en
el front: Ollas y vajilla.

Z 0 23 Transformation. New categories
for the back of house and front
of house: Pots and tableware.

El disefio propio. Nace la
coleccién Barcelona.

Profesionalizacion

Our own design. The
Barcelona collection is born.

La profesionalizacién. Mejora
constante en innovacion,
calidad y diseio.

Professionalisation.
Continuous improvement in
innovation, quality and design.



Dinamismo e implementacion / Dynamism and implementation

La transformacion
es movimiento

Para crecer de manera sostenida en nuestro negocio
de cuberteria y simultdaneamente ampliar nuestro
portafolio de productos a nuevas categorias en sala
y cocina, hemos implementado un plan

de transformacion empresarial.

Transformation
IS movement

Our sustainable growth plan for the cutlery
bussiness involves expanding into new dining and
kitchenware categories trought a focused business
transformation strategy.
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Novedades en
cuberteria, en ollas
y en sartenes.

New products
in cutlery,
pots and pans.

Inversion continua
en diseno propio
e innovacion

Continuous investment
in in-house design
and innovation

Inversion constante
en logistica
y almacenamiento

Constant investment
in logistics and
warehousing

Ampliaciéon de oferta
en vajilla.

Expansion of our
tableware offer.

Trabajo y desarrollo
junto a los maestros
artesanos

Projects and
developments in
collaboration with
master craftsmen

Profesionalizacion
y cultura centrada en
el servicio al cliente.

Professionalisation
and customer service
centered culture.
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Optimizacion
de portafolio.

Portfolio
optimisation.

Incremento de los
estandares de calidad
y sostenibilidad.

Increased quality
and sustainability
standards

Generacion de valor,
intercambios
y networking

Value creation,
exchanges and
networking




Novedades New

en cuberteria, products
en ollas y en in cutlery,
sartenes pots and pans

Seguimos liderando el segmento de We continue to lead the cutlery
cuberteria. segment.

Apostamos por el disefo y la innovaciéon We are committed to design and
accesible en la categoria. accessible innovation in the category.
Innovamos en el front con novedades We innovate for the front of house with
en cuberteria y chuleteros. innovations in cutlery and steak knives.
También innovamos en el back con We also innovate for the back of house

nueva gama de ollas y sartenes. with a new range of pots and pans.




Vajilla: la gran novedad / Tableware: the latest addition

Nuestra vajilla, la gran novedad
Our tableware, the latest addition

La novedad mas importante This year's most
de este ano. important addition.

La vajilla de Comas Comas tableware

Aceleramos nuestra participacién en el We are stepping up our involvement in
mercado de vajilla con nuevas propuestas the tableware market, with new products
en Stoneware, porcelanay cristal. in stoneware, porcelain and glass.

Nuestra oferta en vajilla crece y se diversifica con diseio Our tableware offer is growing and diversifying, with our own
propio y con una alianza estratégica con Pioli. designs and with a strategic alliance with Pioli.

También colaborando con maestros expertos como Jordi We are also collaborating with experts such as Jordi Traveria
Traveria y Luesma & Vega. and Luesma & Vega.

\




Optimizacion de portafolio / Portfolio Optimisation

Portafolio

Cuatro valores fundamentales

Para garantizar coherencia, consistencia y
eficiencia, reorganizamos el portafolio de
producto de Comas en base a cuatro valores
fundamentales que estructuran la oferta
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EXPERTISE: oferta de productos selec-
tos, desarrollados de la mano de reco-
nocidos expertos y maestros artesanos
en diversas categorias. Comas escala y
hace accesibles propuestas de alto va-
lor y artesanalidad, en segmentos como
vajilla, en corte y en brasa.

EXPERTISE: offering select products,
developed by renowned experts and
master craftsmen in various categories.
Comas scales and makes accessible pro-
posals of high value and craftsmanship,
in segments such asdinnerware, knives
and grillware.

DISENO PROPIO: la apuesta de Comas
por el diseno exclusivo y la innovacion,
haciendo accesibles piezas y coleccio-
nes unicas en cuberteria, corte, vajillay
soluciones de catering. Trabajando con
equipos de disefio propio y diseflado-
res reconocidos, en la busqueda de lo
diferencial y relevante.

OWN DESIGN: Comas' commitment to
exclusive design and innovation, making
accessible unic pieces and collections in
cutlery, knives, tableware and catering
solutions. Working with our own design
teams and renowned designers, in pur-
suit of what is distinctive and relevant.

UNIVERSALIDAD: el compromiso de
Comas por seguir acercando al mercado
soluciones estandar con el mejor equi-
librio posible de precio y calidad, que
demuestran la vocacion de Comas por
la funcionalidad, cercania y accesibilidad
para todos los segmentos.

UNIVERSALITY: Comas' commitment

to continue bringing standard solutions
to the market with the best possible
price-quality balance, demonstrating
Comas' dedication to functionality, prox-
imity and accessibility for all segments.

COMPROMISO: la vocacién de Comas
de ir mas alla. Comas acerca al mercado
nuevas propuestas de valor de marcas
reconocidas que complementan y com-
pletan su catalogo de producto propio,
a través de alianzas estratégicas y cola-
boraciones en vajilla, cocina y logistica

COMMITMENT: Comas' dedication to go
beyond. Comas brings new value prop-
ositions from recognised brands to the
market that complement and complete
its own product catalogue, through
strategic alliances and partnerships in
tableware, cooking and logistics

Portfolio

Four core values

To ensure coherence, consistency and
efficiency, we reorganised Comas' product
portfolio based on four core values to structure
the offer
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Comas y el disefio propio / Comas and our own design

Inversion continua en diseno
Continuous investment in design

Seguimos apostando por el valor y la ori- We remain committed to the value and
ginalidad de nuestras piezas Unicas, inno- originality of our unique pieces, innovating
vando en la produccidon y logrando lineas in production and achieving market

de disefio reconocidas por el mercado reconized design line in collaboration
junto a reconocidos equipos de diseifo with revowed design teams

NIL
CARBO

PABLO
CASTILLO NACAR

Trabajando de la mano de diseiadores consolidados, nuevos
talentos, universidades y expertos, descubrimos y creamos
UNIVERSITATos nuevas formas, nuevos conceptos y nuevos materiales.

BARCELONA

Juntos ampliamos los limites de lo que hoy es posible,
construyendo un futuro mejor, mas inspirador y mas creativo.

Working hand in hand with established designers, emerging
E L I S AVA talents, universities, and experts, we discover and create new

forms, new concepts, and new materials.

E§CU§|8 UmVerS_ita'ria de Barcelona Together, we push the boundaries of what's possible today,
CHRISTOPHE Diseno e Ingenieria building a better, more inspiring, and more creative future.
MATHIEU

Premios @

PRODUCT
DESIGN

red AWARD
Awa rdS design award

ULI MARCHSTEINER

BAHIGUELL
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Comas y los maestros / Comas and the masters

El valor de lo artesanal
The value of craftsmanship

Inversidon continua en disefo propio, innovacion y expertise:
trabajando la mano de expertos, colaborando con ellos
para seguir aprendiendo y escalar el saber y dedicacion
artesanal, a un estandar industrial de calidad.

Junto a ellos y a los profesionales del sector crecemos
y ganamos experiencia en el mundo de la vajilla, corte
y brasa.

7;;.%:.

Jordi Traveria, artista y artesano mul-
tifacético, experto en ceramica, vidrio,
piezas artisticas y gastrondmicas.

Jordi Traveria, multifaceted artist and
craftsman, expert in ceramics, glass,
and artistic and gastronomic pieces.
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Continuous investment in our own design, innovation and
expertise: working hand in hand with experts, collaborating
with them to continue learning and scaling artisanal
knowledge and dedication to an industrial standard of quality.

Together with them and the professionals in the sector, we
grow and gain experience in the world of dinnerware, knives
and grillware.

Luesma & Vega, estudio dedicado al disefio
y produccion de objetos artisticos en vidrio,
para el mundo gastronémico.

Luesma & Vega, a studio dedicated to the de-
sign and production of artistic objects in glass,
for the gastronomic world.

UTSET

Utset, empresa familiar con 130 afios
de dedicacion a la fabricacién, venta
y afilado de cuchillos de alta calidad.

Utset, a family business with 130 years
of dedication to the manufacture, sale
and sharpening of high-quality knives.

bahigtiell

Bahiguell, agencia de disefio de producto
con la que unimos fuerzas para el desarro-
llo industrial y escalabilidad de la propues-
ta de soluciones en brasa Caliu.

Bahiguell, product design agency with
which we joined forces for the industrial
development and scalability of the Caliu
grilling solutions proposal.
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®
carbons - llenyes

E
N\ VALLES su.

Llenyes i Carbons del Valles, empresa
dedicada a la selecciéon y manipulaciéon
de carbones y lefias selectas para pro-
fesionales de la restauracion.bilidad
para todos los segmentos.

Llenyes i Carbons del Valles, a company
dedicated to the selection and han-
dling of selected charcoal and firewood
for catering professionals. Reliability

in all segments.



Transformacion y compromiso / Transformation and Commitment

Compromiso
Calidad, sostenibilidad y logistica

Incremento de los estandares de calidad y sostenibilidad: elevando
nuestros criterios de calidad, innovando en la produccién para lograr
mejores resultados. Aplicando las medidas de gestion para reducir
el impacto de nuestra empresa en el medioambiente. Renovamos

el compromiso ISO: ISO 9001, ISO 14001.

Inversidn en logistica y almacenamiento. Duplicando capacidad
en almacenes, en los ultimo 5 aios, llegando actualmente a mas
de 11.000 m2

Commitment

Quality, sustainability and logistics

Increased quality and sustainability standards: raising our quality criteria,
innovating in production to achieve better results. Applying management
measures to reduce our company's impact on the environment. We have
renewed our ISO commitment: ISO 9001, ISO 14001.

Investment in logistics and warehousing. Doubling warehouse capacity
in the last 5 years, currently reaching more than 11,000 m2.

Renovamos el compromiso ISO: ISO 9001, ISO 14001.

We have renewed our ISO commitment:
ISO 9001, ISO 14001.

1SO 14001

150 9001

BUREAU VERITAS
Certification

BUREAU VERITAS
Certification

22 23



Las personas / People

Equipo
Team

Profesionalizacion
de equipo

Ampliando el equipo, profesionalizan-
do sus funciones y areas de respon-
sabilidad. Creciendo con diversidad y
aportando mayor amplitud de expe-
riencias en la toma de decisiones.

Trabajando junto a nuestro chef corpo-
rativo para entender en mayor pro-
fundidad las necesidades de nuestros
cliente profesional final y optimizar
nuestra oferta.

Professionalisation
of the team

Expanding the team, professionalising
its functions and areas of responsibility.
Growing with diversity and providing
greater broad range of experiences in
decision-making.

Working together with our corporate
chef to better understand the needs
of our end professional customers and
optimise our offer.
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Profundizacion en la
cultura de servicio
centrado en cliente

Implementando mejoras y optimizando
tiempos de entrega, acuerdos comerciales,
automatizacién de procesos y puntos de
contacto para hacer mas facil la vida de
nuestros clientes.

Deepening the
culture of customer-
centred service

Implementing improvements and
optimising delivery times, commercial
agreements, process automation and
contact points to make our customers'
lives easier.




Generando intercambios / Generating

Netcooking
sessions

T

]
T . =

.

Fomentando la generacion
de valor para todo el
ecosistema profesional

Incrementamos nuestros intercambios y nuestra capilaridad
con todo el sistema de colaboradores y stakholders. Invir-
tiendo en eventos de networking y sesiones colaborativas.

Tejiendo nuevas alianzas con nuestro ecosistema de part-
ners, distribuidores, disefiadores, artesanos y fabricantes.

Fostering value creation
for the entire professional
ecosystem

We have increased our exchanges and our capillarity with the
entire system of collaborators and stakeholders. Investing in
networking events and collaborative sessions.

Fostering new alliances with our ecosystem of partners,
distributors, designers, artisans and manufacturers.
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Tranformacidén: niumeros clave / Transformation: Key Numbers

PRESENCIA / PRESENCE

PRESENTES EN 57 PAISES / PRESENT IN 57 COUNTRIES

Germany, Belgium, Bulgaria, Burkina Faso, Cyprus, Croatia, Spain, United States of

America, France, Greece, Hungary, Italy, Jordan, Lebanon, Lithuania, Luxembourg, Mal-
ta, Morocco, Mexico, Netherlands, Panama, Poland, Portugal, Andorra, U.K, Ireland, Slo-
vakian, Rep., Dominican Rep., Reunion, Romania, Russia, Sweden, Tunisia, Ukraine, U.A.E,
Austria, Chile, Denmark, Estonia, Georgia, Hong Kong, Iceland, Latvia, Moldova, Norway;,
Czech Republic, South Africa, Switzerland, Australia, Korea, Saudi Arabia, China, Peru,

Finland, Kuwait, Sri Lanka.

CIFRAS / FIGURES MERCADOS: 45% EXPORTACION

25 M | :45% EXPORT
45%
— +5'8%

Internacional
International

Prevision de crecimiento del 5,8% en 2025.

Prevision de facturaciéon de 25 M. Espafa

95%

Expected growth of 5,8% in 2025.
Forecast turnover of 25 M.

28 29



indice / Content

Catalogo Comas 2026

33 Cubiertos /cutlery
190  Chuleteros / Steak knives

ront

308 Ollas / Pots
316  Sartenes /Pans

a ( : 326 Corte /Knives

368 Utensilios / Utensils
378 GN
392 Brasa/Grill

Catering 410 Les Essences

420 Caja madera/Wooden Box

& Buffet 423  Elegant

428 Pinzas /Tongs

434 Racks

LogiStiCS 440 Contenedores isotérmicos

/ Isothermal containers

30 3]



Front Catalogo Comas 2026

CUBIERTOS

CUTLERY

INOX 18/10

18/10 STAINLESS STEEL

38 ATLANTIDA 108 INGLES XL 103 NORTHS
106 BAGUETTES 65 IRIS 100 NORTH XL
104 BAGUETTE XL 52 KODAI VINTAGE 98 ONLINE
114 BARCELONA 54 KODAI COLORS 62 OSLO
75 CALLAS 42 LAB 64 OSLO OCEAN FREE
92 CHEF 48 LAB ACCESSORIES 50 SAKURA
68 CONTOUR 45 LAB COLORS 72 SANGIOVESE
70 CONTOUR GOLD 84 LONDON 74 SANGIOVESE GOLD
66 DALIA 86 LONDON VINTAGE 34 TACT
58 FLEUR DE LYS 93 LOTUS 79 TULIP
60 FLEUR DE LYS VINTAGE BLACK 80 MARANTA 76 VERSAILLES
96 IBIZA 82 MARANTA VINTAGE 78 VERSAILLES COPPER
110 INGLES M 94 MUNICH 112 VIENA
111 INGLES S 102 NORTHM 88 VIOLET

INOX 18%

18% STAINLESS STEEL

180 1001 140 CHEF FREE 150 MADRID

137 1001 BLACK 152 CUBA 124 MALVARROSA
182 1003 179 ECO 154 MIA

170 ALIDA 136 FINGER FOOD 183 NERVIO

183 ARABICA 164 GRANADAS 126 NICE

120 BCN COLORS 162 GRANADA XL 169 OLYMPIA

118 BCN SATIN 148 HIDRAULIC 125 OSLO ECO

168 BILBAOS 177 HOTEL 138 SANTORINI

166 BILBAO XL 176 HOTEL EXTRA ECO 160 SEVILLAS

178 BROOKLYN 174 HOTEL EXTRA M 161 SEVILLA VINTAGE
128 CANADA 173 HOTEL EXTRA XL 158 SEVILLA XL

130 CANADA VINTAGE 142 KYOTO 157 VIEUX PARIS
131 CANADA VINTAGE COLORS 143 LINO 90 VIOLET COLORS
144 CHEESE 141 LOTUS FREE 89 VIOLET SATIN
145 CHEESE COLORS 172 LUNA

OTROS

OTHERS

188 FINISHES - PVD
184 REPOSA CUBIERTOS
178 TAKE AWAY
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Fight

Provoke i— '

Share
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Strive
Inspire

Otra manera de comunicarse.
Otra manera de sentir.

Another way to communicate. Another way to feel.
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Create

La coleccidén Tact es una llamada a la accion. Se trata de
una propuesta provocadora que refleja la forma de hacer
de Comas: inspirar, crear y proponer siempre nuevos
caminos.

Disefiada junto a Pablo Castillo, Tact propone maximizar
nuestra sensorialidad. Su nombre refiere al tacto. Una
familia de lineas suaves y curvas generosas, que contras-
tan con la rugosidad en mano producida por el relieve del
mensaje en Braille.

Tact esconde mensajes a ser descifrados: cambia, piensa,
elige, lucha, provoca, comparte, juega, esfuérzate. Y como
no podia ser de otra manera para nosotros: Inspira, crea.

Un recuerdo a que siempre existen otros lenguajes.

The Tact collection is a call to action. It is a provocative
concept that reflects Comas' approach: always inspiring,
creating and forging new paths.

Designed together with Pablo Castillo, Tact aims to
maximise our sensory appeal. I[ts name refers to the sense
of touch. A family of smooth lines and generous curves,
contrasting with the rougher, raised texture created by the
Braille message.

Tact hides messages to be deciphered: change, think,
choose, fight, provoke, share, play, strive. And, of course:

Inspire, create.

A reminder that there are always other languages.




TACT VINTAGE

INOX 18/10 / 4mm / Vintage

TACT VINTAGE BLACK

INOX 18/10 / 4mm / Vintage Black

M

A B C D E F G H | J K L
[} = V] b~ [V} [ € < > [0} [J] Y]
o) c v < X = H ] K} > = =
c = o o o < ° =] Y = a [
c < o v a w c (8
O O a =
REF. Descripcién UE/MOQ >4 mm A mm
A 12327 Cuchillo Mesa 12-120/12 220
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 12328 Cuchara Mesa 12-120/12 197 4
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
C 12329 Tenedor Mesa 12-120/12 206 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 12330 Cuchillo postre 12-120 /12 185
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
E 12331 Cuchara Postre 12-120/12 176 4
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
F 12332 Tenedor Postre 12-120/12 176 4
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
G 12333 Tenedor Lunch 12-120/12 137 35
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
H 12334 Cuchara Café 12-120/12 134 35
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel
I 12335 Cuchara Moka 12-120/12 116 3
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkalffel
J 12336 Rastrillo 12-120/12 142 3
Wide Fork, Fourchette Rateau, Forchetta Wide, Taffelgabel Wide
K 12337 Cuchara Cocktail 12-120/12 220 3
Cocktail Spoon, Cuillere a cocktail, Cucchiaio da cocktail, Cocktaill&ffel
L 12338 Tenedor Cocktail 12-120/12 225 3

Cocktail Fork, Fourchette a cocktail, Forchetta da cocktail, Cocktailgabel
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REF. Descripcién UE/MOQ P4 mm A mMm
12339  Cuchillo Mesa 12-120/12 220
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
12340 Cuchara Mesa 12-120/12 197 4
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
12341 Tenedor Mesa 12-120/12 206 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
12342 Cuchillo postre 12-120 /12 185
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
12343  Cuchara Postre 12-120/12 176 4
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
12344 Tenedor Postre 12-120/12 176 4
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
12345 Tenedor Lunch 12-120/12 137 35
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
12346 Cuchara Café 12-120/12 134 35
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel
12347 Cuchara Moka 12-120/12 116 3
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
12348 Rastrillo 12-120/12 142 3
Wide Fork, Fourchette Rateau, Forchetta Wide, Taffelgabel Wide
12349 Cuchara Cocktail 12-120/12 220 3
Cocktail Spoon, Cuillere a cocktail, Cucchiaio da cocktail, Cocktailloffel
12350 Tenedor Cocktail 12-120/12 225 3

Cocktail Fork, Fourchette a cocktail, Forchetta da cocktail, Cocktailgabel
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ATLANTIDA

l 1 |
| |

Everest + Atlantida

ATLANTIDA MIRROR

INOX 18/10 / 6mm / Mirror

24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz., 24 Stiick

39

A B C D E G H | J
REF. Descripcién € UE/MOQ >4 mm X mm
A 11582 Cuchillo Chuletero Everest 6-60/6 220
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 11583 Tenedor Chuletero Everest 6-60/6 206 6
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
C 8586  Cuchillo Mesa 6-60/6 226
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
D 8587 Cuchara Mesa 6-60/6 215 6
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafellffel
E 8588 Tenedor Mesa 6-60/6 218 6
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
F 8656 Cuchara Salsa 6-60/6 216 6
Sauce Spoon, Cuillére A Sauce, Cuchiaio Salsa, Saucenléffel
G 8589 Cuchillo Lunch 6-60/6 169
Cake Knife, Couteau Gateau, Coltello Dolce, Kuchenmesser
H 8591 Cuchara Lunch 6-60/6 163 5
Cake Spoon, Cuillére Gateau, Cucchiaio Dolce, Lunch Loffel
I 8590 Tenedor Lunch 6-60/6 160 5
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel :
J 8592 Cuchara Café 6-60/6 109 35 3
Coffee/Moka Spoon, Cuillére Moka, Cuchiaio Moka, Mokkal6ffel J
K 10431 Reposa Cubiertos 4-48/4 190 15
Cutlery Holder, Plateau A Couverts, Porta Posate, Schneidewagen
9773 24 Piezas 1-4/1




ATLANTIDA ICE BLACK

INOX 18/10 / 6mm / Ice Black

I

ATLANTIDA POLVO DE LUNA

INOX 18/10 / 6mm / Shotblasting

A B C D E G
REF. Descripcién UE/MOQ P4 mm A Mm
A 8579 Cuchillo Mesa 6-60/6 226
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 8580 Cuchara Mesa 6-60/6 215 6
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
C 8581 Tenedor Mesa 6-60/6 218 6
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 8655 Cuchara Salsa 6-60/6 216 6
Sauce Spoon, Cuillére A Sauce, Cucchiaio Salsa, Saucenloffel
E 8582  Cuchillo Lunch 6-60/6 169
Cake Knife, Couteau Gateau, Coltello Dolce, Kuchenmesser
F 8584  CucharaLunch 6-60/6 163 5
Cake Spoon, Cuillere Gateau, Cucchiaio Dolce, Lunch Loffel
G 8583 Tenedor Lunch 6-60/6 160 5
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
H 8585  Cuchara Café 6-60/6 109 35
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
9772 24 Piezas 1-4/1

24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz., 24 Stiick
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Everest + Atlantida @38
REF. Descripcién € UE/MOQ »{ mm X mm
A 10988 Cuchillo Chuletero Everest 6-60/6 220
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 10989 Tenedor Chuletero Everest 6-60/6 206 6
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
C 10979 Cuchillo Mesa 6-60/6 226
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
D 10981 Cuchara Mesa 6-60/6 215 6
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
E 10980 Tenedor Mesa 6-60/6 218 6
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
F 10986 Cuchara Salsa 6-60/6 216 6
Sauce Spoon, Cuillére A Sauce, Cucchiaio Salsa, Saucenloffel
G 10982 Cuchillo Lunch 6-60/6 169
Cake Knife, Couteau Gateau, Coltello Dolce, Kuchenmesser
H 10984 CucharaLunch 6-60/6 163 5
Cake Spoon, Cuillere Gateau, Cucchiaio Dolce, Lunch Loffel
I 10983 Tenedor Lunch 6-60/6 160 5
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
J 10985 Cuchara Café 6-60/6 109 35
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel
10987 24 Piezas 1-4/1

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlck
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redcot design award

winner 2021

LAB

Comas presenta la coleccion de cubiertos LAB. Una colec-
cion disefada para maximizar la experiencia de la degus-
tacién de aperitivos, tapas y arroces. Creada para comple-
mentar nuestra coleccion LAB ACCESSORIES, un conjunto
de platillos u bases para servir en diferentes materiales y
colores.

Todos los elementos de la coleccidon siguen las mismas pro-
porciones, ayudandote a crear multiples composiciones,
jugando con la modularidad y la combinacién de colores,
materiales y texturas.

Descubre mas sobre
los accesorios LAB.

43

Comas introduces its new LAB ACCESSORIES collection. A
collection of dishes and serving platters in different mate-
rials and colours that goes perfectly with Culter's existing
serving ware for you to make the experience of savouring
canapés, tapas and rice dishes complete.

All the items in the collection are in the same proportions,
so that you can create different compositions by exploiting
their modularity and the combinations of colours, materials
and textures.


https://documentacio.comaspartners.com/multimedia/lab_accesorios.mp4

LAB

INOX 18/10 / 2mm / Mirror
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reddot design award
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LAB VINTAGE GOLD

INOX 18/10 / 2mm / Vintage Gold
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REF. Descripcién UE/MOQ »4< mm X mm
A 7890 Cuchillo Mesa Monobloc 12-120 /12 160
monoblock table knife,couteau table monobloc, coltello tavola monobloc, monoblock
tafelmesser
B 6976 Cuchillo Mesa 12-120 /12 160
table knife, couteau table, coltello tavola, tafelmesser
c 6977 Tenedor Mesa 12-120 /12 154 2
table fork, fourchette table, forchetta tavola, tafelgabel,
D 6978 Cuchara Mesa 12-120 /12 153 2
table spoon, cuillére table, cucchiaio tavola, tafelloffel
REF. Descripcién € UE/MOQ »4¢ mm X mm
E 6979 Tenedor Arroz 12-120 /12 148 2
rice fork, fourchette a riz, forchetta riso, reisgabel
F 6980  Pincho 12120712 100 2 A 1539  Cuchillo Mesa Monobloc 12-120/12 160
cocktail stick, stick a cocktail, spiedo, spie monoblock table knife,couteau table monobloc, coltello tavola monobloc, mono-
block tafelmesser
G 6981 Pincho Largo 12-120 /12 135 2 B 1541 Tenedor Mesa 12-120 /12 154 P
large cocktail stick, stick a cocktail long, spiedo lungo, langer spie table fork, fourchette table, forchetta tavola, tafelgabel,
H 6982  Tenedor Aperitivo 12-120 /12 135 2 c 1540 Cuchara Mesa 12-120 /12 153 P
appetizer fork, fourchette apéritif, forchetta antipasto, aperitif gabel table spoon, cuillére table, cucchiaio tavola, tafelloffel
1 6983 Cuchara Aperitivo 12-120 /12 135 2 D 1542 Tenedor Arroz 12-120 /12 148 P
appetizer spoon, cuillére apéritif, cucchiaio antipasto, aperitif 16ffel rice fork, fourchette a riz, forchetta riso, reisgabel
J 6984 Cuchara Moka 12-120 /12 101 15 E 1543 Pincho 12-120 /12 100 2
coffee/moka spoon, cuillére moka, cucchiaio moka, mokkal&ffel cocktail stick, stick a cocktail, spiedo, spie
K 6985 Cuchara Lunch 12-120 /12 125 2 F 1544 Pincho Largo 12-120 /12 135 2
cake spoon, cuillére gateau, cucchiaio dolce, lunch I6ffel large cocktail stick, stick & cocktail long, spiedo lungo, langer spie
L 6986 Tenedor Lunch 12120/12 125 2 G 1545  Tenedor Aperitivo 12-120/12 135 2
cake fork, fourchette gateau, forchetta dolce, kuchengabel appetizer fork, fourchette apéritif, forchetta antipasto, aperitif gabel
M 7891 Cuchillo Lunch Monobloc 12-120 /12 135 H 1546 Cuchara Aperitivo 12-120 /12 135 P
monoblock cake knife, couteau gateau monobloc, coltello dolce monobloc, monobloc appetizer spoon, cuillére apéritif, cucchiaio antipasto, aperitif 156ffel
kuchenmesser
N 6987 Cuchillo Lunch 12-120 /12 135 | 1547 Cuchara Moka 12-120 /12 101 15
cake knife, couteau gateau, coltello dolce, kuchenmesser coffee/moka spoon, cuillére moka, cucchiaio moka, mokkal6ffel
o 6988 Cuchara Coctel Larga 12-120 /12 215 2 J 1549 Cuchara Lunch 12-120 /12 125 2
large cocktail, cuillére cocktail longue, cucchiaio coktail lunga, cocktail 16ffel- lang cake spoon, cuillere gateau, cucchiaio dolce, lunch I&ffel
P 6989 Cuchara Café Espatula 12-120 /12 108 2 K 1550 Tenedor Lunch 12-120 /12 125 P
spatula coffee spoon, cuillére spatule, cucchiaio spatola, kaffeeloffel cake fork, fourchette gateau, forchetta dolce, kuchengabel
Q 6995  Pinza Larga 660/6 222 2 L 1548  Cuchillo Lunch Monobloc 12-120/12 135
long tong, pince longue, molla lunga, lange zange monoblock cake knife, couteau gateau monobloc, coltello dolce monobloc, mono-
bloc kuchenmesser
R 6996  Pinza Corta 6760/6 160 2 M 1551  Cuchara Coctel Larga 124120/12 215 2
short tong, pince courte, molla corta, kurze zange large cocktail, cuillére cocktaillongue, cucchiaio coktail lunga, cocktail 16ffel- lang
s 6997  Pinza Espatula 6-60/6 160 2 N 1552  Cuchara Café Espatula 12-120/12 108 2
spatula tong, pince spatule, molla spatola, kochzange spatula coffee spoon, cuillére spatule, cucchiaio spatola, mokkaléffell
T 6998 Cuchara Degustacion 6-60/6 86 2 o 1553 Cuchara De?ustacién 6-60/6 86 2
tasting spoon, cuillere dégustation, cucchiaio degustazione, probierléffel tasting spoon, cuiffere dégustation, cucchiaio degustazione, probierléffel
u 6999 Cuchara Degustaciéon Oval 6-60/6 101 2 . P 1554 Cuchara Degustacén Oval 6-60/6 101 P

oval tasting spoon, cuillére dégustation ovale, cucchiaio degustazione ovale, probier-
|6ffel oval
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oval tasting spoon, cuillere dégustation ovale, cucchiaio degustazione ovale, pro-
bierl6ffel oval
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LAB VINTAGE COPPER

INOX 18/10 / 2mm / Vintage Copper
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LAB ICE BLACK

INOX 18/10 / 2mm / Ice Black

T o=

A B C D E F G H | M N o P F G H | N P
REF. Descripcién UE/MOQ »4< mm X mm REF. Descripcién UE/MOQ >4 mm X mm

A 1555 Cuchillo Mesa Monobloc 12-120 /12 160 A 8640 Cuchillo Mesa Monobloc 12-120 /12 160
monoblock table knife,couteau table monobloc, coltello tavola monobloc, mono- monoblock table knife,couteau table monobloc, coltello tavola monobloc, mono-
block tafelmesser block tafelmesser

B 1557 Tenedor Mesa 12-120 /12 154 2 B 7665 Tenedor Mesa 12-120 /12 154 2
table fork, fourchette table, forchetta tavola, tafelgabel, table fork, fourchette table, forchetta tavola, tafelgabel,

c 1556 Cuchara Mesa 12-120 /12 153 2 c 8641 Cuchara Mesa 12-120 /12 153 2
table spoon, cuillére table, cucchiaio tavola, tafelloffel table spoon, cuillere table, cucchiaio tavola, tafellffel

D 1558 Tenedor Arroz 12-120 /12 148 2 D 8642 Tenedor Arroz 12-120 /12 148 2
rice fork, fourchette a riz, forchetta riso, reisgabel rice fork, fourchette a riz, forchetta riso, reisgabel

E 1559 Pincho 12-120 /12 100 2 E 8643 Pincho 12-120 /12 100 2
cocktail stick, stick a cocktail, spiedo, spie cocktail stick, stick a cocktail, spiedo, spie

F 1560 Pincho Largo 12-120/12 135 2 F 8644 Pincho Largo 12-120 /12 135 2
large cocktail stick, stick a cocktail long, spiedo lungo, langer spie large cocktail stick, stick a cocktail long, spiedo lungo, langer spie

G 1561 Tenedor Aperitivo 12-120 /12 135 2 G 8645 Tenedor Aperitivo 12-120 /12 135 2
appetizer fork, fourchette apéritif, forchetta antipasto, aperitif gabel appetizer fork, fourchette apéritif, forchetta antipasto, aperitif gabel

H 1562 Cuchara Aperitivo 12-120 /12 135 2 H 8646 Cuchara Aperitivo 12-120/12 135 2
appetizer spoon, cuillére apéritif, cucchiaio antipasto, aperitif |6ffel appetizer spoon, cuillere apéritif, cucchiaio antipasto, aperitif 16ffel

I 1563 Cuchara Moka 12-120 /12 101 15 I 8647 Cuchara Moka 12-120 /12 101 15
coffee/moka spoon, cuillére moka, cucchiaio moka, mokkal&ffel coffee/moka spoon, cuillére moka, cucchiaio moka, mokkaloffel

J 1565 Cuchara Lunch 12-120 /12 125 2 J 8649 Cuchara Lunch 12-120 /12 125 2
cake spoon, cuillére gateau, cucchiaio dolce, lunch 16ffel cake spoon, cuillére gateau, cucchiaio dolce, lunch 16ffel

K 1566 Tenedor Lunch 12-120 /12 125 2 K 8650 Tenedor Lunch 12-120 /12 125 2
cake fork, fourchette gateau, forchetta dolce, kuchengabel cake fork, fourchette gateau, forchetta dolce, kuchengabel

L 1564 Cuchillo Lunch Monobloc 12-120 /12 135 L 8648  Cuchillo Lunch Monobloc 12-120 /12 135
monoblock cake knife, couteau gateau monobloc, coltello dolce monobloc, mono- monoblock cake knife, couteau gateau monobloc, coltello dolce monobloc, mono-
bloc kuchenmesser bloc kuchenmesser

M 1567 Cuchara Coctel Larga 12-120 /12 215 2 M 8651 Cuchara Coctel Larga 12-120 /12 215 2
large cocktail, cuillere cocktail longue, cucchiaio coktail lunga, cocktail 16ffel- lang large cocktail, cuillére cocktail longue, cucchiaio coktail lunga, cocktail 16ffel- lang

N 1568 Cuchara Café Espatula 12-120/12 108 2 N 8652 Cuchara Café Espatula 12-120 /12 108 2
spatula coffee spoon, cuillére spatule, cucchiaio spatola, mokkal&ffell spatula coffee spoon, cuillere spatule, cucchiaio spatola, mokkal&ffell

o 1569 Cuchara Degustacion 6-60/6 86 2 O 8653 Cuchara Degustacion 6-60/6 86 2
tasting spoon, cuillére dégustation, cucchiaio degustazione, probierloffel tasting spoon, cuillére dégustation, cucchiaio degustazione, probierloffel

P 1570 Cuchara Degustacén Oval 6-60/6 101 2 P 8654 Cuchara Degustacén Oval 6-60/6 101 2

oval tasting spoon, cuillére dégustation ovale, cucchiaio degustazione ovale, pro-
bierloffel oval
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oval tasting spoon, cuillére dégustation ovale, cucchiaio degustazione ovale, pro-
bierl&ffel oval
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Base porcelana pequena
Small porcelain tray

Petit plateau en porcelaine
Vassoio piccolo porcellana
Porzellantablett klein

REF. COLOR Wimm Lmm) UE /MOQ
8598 BLANCO 92,5 278 0-4-16/ 4
8600 VERDE 92,5 278 0-4-16/ 4
8602 AZUL 92,5 278 0-4-16/ 4
8596 NEGRO 92,5 278 0-4-16/ 4

Base porcelana grande
Double porcelain tray
Plateau en porcelaine double
Vassoio porcellana doppio
Doppeltes porzellantablett

REF. COLOR Wimm Lemm UE / MOQ
8599 BLANCO 185 185 0-4-16 /4
8601 VERDE 185 185 0-4-16 /4
8603 AZUL 185 185 0-4-16 /4
8597 NEGRO 185 185 0-4-16 /4

Base madera
Wood tray
Plateau en bois
Vassoio legno

OAK
Holztablett e
REF. SIZE Wanm) Lemm) UE /MOQ
8370 SIMPLE 925 278 0-4-16/ 4
8371 DOBLE 185 278 0-4-16/ 4
Disco pinchos
Round stick holder
Orte brochette rond *
Disco fori spiedini OAK
Runder edelstahl spiesshalter Wooo
REF. D) Wnm) Para ref. / For ref. UE /MOQ
8001 71 35 8000 - 8004 0-4-16/ 4
Plato gest M
Gest plate M
Plateau en porcelaine gest M
Vassoio pocellana gest M ‘
Gest porzellantablett M PORN
REF. SIZE Hemm Wanm) Lemm) UE /MOQ
9984 S 30 110 105 0-4-16/ 4
11808 M 30 145 200 0-4-48/ 4
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Plato 1/4 racién redondo

1/4 ration circle plate C
plateau 1/4 bassin rond /

vassoio 1/4 porzione rotonda
1/4 portion quadratischer edelstahl teller

REF. Wemm Lmm) € UE /MOQ

8000 92,5 92,5 0-4-16/ 4

Plato 1 racién oval

1 ration oval plate

plateau 1 bassin ovale

vassoio 1 porzione ovale -

1 portion rechteckiger edelstahl teller

REF. Wmm) Lmm) € UE / MOQ

8005 92,5 278 0-4-16 / 4

Plato 1/2 racién oval ‘\
1/2 ration oval plate ~
plateau 1/2 bassin ovale \/
vassoio 1/2 porzione ovale

ovale 1/2 portion rechteckiger edelstahl teller

REF. Wmm Lmm) € UE /MOQ

8003 925 185 0-4-16 / 4

Plato 1 racién redondo PVD
PVD 1 ration circle plate
plateau bassin rond PVD
vassoio 1 porzione rotonda PVD
PVD 1 portion quadratischer edelstahl teller

LAB ACCESORIES

Plato 1/4 racién redondo doble
1/4 ration circle double plate
plateau 1/4 double bassin rond
vassoio 1/4 porzione doppia

1/4 portion rechteckiger edelstahl teller doppelt

REF. Wemm Lmmy € UE /MOQ
8004 925 185 0-4-16/ 4

Plato 1 racién redondo

1 ration circle plate

. >
vassoio 1 porzione rotonda :

plateau 1 bassin rond
1 portion quadratischer edelstahl teller

REF. Wmm) Lcmm) € UE / MOQ
8002 185 185 0-4-16/ 4
Plato 1/2 racié oval + pinchos \

1/2 ration oval plate + stick holder
plateau 1/2 bassin ovale + porte brochette
vassoio 1/2 porzione ovale + fori spiedini

1/2 portion rechteckiger edelstahl teller mit spiesshalter

REF. Wmm Lemmy € UE / MOQ
8006 92,5 278 0-4-16/ 4

ACABADO
ICE

ICE FINISH

REF. COLOR Wenm) Lmm) € UE /MOQ
8604 ORO 185 185 0-4-16 /4
8605 COBRE 185 185 0-4-16/ 4
8606 NEGRO 185 185 0-4-16 /4

Plato 1/2 racién oval PVD

PVD 1/2 ration oval plate

plateau 1/2 bassin ovale PVD

vassoio 1/2 porzione ovale PVD

PVD ovale 1/2 portion rechteckiger edelstahl teller

ACABADO
ICE

ICE FINISH

REF. COLOR Wmm Lmm) € UE /MOQ
8607 ORO 92,5 185 0-4-16/ 4
8608 COBRE 92,5 185 0-4-16/ 4
8609 NEGRO 92,5 185 0-4-16/ 4
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SAKURA

INOX 18/10 / 5mm / Mirror
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reddot design award
winner 2020 U L L
REF. Descripcién € UE/MOQ >4 mm X mm
A 6931 Cuchillo Mesa 6-60/6 228
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 6932 Cuchara Mesa 6-60/6 206 5
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafellffel
C 6933 Tenedor Mesa 6-60/6 210 5
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
SA KU RA D 6934 Cuchara Ramen 6-60/6 192 5
Ramen Spoon, Cuillére Ramen, Cucchiaio Ramen, Ramen Léffel
E 6935 Set Palillos 6-60/6 230 55
Chopsticks Set, Set Piques, Set Bacchette, E_stabchen- Set
F 7869 Soporte Cubiertos 6-60/6 80 85
Cutlery Holder, Panier A Couverts, Supporto Coperte, Besteckhalter
G 6939 Tenedor Lunch 6-60/6 151 35
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
H 6940 Cuchara Café 6-60/6 147 3
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel
I 6941 Cuchara Moka 6-60/6 105 2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
i
9789 24 Piezas 1-4/1 5 i .
24 Pi , Ecrin 24 Pié , Baul 24 Pz, 24 Stlck
ieces, Ecrin ieces, Bauletto Z tlc =
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KODAI VINTAGE

INOX Nickel Free 18% / 3mm / Vintage

KODAI
Collection.

EUROPEAN
PRODUCT

DESIGN
AWARD

REF. Descripcién € UE/MOQ >4 mm X mm

A 7276 Cuchillo Mesa XL 12-120/12 212
Table Knife Xl Vintage, Couteau Table Xl Vintage, Coltello Tavola Xl Vintage, Tafelmesser
Xl Vintage

B 7279 Cuchara Mesa XL 12-120/12 190 3
Table Spoon Xl Vintage, Cuillére Table Xl Vintage, Cucchiaio Tavola X| Vintage, Tafelloffel
Xl Vintage

c 7285 Tenedor Mesa 3 Puas XL 12-120/12 195 3
Table Fork 3 Prongs Xl Vintage, Fourchette Table XI 3 Dents Vintage, Forchetta Tavola XI 3
Punte Vintage, Tafelgabel XI Vintage

D 6943 Cuchillo Mesa 12-120/12 183
Vintage Table Knife, Couteau Table Vintage, Coltello Tavola Vintage, Tafelmesser Vintage

E 6944 Cuchara Mesa 12-120/12 170 25
Vintage Tabble Spoon, Culliére Table Vintage, Cucchiaio Tavola Vintage, Tafelloffel Vintage

F 6945 Tenedor Mesa 2 Puas 12-120 /12 179 25
Vintage Table Fork 2 Prongs, Fourchette Table 2 Dents Vintage, Forchetta Tavola 2 Punte,
Tafelgabel 2

G 6946 Tenedor Mesa 3 Puas 12-120/12 163 2,5
Vintage Table Fork 3 Prongs, Fourchette Table 3 Dents Vintage, Forchetta Tavola 3 Punte,
Tafelgabel 3

H 6947 Cuchillo Mantequilla 12-120/12 155
Vintage Butter Knife, Couteau Beurre, Coltello Burro, Buttermesser

I 6948  Cuchillo Lunch 12-120/12 133
Vintage Cake Knife, Couteau Gateau , Coltello Dolce, Kuchenmesser

J 6949  Tenedor Lunch 12-120/12 138 5
Vintage Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

K 6950 Cuchara Café 12-120/12 1154 17
Vintage Coffee Spoon, Culliére Café, Cucchiaio Caffé, Kaffeeloffel

L 6951 Cuchara Side 12-120/12 935 2
Vintage Side Spoon, Culliére Side, Cucchiaio Side, Loffel Side

M 6952 Cuchara Moka 12-120/12 975 17
Vintage Moka Spoon, Culliére Moka, Cucchiaio Moka, Mokkal&ffel »

N 6953 Cuchara Arroz 12-120/12 90 25
Vintage Rice Spoon, Culliére A Riz, Cucchiaio Riso, Reisloffel

o 6954 Tenedor Rastrillo 12-120/12 113 25

Vintage Wide Fork, Fourchette Rateau, Forchetta Wide, Taffelgabel Wide

9791 24 Piezas 1-4 /1 3
24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlick
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KODAI VINTAGE GOLD KODAI VINTAGE GOLD

INOX Nickel Free 18% / 3mm / Vintage Gold INOX Nickel Free 18% / 3mm / Vintage Gold

Hlimret

REF. Descripcién € UE/MOQ »{ mm X mm

A 7278 Cuchillo Mesa XL 12-120/12 212
Table Knife Xl Vintage, Couteau Table XI Vintage, Coltello Tavola XI Vintage, Tafelmesser
Xl Vintage

B 7281 Cuchara Mesa XL 12-120 /12 190 3
Table Spoon Xl Vintage, Cuillére Table Xl Vintage, Cucchiaio Tavola X| Vintage, Tafellffel
Xl Vintage

c 7287 Tenedor Mesa 3 Puas XL 12-120 /12 195 3
Table Fork 3 Prongs Xl Vintage, Fourchette Table XI 3 Dents Vintage, Forchetta Tavola XI 3
Punte Vintage, Tafelgabel XI Vintage

D 7081 Cuchillo Mesa 12-120/12 183

Vintage Table Knife, Couteau Table Vintage, Coltello Tavola Vintage, Tafelmesser Vintage

E 7082 Cuchara Mesa 12-120 /12 170 25
Vintage Tabble Spoon, Culliere Table Vintage, Cucchiaio Tavola Vintage, Tafell6ffel Vintage

F 7083 Tenedor Mesa 2 Puas 12-120 /12 179 25
Vintage Table Fork 2 Prongs, Fourchette Table 2 Dents Vintage, Forchetta Tavola 2 Punte,
Tafelgabel 2

G 7084  Tenedor Mesa 3 Puas 12-120 /12 163 25
Vintage Table Fork 3 Prongs, Fourchette Table 3 Dents Vintage, Forchetta Tavola 3 Punte,
Tafelgabel 3

H 7085 Cuchillo Mantequilla 12-120 /12 155

Vintage Butter Knife, Couteau Beurre, Coltello Burro, Buttermesser

I 7086 Cuchillo Lunch 12-120 /12 133

Vintage Cake Knife, Couteau Gateau , Coltello Dolce, Kuchenmesser

J 7087 Tenedor Lunch 12-120 /12 138 2

Vintage Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

K 7088 Cuchara Café 12-120/12 1154 17

Vintage Coffee Spoon, Culliére Café, Cucchiaio Caffé, Kaffeeloffel

L 7089 Cuchara Side 12-120/12 935 2
Vintage Side Spoon, Culliére Side, Cucchiaio Side, Loffel Side

M 7090 Cuchara Moka 12-120/12 975 17
Vintage Moka Spoon, Culliére Moka, Cucchiaio Moka, Mokkaléffel it

N 7091 Cuchara Arroz 12-120/12 90 25 18

Vintage Rice Spoon, Culliére A Riz, Cucchiaio Riso, Reisléffel

jry

o 7092 Tenedor Rastrillo 12-120/12 13 2,5

Vintage Wide Fork, Fourchette Rateau, Forchetta Wide, Taffelgabel Wide

9793 24 Piezas 1-4/1 3
24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stiick
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KODAI VINTAGE COPPER

INOX Nickel Free 18% / 3mm / Vintage Copper

KODAI VINTAGE BLACK

INOX Nickel Free 18% / 3mm / Vintage Black

et

Hlinret

A B C D E F G H | A B Cc D E
REF. Descripcién € UE/MOQ >4 mm i mm REF. Descripciéon UE/MOQ >4 mm X mm

A 4929 Cuchillo Mesa XL 12-120/12 212 7277 Cuchillo Mesa XL 12-120/12 212
Table Knife XI Vintage, Couteau Table XI Vintage, Coltello Tavola X| Vintage, Tafelmesser Table Knife XI Vintage, Couteau Table X| Vintage, Coltello Tavola XI Vintage, Tafelmesser
Xl Vintage Xl Vintage

B 4930 Cuchara Mesa XL 12120 /12 190 3 7280 Cuchara Mesa XL 12-120/12 190 3
Table Spoon XI Vintage, Cuillére Table XI Vintage, Cucchiaio Tavola XI Vintage, Tafelloffel Table Spoon XI Vintage, Cuillere Table XI Vintage, Cucchiaio Tavola XI Vintage, Tafell5ffel
Xl Vintage Xl Vintage

C 4931 Tenedor Mesa 3 Puas XL 12120 /12 195 3 7286 Tenedor Mesa 3 Puas XL 12-120 /12 195 3
Table Fork 3 Prongs XI Vintage, Fourchette Table XI 3 Dents Vintage, Forchetta Tavola XI 3 Table Fork 3 Prongs XI Vintage, Fourchette Table XI 3 Dents Vintage, Forchetta Tavola XI 3
Punte Vintage, Tafelgabel XI Vintage Punte Vintage, Tafelgabel Xl Vintage

D 4932 Cuchillo Mesa 12-120/12 183 7069 Cuchillo Mesa 12-120/12 183
Vintage Table Knife, Couteau Table Vintage, Coltello Tavola Vintage, Tafelmesser Vintage Vintage Table Knife, Couteau Table Vintage, Coltello Tavola Vintage, Tafelmesser Vintage

E 4933 Cuchara Mesa 12-120 /12 170 25 7070 Cuchara Mesa 12-120 /12 170 2,5
Vintage Tabble Spoon, Culliére Table Vintage, Cucchiaio Tavola Vintage, Tafelléffel Vintage Vintage Tabble Spoon, Culliere Table Vintage, Cucchiaio Tavola Vintage, Tafelldffel Vintage

F 4934 Tenedor Mesa 2 Puas 12120 /12 179 25 7071 Tenedor Mesa 2 Puas 12-120 /12 179 2,5
Vintage Table Fork 2 Prongs, Fourchette Table 2 Dents Vintage, Forchetta Tavola 2 Punte, Vintage Table Fork 2 Prongs, Fourchette Table 2 Dents Vintage, Forchetta Tavola 2 Punte,
Tafelgabel 2 Tafelgabel 2

G 4935 Tenedor Mesa 3 Puas 12-120/12 163 25 7072 Tenedor Mesa 3 Puas 12-120/12 163 25
Vintage Table Fork 3 Prongs, Fourchette Table 3 Dents Vintage, Forchetta Tavola 3 Punte, Vintage Table Fork 3 Prongs, Fourchette Table 3 Dents Vintage, Forchetta Tavola 3 Punte,
Tafelgabel 3 Tafelgabel 3

H 4936 Cuchillo Mantequilla 12-120 /12 155 7073 Cuchillo Mantequilla 12-120 /12 155
Vintage Butter Knife, Couteau Beurre, Coltello Burro, Buttermesser Vintage Butter Knife, Couteau Beurre, Coltello Burro, Buttermesser

I 4937 Cuchillo Lunch 12-120/12 133 7074 Cuchillo Lunch 12-120/12 133
Vintage Cake Knife, Couteau Gateau , Coltello Dolce, Kuchenmesser Vintage Cake Knife, Couteau Gateau, Coltello Dolce, Kuchenmesser

J 4938 Tenedor Lunch 12-120 /12 138 2 7075 Tenedor Lunch 12-120/12 138 2
Vintage Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel Vintage Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

K 4939 Cuchara Café 12-120/12 1154 17 7076 Cuchara Café 12-120/12 1154 17
Vintage Coffee Spoon, Culliere Café, Cucchiaio Caffé, Kaffeeloffel Vintage Coffee Spoon, Culliére Café, Cucchiaio Caffé, Kaffeeloffel

L 4940 Cuchara Side 12-120/12 935 2 7077 Cuchara Side 12-120/12 935 2
Vintage Side Spoon, Culliére Side, Cucchiaio Side, Léffel Side Vintage Side Spoon, Culliere Side, Cucchiaio Side, Léffel Side

M 4941 Cuchara Moka 12-120/12 975 17 7078 Cuchara Moka 12-120 /12 975 17
Vintage Moka Spoon, Culliére Moka, Cucchiaio Moka, Mokkaloffel 2 Vintage Moka Spoon, Culliere Moka, Cucchiaio Moka, Mokkal6ffel

N 4942 Cuchara Arroz 12-120/12 90 2,5 I 7079 Cuchara Arroz 12-120/12 90 2,5 »
Vintage Rice Spoon, Culliére A Riz, Cucchiaio Riso, Reisléffel ; Vintage Rice Spoon, Culliére A Riz, Cucchiaio Riso, Reisléffel _l

O 4943  Tenedor Rastrillo 12-120/12 113 25 7080 Tenedor Rastrillo 12-120/12 113 25
Vintage Wide Fork, Fourchette Rateau, Forchetta Wide, Taffelgabel Wide Vintage Wide Fork, Fourchette Rateau, Forchetta Wide, Taffelgabel Wide

4945 24 Piezas 1-4/1 3 9795 24 Piezas 1-4/1 3

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick
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24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz., 24 Stiick
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FLEUR DE LYS
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REF.

T

(T

Descripcién

€

FLEUR DE LYS

INOX 18/10 / 4,5mm / Mirror

UE/MOQ

>4 mm

A MM

7980  Cuchillo Mesa 12-120/12 235
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

7981 Cuchara Mesa 12-120/12 215 4,5
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelloffel

7982 Tenedor Mesa 12-120/12 214 45
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

8007 Pala Pescado 12-120/12 221 45
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

8008 Tenedor Pescado 12-120/12 210 45
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel

7983 Cuchillo Postre 12-120/12 208
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

7984  Cuchara Postre 12-120 /12 189 4
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel

7985  Tenedor Postre 12-120/12 186 4
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

7986 Tenedor Lunch 12-120 /12 156 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

7987  Cuchara Café 12-120/12 150 3 g
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel J

7988 Cuchara Moka 12-120/12 118 25
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel

7989 24 Piezas 1-4 /1 45

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlck

59




FLEUR DE LYS VINTAGE BLACK

FLEUR DE LYS VINTAGE BLACK

T

—
—

INOX 18/10 / 4,5mm / Vintage Black

REF. Descripcién € UE/MOQ P{ mm X mm

6962 Cuchillo Mesa 12-120/12 235
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

6963 Cuchara Mesa 12-120 /12 215 45
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel

6964 Tenedor Mesa 12-120/12 214 45
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

6965 Pala Pescado 12-120/12 221 45
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

6966 Tenedor Pescado 12-120 /12 210 45
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel

6967 Cuchillo Postre 12-120/12 208
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

6968 Cuchara Postre 12-120 /12 189 4
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel

6969 Tenedor Postre 12-120 /12 186 4
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

6970 Tenedor Lunch 12120 /12 156 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

6971 Cuchara Café 12-120 /12 150 3 3
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel J

6972 Cuchara Moka 12-120/12 118 25
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel

6973 24 Piezas 1-4/1 45

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlck
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‘. OSLO

INOX 18/10 / 7mm / Mirror / FORGED

-t

REF. Descripcién € UE/MOQ >4 mm X mm

A 3619 Cuchillo Chuletero 12-120/12 233
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser

B 5474  Cuchillo Mesa 12-120/12 235
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

C 5475 Cuchara Mesa 12-120 /12 208 7
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafellffel

D 5476 Tenedor Mesa 12-120 /12 208 7
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

E 5483 Pala Pescado 12-120 /12 200 6
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

F 5484 Tenedor Pescado 12-120/12 185 6
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel

G 2171 Cuchillo Postre 12-120/12 205
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

H 5485 Cuchara Postre 12-120 /12 170 6
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel

| 5486 Tenedor Postre 12-120 /12 170 6
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

J 5478  Tenedor Lunch 12-120 /12 148 55
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

K 5477 Cuchara Café 12-120 /12 145 55
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel J

L 5479 Cuchara Moka 12-120/12 120 45

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel

1600 24 Piezas 1-4 /1 7
24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz., 24 Stlick - A_J
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OSLO OCEAN FREE

INOX 18/10 / 4mm / Satin / Nylon

Busqueda
@‘ 1 Search
Recolecta
Collect 2 )
3 Limpieza
Clean
Regeneracion
Regenerate 4 h)

Nuevo producto
New product 6

Recycled resin

que provienen del plastico recuperado y reciclado. Este ma-
terial, que constituye una parte significativa de los desechos
plasticos en el océano, se recolecta, limpia y recicla mediante
procesos avanzados para transformarlo en materias primas re-

gg La coleccion OSLO OCEAN FREE ha sido producida con NYLON

utilizables.

Su fabricacién supone una reduccion de la huella de carbono
y reduce el impacto sobre el medio ambiente frente a otros

materiales.

REF. Descripcién

Resina reciclada

The OSLO OCEAN FREE collection has been produced with
NYLON from recovered and recycled plastic. This material,
which constitutes a significant portion of the plastic waste in
the ocean, is collected, cleaned, and recycled through advan-
ced processes to transform it into reusable raw materials.

In addition, its manufacture reduces the carbon footprint and

reduces the impact on the environment compared to other
materials.

€ UE/MOQ »{ mm I mm

A 12024 Cuchillo Mesa

Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

B 12025 Cuchara Mesa

Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafellffel

C 12026 Tenedor Mesa

Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

D 12027 Cuchara Café

Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeldffel

12028 24 Piezas
24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz., 24 Stiick

12120 /12 226

12-120/12 210 4

12-120/12 210 4 g
y/

12-120/12 150 35

1-4/1 4

>
w

IRIS

INOX 18/10 / 6mm / Mirror

b
REF. Descripcién € UE/MOQ »{ mm X mm
7022 Cuchillo Mesa 12-120 /12 243 8
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
7023 Cuchara Mesa 12-120 /12 209 6
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelloffel
7024 Tenedor Mesa 12-120 /12 209 6
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
7025 Pala Pescado 12-120 /12 188 5
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
7026 Tenedor Pescado 12-120 /12 188 5
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
7027 Cuchillo Postre 12-120/12 210 7
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
7028 Cuchara Postre 12-120 /12 184 5
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
7029 Tenedor Postre 12-120 /12 184 5
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
7030 Tenedor Lunch 12-120 /12 151 45
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel :
7031 Cuchara Café 12-120/12 151 45 3
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel j
7032 Cuchara Moka 12-120 /12 108 4
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkalffel
5965 24 Piezas 1-4/1 6

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stick
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DALIA

INOX 18/10 / 8,5mm / Mirror / Forged

REF. Descripcién € UE/MOQ >4 mm X mm
7057 Cuchillo Mesa 12-120/12 234
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
7058 Cuchara Mesa 12-120 /12 205 8,5
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel
7059 Tenedor Mesa 12-120 /12 204 85
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
7060 Cuchillo Postre 12-120/12 210
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
7061 Cuchara Postre 12-120 /12 182 75
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
7062 Tenedor Postre 12-120/12 181 75
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
7063 Tenedor Lunch 12-120 /12 156 6,4
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
7064 Cuchara Café/Te 12-120/12 154 6,4 g
Coffee/Iced Tea Spoon, Cuillere Café/Té, Cucchiaio Caffé/The, Cocktailloffel /
7065 Cuchara Moka 12-120 /12 108 45
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel
5963 24 Piezas 1-4 /1 85

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick
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CONTOUR

INOX 18/10 / 4mm / Mirror

REF. Descripcién € UE/MOQ »{ mm X mm

A 7968  Cuchillo Mesa 12-120/12 238
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

B 7969  Cuchara Mesa 12-120/12 213 4
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel

C 7970  Tenedor Mesa 12-120/12 213 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

D 7971 Pala Pescado 12-120/12 224 4
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

E 7972  Tenedor Pescado 12-120/12 200 4
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel

CO N TO U R F 7973  Cuchillo Postre 12-120/12 216

Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

G 7974  Cuchara Postre 12-120/12 192 35
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel

H 7975  Tenedor Postre 12-120 /12 192 35
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

I 7976  Tenedor Lunch 12-120 /12 140 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel 0

J 7977  Cuchara Café 12-120 /12 140 3 ;
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel J

K 7978  Cuchara Moka 12-120/12 115 2,5
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel

7979 24 Piezas 1-4/1 4 i

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlck 7:x1
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CONTOUR VINTAGE GOLD

INOX 18/10 / 4mm / Vintage

A C D E F G H |
REF. Descripcion € UE/MOQ P4 mm X mm

A 5783 Cuchillo Mesa 12-120/12 238
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

B 5784 Cuchara Mesa 12-120/12 213 4
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelloffel

C 5785 Tenedor Mesa 12-120 /12 213 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

D 5786 Cuchillo Postre 12-120/12 216
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

E 5787 Cuchara Postre 12-120 /12 192 35
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel

F 5788 Tenedor Postre 12-120 /12 192 35
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

G 5789 Tenedor Lunch 12-120/12 140 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel 8

&

H 5790  Cuchara Café 12-120 /12 140 3 i
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel J

I 5791 Cuchara Moka 12-120/12 115 25
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel

5792 24 Piezas 1-4 /1 4

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlick

70

35 anos creando valor juntos

Desde hace 35 afios creando, inspirando, disefiando, comercia-
lizando, produciendo y transformando la cuberteria junto a los
diversos profesionales de la industria.

35 years creating value together

For 35 years, we have been creating, inspiring, designing, marketing,
producing and transforming cutlery together with various professionals
in the industry.
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SANGIOVESE

INOX 18/10 / 3,5mm / Mirror

REF. Descripcién € UE/MOQ P4 mm X mm

A 6895 Cuchillo Mesa 12-120 /12 255
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

B 6896 Cuchara Mesa 12-120 /12 209 35
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel

c 6897 Tenedor Mesa 12-120 /12 209 35

’ i Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

D 6898 Pala Pescado 12-120 /12 208 3
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

E 6899 Tenedor Pescado 12-120 /12 190 3

Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel

SAN G I OV ES E F 6900 Cuchillo Postre 12-120 /12 232

Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

G 6901 Cuchara Postre 12-120 /12 190 3
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
H 6902 Tenedor Postre 12-120 /12 190 3
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
I 6903 Tenedor Lunch 12-120 /12 170 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
J 6904 Cuchara Café 12-120/12 142 3
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeldffel j
K 6905 Cuchara Moka 12-120 /12 1M 2

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel

6906 24 Piezas 1-4/1 35 |
24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlick -
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SANGIOVESE GOLD

INOX 18/10 / 3,5mm / Mirror

CALLAS

INOX 18/10 / 3,5mm / Mirror

YUY §
| ' K { ‘
NN |
.J | .J | | 1 1
A B C D E F G H |
REF. Descripcién € UE/MOQ »{ mm X mm
A 7271 Cuchillo Mesa 12-120 /12 255
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 7418 Cuchara Mesa 12120 /12 209 35
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel
c 7272 Tenedor Mesa 12120 /12 209 35
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 7420 Cuchillo Postre 12-120 /12 232
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
E 7419 Cuchara Postre 12-120 /12 190 3
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
F 7273 Tenedor Postre 12-120 /12 190 3
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
G 7957 Tenedor Lunch 12-120 /12 170 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
H 7274 Cuchara Café 12-120 /12 142 3
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel
I 7275 Cuchara Moka 12-120 /12 M 2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
5554 24 Piezas 1-4/1 35

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick

£ £ ‘ i 8 i
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= |
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= 3
REF. Descripcién € UE/MOQ »{ mm X mm
7010 Cuchillo Chuletero 12-120/12 225
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
7011 Cuchillo Mesa 12-120/12 225 7
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
7012 Cuchara Mesa 12-120 /12 215 35
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafellsffel
7013 Tenedor Mesa 12-120/12 212 35
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
7014 Pala Pescado 12-120 /12 205 3
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
7015 Tenedor Pescado 12-120/12 188 3
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
7016 Cuchillo Postre 12-120/12 203 6
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
7017 Cuchara Postre 12-120 /12 185 3
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
7018 Tenedor Postre 12-120 /12 185 3
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
7019 Tenedor Lunch 12-120 /12 145 25
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel ;
7020 Cuchara Café 12120 /12 147 25 :
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeldffel j
7021 Cuchara Moka 12-120/12 115 2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaloffel
5964 24 Piezas 1-4/1 35

24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz., 24 Stiick
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VERSAILLES

a

VERSAILLES SATIN

INOX 18/10 / 3,5mm / Satin

REF. Descripcién € UE/MOQ >4 mm X mm

7765 Cuchillo Mesa 12-120/12 245
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

7766 Cuchara Mesa 12-120/12 210 35
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelloffel

7767 Tenedor Mesa 12-120/12 210 35
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

7770 Cuchillo Postre 12-120/12 220
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

77711 Cuchara Postre 12-120 /12 190 3
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel

7772 Tenedor Postre 12-120 /12 190 3
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

7773 Tenedor Lunch 12-120 /12 140 2,5
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

7774 Cuchara Café 12-120/12 140 25
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeelffel J

7775 Cuchara Moka 12-120/12 115 18
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel

7776 24 Piezas 1-4/1 35

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stlick
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VERSAILLES SATIN COPPER

INOX 18/10 / 3,5mm / Satin

T

I

TULIP

INOX 18/10 / 4mm / Mirror

REF. Descripcion UE/MOQ P4 mm A mm
A 5754  Cuchillo Mesa 12-120/12 245
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 5755 Cuchara Mesa 12-120/12 210 35
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
C 5756 Tenedor Mesa 12-120/12 210 35
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 5757 Cuchillo Postre 12-120/12 220
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
E 5758 Cuchara Postre 12-120/12 190 3
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel
F 5759 Tenedor Postre 12-120/12 190 3
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
G 5760 Tenedor Lunch 12-120 /12 140 25
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel g
H 5761  Cuchara Café 12-120/12 140 25 i
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel }
I 5762 Cuchara Moka 12-120/12 115 18
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
8806 24 Piezas 1-4/1 35

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stiick
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/ i
i
A E F | G J K L M

REF. Descripcién UE/MOQ P4 mm A mm
7033 Cuchillo Chuletero 12-120/12 244

Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
7034 Cuchillo Mesa 12-120/12 237

Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
7035  Cuchara Mesa 12120/12 207 4

Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
7036 Tenedor Mesa 12-120 /12 206 4

Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
7037 Pala Pescado 12-120 /12 195 35

Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
7038 Tenedor Pescado 12-120/12 176 35

Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
7039 Cuchillo Postre 12-120/12 195

Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
7040 Cuchara Postre 12-120/12 178 35

Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
7041 Tenedor Postre 12-120 /12 179 35

Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
7042 Tenedor Lunch 12-120 /12 142 3

Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
7043 Cuchara Café 12-120/12 135 3

Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel §
7044  Cuchara Moka 12-120/12 1M 25 3

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel j
7045 Cuchara Consomé 12-120/12 166 35

Consommeé Spoon, Cuillere Consommé, Cucchiaio Zuppa, Bouillonl&ffel
5961 24 Piezas 1-4/1 4

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick

79




MARANTA

) INOX 18/10 / 4mm / Mirror

A -

REF. Descripcién € UE/MOQ >4 mm X mm

A 7288 Cuchillo Mesa Clasico 12-120/12 238
Classic Table Knife, Couteau Table Classic, Coltello Tavola Classic, Tafelmesser
Classic

B 6485  Cuchillo Mesa 12-120/12 238
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

C 6486 Cuchara Mesa 12120 /12 212 4
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelloffel

D 6487 Tenedor Mesa 12-120/12 212 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

E 6488 Pala Pescado 12-120/12 215 4
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

F 6489 Tenedor Pescado 12-120 /12 200 4
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel

G 6691 Cuchillo Postre Clasico 12-120/12 214
Classic Dessert Knife, Couteau Dessert Classic, Coltello Frutta Classic, Dessert-
messer Classic

MARANTA H 6490 Cuchillo Postre 12-120/12 214

Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

I 6491 Cuchara Postre 12120 /12 191 35
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel

J 6492 Tenedor Postre 12-120/12 191 35
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

K 6493 Tenedor Lunch 12-120 /12 140 35
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

L 6494 Cuchara Café 12-120 /12 140 35
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel y

M 6495 Cuchara Moka 12-120/12 114 35

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel

6496 24 Piezas 1-4 /1 35
24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz, 24 Stiick 7774__}
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MARANTA VINTAGE

INOX 18/10 / 4mm / Vintage

REF. Descripcién € UE/MOQ P{mm X mm
A 7784 Cuchillo Mesa Clasico 12-120/12 238
Classic Table Knife, Couteau Table Classic, Coltello Tavola Classic, Tafelmesser
Classic
B 6793 Cuchillo Mesa 12-120/12 238

Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

c 6794 Cuchara Mesa 12-120/12 212 4

Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelléffel

D 6795 Tenedor Mesa 12-120/12 212 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

E 6796 Pala Pescado 12-120 /12 215 4

Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

F 6797 Tenedor Pescado 12-120 /12 200 4

Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel

G 6692 Cuchillo Postre Clasico 12-120/12 214
Classic Dessert Knife, Couteau Dessert Classic, Coltello Frutta Classic, Dessert-
messer Classic

M A RA N TA V I N TAG E H 6798 gegsgnilgiofe,PCgustEgSDessert, Coltello Frutta, Dessertmesser 12-120 / 12 214

1 6799 Cuchara Postre 12-120/12 191 35

Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel

J 6800 Tenedor Postre 12-120/12 191 35
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
. K 6801 Tenedor Lunch 12-120/12 140 35
~ Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel :
1 7 ? L 6802  Cuchara Café 1220 /12 140 35 :
| I i Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel )
M 6803 Cuchara Moka 12-120/12 114 35

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel

6804 24 Piezas 14 /1 4
24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stlick
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LONDON

INOX 18/10 / 4mm / Mirror

/
J'II
{
{
I.’:
{
JI
\ i
\
|
!
k / \, 4 k s
REF. Descripcién € UE/MOQ >4 mm X mm
A 6700 Cuchillo Chuletero 12-120 /12
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 6701 Cuchillo Mesa 12-120 /12
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
Cc 6702 Cuchara Mesa 12-120 /12
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
D 6703 Tenedor Mesa 12-120 /12
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
E 6497 Pala Pescado 12-120 /12
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
F 6498 Tenedor Pescado 12-120 /12
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
LO N DO N G 6704 Cuchillo Postre 12-120 /12
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
H 6705 Cuchara Postre 12-120 /12
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
I 6706 Tenedor Postre 12-120 /12
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
J 6707 Tenedor Lunch 12-120 /12
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
K 6708 Cuchara Café 12-120 /12
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel J
L 6709 Cuchara Moka 12-120 /12
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
6710 24 Piezas 1-4/1
24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick :,__J
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LONDON VINTAGE

oM BTIESS

LONDON VINTAGE

INOX 18/10 / 4mm / Vintage

REF. Descripcién € UE/MOQ >4 mm X mm
6805 Cuchillo Chuletero 12-120/12 233
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
6806 Cuchillo Mesa 12-120/12 228
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
6807 Cuchara Mesa 12-120/12 208 4
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
6808 Tenedor Mesa 12-120/12 208 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
6809 Pala Pescado 12-120/12 212 4
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
6810 Tenedor Pescado 12-120/12 205 4
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
6811 Cuchillo Postre 12-120/12 208
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
6812 Cuchara Postre 12-120/12 186 35
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel
6813 Tenedor Postre 12-120/12 186 35
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
6814 Tenedor Lunch 12-120/12 152 25
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
6815 Cuchara Café 12-120/12 150 25 3
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel }
6816 Cuchara Moka 12-120/12 115 2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel
6817 24 Piezas 1-4/1 4

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlck
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VIOLET

INOX 18/10 / 4mm / Mirror

[ | Il
|' C' il
| i
‘ i |
A B C D E F
REF. Descripcion UE/MOQ >4 mm A mm
A 7046 Cuchillo Mesa 12-120/12 240
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 7047 Cuchara Mesa 12-120/12 214 4
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
Cc 7048 Tenedor Mesa 12-120/12 213 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 7049 Pala Pescado 12-120/12 187 35
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
E 7050 Tenedor Pescado 12-120/12 174 35
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
F 7051 Cuchillo Postre 12-120/12 209
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
G 7052 Cuchara Postre 12-120/12 176 35
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
H 7053 Tenedor Postre 12-120/12 175 35
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
I 7054 Tenedor Lunch 12-120/12 147 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
J 7055 Cuchara Café 12-120/12 147 3
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel
K 7056 Cuchara Moka 12-120/12 121 25
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkalffel
5962 24 Piezas 1-4/1 4

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stick
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VIOLET SATIN

INOX Nickel Free 18% / 4mm / Satin

(Ol Lol

M,
|

A B C D F G H
REF. Descripcién € UE/MOQ >4 mm i mm
12099  Cuchillo Mesa 12-120/12 240
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
12100 Cuchara Mesa 12-120/12 214 4
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafellffel
12101 Tenedor Mesa 12-120/12 213 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
12102  Cuchillo Postre 12-120/12 209
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
12103  Cuchara Postre 12-120 /12 176 35
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel
12104 Tenedor Postre 12-120/12 175 35
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
12105 Tenedor Lunch 12-120 /12 147 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
12106  Cuchara Café 12-120/12 147 3 1
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel J
12107  Cuchara Moka 12-120/12 121 2,5
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
12108 24 Piezas 1-4 /1 4

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick
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VIOLET SATIN CHAMPAGNE

INOX Nickel Free 18% / 4mm / Satin

VIOLET SATIN COPPER

INOX Nickel Free 18% / 4mm / Satin

Il

|

e

A B D E | A B C D E F 1
REF. Descripcion UE/MOQ >4 mm Z mm REF. Descripcion UE/MOQ >4 mm X mm
A 12109 Cuchillo Mesa 12-120/12 240 12119  Cuchillo Mesa 12-120 /12 240
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 12110 Cuchara Mesa 12-120/12 214 4 12120 Cuchara Mesa 12-120/12 214 4
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafellffel Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
< 1211 Tenedor Mesa 12-120 /12 213 4 12121 Tenedor Mesa 12-120/12 213 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 12112  Cuchillo Postre 12-120/12 209 12122  Cuchillo Postre 12-120 /12 209
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
E 12113  Cuchara Postre 12-120 /12 176 35 12123  Cuchara Postre 12-120 /12 176 35
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel
F 12114 Tenedor Postre 12-120/12 175 35 12124 Tenedor Postre 12-120/12 175 35
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
G 12115 Tenedor Lunch 12-120 /12 147 3 12125 Tenedor Lunch 12-120 /12 147 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel :
H 12116 Cuchara Café 12-120/12 147 3 12126  Cuchara Café 12-120 /12 147 3 1
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel j
I 12117  Cuchara Moka 12-120 /12 121 25 12127  Cuchara Moka 12-120 /12 121 2,5
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
12118 24 Piezas 1-4 /1 4 12128 24 Piezas 1-4 /1 4

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlick

20

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlick
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CHEF

INOX 18/10 / 4mm / Mirror

e
-
perd
-

LOTUS

INOX 18/10 / 4mm / Mirror

A
REF. Descripcién € UE/MOQ >4 mm X mm

A 3107 Cuchillo Chuletero Sutil 12-120/12 232
Steak Knife Sutil, Couteau Steak Sutil, Coltello Bistecca Sutil, Steakmesser Sutil

B 5033 Cuchillo Mesa 12-120 /12 235
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

C 11915 Cuchara Mesa 12-120 /12 200 4
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel

D 11916 Tenedor Mesa 12120 /12 200 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

E 3702 Pala Pescado 12120 /12 205 3
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

F 3703 Tenedor Pescado 12120 /12 195 3
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel

G 5034 Cuchillo Postre 12-120/12 210 25
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

H 3704 Cuchara Postre 12-120/12 180 25
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertlffel

I 3705 Tenedor Postre 12120 /12 180 25
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

J 3706 Tenedor Lunch 12120 /12 148 2
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

K 3707  Cuchara Café 12-120 /12 140 2 3
Tea Spoon, Cuilléere Café, Cucchiaio Caffé, Kaffeelffel J

L 3708 Cuchara Moka 12-120/12 M6 2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel

0706 24 Piezas 1-4 /1 35

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick
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u
A B C D E F G H | J K L
REF. Descripcién € UE/MOQ P4 mm A Mm
6696  Cuchillo Chuletero 12-120/12 235
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
3139 Cuchillo Mesa 12-120/12 225
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
3141 Cuchara Mesa 12-120/12 21 4
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
3142 Tenedor Mesa 12-120/12 21 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
3143 Pala Pescado 12-120 /12 206 35
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
3144 Tenedor Pescado 12-120 /12 186 35
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
3145 Cuchillo Postre 12-120/12 195
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
3146 Cuchara Postre 12-120 /12 188 35
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel
3147 Tenedor Postre 12-120 /12 186 35
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
3148 Tenedor Lunch 12-120 /12 147 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
3149 Cuchara Café 12-120/12 139 3
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel g
3150 Cuchara Moka 12-120/12 114 25 :
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel J
3176 Pala Mantequilla 12-120/12 180 3
Butter Knife, Couteau Beurre, Coltello Burro, Buttermesser
5960 24 Piezas 1-4/1 4

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlick
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MUNICH

INOX 18/10 / 3,5mm / Mirror

[ .

% Anadimos cuchara CLASICA a la coleccidn,
dando la posibilidad de adaptar la gama Mu-
| nich a distintos estilos.

| | We add CLASSIC spoon to the collection, gi-
| | ving the possibility to adapt the Munich range

to different styles.
REF. Descripcién € UE/MOQ >4 mm X mm
A 6511 Cuchillo Chuletero 12-120/12 237
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 6512 Cuchillo Mesa 12-120/12 235
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
C 6513 Cuchara Mesa 12-120/12 210 35
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafellsffel
D 11935 Cuchara Mesa Clasica 12-120/12 210 35
Classic Table Spoon, Cuillére Table Classic, Cucchiaio Tavola Classic, Tafelloffel
Classic
E 6514 Tenedor Mesa 12-120 /12 209 35
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
F 6515 Pala Pescado 12-120/12 210 3
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
G 6516 Tenedor Pescado 12-120 /12 207 3
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
H 6517 Cuchillo Postre 12-120/12 209
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
I 6518 Cuchara Postre 12-120 /12 182 3
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
J 11936 Cuchara Postre Clasica 12-120 /12 185 3
Classic Dessert Spoon, Cuillere Dessert Classic, Cucchiaio Frutta Classic,
Dessertloffel Classic
K 6519 Tenedor Postre 12-120/12 186 3
M U N I C H Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
L 6520 Tenedor Lunch 12-120 /12 153 25
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
M 6521 Cuchara Café 12-120/12 150 25
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel
N 11937 Cuchara Café Clasica 12-120 /12 150 25
Classic Tea Spoon, Cuillére Café Classic, Cucchiaio Caffé Classic, Kaffeeloffel :
Classic B
O 6522 Cuchara Moka 12-120/12 115 25 1
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel J
P 11938 Cuchara Moka Clasica 12-120/12 115 25
Classic Coffee/Moka Spoon, Cuillére Moka Classic, Cucchiaio Moka Classic,
Mokkaloffel Classic
6523 24 Piezas 1-4 /1 35
24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stick B ______J
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IBIZA

it

IBIZA

INOX 18/10 / 3,5mm / Mirror

REF. Descripcién UE/MOQ >4 mm X mm

0764 Cuchillo Chuletero 12-120 /12 223
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser

0268 Cuchillo Mesa 12-120 /12 221
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

2736 Cuchara Mesa 12-120 /12 200 35
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel

2735 Tenedor Mesa 12-120/12 200 35
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

2742 Pala Pescado 12-120/12 200 2,5
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

2741 Tenedor Pescado 12-120 /12 190 2,5
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel

5807 Cuchillo Postre 12-120 /12 202
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

2740 Cuchara Postre 12-120/12 183 2,5
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel

2738 Tenedor Postre 12-120 /12 185 25
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

5814 Cuchillo Lunch 12-120 /12 167
Cake Knife, Couteau Gateau, Coltello Dolce, Kuchenmesser

2745 Tenedor Lunch 12120 /12 140 2,5
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

2743 Cuchara Café 12-120/12 140 25 :
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel J

2744 Cuchara Moka 12-120/12 110 2,5
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel

2797 24 Piezas 1-4/1 35

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stiick
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ONLINE

INOX 18/10 / 3,5mm / Mirror

REF. Descripcién € UE/MOQ >4 mm X mm

A 5821 Cuchillo Mesa 12-120/12 229
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

B 5822 Cuchara Mesa 12-120 /12 205 35
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelloffel

¢ 5823 Tenedor Mesa 12-120 /12 205 35
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

D 5824 Pala Pescado 12-120/12 215 35
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

E 5825 Tenedor Pescado 12-120/12 195 35
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel

F 5826 Cuchillo Postre 12-120/12 200
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

G 5827 Cuchara Postre 12-120/12 190 35
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel

H 5828 Tenedor Postre 12-120/12 185 35
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

I 5829 Tenedor Lunch 12-120/12 140 25
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

J 5830 Cuchara Café 12-120/12 147 25
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel

K 5831 Cuchara Moka 12-120/12 110 2

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel

O N LI N E L 3158 Cuchara Consomé 12-120 /12 180 25

Consommé Spoon, Cuillere Consommeé, Cucchiaio Zuppa, Bouillonl&ffel
| 1 1 1
I I f
|
F G H I J K L M | (e]

M 0463 Cazo Sopa 10-50/10 280 35
Soup Ladle, Louche A Potage, Mestolo, Suppenkelle
N 0464 Cuchara Ensalada 10-50/10 275 35
Salad Spoon, Cuillére A Servir Salade, Cucchiaio Servire, Salatloffel
O 0465 Tenedor Ensalada 10-50/10 275 35
Salad Fork, Fourchette A Servir Salade, Forchetta Servire, Salatgabel
P 0466 Pala Reposteria 10-50/10 260 35
Cake Server, Pelle A Tarte, Pala Torta, Tortenheber )
Q 0467 Cazo Salsa 10-50/10 180 35

Sauce Ladle, Cuillere A Sauce, Mestolino Salsa, SoBenkelle

2900 24 Piezas 1-4/1 35
24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stlick __J
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NORTH XL

INOX 18/10 / 3mm / Mirror

NORTH XL

INOX 18/10 / 3mm / Mirror

A B C D E F G H | J K L M N o P Q R
W
REF. Descripcién € UE/MOQ >4 mm X mm
A 4402 Cuchillo Chuletero 12-120/12 228
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 5525 Tenedor Chuletero 12-120/12 202 3
Steak Fork, Fourchette Steak, Forchetta Bistecca, Steakgabel
C 11923 Cuchillo Mesa Clasico 12-120/12 240
Classic Table Knife, Couteau Table Classic, Coltello Tavola Classic, Tafelmesser Classic
D 4536 Cuchara Mesa 12-120/12 210 3
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
E 4537 Tenedor Mesa 12-120/12 210 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel !
F 5376 Pala Pescado 12-120/12 200 3
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
G 5377 Tenedor Pescado 12-120/12 195 3
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
H 11924 Cuchillo Postre Clasico 12-120/12 216 |
Classic Dessert Knife, Couteau Dessert Classic, Coltello Frutta Classic, Dessertmesser Classic .
I 5378 Cuchara Postre 12-120/12 185 25
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
J 5379 Tenedor Postre 12-120/12 185 25
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
K 11925 Cuchillo Lunch Clasico 12-120/12 176
Classic Cake Knife, Couteau Gateau Classic, Coltello Dolce Classic, Kuchenmesser Classic
L 3846 Cuchara Té ‘ 12-120 /12 145 2
Iced Tea Spoon, Cuillére A Té, Cucchiaio The, Cocktailloffel
M 11926 Tenedor Lunch 12-120/12 148 2
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
N 3948 Cuchara Café 12-120/12 135 2
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel
O 3949 Cuchara Moka 12-120/12 115 2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkalffel
P 4993 Cuchara Refresco 12-120/12 207 2
Soda Spoon, Cuillere Mazagran, Cucchiaio Bibita, Longdrinkloffel
Q 5533 Tenedor Arroz 12-120/12 205 25
Rice Fork, Fourchette A Riz, Forchetta Riso, Reisgabel
; REF. Descripcién € UE/MOQ »{ mm X mm
R 3154 Cuchara Consomé 12-120 /12 180 25 ;
Consommeé Spoon, Cuilléere Consommé, Cucchiaio Zuppa, Bouillonl&ffel 3
S 12030 Pala Mantequilla 12-120 /12 176 3 J 7119 24 Piezas 1-4/ /1

Butter Knive, Cuillére Consommé, Cucchiaio Zuppa, Bouillonl&ffel

100

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick
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NORTH M

INOX 18/10 / 2.5mm / Mirror

i,

INOX 18/10 / 2mm / Mirror

NORTH S

A B D
| |
)
y
REF. Descripcién UE/MOQ >4 mm < mm
A 6359 Cuchillo Mesa Grande 12-120/12 228
Long Table Knife, Grande Couteau Table, Coltello Tavola Grande, Tafelmesser Lang
B 4007 Cuchara Mesa Grande 12-120 /12 198 2,5
Table Spoon Long, Grande Cuillére Table, Cucchiaio Tavola Grande, Tafelléffel Lang
C 4008 Tenedor Mesa Grande 12-120 /12 198 25
Long Table Fork, Grande Fourchette Table, Forchetta Tavola Grande, Tafelgabel Lang
D 3948 Cuchara Café 12-120/12 135 2
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel
7120 24 Piezas 1-4/1 25

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stick
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REF. Descripcién UE/MOQ »{ mm X mm
5631 Cuchillo Chuletero 12-120 /12 230
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
0094  Cuchillo Mesa 12-120 /12 225
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
3940 Cuchara Mesa 12-120 /12 193 18
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafellffel
3941 Tenedor Mesa 12120 /12 190 2
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
3947 Tenedor Lunch 12-120 /12 143 15
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel £
5567 Cuchara Café 12-120/12 140 15 3
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeldffel J
5568  Cuchara Moka 12-120 /12 120 1.2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
7122 24 Piezas 1-4 /1 2

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlick
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BAGUETTE XL BAGUETTE XL

INOX 18/10 / 3mm / Mirror INOX 18/10 / 3mm / Mirror

A | - |
| |
| l %
A B C D E F G H | J K L M N (¢]
y
REF. Descripcién € UE/MOQ »{ mm I mm

A 3526 Cuchillo Chuletero 12-120/12 230

Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 11923 Cuchillo Mesa Clasico 12-120/12 240

Classic Table Knife, Couteau Table Classic, Coltello Tavola Classic, Tafelmesser Classic
C 4365 Cuchara Mesa 12-120/12 209 3

Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelloffel
D 4366 Tenedor Mesa 12-120/12 210 3

Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
E 5297 Pala Pescado 12-120/12 200 25

Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
F 5298  Tenedor Pescado 12-120/12 195 25

Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
G 11924 Cuchillo Postre Clasico 12-120/12 216

Classic Dessert Knife, Couteau Dessert Classic, Coltello Frutta Classic, Dessertmesser Classic
H 5299 Cuchara Postre 12-120/12 185 25

Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
I 5300 Tenedor Postre 12-120 /12 183 25

Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
J 11925 Cuchillo Lunch Clasico 12-120/12 176

Classic Cake Knife, Couteau Gateau Classic, Coltello Dolce Classic, Kuchenmesser Classic
K 3877 Cuchara Té 12-120/12 145 2

Tea Spoon, Cuillere A Té, Cucchiaio The, Cocktailloffel
L 11927 Tenedor Lunch 12-120/12 148 2

Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
M 5302 Cuchara Café 12-120/12 138 2

Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel

s s v

N 5303 Cuchal‘a Moka 12-120 / 12 117 2 ; REF. DeSCI’IpCIOn € UE/MOQ P4 mm A MM

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel g
O 3155 Cuchara Consomé 12-120 /12 180 25 ] 4883 24 Piezas 1-4 /1 3

Consommeé Spoon, Cuillere Consommé, Cucchiaio Zuppa, Bouillonléffe 24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stiick
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BAGUETTE S

INOX 18/10 / 2mm / Mirror

Diseno, innovacion, calidad, Design, innovation, quality, functionality,
L funcionalidad, y accesibilidad. and accessibility.
Cinco valores fundamentales de Comas Five core values of Comas that are
gue se demuestran entre mas de featured among more than fifty cutlery
cincuenta colecciones de cubiertos. collections.
REF. Descripcién € UE/MOQ »{ mm X mm
A 1283 Cuchillo Chuletero 12-120 /12 223
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 3522 Cuchillo Mesa 12-120 /12 225
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
C 4377 Cuchara Mesa 12-120 /12 193 18
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelloffel
D 4378 Tenedor Mesa 12-120 /12 190 2
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
E 4383 Tenedor Lunch 12-120 /12 143 15
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel g
F 4384  Cuchara Café 12-120/12 140 15 3
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel J
G 4385 Cuchara Moka 12-120 /12 120 1,2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
H
7121 24 Piezas 1-4 /1 2

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stlick
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INGLES XL

INOX 18/10 / 3mm / Mirror

INGLES XL

INOX 18/10 / 3mm / Mirror

A B D E F G H | J K L M N o P Q R
.":J
REF. Descripcién € UE/MOQ P4 mm A Mm
A 5952 Cuchillo Chuletero 12-120/12 228
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 11917 Cuchillo Mesa Clasico 12-120/12 240
Classic Table Knife, Couteau Table Classic, Coltello Tavola Classic, Tafelmesser Classic
C 11918 Cuchara Mesa 12-120 /12 209 3
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafellffel
D 11919 Tenedor Mesa 12-120/12 210 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
E 5372 Pala Pescado 12-120 /12 200 2,5
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
F 5373 Tenedor Pescado 12-120 /12 195 2,5
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
G 11920 Cuchillo Postre Clasico 12-120/12 217
Classic Dessert Knife, Couteau Dessert Classic, Coltello Frutta Classic, Dessertmesser Classic
H 5374 Cuchara Postre 12-120/12 178 2,5
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertléffel
I 5375 Tenedor Postre 12-120/12 183 2,5
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
J 11921  Cuchillo Lunch Clasico 12-120/12 177
Classic Cake Knife, Couteau Gateau Classic, Coltello Dolce Classic, Kuchenmesser Classic
K 5309 Cuchara Té 12-120/12 145 2
Tea Spoon, Cuillere A Té, Cucchiaio The, Cocktaillffel
L 11922 Tenedor Lunch 12-120 /12 148 2
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
M 5437 Cuchara Café 12-120/12 138 2
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeldffel
N 5438 Cuchara Moka 12-120/12 117 2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
O 4508 Cuchara Refresco 12-120 /12 207 2
Soda Spoon, Cuillére Mazagran, Cucchiaio Bibita, Longdrinkl&ffel
P 4018 Cuchara Helado 12-120/12 130 2
Ice Cream Spoon, Cuillére A Glace, Cucchiaio Gelato, Eiscremelsffel . v
REF. Descripcién € UE/MOQ P4 mm A Mm
Q 4019 Cuchara Consomé 12-120/12 180 25 -
Consommeé Spoon, Cuillére Consommeé, Cucchiaio Zuppa, Bouillonléffel i
Ll .
R 12029 Pala Mantequilla 12-120/12 176 J 4881 24 Piezas B ) 1-4 /1 25
Butter Knive, Cuillére Consommé, Cucchiaio Zuppa, Bouillonléffel 24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz, 24 Stiick
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INGLES M

INOX 18/10 / 2,5mm / Mirror

)
ad .

4
B D 4
I
4
REF. Descripcién UE/MOQ »4{ mm X mm
A 6360 Cuchillo Mesa Grande 12-120/12 228
Long Table Knife, Grande Couteau Table, Coltello Tavola Grande, Tafelmesser Lang
B 4009 Cuchara Mesa Grande 12-120/12 198 25
Long Table Spoon, Grande Cuillére Table, Cucchiaio Tavola Grande, Tafell6ffel Lang
C 4010 Tenedor Mesa Grande 12-120/12 198 25 :
Long Table Fork, Grande Fourchette Table, Forchetta Tavola Grande, Tafelgabel Lang j
D 5437 Cuchara Café 12-120/12 137 2
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel
7123 24 Piezas 1-4 /1 25

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stick

1o

CONT SO

INOX 18/10 / 2mm / Mirror

INGLES S

A B C D E F G

REF. Descripcién UE/MOQ >4 mm A mMm
2396  Cuchillo Chuletero 12-120/12 223

Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
2338 Cuchillo Mesa 12-120/12 222

Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
2339 Cuchara Mesa 12-120/12 193 18

Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
2340  Tenedor Mesa 12-120/12 190 2

Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
2341 Tenedor Lunch 12-120/12 143 15

Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel g
2342  Cuchara Café 12-120 /12 140 15 3

Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel J
2343 Cuchara Moka 12-120/12 120 12

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel
7124 24 Piezas 1-4/1 2

24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz., 24 Stiick
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VIENA

INOX 18/10 / 2,5mm / Mirror
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A B C D E F G H I J K L M N o P Q
REF. Descripcién € UE/MOQ >4 mm < mm
A 5307 Cuchillo Chuletero 12-120/12 228
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 4777 Cuchillo Mesa 12-120/12 240
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
C 4714 Cuchara Mesa 12-120 /12 210 25
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
D 4715 Tenedor Mesa 12-120/12 210 25
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
E 4716 Pala Pescado 12-120/12 210 25
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
F 4717 Tenedor Pescado 12-120 /12 196 25
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
G 4778 Cuchillo Postre 12-120/12 210
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
H 4721 Cuchara Postre 12-120/12 191 25
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel
I 4722 Tenedor Postre 12-120 /12 195 25
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
J 4718 Tenedor Lunch 12120 /12 160 2
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
K 4719 Cuchara Café 12-120/12 155 2
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel
L 4720 Cuchara Moka 12-120/12 133 18
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel
M 4781 Cazo Sopa 10-50/10 280 25
Soup Ladle, Louche A Potage, Mestolo, Suppenkelle
N 4780 Cuchara Ensalada 10-50/10 240 25
Salad Spoon, Cuillére A Servir Salade, Cucchiaio Servire, Salatléffel
o 4779 Tenedor Ensalada 10-50/10 240 25
Salad Fork, Fourchette A Servir Salade, Forchetta Servire, Salatgabel
P 4784 Pala Reposteria 10-50/10 240 25
Cake Server, Pelle A Tarte, Pala Torta, Tortenheber
Q 4783 Cazo Salsa 10-50/10 170 27
Sauce Ladle, Cuillére A Sauce, Mestolino Salsa, SoBenkelle
12

VIENA

INOX 18/10 / 2,5mm / Mirror

Y
%/
REF. Descripcién € UE/MOQ P{ mm X mm
9817 24 Piezas 1-4/1 25

24 Pieces, Ecrin 24 Pigces, Bauletto 24 Pz., 24 Stiick
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BARCELONA BARCELONA

INOX 18/10 / 3,5mm / Mirror INOX 18/10 / 3,5mm / Mirror

T

)“'1”)

A B C D E F G H | J K L M N o P Q R S T U
|
|
REF. Descripcién € UE/MOQ »{ mm X mm
A 0764 Cuchillo Chuletero 12-120 /12 223
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 0268 Cuchillo Mesa 12-120/12 221
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
€ 11913 Cuchara Mesa 12-120 /12 200 35
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel
D 11914 Tenedor Mesa 12-120 /12 200 35
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
E 5805 PalaPescado 12-120 /12 205 25 t
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser |
F 5806 Tenedor Pescado 12-120 /12 190 25
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
G 5807 Cuchillo Postre 12-120 /12 202
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser |
H 5808 Cuchara Postre 12-120 /12 183 25
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertlffel
I 5809 Tenedor Postre 12-120 /12 185 25
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
J 5814  Cuchillo Lunch 12-120/12 167 i
Cake Knife, Couteau Gateau, Coltello Dolce, Kuchenmesser |
K 5810 Tenedor Lunch 12-120 /12 140 25
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
L 5811 Cuchara Café 12-120 /12 140 25
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel
M 5812 Cuchara Moka 12-120/12 10 25
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel
N 5815 Pala Mantequilla 12-120/12 165 25
Butter Knife, Couteau Beurre, Coltello Burro, Buttermesser
o 3152 Cuchara Refresco 12-120 /12 200 25
Soda Spoon, Cuillére Mazagran, Cucchiaio Bibita, Longdrinkloffel
P~ 3153 Cuchara Consomé 12-120 /12 180 25
Consommeé Spoon, Cuillére Consommé, Cucchiaio Zuppa, Bouillonloffel
Q 0470 Cazo Sopa 10-50/10 268 3
Soup Ladle, Louche A Potage, Mestolo, Suppenkelle
R 0471 Cuchara Ensalada 10-50/10 270 3
Salad Spoon, Cuillére A Servir Salade, Cucchiaio Servire, Salatloffel
S 0472 Tenedor Ensalada 10-50/10 265 3
Salad Fork, Fourchette A Servir Salade, Forchetta Servire, Salatgabel v
o REF. Descripcién € UE/MOQ P4 mm mm
T 0473 PalaLasana 10-50/10 235 3 : -
Lasagna Server, Pelle A Lasagne, Pala Lasagna, Lasagneheber &
3
U 0474 Cazo Salsa 10-50/10 180 3 5818 24 Piezas 1-4/1 3
Sauce Ladle, Cuillére A Sauce, Mestolino Salsa, SoBenkelle J 24 pieces, écrin 24 pidces, bauletto 24 pz., 24 stiick
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Estar siempre cerca,
responder a todas las
nhecesidades.

En Comas queremos estar presentes en cada mesa, en
cada ocasion. Tanto en las situaciones especiales, como
en las de cada dia.

Estar cerca: esta es en esencia la funcidon de nuestros
cubiertos y de nuestra cultura de servicio al cliente.

Always close by,
responding to
all needs.

At Comas we want to be present at every table, on every
occasion. Both in special and everyday situations.

Being close: this is essentially the function of our cutlery
and our customer service culture




BCN SATIN BCN SATIN

INOX Nickel Free 18% / 3mm / Satin INOX Nickel Free 18% / 3mm / Satin

I_g|llll Il ('

A B C D E F G H ! J K /
|
REF. Descripcién € UE/MOQ < mm X mm
|
A 6721 Cuchillo Mesa 12-120/12 221
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 6722 Cuchara Mesa 12-120 /12 200 3
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
Cc 6723 Tenedor Mesa 12-120 /12 200 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 6724 Cuchillo Postre 12-120/12 202
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser |
E 6725 Cuchara Postre 12-120/12 183 2,5
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel
F 6726 Tenedor Postre 12-120/12 185 2,5
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
G 6727 Tenedor Lunch 12-120 /12 140 25
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
H 6728 Cuchara Café 12-120/12 140 25
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel
I 6729 Cuchara Moka 12-120/12 110 2,5
Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
J 8378 Cuchara Refresco 12-120/12 202 :
Soda Spoon, Cuillere Mazagran, Cucchiaio Bibita, Longdrinklffel 1
K 8796 Cuchara Aperitivo 12120 /12 132 3 y)
Appetizer Spoon, Cuillere Apéritif, Cucchiaio Antipasto, Aperitif L&ffe
1051 Blister 3 Cuchillo Mesa 0-12/12
Blister 3 Table Knife, Blister 3 Couteau Table, Blister 3 Coltello Tavola, Blister 3 Tafelmesser
1052 Blister 6 Cuchara Mesa 0-12/12
Blister 6 Table Spoon, Blister 6 Cuillére Table, Blister 6 Cucchiaio Tavola, Blister 6 Tafelloffel
1053 Blister 6 Tenedor Mesa 0-12/12 -
Blister 6 Table Fork, Blister 6 Fourchette Table, Blister 6 Forchetta Tavola, Blister 6
Tafelgabel
1055 Blister 6 Tenedor Lunch 0-12/12
Blister 6 Cake Fork, Blister 6 Fourchette Gateau, Blister 6 Forchetta Dolce, Blister 6 \)
Kuc.hengabe\ e v =
1054 Blister 6 Cuchara Cafe 0-12/12 REF. Descripcién € UE/MOQ  »{ mm A mm
Blister 6 Tea Spoon, Blister 6 Cuillere Café, Blister 6 Cucchiaio Caffé, Blister 6 Kaffeeloffel
1056  Blister 6 Cuchara Moka 0-12/12 A ;i -
Blister 6 Coffee/Moka Spoon, Blister 6 Cuillére Moka, Blister 6 Cucchiaio Moka, Blister 6 6730 24 _Plezyas_, . " 1-4/1 3
Mokkaléffel 24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz., 24 Stlck
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BCN SATIN GOLD

INOX Nickel Free 18% / 3mm / Satin

—
—
e,
o —
——
_ —
—

A B C D E F H I J M N
REF. Descripcién UE/MOQ P4 mm A mm

A 6096  Cuchillo Mesa 12-120/12 221
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

B 6097 Cuchara Mesa 12-120 /12 200 3
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel

C 6098 Tenedor Mesa 12-120 /12 200 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

D 11906 Pala Pescado 12-120 /12 206 25
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

E 11907 Tenedor Pescado 12-120/12 187 25
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel

F 6350 Cuchillo Postre 12-120/12 202
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

G 6351 Cuchara Postre 12-120 /12 183 25
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel

H 6352 Tenedor Postre 12-120/12 185 25
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

I 6099 Tenedor Lunch 12-120 /12 140 25
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

J 6100 Cuchara Café 12-120 /12 140 25
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel

K 6101 Cuchara Moka 12-120/12 110 25
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel

L 7551 Cuchara Refresco 12-120 /12 202 25
Soda Spoon, Cuillere Mazagran, Cucchiaio Bibita, Longdrinkloffel

M 7902 Cuchara Ensalada 10-50/10 270 3
Salad Spoon, Cuillere A Servir Salade, Cucchiaio Servire, Salatléffel §

N 7903  Tenedor Ensalada 10-50/10 265 3 i
Salad Fork, Fourchette A Servir Salade, Forchetta Servire, Salatgabel J

o 8797 Cuchara Aperitivo 12-120 /12 132 3
Appetizer Spoon, Cuillere Apéritif, Cucchiaio Antipasto, Aperitif L&ffel

6324 24 Piezas 1-4 /1 3

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stiick

120

:
|

BCN SATIN COPPER

INOX Nickel Free 18% / 3mm / Satin

B D E F G H ! J K L M N [e]
REF. Descripcion € UE/MOQ >4 mm i mm
6108 Cuchillo Mesa 12-120/12 221
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

6109 Cuchara Mesa 12-120/12 200 3
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel

6110 Tenedor Mesa 12-120/12 200 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

11908 Pala Pescado 12-120/12 206 25
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

11909 Tenedor Pescado 12-120 /12 187 25
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

6356 Cuchillo Postre 12-120/12 202
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

6357 Cuchara Postre 12-120 /12 183 25
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertl&ffel

6358 Tenedor Postre 12-120 /12 185 25
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

6111 Tenedor Lunch 12-120 /12 140 25
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

6112 Cuchara Café 12-120/12 140 2,5
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel

6113 Cuchara Moka 12-120 /12 110 2,5
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel

7553 Cuchara Refresco 12-120 /12 202 2,5
Soda Spoon, Cuillere Mazagran, Cucchiaio Bibita, Longdrinkloffel

8799 Cuchara Aperitivo 12-120/12 132 25
Appetizer Spoon, Cuillere Apéritif, Cucchiaio Antipasto, Aperitif Loffel

7965 Cuchara Ensalada 10-50/10 270 3
Salad Spoon, Cuillére A Servir Salade, Cucchiaio Servire, Salatléffel ;

7966  Tenedor Ensalada 10-50/10 265 3 J
Salad Fork, Fourchette A Servir Salade, Forchetta Servire, Salatgabel

5314 Blister 3 Cuchillo Mesa 0-12/12 3
Blister 3 Table Knife, Blister 3 Couteau Table, Blister 3 Coltello Tavola, Blister 3 Tafelmesser

5315 Blister 6 Cuchara Mesa 0-12/12
Blister 6 Table Spoon, Blister 6 Cuillere Table, Blister 6 Cucchiaio Tavola, Blister 6 Tafell6ffel

5316 Blister 6 Tenedor Mesa 0-12/12
Blister 6 Table Fork, Blister 6 Fourchette Table, Blister 6 Forchetta Tavola, Blister 6 Tafelgabel

1057 Blister 6 Tenedor Lunch 0-12/12
Blister 6 Cake Fork, Blister 6 Fourchette Gateau, Blister 6 Forchetta Dolce, Blister 6
Kuchengabel

5317 Blister 6 Cuchara Cafe 0-12/12
Blister 6 Tea Spoon, Blister 6 Cuillere Café, Blister 6 Cucchiaio Caffé, Blister 6 Kaffeeloffel

1058 Blister 6 Cuchara Moka 0-12/12
Blister 6 Coffee/Moka Spoon, Blister 6 Cuillére Moka, Blister 6 Cucchiaio Moka, Blister 6
Mokkaloffel

6325 24 Piezas 1-4 /1

24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz., 24 Stiick
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BCN SATIN CHAMPAGNE

INOX Nickel Free 18% / 3mm / Satin

BCN SATIN BLACK

INOX Nickel Free 18% / 3mm / Satin

-
A B C D E F G | K
REF. Descripcién UE/MOQ >4 mm X mm
A 61 Cuchillo Mesa 12-120/12 221
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 6712 Cuchara Mesa 12-120/12 200 3
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelloffel
c 6713 Tenedor Mesa 12-120/12 200 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 6714 Cuchillo Postre 12-120/12 202
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
E 6715 Cuchara Postre 12-120/12 183 25
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertl&ffel
F 6716 Tenedor Postre 12-120/12 185 25
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
G 6717 Tenedor Lunch 12-120/12 140 2,5
Cake Fork, Fourchette Géateau, Forchetta Dolce, Kuchengabel
H 6718 Cuchara Cafe 12-120/12 140 25
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel
I 6719 Cuchara Moka 12-120/12 110 2,5
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel
J 7899  Cuchara Refresco 12-120/12 202 25
Soda Spoon, Cuillere Mazagran, Cucchiaio Bibita, Longdrinkloffel
K 7900 Cuchara Ensalada 10-50/10 270 3
Salad Spoon, Cuillere A Servir Salade, Cucchiaio Servire, Salatloffel
L 7901  Tenedor Ensalada 10-50/10 265 3
Salad Fork, Fourchette A Servir Salade, Forchetta Servire, Salatgabel
5310 Blister 3 Cuchillo Mesa 0-12/12
Blister 3 Table Knife, Blister 3 Couteau Table, Blister 3 Coltello Tavola, Blister 3 Tafelmesser
5312 Blister 6 Cuchara Mesa 0-12/12
Blister 6 Table Spoon, Blister 6 Cuillére Table, Blister 6 Cucchiaio Tavola, Blister 6 Tafell6-
B 0-12/12
5311 Blister 6 Tenedor Mesa
Blister 6 Table Fork, Blister 6 Fourchette Table, Blister 6 Forchetta Tavola, Blister 6
Tafelgabel 0-12/12
1059  Blister 6 Tenedor Lunch
Blister 6 Cake Fork, Blister 6 Fourchette Gateau, Blister 6 Forchetta Dolce, Blister 6
Kuchengabel
5313 Blister 6 Cuchara Cafe 0-12/12
Blister 6 Tea Spoon, Blister 6 Cuillere Café, Blister 6 Cucchiaio Caffé, Blister 6 Kaffeeloffel
1060  Blister 6 Cuchara Moka 0-12/12
Blister 6 Coffee/Moka Spoon, Blister 6 Cuillére Moka, Blister 6 Cucchiaio Moka, Blister 6
Mokkal6ffel
6720 24 Piezas 1-4/1 3

24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz., 24 Stiick
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B C D E F G H | J L M N o
REF. Descripcién € UE/MOQ >4 mm X mm

6102 Cuchillo Mesa 12-120/12 221
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

6103 Cuchara Mesa 12-120 /12 200 3
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel

6104 Tenedor Mesa 12-120 /12 200 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

11910 Pala Pescado 12-120/12 206 25
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

11911 Tenedor Pescado 12-120 /12 187 25
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser

6353 Cuchillo Postre 12-120/12 202 25
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

6354 Cuchara Postre 12-120/12 183 25
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel

6355 Tenedor Postre 12-120/12 185 25
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

6105 Tenedor Lunch 12-120 /12 140 25
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

6106 Cuchara Café 12-120/12 140 25
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel

6107 Cuchara Moka 12-120 /12 110 25
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel

7552 Cuchara Refresco 12-120 /12 202 3
Soda Spoon, Cuillére Mazagran, Cucchiaio Bibita, Longdrinkloffel

8798 Cuchara Aperitivo 12-120/12 132 3
Appetizer Spoon, Cuillere Apéritif, Cucchiaio Antipasto, Aperitif Loffel

7963 Cuchara Ensalada 10-50/10 270 3
Salad Spoon, Cuillere A Servir Salade, Cucchiaio Servire, Salatloffel

7964  Tenedor Ensalada 10-50/10 265
Salad Fork, Fourchette A Servir Salade, Forchetta Servire, Salatgabel

5318 Blister 3 Cuchillo Mesa 0-12/12
Blister 3 Table Knife, Blister 3 Couteau Table, Blister 3 Coltello Tavola, Blister 3 Tafelmes-
ser

5320 Blister 6 Cuchara Mesa 0-12/12
Blister 6 Table Spoon, Blister 6 Cuillére Table, Blister 6 Cucchiaio Tavola, Blister 6
Tafell6ffel

5319 Blister 6 Tenedor Mesa 0-12/12
Blister 6 Table Fork, Blister 6 Fourchette Table, Blister 6 Forchetta Tavola, Blister 6
Tafglgabel

1061 Blister 6 Tenedor Lunch 0-12/12
Blister 6 Cake Fork, Blister 6 Fourchette Gateau, Blister 6 Forchetta Dolce, Blister 6
Kuchengabel

5321 Blister 6 Cuchara Cafe 0-12/12
Blister 6 Tea Spoon, Blister 6 Cuillére Café, Blister 6 Cucchiaio Caffé, Blister 6 Kaffeeloffel

1062 Blister 6 Cuchara Moka 0-12/12
Blister 6 Coffee/Moka Spoon, Blister 6 Cuillére Moka, Blister 6 Cucchiaio Moka, Blister 6
Mokkaloffel

3
6323 24 Piezas 1-4 /1

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick
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MALVARROSA OSLO ECO

INOX Nickel Free 18% / 4mm / Mirror INOX Nickel Free 18% / 7mm / Mirror / FORGED

|'|'J|

1

B F G H | \\
L\\
|
|
{ {
|
%
| L FORJADO
. FORGED
REF. Descripcién € UE/MOQ >4 mm X mm
A 6573 Cuchillo Mesa 12-120/12 225
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 6574 Cuchara Mesa 12-120 /12 206 4
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
C 6575 Tenedor Mesa 12-120 /12 206 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 6576 Cuchillo Postre 12-120/12 203
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
E 6577 Cuchara Postre 12-120/12 185 35
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
F 6578 Tenedor Postre 12-120/12 185 35
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
G 6579 Cuchara Café 12-120/12 140 3
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel
H 6580 Tenedor Lunch 12-120/12 140 3 %
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel J
REF. Descripcién € UE/MO »< mm X mm
| 6581  Cuchara Moka 12-120/12 115 3 P /MOoQ A
Coffee/Moka Spoon, Cuillere Moka, Cucchiaio Moka, Mokkaléffel
6582 Mazo 2 Cuchillo Mesa 0-48/48 225 A 5474 Cuchillo Mesa 12-120/12 235
Film 2 Table Knife, Film 2 Couteau Table, Film 2 Coltello Tavola, Film 2 Tafelmesser Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
6583 Mazo 3 Cuchara Mesa 0-48/48 206 4 B 1336 Cuchara Mesa 12-120 /12 208 7
Film 3 Table Spoon, Film 3 Cuillére Table, Film 3 Cucchiaio Tavola, Film 3 Tafell6ffel Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
6584 Mazo 3 Tenedor Mesa 0-48/48 206 4 C 1337 Tenedor Mesa 12-120 /12 208 7
Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
6585 Mazo 6 Tenedor Lunch 0-48/48 140 3 h N D 2568 Tenedor Lunch 12-120/12 150 55
Film 6 Cake Fork, Film 6 Fourchette Gateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel 5& Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel %
6586 Mazo 6 Cuchara Café 0-48/48 140 3 E 1338 Cuchara Café 12-120/12 145 55 4
Film 6 Tea Spoon, Film 6 Cuillére Café, Film 6 Cucchiaio Caffé, Film 6 Kaffeeloffel Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel
6587 Mazo 6 Cuchara Moka 0-48/48 115 3 - F 2569 Cuchara Moka 12-120 /12 120 45
Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6 Mokkal&ffel v Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
6588 24 Piezas 1-4/1 4 0298 24 Piezas 1-4 /1 7

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stick

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick
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NICE

INOX Nickel Free 18% / 4mm / Mirror

NICE

INOX Nickel Free 18% / 4mm / Mirror

|
r
§
f
§
g
g
A B C D E F G H | J g
g
E
g
g
E
g
g
E]
REF. Descripcién € UE/MOQ »{ mm I mm
A 3197 Cuchillo Chuletero 12-120/12 233
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 3198 Cuchara Mesa 12-120 /12 208 4
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
c 3199 Tenedor Mesa 12-120 /12 208 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 3200 Cuchillo Postre 12-120/12 210
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
E 3201 Cuchara Postre 12-120/12 195 4
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
F 3202 Tenedor Postre 12-120/12 195 4
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
G 3263 Cuchillo Pizza Napoli 12-120/12 205
Pizza Knife, Couteau Pizza, Coltello Pizza, Pizza Tafelmesser
H 3264 Tenedor Pizza Napoli 12-120/12 202 4
Pizza Fork, Fourchette Pizza, Forchetta Pizza, Pizza Gabel
I 3203 Tenedor Lunch 12-120/12 152 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel -
J 3204 Cuchara Café 12-120/12 150 3 g
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel j
K 3205 Cuchara Moka 12-120/12 125 3
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
3216 Mazo 2 Cuchillo Chuletero 0-48/48 233
Film 2 Steak Knife, Film 2 Couteau Steak, Film 2 Coltello Bistecca, Film 2 Steakmesser
3217 Mazo 3 Cuchara Mesa 0-48/48 208 4
Film 3 Table Spoon, Film 3 Cuillére Table, Film 3 Cucchiaio Tavola, Film 3 Tafelloffel
3218 Mazo 3 Tenedor Mesa 0-48/48 208 4
Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel
3219 Mazo 2 Cuchillo Postre 0-48/48 210
Film 2 Dessert Knife, Film 2 Couteau Dessert, Film 2 Coltello Frutta, Film 2 Dessertmesser
3220 Mazo 3 Cuchara Postre 0-48/48 195 4
Film 3 Dessert Spoon, Film 3 Cuillere Dessert, Film 3 Cucchiaio Frutta, Film 3 Dessertloffel
3221 Mazo 3 Tenedor Postre 0-48/48 195 4
Film 3 Dessert Fork, Film 3 Fourchette Dessert, Film 3 Forchetta Frutta, Film 3 Dessertgabel
3222 Mazo 6 Tenedor Lunch 0-48/48 152 3
Film 6 Cake Fork, Film 6 Fourchette Gateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel i \
fh
3223 Mazo 6 Cuchara Café 0-48/48 150 3
Film 6 Tea Spoon, Film 6 Cuillere Café, Film 6 Cucchiaio Caffé, Film 6 Kaffeeloffel
3224 Mazo 6 Cuchara Moka 0-48/48 125 3
Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6 Mokkal&ffel
3265 Blister 3 Cuchillo Pizza Napoli 0-24/24 205 REF. Descripcién € UE/MOQ  »4{ mm X mm
-~ e
KR 1-4 /1
i illo + i i 0-24/24 205 vy L2y . . 4
3266 Blister Cuchillo + Tenedor Pizza Napoli / . - E 3227 24 Piezas
”ﬁ, 24 pieces, écrin 24 piéces, bauleto 24 pz., 24 sttick
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CANADA

INOX Nickel Free 18% / 4mm / Mirror

_—

-y \
REF. Descripcién € UE/MOQ >4 mm X mm
A 6540 Cuchillo Mesa 12-120 /12
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 6541 Cuchara Mesa 12-120/12 233 4
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelloffel
C 6542 Tenedor Mesa 12-120 /12 206 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 6543  Cuchillo Postre 12-120 /12 204
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
E 6544  Cuchara Postre 12-120 /12 209 3
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel
F 6545 Tenedor Postre 12-120/12 185 3
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
G 6547 Cuchara Café 12-120 /12 184 3
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel
H 6548 Tenedor Lunch 12-120 /12 145 3
Film 6 Cake Fork, Film 6 Fourchette Géateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel ; J
I 6549  Cuchara Moka 12-120 /12 150 2
Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6 Mokkal&ffel
6550 Mazo 6 Cuchillo Mesa 0-48/48 115
CA N A DA Film 6 Table Knife, Film 6 Couteau Table, Film 6 Coltello Tavola, Film 6 Tafelmesser
6551 Mazo 6 Cuchara Mesa 0-48/48 233 4
Film 6 Table Spoon, Film 6 Cuillére Table, Film 6 Cucchiaio Tavola, Film 6 Tafelloffel
6552 Mazo 6 Tenedor Mesa 0-48/48 206 4
Film 6 Table Fork, Film é Fourchette Table, Film é Forchetta Tavola, Film é Tafelgabel
6553 Mazo 6 Tenedor Lunch 0-48/48 204 3
Film 6 Cake Fork, Film 6 Fourchette Géateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel \
6554  Mazo 6 Cuchara Café 0-48/48 150 3 a\\-{
Film 6 Tea Spoon, Film 6 Cuillére Café, Film 6 Cucchiaio Caffé, Film 6 Kaffeeloffel
6555 Mazo 6 Cuchara Moka 0-48/48 145 2

Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6 Mokkal&ffel

6556 24 Piezas 1-41 3
24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stlick __J
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CANADA VINTAGE

INOX Nickel Free 18% / 4mm / Vintage

CANADA VINTAGE GOLD

INOX Nickel Free 18% / 4mm / Vintage

A B C E F G H 1
REF. Descripcién UE/MOQ P4 mm A mm

A 1241 Cuchillo Mesa 12-120/12 233
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

B 1242 Cuchara Mesa 12120 /12 206 4
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel

c 1243 Tenedor Mesa 12120 /12 204 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

D 1244 Cuchillo Postre 12-120/12 209
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

E 1245 Cuchara Postre 12-120/12 185 3
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel

F 1246 Tenedor Postre 12-120/12 184 3
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

G 1247 Tenedor Lunch 12120 /12 145 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

H 1248 Cuchara Café 12-120/12 150 3
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeldffel

I 1249 Cuchara Moka 12120 /12 115 2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkalffel

1228 24 Piezas 1-4 /1 4

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick

A B C D E F G H |

REF. Descripcién € UE/MOQ P{ mm X mm
1252 Cuchillo Mesa 12-120 /12 233

Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
1253 Cuchara Mesa 12-120 /12 206 4

Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel
1254 Tenedor Mesa 12-120 /12 204 4

Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
1255 Cuchillo Postre 12-120/12 209

Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
1256 Cuchara Postre 12-120 /12 185 3

Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
1257 Tenedor Postre 12-120/12 184 3

Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
1258 Tenedor Lunch 12-120 /12 145 3

Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel 3
1259  Cuchara Café 12-120/12 150 3 1 J

Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeelffel
1260 Cuchara Moka 12-120/12 115 2

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel

i |

1229 24 Piezas 1-4/1 4

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick
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CANADA VINTAGE CHAMPAGNE

INOX Nickel Free 18% / 4mm / Vintage

CANADA POLVO DE LUNA

INOX Nickel Free 18% / 4mm / Shotblasting

I

A B C D E F G H 1 B E F H |
REF. Descripcién UE/MOQ P4 mm A mm REF. Descripcién UE/MOQ P4 mm A mm
A 11645  Cuchillo Mesa 12-120/12 233 5073  Cuchillo Mesa 12-120/12 233
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 11646 Cuchara Mesa 12-120/12 206 4 5074  Cuchara Mesa 12-120/12 206 4
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafell6ffel Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelléffel
C 11647 Tenedor Mesa 12-120/12 204 4 5075 Tenedor Mesa 12-120/12 204 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 11648 Cuchillo Postre 12-120/12 209 5076 Cuchillo Postre 12-120/12 209
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
E 11649 Cuchara Postre 12-120/12 185 3 5077  Cuchara Postre 12-120/12 185 3
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel
F 11650 Tenedor Postre 12-120/12 184 3 5078  Tenedor Postre 12-120/12 184 3
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
G 11651  Tenedor Lunch 12-120/12 145 3 5079  Tenedor Lunch 12-120/12 145 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel 3
H 11652 Cuchara Café 12-120/12 150 3 5080 Cuchara Café 12-120 /12 150 3 ;
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel J
I 11653 Cuchara Moka 12-120/12 115 2 5081 Cuchara Moka 12-120/12 115 2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
11654 24 Piezas 1-4 /1 4 5083 24 Piezas 1-4/1 4 i

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlick
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24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz., 24 Stiick
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CANADA VINTAGE BLACK

INOX Nickel Free 18% / 4mm / Vintage

CANADA VINTAGE BLACK

INOX Nickel Free 18% / 4mm / Vintage

A B D E F G H |
REF. Descripcion UE/MOQ P4 mm < mm
A 1270 Cuchillo Mesa 12-120/12 233
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 1271 Cuchara Mesa 12-120 /12 206 4
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel
c 1272 Tenedor Mesa 12-120 /12 204 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 1273 Cuchillo Postre 12-120 /12 209
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
E 1274 Cuchara Postre 12120 /12 185 3
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
F 1275 Tenedor Postre 12-120 /12 184 3
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
G 1276 Tenedor Lunch 12-120 /12 145 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
H 1277 Cuchara Café 12-120 /12 150 3
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeldffel
1278 Cuchara Moka 12120 /12 15 2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkalffel
1231 24 Piezas 1-4 /1 4

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick
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A B C E F G H |
REF. Descripcién € UE/MOQ »{ mm X mm
1261 Cuchillo Mesa 12-120/12 233
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
1262 Cuchara Mesa 12-120/12 206 4
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel
1263 Tenedor Mesa 12-120/12 204 4
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
1264 Cuchillo Postre 12-120/12 209
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
1265 Cuchara Postre 12-120/12 185 3
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
1266 Tenedor Postre 12-120/12 184 3
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
1267 Tenedor Lunch 12-120/12 145 3 |
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel ,
1268  Cuchara Café 12120 /12 150 3 i J
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeelffel
1269 Cuchara Moka 12-120/12 15 2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel
1230 24 Piezas 1-4/1 4

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick
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FINGER FOOD

FINGER FOOD

INOX Nickel Free 18% / 4mm / Vintage

_/_ CEI Ll

MINI CUBIERTOS PARA EXPERIENCIAS DE GRAN SABOR
MINI CUTLERY FOR GREAT TASTING EXPERIENCES

Cuberteria de disefio propio creada para comidas de servicio rapido.
Cutlery of our own design created for quick service meals.

REF. Descripcién € UE/MOQ P4 mm X mm
A 8784 Cuchillo Lunch 12-120/12 140 6 =
Cake Knife, Couteau Gateau, Coltello Dolce, Kuchenmesser H b
B 8786  Cuchara Café 12-120/12 130 2 >
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeldffel
L
Cc 8785 Tenedor Lunch 12-120/12 130 2
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel -
D 8787 Pincho Tapas. 12-120 /12 137 2 =
Cocktail Stick, Stick A Cocktail, Spiedo, Spieb tl
8795 Pack 4 Pcs 24-96 /24 2 =

| 1

Pack 4 Pieces, Pack 4 Piéces, Pack 4 Pz, 4 Pack

1001 Black

INOX Nickel Free 18% / 1mm / PVD

—

REF. Descripcién € UE/MOQ P{ mm X mm
A 1746 Tenedor Mini Lunch 12-120/120 110 1
Mini Cake Fork, Fourchette Minigateau, Forchetta Mini Dolce, Kuchengabel Klein g
B 1747 Cuchara Moka 12-120 /120 110 1 J

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
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SANTORINI

INOX Nickel Free 18% / 3,5mm / Mirror

8 N
L] (i'(j‘
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24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick
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REF. Descripcién UE/MOQ >4 mm X mm
11584  Cuchillo Chuletero 12-120/12 232
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
10642 Cuchillo Mesa 12-120/12 235
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
10643 Cuchara Mesa 12-120 /12 200 35
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
10644 Tenedor Mesa 12-120 /12 200 35
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
10832 Cuchillo Postre 12-120/12 210
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
10833 Cuchara Postre 12-120/12 180
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel
10834 Tenedor Postre 12-120/12 180
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
10645 Tenedor Lunch 12-120/12 148 2
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
10646 Cuchara Café 12-120/12 140 2 :
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel 1
10647 Cuchara Moka 12-120/12 16 2 J
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffe
SAN TO R I N I 10928 Mazo 2 Cuchillo Mesa 0-48/48 235
Film 2 Table Knife, Film 2 Couteau Table, Film 2 Coltello Tavola, Film 2 Tafelmesser
10929 Mazo 3 Cuchara Mesa 0-48/48 200
Film 3 Table Spoon, Film 3 Cuillére Table, Film 3 Cucchiaio Tavola, Film 3 Loffel
10930 Mazo 3 Tenedor Mesa 0-48/48 200
Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel
10931 Mazo 6 Tenedor Lunch 0-48/48 148
Film 6 Cake Fork, Film é Fourchette Gateau, Film é Forchetta Dolce, Film 6 Kuchengabel av \
10932 Mazo 6 Cuchara Café 0-48/48 148 \Q
Film 6 Tea Spoon, Film 6 Cuillere Café, Film 6 Cucchiaio Caffé, Film 6 Kaffeeloffel
10933 Mazo 6 Cuchara Moka 0-48/48 116
Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6 Mokkal&ffel
5187 24 Piezas -4/



CHEF FREE

INOX Nickel Free 18% / 3,5mm / Mirror

|
|

i

REF. Descripcién UE/MOQ >4 mm X mm

A 5033 Cuchillo Mesa 6-60/6 235
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

B 9626 Cuchara Mesa 12-120 /12 200 35
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel

C 9627 Tenedor Mesa 12-120/12 200 35
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

D 5034 Cuchillo Postre 6-60/6 210
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

E 10835 Cuchara Postre 12-120/12 180 25
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel

F 10836 Tenedor Postre 12-120 /12 180 25
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

G 10837 Tenedor Lunch 12-120/12 148 2
Cake Fork, Fourchette Géateau, Forchetta Dolce, Kuchengabel

H 9628 Cuchara Café 12-120/12 140 2
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel

I 10838 Cuchara Moka 12-120/12 116 2

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel

LOTUS FREE

INOX Nickel Free 18% / 3,5mm / Mirror

- A C D H |
A
REF. Descripcién € UE/MOQ P{ mm X mm
3139 Cuchillo Mesa 6-60/6 225
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
9629 Cuchara Mesa 12-120/12 21 35
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
9630 Tenedor Mesa 12-120/12 21 35
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
3145 Cuchillo Postre 6-60/6 195
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
5255 Cuchara Postre 12120 /12 188 3
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
5256 Tenedor Postre 12120 /12 186 3
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
5257 Tenedor Lunch 12120 /12 147 3
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
9631 Cuchara Café 12-120 /12 139 3 -
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeldffel *
5258 Cuchara Moka 12-120/12 M4 2,5 J

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel

141




KYOTO LINO

INOX Nickel Free 18% / 5,5mm / Mirror / Satin INOX Nickel Free 18% / 2,5mm / Satin

Mango hueco para una
manipulacion mas ligera.

Hollow handle for

1 i lighter handling.
| |
N
|
|
|
1
|
A B C D E F
REF. Descripcién € UE/MOQ P4 mm X mm
A 7421 Set Palillos Inox 12-120 /12 230 55
Chopsticks Set 18/10, Set Baguettes 18/10, Set Baguettes 18/10, Essstabchen Set 18/10
B 7422  Set Palillos Black 12-120/12 230 55 p—
Chopsticks Set Black 18/10, Set Baguettes Black 18/10, Set Baguettes Black 18/10, Essstabchen N &
Set 18/10 Black iy O
c 7423 Set Palillos Copper 12-120 /12 230 55 T |
Chopsticks Set Copper 18/10, Set Baguettes Copper 18/10, Set Baguettes Copper 18/10, Esss- 1 l l :
tébchen Set 18/10 Copper ______-J
D 7424 Set Palillos Gold 12-120 /12 230 55 o -
Chops/ticks Set Gold 18/10, Set Baguettes Gold 18/10, Set Baguettes Gold 18/10, Essstabchen REF. Descripcién € UE/MOQ P{mm i mm
Set 18/10 Gold
E 7554 Reposa Palillos/Bquue Satin y y 12120 /12 60
Chopsticks Rest Satin 18/10, Porte Baguette Satin 18/10, Supporto Posate Satin 18/10, Bestec- - .
Khatter Satin 18/10 ¢ o 10863 24 Piezas 4/1 225 25
F 7555 Reposa Palillos Bloque Negro 12-120/12 60 1 24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz, 24 Stiick
Chopsticks Rest Black 18/10, Porte Baguette Black 18/10, Supporto Posate Black 18/10, Bestec-
khalter Black 18/10 J
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CHEESE

INOX Nickel Free 18% / 3mm / Mirror

R

A B D E F H |
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REF. Descripcién € UE/MOQ »4{ mm X mm
A 5610 Cuchillo Chuletero 12-120 /12 225 7
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 5611 Cuchara Mesa 12-120 /12 200 3
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
C 5612 Tenedor Mesa 12-120 /12 200 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 5615 Cuchillo Postre 12-120 /12 200
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
E 5613 Cuchara Postre 12-120/12 184 2
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel
F 5614 Tenedor Postre 12-120/12 184 2
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
G 5593 Cuchara Café 12-120 /12 142 2
Tea Spoon, Cuilléere Café, Cucchiaio Caffé, Kaffeeloffel
H 5595  Tenedor Lunch 12-120 /12 145 2 i
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel b
I 5594 Cuchara Moka 12-120 /12 110 18
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
5616 Mazo 2 Cuchillo Chuletero 0-48/48 225
Film 2 Steak Knife, Film 2 Couteau Steak, Film 2 Coltello Bistecca, Film 2 Steakmesser
5617 Mazo 3 Cuchara Mesa 0-48/48 200 3
Film 3 Table Spoon, Film 3 Cuillére Table, Film 3 Cucchiaio Tavola, Film 3 Loffel
5618 Mazo 3 Tenedor Mesa 0-48/48 200 3
Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel
5619 Mazo 6 Tenedor Lunch 0-48/48 145 2
Film 6 Cake Fork, Film 6 Fourchette Gateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel
5620 Mazo 6 Cuchara Café 0-48/48 142 2
Film 6 Tea Spoon, Film 6 Cuillere Café, Film 6 Cucchiaio Caffé, Film 6 Kaffeeloffel
5621 Mazo 6 Cuchara Moka 0-48/48 110 1.8
Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6 Mokkal&ffel
2894 24 Piezas 1-4 /1 25

24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz., 24 Stiick
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CHEESE SATIN GOLD

INOX Nickel Free 18% / 3mm / Satin

REF. Descripcién € UE/MOQ PMmm X mm

12069 Cuchillo Chuletero 12-120/12 225
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser

12070 Cuchara Mesa 12-120 /12 200 3
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel

12071 Tenedor Mesa 12-120/12 200 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

12072  Cuchillo Postre 12-120/12 200
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

12073 Cuchara Postre 12-120/12 184 2
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel

12074 Tenedor Postre 12-120/12 184 2
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

12075 Tenedor Lunch 12-120/12 145 2
Cake Fork, Fourchette Géateau, Forchetta Dolce, Kuchengabel

12076  Cuchara Café 12-120/12 142 2
Tea Spoon, Cuillére Café, Cucchiaio Caffé, KaffeeloffelT

12077 Cuchara Moka 12-120/12 110 18
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel J

12169 16 Piezas 1-4 /1
16 Pieces, Ecrin 16 Piéces, Bauletto 16 Pz, 16 Stlck

12078 24 Piezas 1-4 /1 25

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stick
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CHEESE SATIN COPPER

INOX Nickel Free 18% / 3mm / Satin

CHEESE SATIN BLACK

INOX Nickel Free 18% / 3mm / Satin

A B D E F H |
REF. Descripcién UE/MOQ »{ mm I mm

A 12079  Cuchillo Chuletero 12-120/12 225 7
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser

B 12080 Cuchara Mesa 12-120 /12 200 3
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel

C 12081 Tenedor Mesa 12-120/12 200 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

D 12082 Cuchillo Postre 12-120/12 200
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser

E 12083 Cuchara Postre 12-120/12 184 2
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel

F 12084 Tenedor Postre 12-120/12 184 2
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

G 12085 Tenedor Lunch 12-120/12 142 2
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

H 12086 Cuchara Café 12-120/12 145 2
Tea Spoon, Cuillére Café, Cucchiaio Caffé, KaffeeloffelT

I 12087 Cuchara Moka 12-120/12 110 18
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel

12170 16 Piezas 1-4/1
16 Pieces, Ecrin 16 Piéces, Bauletto 16 Pz, 16 Stick
12088 24 Piezas 1-4/1 25

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlck
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REF. Descripcién € UE/MOQ »{mm X mm
12089 Cuchillo Chuletero 12-120/12 225 7
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
12090 Cuchara Mesa 12-120/12 200 3
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel
12091 Tenedor Mesa 12-120/12 200 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
12092 Cuchillo Postre 12-120/12 200
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
12093 Cuchara Postre 12-120/12 184 2
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel
12094 Tenedor Postre 12-120/12 184 2
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
12095 Tenedor Lunch 12-120/12 142 2
Cake Fork, Fourchette Géateau, Forchetta Dolce, Kuchengabel
12096 Cuchara Café 12-120 /12 145 2
Tea Spoon, Cuillére Café, Cucchiaio Caffé, KaffeeloffelT .
12097 Cuchara Moka 12-120/12 110 18 §
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel J
12171 16 Piezas 1-4 /1
16 Pieces, Ecrin 16 Piéces, Bauletto 16 Pz, 16 Stlck
12098 24 Piezas 1-4 /1 25

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stick
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HIDRAULIC

INOX Nickel Free 18% / 3mm / Mirror
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REF. Descripcién € UE/MOQ P4 mm X mm
A 6464 Cuchillo Chuletero 12-120 /12 220
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 6326 Cuchillo Mesa 12120 /12 220
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
C 6327 Cuchara Mesa 12-120 /12 200 3
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
D 6328 Tenedor Mesa 12-120 /12 200 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
E 6329 Tenedor Lunch 12-120 /12 140 2
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
F 6331 Cuchara Café 12-120 /12 140 2 :
Tea Spoon, Cuilléere Café, Cucchiaio Caffé, Kaffeeldffel \ J
G 6330 Cuchara Moka 12120 /12 110 2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
6499 Mazo 2 Cuchillo Chuletero 0-48/48 220
Film 2 Steak Knife, Film 2 Couteau Steak, Film 2 Coltello Bistecca, Film 2 Steakmesser
6344 Mazo 2 Cuchillo Mesa 0-48/48 220
H I D RAU L I C Film 2 Table Knife, Film 2 Couteau Table, Film 2 Coltello Tavola, Film 2 Tafelmesser
6345 Mazo 3 Cuchara Mesa 0-48/48 200 3
Film 3 Table Spoon, Film 3 Cuillére Table, Film 3 Cucchiaio Tavola, Film 3 Tafellsffel
6346 Mazo 3 Tenedor Mesa 0-48/48 200 3
Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel
6347 Mazo 6 Tenedor Lunch 0-48/48 140 2 N

Film 6 Cake Fork, Film 6 Fourchette Gateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel

6348  Mazo 6 Cuchara Café 0-48/48 140 2 a\ﬁ

Film 6 Tea Spoon, Film 6 Cuillere Café, Film 6 Cucchiaio Caffé, Film 6 Kaffeel&ffel

6349 Mazo 6 Cuchara Moka 0-48/48 110 2
Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6 Mokkal&ffel

6332 24 Piezas -4/ 3
24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick _-__‘__J
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MADRID MADRID

INOX Nickel Free 18% / 3mm / Mirror INOX Nickel Free 18% / 3mm / Mirror

A B C E F G H | K L M o P
REF. Descripcién € UE/MOQ »{ mm X mm
A 1339 Cuchillo Chuletero 12-120/12 224
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 2775 Cuchillo Mesa 12-120/12 221
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
C 1340 Cuchara Mesa 12-120 /12 200 3
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
D 1341 Tenedor Mesa 12-120 /12 200 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
E 6114 Pala Pescado 12-120 /12 200 3 l
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
F 9653 Tenedor Pescado 12-120 /12 200 3
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
G 6115 Cuchillo Postre 12-120/12 204
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
H 1595 Cuchara Postre 12-120/12 183 3
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel
1 6117 Tenedor Postre 12-120/12 185 3
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
J 9655 Tenedor Lunch 12-120 /12 140 2
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
K 1342  Cuchara Café 12-120/12 135 2 :
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel b |
L 9654  Cuchara Moka 12-120/12 110 2 J |
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel |‘
M 1619 Cazo Sopa 10-50/10 268 3 |
Soup Ladle, Louche A Potage, Mestolo, Suppenkelle f
N 1620 Cuchara Ensalada 10-50/10 270 3 y | .
Salad Spoon, Cuillere A Servir Salade, Cucchiaio Servire, Salatléffel !
o 1622 Tenedor Ensalada 10-50 /10 265 3
Salad Fork, Fourchette A Servir Salade, Forchetta Servire, Salatgabel
P 1621 Pala Lasana 10-50/10 235 3
Lasagna Server, Pelle A Lasagne, Pala Lasagna, Lasagneheber
Q 1625 Cazo Salsa 10-50/10 180 3
Sauce Ladle, Cuillére A Sauce, Mestolino Salsa, SoBenkelle
1193 Mazo 2 Cuchillo Chuletero 0-48/48 224
Film 2 Steak Knife, Film 2 Couteau Steak, Film 2 Coltello Bistecca, Film 2 Steakmesser
1194 Mazo 3 Cuchara Mesa 0-48/48 200 3
Film 3 Table Spoon, Film 3 Cuillére Table, Film 3 Cucchiaio Tavola, Film 3 Tafelloffel
1195 Mazo 3 Tenedor Mesa 0-48/48 200 3
Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel
1078 Mazo 2 Cuchillo Postre 0-48/48 204
Film 2 Dessert Knife, Film 2 Couteau Dessert, Film 2 Coltello Frutta, Film 2 Dessertmesser
1079 Mazo 3 Cuchara Postre 0-48/48 183 3
Film 3 Dessert Spoon, Film 3 Cuillére Dessert, Film 3 Cucchiaio Frutta, Film 3 Dessertloffel
1080 Mazo 3 Tenedor Postre 0-48/48 185 3
Film 3 Dessert Fork, Film 3 Fourchette Dessert, Film 3 Forchetta Frutta, Film 3 Dessertgabel
1196 Mazo 6 Tenedor Lunch 0-48/48 140 2
Film 6 Cake Fork, Film 6 Fourchette Gateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel
1197 Mazo 6 Cuchara Café 0-48/48 135 2 L) REF. Descripcién € UE/MOQ >4 mm X mm
Film 6 Tea Spoon, Film é Cuillere Café, Film 6 Cucchiaio Caffé, Film é Kaffeeloffel 5{{
1198 Mazo 6 Cuchara Moka 0-48/48 110 2 )
2895 24 Piezas 1-4/1 25

Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6 Mokkal&ffel A Pt = .
24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlck
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CUBA

INOX Nickel Free 18% / 3mm / Mirror

b
| |
|
l |
| | |
A B C D E F G | J
REF. Descripcion UE/MOQ >4 mm < mm
A 2283 Cuchillo Mesa 12-120/12 240
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 2274 Cuchara Mesa 12-120 /12 200 3
Table Spoon, Cuilléere Table, Cucchiaio Tavola, Tafelloffel
c 2275 Tenedor Mesa 12-120 /12 200 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
b 2758 Pala Pescado 12-120 /12 206 3
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
E 2284 Cuchillo Postre 12-120/12 210
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
F 2759 Cuchara Postre 12-120 /12 180 3
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertl&ffel
G 2760 Tenedor Postre 12-120/12 178 3
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
H 2761 Tenedor Lunch 12-120/12 137 2
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
I 2762 Cuchara Café 12-120/12 134 2 ;
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel H
J 2763 Cuchara Moka 12-120/12 115 2 i
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel
M2283 Mazo 2 Cuchillo Mesa 0-48/48 240
Film 2 Table Knife, Film 2 Couteau Table, Film 2 Coltello Tavola, Film 2 Tafelmesser
M2274 Mazo 3 Cuchara Mesa 0-48/48 200 3
Film 3 Table Spoon, Film 3 Cuillére Table, Film 3 Cucchiaio Tavola, Film 3 Tafell6ffel
M2275 Mazo 3 Tenedor Mesa 0-48/48 200 3
Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel
M5084 Mazo 2 Cuchillo Postre 0-48/48 210
Film 2 Dessert Knife, Film 2 Couteau Dessert, Film 2 Coltello Frutta, Film 2 Dessertmesser
M2759 Mazo 3 Cuchara Postre 0-48/48 180 3
Film 3 Dessert Spoon, Film 3 Cuillére Dessert, Film 3 Cucchiaio Frutta, Film 3 Dessertloffel
M2760 Mazo 3 Tenedor Postre 0-48/48 178 3
Film 3 Dessert Fork, Film 3 Fourchette Dessert, Film 3 Forchetta Frutta, Film 3 Dessertgabel
M2761 Mazo 6 Tenedor Lunch 0-48/48 137 2
Film 6 Cake Fork, Film 6 Fourchette Gateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel
% N
M2762 Mazo 6 Cuchara Café 0-48/48 134 2 m
Film 6 Tea Spoon, Film 6 Cuillére Café, Film é Cucchiaio Caffé, Film 6 Kaffeeloffel
M2763 Mazo 6 Cuchara Moka 0-48/48 115 2

Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6 Mokkal&ffel
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REF.

Descripcién

CUBA

INOX Nickel Free 18% / 3mm / Mirror

€ UE/MOQ

P4 mm

A MM

2764

24 Piezas
24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlck
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MIA

INOX Nickel Free 18% / 3mm / Mirror

A B C D E F G | J
REF. Descripcién UE/MOQ P4 mm A Mm
A 2774 Cuchillo Mesa 12-120/12 229
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 2710 Cuchara Mesa 12-120/12 213 3
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelloffel
c 2711 Tenedor Mesa 12-120/12 213 3
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 2734 Pala Pescado 12-120/12 215 25
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
E 5826 Cuchillo Postre 12-120/12 200
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
F 2712 Cuchara Postre 12-120 /12 190 25
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel
G 2713 Tenedor Postre 12-120 /12 190 25
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
H 2714 Tenedor Lunch 12-120/12 140 2
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel .
I 2715 Cuchara Café 12-120/12 140 2 §
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel }
J 2716 Cuchara Moka 12-120 /12 109 15
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
M2297 Mazo 2 Cuchillo Mesa 0-48/48 229
Film 2 Table Knife, Film 2 Couteau Table, Film 2 Coltello Tavola, Film 2 Tafelmesser
M2710 Mazo 3 Cuchara Mesa 0-48/48 213 3
Film 3 Table Spoon, Film 3 Cuillére Table, Film 3 Cucchiaio Tavola, Film 3 Tafell6ffel
M2711 Mazo 3 Tenedor Mesa 0-48/48 213 3
Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel
M2161 Mazo 2 Cuchillo Postre 0-48/48 200
Film 2 Dessert Knife, Film 2 Couteau Dessert, Film 2 Coltello Frutta, Film 2 Dessertmesser
M2712 Mazo 3 Cuchara Postre 0-48/48 190 25
Film 3 Dessert Spoon, Film 3 Cuillére Dessert, Film 3 Cucchiaio Frutta, Film 3 Dessertlffel
M2713 Mazo 3 Tenedor Postre 0-48/48 190 25
Film 3 Dessert Fork, Film 3 Fourchette Dessert, Film 3 Forchetta Frutta, Film 3 Dessertgabel
M2714 Mazo 6 Tenedor Lunch 0-48/48 140 2
Film 6 Cake Fork, Film 6 Fourchette Gateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel h \
M2715 Mazo 6 Cuchara Café 0-48/48 140 2 S
Film 6 Tea Spoon, Film 6 Cuillere Café, Film 6 Cucchiaio Caffé, Film 6 Kaffeel&ffel
M2716 Mazo 6 Cuchara Moka 0-48/48 109 15

Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6 Mokkal&ffel
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MIA

INOX Nickel Free 18% / 3mm / Mirror

REF. Descripcién € UE/MOQ >4 mm X mm
2757 24 Piezas 4 3

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stiick
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VIEUX PARIS

INOX Nickel Free 18% / 3mm / Mirror + Satin

I
Il
L TTL "r ) )

|

Acabado mirror

Mirror finish

Acabado satinado
Satin finish

Siempre presentes.
Siempre Comas.

Nuestra extensa gama de colecciones de cubiertos
tiene una razon fundamental. En nuestro ADN esta la
vocaciéon de poder ofrecer siempre la calidad y el di-
sefio que nuestros clientes necesitan. La restauracion
profesional es enormemente diversa y en constante
evolucion. Nuestra oferta también.

REF. Descripcién € UE/MOQ >4 mm A mm

A 5795 Cuchillo Mesa 12-120/12 238

Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

AlwayS present, B 5796  Cuchara Mesa 12-120/12 210 3

Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel

A|WayS ComaS. ¢ 5797 Tenedor Mesa 12-120 /12 208 3

Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

. . . . D 5798 Cuchillo Postre 12-120/12 215
Thereis a key rationale behind our extensive range of Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser £
| llections. It is in our DNA Iw. ffer th 1

cut ery co ectg s. Itisin ou to always offe t. © E 5799 Cuchara Postre 12-120/12 178 25 :
quallty and deSIQn that our customers need. Professio- Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertloffel J
nal f rvice is h ly diver nd ever-evolving.
na oodservice is hugely diverse and ever-evolving. So F 5800 Tenedor Postre 12-120/12 178 25 -
is our offer. Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel

G 5801 Cuchara Café 12-120/12 143 2

Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel
H 5802 Cuchara Moka 12-120/12 112 2

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkalffel
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SEVILLA XL

INOX Nickel Free 18% / 3mm / Mirror

SEVILLA XL

INOX Nickel Free 18% / 3mm / Mirror

T YRY

L —
gy

B Cc D E F G H | J K L [e] P Q
|
|
|
|
REF. Descripcion UE/MOQ >4 mm A mm L ||
i
A 0094 CUCHILLO MESA 12-120 /12 225 | |
table knife, couteau table, coltello tavola, tafelmesser
B 5631 CUCHILLO CHULETERO 12-120 /12 230
steak knife, couteau steak, coltello bistecca, steakmesser |
C 9657 CUCHARA MESA 12-120 /12 209 3 ;’]
table spoon, cuillére table, cucchiaio tavola, tafelloffel i
D 9658 TENEDOR MESA 12-120 /12 210 3
table fork, fourchette table, forchetta tavola, tafelgabel
E 9659 PALA PESCADO 12-120 /12 200 25
fish knife, couteau poisson, coltello pesce, fischmesser
F 9660 TENEDOR PESCADO 12-120 /12 197 25
fish fork, fourchette poisson, forchetta pesce, fischgabel
G 0099 CUCHILLO POSTRE 12-120 /12 195
dessert knife, couteau dessert, coltello frutta, dessertmesser
REF. Descripcién UE/MOQ »{ mm X mm
H 9662 CUCHARA POSTRE 12-120 /12 178 25
dessert spoon, cuillére a dessert, cucchiaio frutta, dessertloffel
I 9663 TENEDOR POSTRE 12-120 /12 183 2,5 1297 MAZO 2 CUCHILLO CHULETERO 0-48/48 230
dessert fork, fourchette a dessert, forchetta frutta, dessertgabel film 2 steak knife, film 2 couteau steak, film 2 coltello bistecca, film 2 steakmesser
J 11930 TENEDOR LUNCH 12-120 /12 148 2 1298 MAZO 3 CUCHARA MESA 0-48/48 209 3
cake fork, fourchette gateau, forchetta dolce, kuchengabel film 3 table spoon, film 3 cuillere table, film 3 cucchiaio tavola, film 3 tafelloffel
K 9665 CUCHARA CAFE 12-120 /12 138 2 1299 MAZO 3 TENEDOR MESA 0-48/48 210 3
tea spoon, cuillére café, cucchiaio caffé, kaffeeldffel film 3 table fork, film 3 fourchette table, film 3 forchetta tavola, film 3 tafelgabel
L 9666 CUCHARA MOKA 12-120/12 17 2 1315 MAZO 2 CUCHILLO POSTRE 0-48/48 200
coffee/moka spoon, cuillére moka, cucchiaio moka, mokkaléffel film 2 dessert knife, film 2 couteau dessert, film 2 coltello frutta, film 2 dessertmesser
M 1626 CAZO SOPA 10-50/10 260 25 1316 MAZO 3 CUCHARA POSTRE 0-48/48 178 2,5
soup ladle, louche & potage, mestolo, suppenkelle film 3 dessert spoon, film 3 cuillére a dessert, film 3 cucchiaio frutta, film 3 dessertloffel
N 1627 CUCHARA SERVIR 10-50/10 235 25 1317 MAZO 3 TENEDOR POSTRE 0-48/48 183 2,5
serving spoon, cuillére a servir , cucchiaio servir, servierloffel film 3 dessert fork, film 3 fourchette a dessert, film 3 forchetta frutta, film 3 dessertgabel
o 1628 TENEDOR SERVIR 10-50/10 235 25 11931 MAZO 6 TENEDOR LUNCH 0-48/48 178 2
serving fork, fourchette a servir , forchetta servire, serviergabel film 6 cake fork, film 6 fourchette géteau, film 6 forchetta dolce, film 6 kuchengabel )
. - i,
P 1629 PALA REPOSTERIA 10-50/10 240 2,7 1301 MAZO 6 CUCHARA CAFE 0-48/48 138 2 t Q
cake server, pelle a tarte, pala torta, tortenheber film 6 tea spoon, film 6 cuillére café, film 6 cucchiaio caffé, film 6 kaffeelffel
Q 1632 CAZO SALSA 10-50/10 170 2,7 1302 MAZO 6 CUCHARA MOKA 0-48/48 17
film 6 coffee/moka spoon, film 6 cuillére moka, film 6 cucchiaio moka, film 6 mokkal6ffel

sauce ladle, cuillére a sauce, mestolino salsa, soBenkelle
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SEVILLA S

INOX Nickel Free 18% / 1,8mm / Mirror

REF.

Descripcion

UE/MOQ

P4 mm

A 4712

B 0451

€ 0452

D 0453

E 0454

F 0455

M3950

M4306

M4307

M4755

M4756

M4757

3950

4306

4307

4755

4756

4757

4885

4999

Cuchillo Mesa Microdentado
Table Knife Micro, Couteau Table Micro, Coltello Tavola Micro, Tafelmesser Micro

Cuchara Mesa
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel

Tenedor Mesa
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel

Tenedor Lunch
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel

Cuchara Café
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel

Cuchara Moka
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkalffel

Mazo 2 Cuchillo Mesa Micro

Film 2 Table Knife Micro, Film 2 Couteau Table Micro, Film 2 Coltello Tavola Micro, Film 2
Tafelmesser Micro

Mazo 3 Cuchara Mesa

Film 3 Table Spoon, Film 3 Cuillere Table, Film 3 Cucchiaio Tavola, Film 3 Tafell6ffel

Mazo 3 Tenedor Mesa
Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel

Mazo 6 Tenedor Lunch
Film 6 Cake Fork, Film 6 Fourchette Gateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel

Mazo 6 Cuchara Café
Film 6 Tea Spoon, Film 6 Cuillére Café, Film 6 Cucchiaio Caffé, Film 6 Kaffeeloffel

Mazo 6 Cuchara Moka

Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6
Mokkaloffel

Corbata 2 Cuchillo Mesa Eco Micro

Tie 2 Table Knife Eco Micro, Cavalier 2 Couteau Table Eco Micro, Cravatta 2 Coltello
Tavola Eco Micro, Krawatte 2 Taflemesser Eco Micro

Corbata 3 Cuchara Mesa

Tie 3 Table Spoon, Cavalier 3 Cuillére Table, Cravatta 3 Cucchiaio Tavola, Krawatte 3
Takkelloffel

Corbata 3 Tenedor Mesa

Tie 3 Table Fork, Cavalier 3 Fourchette Table, Cravatta 3 Forchetta Tavola, Krawatte 3
Tafelgabel

Corbata 6 Tenedor Lunch

Tie 6 Cake Fork, Cavalier 6 Fourchette Gateau, Cravatta 6 Forchetta Dolce, Krawatte 6
Kuchengabel

Corbata 6 Cuchara Café

Tie 6 Tea Spoon, Cavalier 6 Cuillére Café, Cravatta 6 Cucchiaio Caffé, Krawatte 6 Kaffe-
eloffel

Corbata 6 Cuchara Moka

Tie 6 Moka Spoon, Cavalier 6 Cuillére Moka, Cravatta 6 Cucchiaio Moka, Krawatte 6
Mokkal&ffel

24 Piezas
24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlck

24 Piezas Con Chuletero
24 Pieces + Stak Knife, Ecrin 24 Pieces + C.steak, Bauletto 24 Pz. + Bistecca, 24 Stiick +
Steakmesser
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12-120 /12

12-120 /12

12-120 /12

12-120 /12

12-120 /12

12-120 /12

12-120 /12

12-120 /12

12-120 /12

12-120 /12

12-120 /12

12-120 /12

0-48/48

0-48/48

0-48/48

0-48/48

0-48/48

0-48/48

1-4/1

1-4 /1

224

193

190

143

140

120

224

193

190

143

140

120

224

193

190

143

140

120

15

18

15

15

12

15

18

15

15

12

15

18

15

15

12

18

18

SEVILLA VINTAGE

INOX Nickel Free 18% / 2,5mm / Vintage

M A ——
I E——
—

REF. Descripcién € UE/MOQ »{ mm X mm
7425 Cuchillo Mesa 12120 /12 225
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
7426 Cuchara Mesa 12-120 /12 198 25
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
7427 Tenedor Mesa 12-120 /12 198 25
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
8567 Pala Pescado 12-120 /12 200 25
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
8568 Cuchillo Postre 12120 /12 195
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
8569 Cuchara Postre 12-120 /12 185 25
Dessert Spoon, Cuillere A Dessert, Cucchiaio Frutta, Dessertléffel
8570 Tenedor Postre 12-120 /12 185 25
Dessert Fork, Fourchette A Dessert, Forchetta Frutta, Dessertgabel
11932 Tenedor Lunch 12-120 /12 148 2
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel E
7429  Cuchara Café 12-120/12 138 2 !
Tea Spoon, Cuillére Café, Cucchiaio Caffe, Kaffeeldffel j
7430 Cuchara Moka 12-120 /12 117 2
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
7917 24 Piezas 1-4 /1

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz., 24 Stiick
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GRANADA XL GRANADA XL

INOX Nickel Free 18% / 1,8mm / Mirror INOX Nickel Free 18% / 1,8mm / Mirror
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REF. Descripcién € UE/MOQ >4 mm X mm j/
A 1283 CUCHILLO CHULETERO 12-120/12 223 ,'
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser /_if
B 3522 CUCHILLO MESA 12-120/12 225 '
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
c 2700 CUCHARA MESA 12-120 /12 209 25
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel
D 2701 TENEDOR MESA 12-120 /12 210 25
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
E 2702 PALA PESCADO 12-120 /12 200 25
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
F 2703 TENEDOR PESCADO 12-120 /12 200 25
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
G 3523 CUCHILLO POSTRE 12-120/12 196
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
REF. Descripcién € UE/MOQ »{ mm X mm
H 2705 CUCHARA POSTRE 12-120 /12 178 25
Dessert Spoon, Cuillere A Dessert, Cucchiaio Frutta, Dessertloffel
I 2706 TENEDOR POSTRE 12-120 /12 183 25 M1462 MAZO 2 CUCHILLO CHULETERO 0-48/48 223

Dessert Fork, Fourchette A Dessert, Forchetta Frutta, Dessertgabel Film 2 Steak Knife, Film 2 Couteau Steak, Film 2 Coltello Bistecca, Film 2 Steakmesser

J 11933 TENEDOR LUNCH 12-120/12 148 2 1597  MAZO 3 CUCHARA MESA 0-48/48 209 25

Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel Film 3 Table Spoon, Film 3 Cuillére Table, Film 3 Cucchiaio Tavola, Film 3 Tafelloffel

K 2708 CUCHARA CAFE 12-120/12 138 2 1598  MAZO 3 TENEDOR MESA 0-48/48 210 25

Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel

L 2709 CUCHARA MOKA 12-120/12 17 2 M4564 MAZO 2 CUCHILLO POSTRE 0-48/48 196

Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel Film 2 Dessert Knife, Film 2 Couteau Dessert, Film 2 Coltello Frutta, Film 2 Dessertmesser

M 2303 CAZO SOPA 10-50/10 260 25 1601 MAZO 3 CUCHARA POSTRE 0-48/48 178 25

Soup Ladle, Louche A Potage, Mestolo, Suppenkelle Film 3 Dessert Spoon, Film 3 Cuillére A Dessert, Film 3 Cucchiaio Frutta, Film 3 Dessertlsffel

N 2304 CUCHARA SERVIR 10-50/10 230 2.8 1602 MAZO 3 TENEDOR POSTRE 0-48/48 183 25

Serving Spoon, Cuillére A Servir , Cucchiaio Servir, Servierléffel . Film 3 Dessert Fork, Film 3 Fourchette A Dessert, Film 3 Forchetta Frutta, Film 3 Dessertgabel

o 2305 TENEDOR SERVIR 10-50/10 230 25 11934 MAZO 6 TENEDORLUNCH . 0-48/48 145 2 )
Serving Fork, Fourchette A Servir , Forchetta Servire, Serviergabel Film 6 Cake Fork, Film 6 Fourchette Gateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel \\ \
P 2306 PALA REPOSTERIA 10-50/10 240 27 1604 MAZO 6 CUCHARA CAFE 0-48/48 138 2

Cake Server, Pelle A Tarte, Pala Torta, Tortenheber Film 6 Tea Spoon, Film 6 Cuillére Café, Film é Cucchiaio Caffé, Film 6 Kaffeeloffel

Q 2307 CAZO SALSA 10-50/10 170 27 J 1605 MAZO 6 CUCHARA MOKA 0-48/48 17 2

Sauce Ladle, Cuillere A Sauce, Mestolino Salsa, SoBenkelle Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film é Cucchiaio Moka, Film 6 Mokkaloffel
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GRANADA S

INOX Nickel Free 18% / 1,8mm / Mirror

A B D E F r;
REF. Descripcién UE/MOQ >4 mm A mm
A 4632 CUCHILLO MESA 12-120/12 224
table knife, couteau table, coltello tavola, tafelmesser
B 0424 CUCHARA MESA 12-120 /12 193 15
table spoon, cuillére table, cucchiaio tavola, tafelloffel
Cc 0425 TENEDOR MESA 12-120/12 190 18
table fork, fourchette table, forchetta tavola, tafelgabel
D 0426 TENEDOR LUNCH 12-120 /12 143 15
cake fork, fourchette gateau, forchetta dolce, kuchengabel .
E 0427 CUCHARA CAFE 12-120/12 140 15 :
tea spoon, cuillére café, cucchiaio caffé, kaffeeloffel J
F 0428 CUCHARA MOKA 12-120 /12 120 12
coffee/moka spoon, cuillére moka, cucchiaio moka, mokkaléffel _
8083 MAZO 2 CUCHILLO MESA 0-48/48 224
film 2 knife, film 2 couteau, film 2 coltello, film 2 messer
8084 MAZO 3 CUCHARA MESA 0-48/48 193 15
film 3 table spoon, film 3 cuillére table, film 3 cucchiaio tavola, film 3 tafelloffel
8085 MAZO 3 TENEDOR MESA 0-48/48 190 18
film 3 table fork, film 3 fourchette table, film 3 forchetta tavola, film 3 tafelgabel
8086 MAZO 6 TENEDOR LUNCH 0-48/48 143 15
film 6 cake fork, film 6 fourchette géateau, film 6 forchetta dolce, film 6 kuchengabel % \
8087 MAZO 6 CUCHARA CAFE 0-48/48 140 15
film 6 tea spoon, film 6 cuillére café, film 6 cucchiaio caffé, film 6 kaffeeloffel
8088 MAZO 6 CUCHARA MOKA 0-48/48 120 12
film 6 coffee/moka spoon, film 6 cuillére moka, film 6 cucchiaio moka, film 6 mokkaléffel
5107 CORBATA 2 CUCHILLO MESA 0-48/48 224
Tie 2 table knife, cavalier 2 couteau table, cravatta 2 coltello tavola, krawatte 2 taflemesser
4623 CORBATA 3 CUCHARA MESA 0-48/48 193 15
Tie 3 table spoon, cavalier 3 cuillére table, cravatta 3 cucchiaio tavola, krawatte 3 takkelloffel
4624 CORBATA 3 TENEDOR MESA 0-48/48 190 18
Tie 3 table fork, cavalier 3 fourchette table, cravatta 3 forchetta tavola, krawatte 3 tafelgabel
3515 CORBATA 6 TENEDOR LUNCH 0-48/48 143 15 .
Tie 6 cake fork, cavalier 6 fourchette gateau, cravatta 6 forchetta dolce, krawatte 6 kuchengabel \
, s s v
3516  CORBATA 6 CUCHARA CAFE 0-48/48 140 15 D REF.  Descripcidn € UE/MOQ  Mdmm X mm
Tie 6 tea spoon, cavalier 6 cuillére café, cravatta 6 cucchiaio caffé, krawatte 6 kaffeeloffel
3517 CORBATA 6 CUCHARA MOKA 0-48/48 120 1,2 4884 24 PIEZAS 1-4/1

Tie 6 moka spoon, cavalier 6 cuillére moka, cravatta é cucchiaio moka, krawatte 6 mokkal&ffel
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GRANADA S

INOX Nickel Free 18% / 1,8mm / Mirror

24 pieces, écrin 24 piéces, bauletto 24 pz., 24 stick
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BILBAO XL BILBAO XL

INOX Nickel Free 18% / 2,5mm / Mirror INOX Nickel Free 18% / 2,5mm / Mirror

Ouw
TEER

A B C D E F G H | J K L M N o P Q
REF. Descripcién € UE/MOQ >4 mm X mm
A 2396 Cuchillo Chuletero 12-120 /12 223
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 2338 Cuchillo Mesa 12-120 /12 222
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
c 2632 Cuchara Mesa 12120 /12 204 2,5
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelléffel
D 2633 Tenedor Mesa 12-120 /12 210 2,5
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
E 2634 Pala Pescado 12120 /12 200 2,5
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
F 2635 Tenedor Pescado 12-120 /12 195 2,5
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
G 2511 Cuchillo Postre 12-120/12 196 REF. Descripcién € UE/MOQ  »< mm I mm
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
H 2637 Cuchara Postre 12-120 /12 178 2,5 . ~
Dessert Spoon, Cuillére A Dessert, Cucchiaio Frutta, Dessertlsffel A M2397 MaZO 2 CU‘ChI‘"O Chuletero ) ‘ ‘ 0-48/48 223
Film 2 Steak Knife, Film 2 Couteau Steak, Film 2 Coltello Bistecca, Film 2 Steakmesser
I 2638 Tenedor Postre 12-120 /12 183 2,5 ~
Dessert Fork, Fourchette A Dessert, Forchetta Frutta, Dessertgabel c 1635 Mazo 3 CUChara Meﬁ? ) B ) . 0-48/48 209 25
Film 3 Table Spoon, Film 3 Cuillére Table, Film 3 Cucchiaio Tavola, Film 3 Tafelloffel
J 11928 Tenedor Lunch 12-120/12 148 2 ~
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel D 1642 MaZO 3 Tenedor Mesa ) ) 0-48/48 210 25
Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel
K 2640 Cuchara Café 12-120/12 138 2 . .
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeelsffel G M4591 Mazo 2 Cuchillo Postre _ A 0-48/48 200
Film 2 Dessert Knife, Film 2 Couteau Dessert, Film 2 Coltello Frutta, Film 2 Dessertmesser
L 2641 Cuchara Moka 12-120 /12 117 2 .
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel H 1644 MaZO 3 CUChara POS‘?TQ . ‘ N ) i 0-48/48 178 25
Film 3 Dessert Spoon, Film 3 Cuillére A Dessert, Film 3 Cucchiaio Frutta, Film 3 Dessertloffel
M 2298 Cazo Sopa 10-50 /10 260 25 ~
Soup Ladle, Louche A Potage, Mestolo, Suppenkelle 1 1646 MaZO 3 Tenedpr Postre ) ) 0-48/48 183, 25
Film 3 Dessert Fork, Film 3 Fourchette A Dessert, Film 3 Forchetta Frutta, Film 3 Dessertgabel
N 2040 Cuchara Servir 10-50/10 240 25 ~
Serving Spoon, Cuillére A Servir , Cucchiaio Servir, Servierléffel . J 11929 MaZO 6 Tenedor Lunch . ) ‘ 0-48/48 148 2 \,\\ \
Film 6 Cake Fork, Film 6 Fourchette Gateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel
o 2300 Tenedor Servir 10-50/10 230 25 ., .
Serving Fork, Fourchette A Servir , Forchetta Servire, Serviergabel K 1648 MaZO 6 Cuchara Cafe o - o ) 0-48/48 138 2
Film 6 Tea Spoon, Film é Cuillere Café, Film 6 Cucchiaio Caffé, Film é Kaffeeloffel
P 2301 Pala Reposteria 10-50 /10 240 25 : ~
Cake Server, Pelle A Tarte, Pala Torta, Tortenheber § L 1649 Mazo 6 Cuchara MO_ka - ) N _ ) 0-48/48 17 2
H Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6 Mokkal&ffel

Q 2302 Cazo Salsa 10-50/10 170 27 J

Sauce Ladle, Cuillére A Sauce, Mestolino Salsa, SoBenkelle
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OLYMPIA

INOX Nickel Free 18% / 1,8mm / Mirror

BILBAO S

INOX Nickel Free 18% / 1,8mm / Mirror ’
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REF. Descripcién UE/MOQ >4 mm X mm
A 1623 Cuchillo Mesa 12-120/12 224
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 3130 Cuchara Mesa 12-120/12 193 15
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
c 3131 Tenedor Mesa 12-120/12 190 18
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 3814 Tenedor Lunch 12-120/12 143 15
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
E 3812 Cuchara Café 12-120/12 140 15 :
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel L]
F 3813  Cuchara Moka 12-120/12 120 12 J
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkalffel
MO0010 Mazo 2 Cuchillo Mesa 0-48/48 224
Film 2 Knife, Film 2 Couteau, Film 2 Coltello, Film 2 Messer
M3435 Mazo 3 Cuchara Mesa 0-48/48 193 15
Film 3 Table Spoon, Film 3 Cuillére Table, Film 3 Cucchiaio Tavola, Film 3 Tafelloffel
M3970 Mazo 3 Tenedor Mesa 0-48/48 190 18
Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel
M4540 Mazo 6 Tenedor Lunch 0-48/48 143 15
Film 6 Cake Fork, Film 6 Fourchette Gateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel % \
M4541 Mazo 6 Cuchara Café 0-48/48 140 15
Film 6 Tea Spoon, Film 6 Cuillere Café, Film é Cucchiaio Caffé, Film 6 Kaffeeloffel
REF. Descripcién € UE/MO < mm I mm
M4542 Mazo 6 Cuchara Moka 0-48/48 120 12 P /MOQ A
Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film é6 Mokkal&ffel
0010 Corbata 2 Cuchillo Mesa 0-48/48 224 1934 Corbata 2 Cuchillo Mesa 0-48/48 224
Tie 2 Table Knife, Cavalier 2 Couteau Table, Cravatta 2 Coltello Tavola, Krawatte 2 Taflemesser Tie 2 Table Knife, Cavalier 2 Couteau Table, Cravatta 2 Coltello Tavola, Krawatte 2 Taflemesser
3435 Corbata 3 Cuchara Mesa 0-48/48 193 15 3976 Corbata 3 Cuchara Mesa 0-48/48 193 15
Tie 3 Table Spoon, Cavalier 3 Cuillére Table, Cravatta 3 Cucchiaio Tavola, Krawatte 3 Takkelloffel Tie 3 Table Spoon, Cavalier 3 Cuillére Table, Cravatta 3 Cucchiaio Tavola, Krawatte 3 Takkelloffel
3970 Corbata 3 Tenedor Mesa 0-48/48 190 18 3771 Corbata 3 Tenedor Mesa 0-48/48 190 18
Tie 3 Table Fork, Cavalier 3 Fourchette Table, Cravatta 3 Forchetta Tavola, Krawatte 3 Tafelgabel Tie 3 Table Fork, Cavalier 3 Fourchette Table, Cravatta 3 Forchetta Tavola, Krawatte 3 Tafelgabel
4540 Corbata 6 Tenedor Lunch 0-48/48 143 15 Z- 4539 Corbata 6 Tenedor Lunch 0-48/48 143 15 e
Tie 6 Cake Fork, Cavalier 6 Fourchette Gateau, Cravatta é Forchetta Dolce, Krawatte é Kuchen- \ Tie 6 Cake Fork, Cavalier 6 Fourchette Gateau, Cravatta 6 Forchetta Dolce, Krawatte 6 Kuchengabel \
gabel
4541 Corbata 6 Cuchara Café 0-48/48 140 15 2555 Corbata 6 Cuchara Café 0-48/48 140 15
Tie 6 Tea Spoon, Cavalier 6 Cuillere Café, Cravatta 6 Cucchiaio Caffé, Krawatte 6 Kaffeeléffel Tie 6 Tea Spoon, Cavalier 6 Cuillére Café, Cravatta 6 Cucchiaio Caffé, Krawatte 6 Kaffeelsffel
4542 Corbata 6 Cuchara Moka 0-48/48 120 1.2 4556  Corbata 6 Cuchara Moka 0-48/48 120 12
Tie 6 Moka Spoon, Cavalier 6 Cuillére Moka, Cravatta 6 Cucchiaio Moka, Krawatte 6 Mokkal&ffel Tie 6 Moka Spoon, Cavalier 6 Cuillére Moka, Cravatta 6 Cucchiaio Moka, Krawatte 6 Mokkal&ffel
2455 24 Piezas 1-4/1 18 2458 24 Piezas 1-4 /1 18

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stick
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24 Pieces, Ecrin 24 Pieces, Bauletto 24 Pz., 24 Stiick
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ALIDA ALIDA

INOX Nickel Free 18% / 2mm / Mirror INOX Nickel Free 18% / 2mm / Mirror

REF. Descripcién € UE/MOQ >4 mm X mm
A 2454  Cuchillo Chuletero 12-120/12 225
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 1613 Cuchillo Mesa Eco 12-120/12 225
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
c 2816 Cuchara Mesa 12-120/12 203 15
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelloffel
D 2817 Tenedor Mesa 12-120/12 208 2
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
E 0021 Cuchillo Lunch 12-120 /12 165
Cake Knife, Couteau Gateau, Coltello Dolce, Kuchenmesser
F 1825 Tenedor Lunch 12-120 /12 145 15
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
G 1826 Cuchara Café 12-120/12 140 15 : !
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel J
H 1827 Cuchara Moka 12-120/12 125 15
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel
M9332 Mazo 2 Cuchillo Chuletero 0-48/48 225
Film 2 Steak Knife, Film 2 Couteau Steak, Film 2 Coltello Bistecca, Film 2 Steakmesser
1607 Mazo 3 Cuchara Mesa 0-48/48 205 15
Film 3 Table Spoon, Film 3 Cuilléere Table, Film 3 Cucchiaio Tavola, Film 3 Tafelloffel
1608 Mazo 3 Tenedor Mesa 0-48/48 208 2
Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel
1887 Mazo 6 Tenedor Lunch 0-48/48 145 15 y
Film 6 Cake Fork, Film 6 Fourchette Géateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel ‘% \
1610 Mazo 6 Cuchara Café 0-48/48 140 15
Film 6 Tea Spoon, Film 6 Cuillere Café, Film 6 Cucchiaio Caffé, Film 6 Kaffeeloffel
1611 Mazo 6 Cuchara Moka 0-48/48 125 15
Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6 Mokkaléffel
2660 Corbata 2 Cuchillo Chuletero 0-48/48 225
Tie 2 Steak Knife, Cavalier 2 Couteau Steak, Cravatta 2 Coltello Bistecca, Krawatte 2 Steakmesser
2509 Corbata 3 Cuchara Mesa 0-48/48 205 15
Tie 3 Table Spoon, Cavalier 3 Cuillére Table, Cravatta 3 Cucchiaio Tavola, Krawatte 3 Takkelloffel
2510 Corbata 3 Tenedor Mesa 0-48/48 208 2 o
Tie 3 Table Fork, Cavalier 3 Fourchette Table, Cravatta 3 Forchetta Tavola, Krawatte 3 Tafelgabel
1889 Corbata 6 Tenedor Lunch 0-48/48 145 15
Tie 6 Cake Fork, Cavalier 6 Fourchette Gateau, Cravatta 6 Forchetta Dolce, Krawatte 6 \J
Kuchengabel < s s v =
P . A 4 —
2513 Corbata 6 Cuchara Café 0-48/48 140 15 REF.  Descripcidn € UE/MOQ  Pdmm I mm
Tie 6 Tea Spoon, Cavalier 6 Cuillere Café, Cravatta 6 Cucchiaio Caffé, Krawatte 6 Kaffeeloffel \

1890 Corbata 6 Cuchara Moka N . 0-48/48 125 15 ] 2515 24 Piezas 1-4/1 5
Tie 6 Moka Spoon, Cavalier 6 Cuillére Moka, Cravatta 6 Cucchiaio Moka, Krawatte 6 Mokkaloffel 24 Pieces, Ecrin 24 Pisces, Bauletto 24 Pz. 24 Stiick
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LUNA

INOX Nickel Free 18% / 1,8mm / Mirror

HOTEL EXTRA XL

INOX Nickel Free 18% / 2,5mm / Mirror
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REF. Descripcién € UE/MOQ »{ mm X mm
A 7142 Cuchillo Mesa 12-120/12 224
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 7143  Cuchara Mesa 12-120/12 193 15 J 3
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
c 7144 Tenedor Mesa 12-120/12 190 18
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
D 7145 Tenedor Lunch 12-120 /12 143 15
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
E 7146 Cuchara Café 12-120/12 140 15 ]
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel 10
F 7147 Cuchara Moka 12-120/12 120 12 J
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel
7148 Mazo 2 Cuchillo Mesa 0-48/48 224
Film 2 Knife, Film 2 Couteau, Film 2 Coltello, Film 2 Messer
7149 Mazo 3 Cuchara Mesa 0-48/48 193 15
Film 3 Table Spoon, Film 3 Cuillére Table, Film 3 Cucchiaio Tavola, Film 3 Tafelloffel
7150 Mazo 3 Tenedor Mesa 0-48/48 190 18
Film 3 Table Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 Tafelgabel
7151 Mazo 6 Tenedor Lunch 0-48/48 143 15 )
Film 6 Cake Fork, Film 6 Fourchette Gateau, Film 6 Forchetta Dolce, Film 6 Kuchengabel \\ \
7152 Mazo 6 Cuchara Café 0-48/48 140 15
Film 6 Tea Spoon, Film 6 Cuillere Café, Film 6 Cucchiaio Caffé, Film 6 Kaffeeloffel
7153 Mazo 6 Cuchara Moka 0-48/48 120 12
Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6 Mokkaléffel
7155 Corbata 2 Cuchillo Mesa 0-48/48 224
Tie 2 Table Knife, Cavalier 2 Couteau Table, Cravatta 2 Coltello Tavola, Krawatte 2 Taflemesser
7156 Corbata 3 Cuchara Mesa 0-48/48 193 15
Tie 3 Table Spoon, Cavalier 3 Cuillére Table, Cravatta 3 Cucchiaio Tavola, Krawatte 3 Takkelloffel
REF. Descripcién € UE/MO! »< mm X mm
7157 Corbata 3 Tenedor Mesa 0-48/48 190 18 P Q -
Tie 3 Table Fork, Cavalier 3 Fourchette Table, Cravatta 3 Forchetta Tavola, Krawatte 3 Tafelgabel
7158 Corbata 6 Tenedor Lunch 0-48/48 143 15 P A 12006 Cuchillo Chuletero Europa 12-120/12 215
Tie 6 Cake Fork, Cavalier 6 Fourchette Gateau, Cravatta 6 Forchetta Dolce, Krawatte 6 Europa Steak Knife, Couteau Steakeuropa, Coltello Bistecca Europa, Steakmesser Europa
Kuchengabel \
7159 Corbata 6 Cuchara Café 0-48/48 140 15 B 5497  Cuchillo Mesa Microdentado 12-120/12 214 25
Tie 6 Tea Spoon, Cavalier 6 Cuillére Café, Cravatta 6 Cucchiaio Caffé, Krawatte 6 Kaffeeldffel ‘_j Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
7160  Corbata 6 Cuchara Moka 0-48/48 120 12 C 6320 Cuchara Mesa Euroga X| _ 12-120/12 195 25
Tie 6 Moka Spoon, Cavalier 6 Cuillére Moka, Cravatta 6 Cucchiaio Moka, Krawatte 6 Mokkal&ffel Europa X Table Spoon, Europa XI Cuillere Table, Cucchiaio Tavola Europa XI, Tafelléffel Europa XI
D 6321 Tenedor Mesa Europa Xl 12-120/12 195 15 .
Europa Xl Table Fork, Europa Xl Fourchette Table, Forchetta Tavola Europa Xl, Tafelgabel Europa X| k
3
7154 24 Piezas 1-4/1 18 E 2686 Cuchara Café 12-120/12 140 J
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeloffel

24 Pieces, Ecrin 24 Piéces, Bauletto 24 Pz, 24 Stlick
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HOTEL EXTRA M HOTEL EXTRA M

INOX Nickel Free 18% / 2mm / Mirror

INOX Nickel Free 18% / 2mm / Mirror
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REF. Descripcién € UE/MOQ P4 mm A Mm
A 2454 Cuchillo Chuletero 12-120/12 225
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 5497 Cuchillo Mesa Microdentado 12-120/12 215
Table Knife Micro., Couteau Table Micro, Coltello Tavola Micro, Tafelmesser Micro
c 0013 Cuchillo Mesa 12-120/12 214
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
D 2679 Cuchara Mesa 12-120/12 195 2
Table Spoon, Cuillere Table, Cucchiaio Tavola, Tafelloffel
E 2680 Tenedor Mesa 12-120/12 196 2
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
F 2681 Pala Pescado 12-120/12 190 15
Fish Knife, Couteau Poisson, Coltello Pesce, Fischmesser
G 2682 Tenedor Pescado 12-120 /12 180 15
Fish Fork, Fourchette Poisson, Forchetta Pesce, Fischgabel
H 0018 Cuchillo Postre 12-120 /12 190
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser REF. b . c UE/MOQ b v
. escripcion mm A Mm
I 2683 Cuchara Postre 12-120/12 177 15
Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertléffel
J 2684 Tenedor Postre 12-120 /12 180 15 M5206 Mazo 2 Cuchillo Mesa 0-48/48 215
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel Film 2 Knife, Film 2 Couteau, Film 2 Coltello, Film 2 Messer
K 0021 Cuchillo Lunch 12-120 /12 165 M5202 Mazo 3 Cuchara Mesa 0-48/48 195 15
Cake Knife, Couteau Gateau, Coltello Dolce, Kuchenmesser Film 3 Table Spoon, Film 3 Cuillere Table, Film 3 Cucchiaio Tavola, Film 3 Tafelloffel
L 2685 Tenedor Lunch 12-120 /12 150 15 M5203 Mazo 3 Tenedor Mesa 0-48/48 196 2
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel _Frgglg;gglle Fork, Film 3 Fourchette Table, Film 3 Forchetta Tavola, Film 3 m!
M 2686 Cuchara Café 12-120 /12 140 15 M3036 Mazo 6 Tenedor Lunch , ) 0-48/48 150 15
Tea Spoon, Cuillére Café, Cucchiaio Caffé, Kaffeeldffel Eurghg:;:seﬁork, Film 6 Fourchette Gateau, Film é Forchetta Dolce, Film 6
N - M3037 Mazo 6 Cuchara Café 0-48/48 140 15
2687 g:;::}azra Eggolﬁ,a(?uillére Moka, Cucchiaio Moka, Mokkaléffel 12120 /12 0 1'2 Film 6 Tea Spoon, Film 6 Cuillére Café, Film 6 Cucchiaio Caffé, Film 6 Kaffeeloffel
o - M3038 Mazo 6 Cuchara Moka 0-48/48 110 12
2688 SCUChara R.efresco Lo PR 12-120/12 205 15 Film 6 Coffee/Moka Spoon, Film 6 Cuillére Moka, Film 6 Cucchiaio Moka, Film 6
oda Spoon, Cuilléere Mazagran, Cucchiaio Bibita, Longdrinkloffel Mokkaloffe
P 3092 Cuchara Helado 12-120 /12 132 12 5206 Corbata 2 Cuchillo Mesa Micro _ 0-48/48 215
Ice Cream Spoon, Cuillére A Glace, Cucchiaio Gelato, Eiscremeléffel Ilael\jiglgga;rgaz‘?tzécgfégfﬁgigzr '\CA?C'v'rE)ea“ Steak Micro, Cravatta 2 Coltello Bistec-
Q 2689 Cazo Sopa 10-50 /10 270 2,6 5202 Corbata 3 Cuchara Mesa 0-48/48 195 15
S s Tie 3 Table Spoon, Cavalier 3 Cuillére Table, Cravatta 3 Cucchiaio Tavola, Krawatte 3
oup Ladle, Louche A Potage, Mestolo, Suppenkelle Takkell5ffel
R - 5203 Corbata 3 Tenedor Mesa 0-48/48 196 15
2690 CUChara Ensalada N . N . 10-50 / 10 230 2'8 Tie 3 Table Fork, Cavalier 3 Fourchette Table, Cravatta 3 Forchetta Tavola, Krawatte
Salad Spoon, Cuillere A Servir Salade, Cucchiaio Servire, Salatloffel
- 3036 Corbata 6 Tenedor Lunch 0-48/48 150 15
S 2691 Tenedor Ensalada . . 10-50 /10 235 2,6 Tie 6 Cake Fork, Cavalier 6 Fourchette Gateau, Cravatta 6 Forchetta Dolce, Krawa-
Salad Fork, Fourchette A Servir Salade, Forchetta Servire, Salatgabel tte 6 Kuchengabel <
i - 3037 Corbata 6 Cuchara Café 0-48/48 140 15
T 0031 Pala RePOSt\erla 10-50/10 240 25 Tie 6 Tea Spoon, Cavalier 6 Cuillere Café, Cravatta 6 Cucchiaio Caffé, Krawatte 6 \
Cake Server, Pelle A Tarte, Pala Torta, Tortenheber Kaffeeldffel
U 5517 Cazo Salsa 10-50/10 170 25 3038 Corbata 6 Cuchara Moka 0-48/48 110 12

Sauce Ladle, Cuillere A Sauce, Mestolino Salsa, SoBenkelle
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Tie 6 Moka Spoon, Cavalier 6 Cuillére Moka, Cravatta 6 Cucchiaio Moka, Krawatte
6 Mokkaloffel
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HOTEL EXTRA ECO

INOX Nickel Free 18% / 1,5mm / Mirror

._-_

A B D E F
REF. Descripcién UE/MOQ P4 mm A Mm

A 2454  Cuchillo Chuletero 12-120/12 225
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser

B 8009 Cuchara MesaEco 12-120/12 195 15
Table Spoon Eco, Cuillere Table Eco, Cucchiaio Tavola Eco, Tafelloffel Eco

c 8010 Tenedor Mesa Eco 12-120/12 196 15
Table Fork Eco, Fourchette Table Eco, Forchetta Tavola Eco, Tafelgabel Eco

D 0940 Tenedor Lunch Eco 12-120/12 150 12
Cake Fork Eco, Fourchette Gateau Eco, Forchetta Dolce Eco, Kuchengabel Eco

E 0941 Cuchara Café Eco 12-120/12 140 12
Tea Spoon Eco, Cuillere Café Eco, Cucchiaio Caffé Eco, Kaffeeloffel Eco

F 0942  Cuchara Moka Eco 12-120/12 110 1 3

Coffee/Moka Spoon Eco, Cuillére Moka Eco, Cucchiaio Moka Eco, Mokkaléffel Eco
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HOTEL

INOX Nickel Free 18% / 1,5mm / Vlbrado
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3 A B c D E F G Il J K L M
| 8
REF. Descripcién € UE/MOQ < mm X mm
2454 Cuchillo Chuletero 12-120 /12 225
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
5497 Cuchillo Mesa Microdentado 12-120/12 215
Table Knife Micro,, Couteau Table Micro, Coltello Tavola Micro, Tafelmesser Micro
0013 Cuchillo Mesa 12-120/12 214
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
0014 Cuchara Mesa 12-120/12 195 15
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel
0015 Tenedor Mesa 12-120/12 197 15
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
0018 Cuchillo Postre 12-120/12 190
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser
0019 Cuchara Postre 12-120 /12 177 15
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertlffel
0020 Tenedor Postre 12120 /12 178 15
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
0021 Cuchillo Lunch 12-120/12 165
Cake Knife, Couteau Gateau, Coltello Dolce, Kuchenmesser
0022 Tenedor Lunch 12-120 /12 150 12
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
0023 Cuchara Café 12-120 /12 140 12
Tea Spoon, Cuilléere Café, Cucchiaio Caffé, Kaffeelffel
0024 Cuchara Moka 12-120/12 110 1 :
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel 8
3
0033 Cuchara Refresco 12120 /12 205 15 J

Soda Spoon, Cuillere Mazagran, Cucchiaio Bibita, Longdrinkloffel
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BROOKLYN ECO

INOX Nickel Free 18% / 0,6mm / Vibrado INOX Nickel Free 18% / 1,5mm / Vibrado

* Bolsa con apertura lateral.
Side-opening bag

. )
| ! 4
i.
|
|
| 4
| |
\
i
* Bolsa con apertura lateral. f
Side-opening bag
A B C D
REF. Descripcion € UE/MOQ P4 mm I mm | !
| |
A 8334  Cuchillo Mesa 12-120 /12 185 06 |
table knife, couteau table, coltello tavola, tafelmesser | o y
B 8335 Cuchara Mesa 12-120/12 170 0,6 “” | \ j _,3,?"
table spoon, cuillére table, cucchiaio tavola, tafelloffel ( - o
Cc 8336 Tenedor Mesa 12-120 /12 170 0.6
table fork, fourchette table, forchetta tavola, tafelgabel
D 8337 Cuchara Café 12-120 /12 120 0,6
tea spoon, cuillére café, cucchiaio caffé, kaffeelffel
5254  Kit Cuchara Helado Y Servilleta 0-50/50
set ice cream spoon + napkin B
set cuillere café + serviette LN
set cucchiaio caffé + tovagliolo »
set kaffeeloffel + serviette ‘.' v
REF. Descripcién € UE/MOQ >4 mm < mm
0-120 /120

8184 Kit 4 Pcs Cuchillo, Tenedor, Cuchara Café
Y Servilleta
A 0481 Cuchillo Mesa 12-240/ 240 220 25

set table knife/fork/tea spoon + napkin

set couteau table/cuillére café/fourchette table + serviette Table Knife, Couteau Table, Coltello Tavola, Tafelmesser

set coltello tavola/cucchiaio caffé /forchetta tavola + tovagliolo il = .
set tafelmesser/kaffeeloffel/tafelgabel + serviette {3 = B 3185 Cuchara Mesa 12-360/ 360 200 15
- == | Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafell6ffel
- T ‘]f C 3186 Tenedor Mesa 12-360 /360 200 15
L — Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel
W — . D 3187  Cuchara Postre 12-360 /360 170 15
TA K E AWAY ’ Dessert Spoon, Cuillére Dessert, Cucchiaio Frutta, Dessertisffel
H 3188 Tenedor Postre 12-360 /360 170 15
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel
F 3189 Tenedor Lunch 12-600/ 600 133 12
e Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
G 3190 Cuchara Café 12-600 / 600 133 1.2
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel
H 3191 Cuchara Moka 12-600 / 600 110 1
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkal&ffel
4571 2 Cuchillo Mesa Eco 18-270/ 270 220
2 Table Knife Eco, 2 Couteau Table Eco, 2 Coltello Tavola Eco, 2 Taffelmesser Eco
3192 3 Cuchara Mesa 12-180 /180 170 15
3 Table Spoon, 3 Cuillére Table, 3 Cucchiaio Tavola, 3 Tafelloffel
'é°§c|°“b'.ert°i ho l"a d“ 'gd”'d“ 3193 3 Tenedor Mesa 12-180 /180 170 15
utiery is notincluce 3 Table Fork, 3 Fourchette Table, 3 Forchetta Tavola, 3 Tafelgabel il“
3194 6 Tenedor Pastel 12-180 /180 133 12
REF. Descripcién € UE/MOQ >4 mm X mm 6 Cake Fork, 6 Fourchette Gateau, 6 Forchetta Dolce, 6 Kuchengabel
3195 6 Cuchara Café 12-180 /180 133 1.2
6 Tea Spoon, 6 Cuillere Café, 6 Cucciaio Caffé. 6 Kaffeeloffel
8373 CAJA POLIPROPILENO 6 235 32 3196 6 Cuchara Moka 12-180 /180 110 1

pp case, boite pp, scatola pp, box pp
6 Coffee/Moka Spoon, 6 Cuillére Moka, 6 Cucciaio Moka, 6 Mokkal&ffel
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1001 1001

INOX Nickel Free 18% / 1,5mm / Vibrado INOX Nickel Free 18% / 1,5mm / Vibrado

~—
i,
Ty
|

| | g
A B C D E F G H | J K L g
\ :
|
REF. Descripcién € UE/MOQ >4 mm X mm
A 1489  Cuchillo Mesa 12-240/240 210
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser I
B 0001 Cuchara Mesa 12-360 /360 200 15 |
Table Spoon, Cuillére Table, Cucchiaio Tavola, Tafelloffel
C 0002 Tenedor Mesa 12-360 /360 200 15 ‘
Table Fork, Fourchette Table, Forchetta Tavola, Tafelgabel |
D 0009 Cuchillo Postre 12-240/240 190
Dessert Knife, Couteau Dessert, Coltello Frutta, Dessertmesser |
E 0003 Cuchara Cadete 12-360/360 185 12
Dessert Spoon, Cuillere Dessert, Cucchiaio Frutta, Dessertloffel ‘
F 0004 Tenedor Cadete 12-360/360 185 12
Dessert Fork, Fourchette Dessert, Forchetta Frutta, Dessertgabel l
G 0005 Tenedor Lunch 12-600/ 600 140 12 w >
Cake Fork, Fourchette Gateau, Forchetta Dolce, Kuchengabel
H 4504 Tenedor Mini Lunch 12-600/600 110 1
Mini Cake Fork, Fourchette Minigateau, Forchetta Mini Dolce, Kuchengabel Klein
I 1664  Cuchara Café Reforzada 12-600/600 140 12
Tea Spoon Reinf, Cuillére Café Reinforcé, Cucchiaio Caffé Riforzatta, Kaffeeloffel Verstarkt
J 0006 Cuchara Café 18-270/270 140 1
Tea Spoon, Cuillere Café, Cucchiaio Caffé, Kaffeeloffel
K 2731 Cuchara Café Eco 12-180/180 140 09 ;
Tea Spoon Eco, Cuillére Café Eco, Cucchiaio Caffé Eco, Kaffeeloffel Eco 3
L 0007 Cuchara Moka 12-180/180 110 1 J
Coffee/Moka Spoon, Cuillére Moka, Cucchiaio Moka, Mokkaléffel
2459 2 Cuchara Mesa 18-270/270 185 12
2 Table Spoon, 2 Cuillére Table, 2 Cucchiaio Tavola, 2 Tafelloffel
2460 2 Tenedor Mesa 18-270/270 185 12
2 Table Fork, 2 Fourchette Table, 2 Forchetta Tavola, 2 Tafelgabel h“
2461 4 Tenedor Pastel 18-270/270 140 12
4 Cake Fork, 4 Fourchette Gateau, 4 Forchetta Dolce, 4 Kuchengabel
2462 4 Cuchara Café 18-270/270 140 1
4 Tea Spoon, 4 Cuillere Café, 4 Cucciaio Caffé. 4 Kaffeeloffel
2463 4 Cuchara Moka 18-270/270 110 1

4 Coffee/Moka Spoon, 4 Cuillére Moka, 4 Cucciaio Moka, 4 Mokkal&ffel
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NERVIO

INOX Nickel Free 18% / 1,2mm / Vibrado

1003

INOX Nickel Free 18% / 1,2mm / Vibrado //
y
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| | N
L (]| |
: | | |
Lt L L
A cC D E F | B D E
1
REF. Descripcién € UE/MOQ »{ mm X mm
A 0278 3 Cuchara Mesa 180 185 12
3 Table Spoon, 3 Cuillére Table, 3 Cucchiaio Tavola, 3 Tafellbffel
B 0279 3 Tenedor Mesa 180 185 12
3 Table Fork, 3 Fourchette Table, 3 Forchetta Tavola, 3 Tafelgabel h“
c 0280 6 Tenedor Pastel 180 140 1.2
6 Cake Fork, 6 Fourchette Gateau, 6 Forchetta Dolce, 6 Kuchengabel (
D 0281 6 Cuchara Café 180 140 1
6 Tea Spoon, 6 Cuillere Café, 6 Cucciaio Caffé. 6 Kaffeeloffel
E 0282 6 Cuchara Moka 180 110 1
6 Coffee/Moka Spoon, 6 Cuillére Moka, 6 Cucciaio Moka, 6 Mokkal&ffel
INOX Nickel Free 18% / 1mm / Vibrado
A _—— A
N / ———
. B
N ﬁ
REF. Descripcién € UE/MOQ »{ mm X mm
]
REF. Descripcidn UE/MOQ »< mm Y mm A 6338  CucharaCafé N ’ ) 600 120 1 (
Tea spoon, 6 cuillere café, 6 cucciaio caffé. 6 kaffeeloffel
B 6339 Cuchara Moka 600 102 1
A 3618 Cuchillo Mesa 120 224 Coffee/moka spoon, 6 cuillére moka, 6 cucciaio moka, 6 mokkaloffel
Table Knife, Couteau Table, Coltello Tavola, Tafelmesser
B 3548 3 Cuchara Mesa 180 185 1.2
3 Table Spoon, 3 Cuillére Table, 3 Cucchiaio Tavola, 3 Tafelloffel
C 3549 3 Tenedor Mesa 180 185 1,2 -
3 Table Fork, 3 Fourchette Table, 3 Forchetta Tavola, 3 Tafelgabel h“ » /———-———_..__Ba
D 3550 6 Tenedor Pastel 180 140 1 3 . h”
6 Cake Fork, 6 Fourchette Gateau, 6 Forchetta Dolce, 6 Kuchengabel REF. Descripcién € UE/MOQ >4 mm X mm
E 3551 6 Cuchara Café 180 140 1 (
6 Tea Spoon, 6 Cuillere Café, 6 Cucciaio Caffé. 6 Kaffeeloffel A 5651 Corbata 6 Cuchara Aperitivo 48 108 15
F 3552 6 Cuchara Moka 180 110 1 6 aperitive spoon, 6 aperitive coulliere, 6 aperitive spoon, 6 aperitive spoon

6 Coffee/Moka Spoon, 6 Cuillére Moka, 6 Cucciaio Moka, 6 Mokkaléffel
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Cuberteria / Cutlery

i -,

Soporte cubiertos Sakura R ]

Sakura cutlery holder

Panier a couverts Sakura

Supporto coperte Sakura Nox

Besteckhalter Sakura STeTeEL
304

REF. Wem  Hem € UE / MOQ

7869 80 85 0-6-60/ 60

Reposacubiertos Icet
Ice cutlery holder
Repose a couverts ice
Supporto posate ice

———

INOX
Messerablage ice STAINLESS

304
REF. Wem  Hem € UE / MOQ
11013 80 85 0-4-40/ 4

Reposacubiertos
Cutlery holder
Repose couverts
Supporto posate
Messerablage

Reposacubiertos Atlantida
Atlantida cutlery holder
Panier a couverts Atlantida
Porta posate Atlantida
Besteckhalter Atlantida

REPOSACUBIERTOS
CUTLERY HOLDERS

W

INOX ’
STSTeRL
WALNUT,
304 woon

REF. Wenm  Henm € UE /MOQ
10431 190 15 1-4-48 /4
Reposapalillos bloque satin
Chopsticks holder satin
Porte baguette satin
Supporto posate satin o
Besteckhalter satin SToTEL
304
REF. Wem  Hemm € UE /MOQ
7554 60 8 0-12-120 /12
0-12-120 /12

@ 7555 60 8

REF. W (mm) Hmm) UE /MOQ
A 7843 122 85 1-60-240/ 6
B 7844 122 85 1-60-240/ 6
C 7841 122 85 1-60-240/ 6
D 7842 122 85 1-60-240/ 6
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LUESMA@VEGA + JJ COMAaAs

MUNA COLLECTION

Vidrio texturizado de manera
manual. Cada pieza es Unica y
exclusiva.

Hand-textured glass. Each piece
is unique and exclusive.

Vidrio ligero y resistente.
Diseino que facilitan la apilabili-
dad.

Lightweight and resistant glass
and stackable design.

VELVET
FINISH

Acabado superficial de particu-
las metalicas que le da un aspec-
to terciopelado.

Surface finish of metallic par-
ticles that gives it a velvety
appearance.

REF. Descripcién

UE/MOQ P{ mm I mm

A 11957 Reposacubiertos Muna Velvet Oro
muna velvet cutlery rest gold, repose-couverts muna velvet or, portaposate muna
velvet oro, besteckhalter muna velvet gold

B 11958 Reposacubiertos Muna Velvet Verde
muna velvet cutlery rest green, repose-couverts muna velvet vert, portaposate
muna velvet, verde besteckhalter muna velvet grin

Cc 11962 Reposacubiertos Oval Velvet Oro
oval velvet cutlery rest gold repose-couverts oval velvet or, portaposate ovale
velvet oro ,ovaler besteckhalter velvet gold

D 11963 Reposacubiertos Oval Velvet Verde
oval velvet cutlery rest green, repose-couverts oval velvet vert, portaposate ovale
velvet verde, ovaler besteckhalter velvet grin
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4 100 25
4 100 25
4 70 30
4 70 30

REPOSACUBIERTOS / CRISTAL
CUTLERY HOLDER/ GLASS

A B C
REF. Descripcién € UE/MOQ >4 mm X mm
A 11959 Cuchara Muna Velvet Oro 4 100 30
muna velvet spoon gold, culliere muna velvet or, cucchiaio muna velvet oro, 16ffel
muna velvet gold
B 11960 Cuchara Muna Velvet Verde 4 100 30
muna velvet spoon green, repose-couverts muna velvet vert, portaposate muna
velvet verde, besteckhalter muna velvet griin
€ 11961 Cuchara Muna Blanco 4 100 30
muna velvet spoon white, repose-couverts muna velvet or, portaposate muna
velvet oro, besteckhalter muna velvet gold
F
D E
REF. Descripcién € UE/MOQ P{mm X mm
A 12008 Soporte Cuchara Muna Velvet Oro 2 110 250
muna velvet cutlery rest gold, repose-couverts muna velvet or, portaposate muna
velvet oro, besteckhalter muna velvet gold
B 12009 Soporte Cuchara Muna Velvet Verde 2 110 250
muna velvet cutlery rest green, repose-couverts muna velvet vert, portaposate
muna velvet verde, besteckhalter muna velvet griin
C 12010 Soporte Cuchara Muna Blanco 2 110 250
muna velvet cutlery rest white, repose-couverts muna velvet or, portaposate
muna velvet bianco, besteckhalter muna velvet gold
D 12011 Soporte Cuchara Muna Velvet Oro 2 150 150
muna velvet cutlery rest gold, repose-couverts muna velvet or, portaposate muna
velvet oro, besteckhalter muna velvet gold
E 12012 SoPorte Cuchara Muna Velvet Verde 2 150 150
muna velvet cutlery rest gold repose-couverts muna velvet or portaposate muna
velvet oro besteckhalter muna velvet gold
F 12013 Soporte Cgchara Muna Blanco 2 150 150

Uha velvet cutlery rest white repose-couverts muna velvet vert portaposate
muna velvet verde besteckhalter muna velvet griin
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ACABADOS Y PVD
FINISHES AND PVD

Descubre la elegancia y resistencia de nuestra cuberteria
COMAS, fabricada en acero inoxidable de alta calidad

y apta para todo tipo de alimentos.

Para quienes buscan un toque moderno y sofisticado,
ofrecemos cubiertos con recubrimiento PVD, una tecno-
logia avanzada que aporta un acabado espectacular

y una proteccion extra contra arafazos, corrosion

y desgaste.

Para mantener tus cubiertos impecables durante afios,
sigue estos consejos:

Limpia los restos de comida justo después de usarlos.

Evita el contacto prolongado con alimentos acidos
0 muy salados.

Separa los cuchillos del resto para prevenir corrosion.

Usa detergentes de buena calidad y evita estropajos
abrasivos.

Abre la puerta del lavavajillas al terminar el ciclo para evitar
condensacion.

Si usas cubiertos con recubrimiento PVD, ademas:

No uses programas de lavavajillas superiores a 40 °C.

Elige detergentes sin sales de sodio.

Seca los cubiertos de inmediato con un pafio suave para
evitar marcas.

Con estos cuidados, tu mesa lucira siempre impecable
y con estilo.

Discover the elegance and durability of our COMAS
cutlery, made from high-quality stainless steel and safe
for all types of food.

For those seeking a modern and sophisticated touch,
we offer cutlery with PVD coating an advanced
technology that provides a stunning finish and extra
protection against scratches, corrosion, and everyday

wear.

To keep your cutlery looking flawless for years, follow
these care tips:

Clean food residues immediately after use.

Avoid prolonged contact with acidic or salty foods.

Store knives separately to prevent contact corrosion.

Use high-quality detergents and avoid abrasive scrubbers.

Open the dishwasher door after the cycle to prevent steam
condensation.

If using PVD-coated cutlery, also:

Avoid dishwasher programs above 40 °C.

Choose detergents without sodium salts.

Dry immediately with a soft cloth to prevent surface marks.

With these care tips, your table will always look impeccable

and stylish.

Escoge el acabado que prefieras para cualquier coleccién del catalogo.

Choose the finish you prefer for any collection in the catalogue.

VINTAGE

Aspecto antiguo y des-
gastado que proporciona
elegancia a la pieza. Efecto
envejecido.

Ancient and worn aspect
that gives elegance to the
piece. Aged effect.

SILVER PLATE

Dale un toque de distincion a tus
cubiertos anadiendo un acabado

en plata.

Add a touch of distinction to your

SATIN

Este tratamiento regala
al cubierto un efecto sati-
nado agradable al tacto.

This treatment gives the
cover a satin effect plea-
sant to the touch.

LASER MARK

Escoge la cuberteria y costumiza
con tu logo cada una de las piezas.

MIRROR

El acabado mas extrema-
do, efecto espejo, sumara
elegancia y sofisticacién
a la mesa.

The most extreme finish,
mirror effect, will add
elegance and sophistica-
tion to the table.

TAMPO

ACABADOS
FINISHES

ICE
POLVO DE LUNA

Efecto granulado “shot blas-
ting”. Acabado mate, suave
y liso, que resalta la delica-
deza de cada pieza.

“Shot blasting” effect.

A matt and smooth finish
that stand out the delicacy
of every piece.

Personaliza con los motivos
que prefieras las piezas de tu

cuberteria.

Choose the cutlery and customize

cutlery by adding a silver plated.

Plazo entrega 30 dias. Delivery time 30 days.

each piece with your logo.

Personalize with the motives that

you prefer the pieces of your

cutlery.
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(X ) Kaj
j I Conjunto Chuletero / Steaknife set

Diseno moderno con alma de tradiciéon japonesa.
Modern design with Japanese tradition soul.

Inspirado en los cuchillos japoneses Kiritsuke, Kaji
es una pieza de diseno unico. Su filo, hecho con
acero VG-10, esta recubierto por dos piezas de
acero de Damasco, creadas mediante la union

y forja de 67 laminas de acero, generando de
este modo un patrén Unico en cada cuchillo. KAJI
revela el saber hacer artesanal con linias ligera-
mente curvadas para un corte preciso.

El mango, de madera maciza con un toque

de color, reinterpreta los mangos octogonales
tradicionales para la mesa moderna, ofreciendo
ergonomia y equilibrio perfectos.

Le acompaiia un tenedor con dos puntas y man-

go simétrico, completando un conjunto icénico
y exclusivo. EIl Nombre Kaji significa "forja"

o "fuego” en japonés, refleja el proceso meticu-

loso de creacion de esta pieza Unica.

Inspired by traditional Japanese Kiritsuke knives,
Kaiji is a uniquely designed piece. Its blade, craf-
ted from VG-10 steel, is encased between two
layers of Damascus steel, forged from 67 sheets
to create a one-of-a-kind pattern on each knife.
KAJI showcases expert craftsmanship with gently
curved lines for precise cutting.

The handle, solid wood with a touch of colour,
reinterprets traditional octagonal handles for
the modern table, offering perfect ergonomics
and balance.

It is accompanied by a fork with two prongs
and a symmetrical handle, completing an iconic
and exclusive set. The name Kaji means ‘forge’
or 'fire' in Japanese, reflecting the meticulous
s process of creating this unique piece.
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Proyecto disefado por: KAJ I

Project designed by:

Bahigiiell INOX 18/10 / Mirror & Satin

°0

] 33 CAPAS ACERO 316L
33 LAYERS 316L STEEL

NUCLEO ACERO VG10
VG10 STEEL CORE 8

REF. Descripcién € UE/MOQ >4 mm X mm
A 10997 Cuchillo Chuletero Kaji 1/6/30 232
Kaji Steak Knife, Couteau Steak Kaji, Coltello Bistecca Kaji , Steakmesser Kaji
B 11942 Tenedor Chuletero Kaji Mirror 0/6/60 210 6
Kaji Steak Fork, Fourchette Steak Kaji, Forchetta Bistecca Kaji , Steakgabel Kaji
C 12000 Tenedor Chuletero Kaji Satin 0/6/60 210 6
Kaji Steak Fork, Fourchette Steak Kaji, Forchetta Bistecca Kaji, Steakgabel Kaji
D 12001 Estuche Con Cuchillo Y Tenedor Kaji 1/6/36

Kaji Steak Knife And Fork Case, Etui A Couteau Steak Et Fourchette Kaji, Astuccio
Per Coltello E Forchetta Kaji, Kaji Steakmesser Und Gabel Etui
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Proyecto disenado por:
Project designed by:

Shu Hon Leung Andy

REVERSO MICARTA

MEZZA es mucho mas que un juego
de mesa para carne. Fusiona tradi-
cién, disefio moderno y artesania
impecable. En la cultura gastronémica
italiana, Mezza se utiliza a menudo
para describir una pequeia porciéon
de aperitivos o bebidas. Representa
una experiencia gastronémica relaja-
day agradable, que permite disfrutar
de deliciosa comida y pasar un buen
rato con la familia y los amigos.

FRONTAL INOX

MEZZA

INOX 18/10 / Bimaterial

©O
o

=

Recomendado lavar a mano
Hand washing recomended

MICARTA:

Material compuesto hecho a base de
capas de tejidos, impregnadas con
resina y prensadas. Curadas bajo alta
presion y temperatura.

Composite material made of layers of
fabrics, impregnated with resin and
pressed. Cured under high pressure

and temperature.

MEZZA is much more than a meat
table set. Fusion of tradition,
modern design and impeccable
craftsmanship. In Italian dining
culture, Mezza is often used to
describe a small portion of appeti-
zers or drinks. It represents a relaxed
and enjoyable dining experience,
allowing you to enjoy delicious food
and have a good time with family
and friends.

REF. Descripcion € UE/MOQ P4 mm A mMm
A 12017 Cuchillo Chuletero Mezza 0/6/60 237 4
Mezza Steak Knife, Couteau Steak Mezza , Coltello Bistecca Mezza ,
Steakmesser Mezza
B 12018 Tenedor Chuletero Mezza 0/6/60 210 35
Mezza Steak Fork, Fourchette Steak Mezza , Forchetta Bistecca Mezza,
Steakgabel Mezza
12019 Caja Presentacion Con 2 Cuchillos Y 2 1/0/12

Tenedores Mezza

Box With 2 Mezza Knives And 2 Forks, Bofte Avec 2 Couteaux Et 2 Fourchette
Mezza, Scatola Con 2 Coltelli E 2 Forchette Mezza, Box Mit 2 Mezzamessen
Und 2 Gaben
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EVEREST

IR

Proyecto diseilado por:
Project designed by:

Pablo Castillo

Everest surge como un conjunto bipieza de inspiracién
japonesa pero que a su vez combina en armonia con
nuestra coleccion Atlantida para complementarla

y ofrecer una opcidn mas para los platos de carne.

EVEREST

INOX 18/10 / Mirror & Polvo de Luna

Everest is a Japanese-inspired two-piece set that
combines with harmony with our Atldntida collection
to complement it and offer another option for

meat dishes.

A B C D
REF. Descripcién UE/MOQ >4 mm X mm

A 11582 Cuchillo Chuletero Everest Mirror 0/6/60 220

Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
B 11583 Tenedor Chuletero Everest Mirror 0/6/60 206

Steak Fork, Fourchette Steak , Forchetta Bistecca, Steakgabel
C 10988 Cuchillo Chuletero Everest P. De Luna 0/6/60 220

Steak Fork, Fourchette Steak, Forchetta Bistecca, Steakgabel
D 10989 Tenedor Chuletero Everest P. De Luna 0/6/60 206

Steak Fork, Fourchette Steak , Forchetta Bistecca, Steakgabel
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Proyecto disefado por:

Project designed by: o LI U
Silvia Rodriguez Petit INOX 18/10 / Mirror
Liam Kelly Ortiz

Erik Obermiiller Vilor
Albert Sadurni Roca

Proyecto
OLIU.

e

E L I SAVA Escuela Universitaria de Barcelone
Disefio e Ingenieria

y Uno de los proyectos troncales que se desarrollaron
v en la 18a edicion del Master en Diserio y Desarrollo
de Producto, fue el proyecto que Comas propuso
a los alumnos del Master. El reto consistié en disefar
y desarrollar un cuchillo icénico que pudiera com-
plementar algunas de las colecciones actuales de
nuestro catalogo.

Los 26 alumnos del Master, repartidos en 5 grupos,
en la 1a fase conceptual presentaron 26 propuestas
de diseno de nuevos cuchillos, de los cuales desa-
rrollaron 12 propuestas con todo detalle y llegaron
a un prototipo volumétrico de calidad, siguiendo las
indicaciones de la empresa.

One of the core projects developed in the 18th edi-
tion of the Master's Degree in Product Design and
Development was the project that Comas proposed
to the Master's students. The challenge consisted of
designing and developing an iconic knife that could
complement some of the current collections in our
catalogue.

The 26 Master's students, divided into 5 groups,
presented 26 design proposals for new knives in the
1st conceptual phase, of which they developed 12
proposals in detail and reached a quality volumetric
prototype, following the indications of the company.

REF. Descripcién € UE/MOQ P{ mm X mm

10994  Cuchillo Chuletero Oliu 0/6/60 60 226

Oliu Steak Knife, Couteau Steak Oliu, Coltello Bistecca Oliu, Oliu Steakmesser
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Proyecto disefado por:
Project designed by:

Nil Carbé Raventds

gy

,.'g“.

iy,

SILEX

INOX 18/10 / Satin

Proyecto en colaboracion con:

UNIVERSITATbx
@8 BARCELONA

L1
il

by,
T

REF. Descripcién € UE/MOQ >4 mm X mm

6318 Cuchillo Chuletero Silex 1/0/20 20 185
Silex Steak Knife, Couteau Steak Silex, Coltello Bistecca Silex, Steakmesser Silex

6319 Tenedor Chuletero Silex 1/0/20 20 185
Silex Steak Fork, Fourchette Steak Silex, Forchetta Bistecca Silex, Steakgabel Silex

6322 Cuchillo + Tenedor Silex 1/0/8 8

Silex Knife + Fork, Couteau + Fourchette Silex, Coltello + Forchetta Silex, Silex

Messer + Gabel
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Proyecto disefiado por: MAG N O L I A

Project designed by:

Licid Design Agency INOX 18/10 / 9mm / PVD Negro / Mirror

&,
- =

reddot design award
winner 2018

/,.-f i
= Gg “‘: ?
MAGNOLIA vl

Compatible con:
11988 /11987

REF. Descripcién € UE/MOQ >4 mm X mm

A 6445 Cuchillo Chuletero K9 Magnolia Sierra 0/6/60 226
K9 Magnolia Steak Knife, Couteau Steak K9 Magnolia Saw, Coltello Bistecca Sega

K9 Magnolia Scie, Steakmesser K9 Magnolia Sdge

B 6446 Tenedor Chuletero K9 Magnolia 0/6/60 203 9

K9 Magnolia Steak Fork, Fourchette Steak K9 Magnolia, Forchetta Bistecca K9
Magnolia, Steakgabel K9 Magnolia
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UTSET + #J COMAS

HQ: 7Cr17Mov

206

Consulta
el catalogo
UTSET.

p—

Acero inoxidable 7Cr17Mov
7Cr17Mov Stainless steel

El acero de los cuchillos de mesa Utset ha sido tratado térmi-
camente para para alcanzar una alta dureza y resistencia al
desgaste y durabilidad, lo que significa que mantendra su filo
y estructura en condiciones de uso exigente.

El acero 7Cr7Mov es un tipo de acero que se ha hecho popu-
lar en la fabricacién de cuchillos gracias a su resistencia a
la corrosion.

The steel in Utset table knives has been heat-treated to
achieve high hardness and wear resistance and durability,
which means it will maintain its sharpness and structure under
demanding conditions of use.

7Cr7Mov steel is a type of steel that has become popular in
knife making due to its resistance to corrosion.

Madera estabilizada
Stabilised wood

Material fabricado mediante la inyeccion de resinas termoes-
tables y color en la madera. Con esta inyeccion de resina se
obtiene un sellado de mayor dureza, impermeabilidad

y resistencia.

Ademas, con el color podemos personalizar la madera y crear
diferentes patrones y variedad de gamas dandole un toque
de sofisticacion y originalidad al cuchillo.

Material manufactured by injecting thermosetting resins and
color into the wood. With this injection, a seal of greater hard-

ness, impermeability and resistance is obtained.

In addition, with colour we can personalise the wood and crea-
te different patterns and a variety of ranges, giving a touch of
sophistication and originality to the knife.
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UTSET + J4 COMAS Conoce
UTSET.

o2 Cuchillos de mesa / Table knives

STABLISED o

woob
G

EXTRA DURO

EXTRA HARD 7Cr17Mov
57-59 HRC

\ B
\ C
STABLISED
BIRCH woop
\ D
\ E
ALTA DUREZA
HIGH HARDNESS 5Cri5Mov
54 %1 HRC
F
G
REF. Descripcién € UE/MOQ »{ mm I mm
H
A 12005 Cuchuillo Abreostras Con Funda 1/6/60 148
QOyster Knive With Sleeve, Couteau A Huitres Avec Etu'\, Apriostriche Con Fodero,
Austernmesser Mit Scheide
B 11018 Cuchillo De Mesa Utset Olivo 0/6/60 225
Olive Knife, Couteau A Olivier, Coltello Oliva, Olivenmesser
C 11019 Cuchillo De Mesa Utset Ebano 0/6/60 225
Ebony Knife, Couteau Eb‘ene, Coltello Ebano, Ebenholz-Messer 1
D 11067 Cuchillo De Mesa Madera Estabilizada Azul 0/6/60 225

Blue Stabilized Wood Knife, Couteau En Bois Stabilisé Bleu, Coltello In Legno
Stabilizzato Blue, Blaues Stabilisiertes Holzmesser
E 11068 Cuchillo De Mesa Madera Estabilizada Verde 0/6/60 225

Green Stabilized Wood Knife, Couteau En Bois Stabilisé Vert, Coltello In Legno
Stabilizzato Verde, Grlines Stabilisiertes Holzmesser

F 11069 Cuchillo De Mesa Madera Estabilizada Natural 0/6/60 225
Natural Stabilized Wood Knife, Couteau En Bois Stabilisé Chaux, Coltello In Legno
Stabilizzato Calce, Kalk Stabilisiertes Holzmesser

G 11070 Cuchillo De Mesa Madera Estabilizada Naranja 0/6/60 225
Orange Stabilized Wood Knife, Couteau En Bois D'orange Stabilisé, Coltello In
Legno Stabilizzato D'arancio, Orange Stabilisiertes Holzmesser

H 11071 Cuchillo De Mesa Madera Estabilizada Negra 0/6/60 225
Black Stabilized Wood Knife, Couteau En Bois Stabilisé Noir, Coltello In Legno
Stabilizzato Nero, Schwarzes Stabilisiertes Holzmesser

I 11072 Cuchillo De Mesa Madera Estabilizada Roja 0/6/60 225

Red Stabilized Wood Knife, Couteau En Bois Stabilisé Rouge, Coltello In Legno
Stabilizzato Rosso, Rot Stabilisiertes Holzmesser

MIX

6 COLORES
6 COLOURS

REF.: 11993
PAG.: 203
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ACACIA

WwooD

MIX

6 COLORES
6 COLOURS

REF.: 11993

Sistema de cierre
con iman integrado
en la madera.

Locking system
with magnet inte-
grated in the wood.

Madera de Acacia

Acacia wood

02 Se recomienda lavar a mano.
° Hand washing is recommended

OPCION DE PERSONALIZAR
LA CAJA CON LASER.

OPTION TO CUSTOMISE
THE BOX WITH LASERMARK.

1,54€ / PIEZA PIECE

REF. Descripcién € UE/MOQ < mm X mm

A 11993 Caja Estuche Madera 6 Chuleteros Mix Colores 1/6 260 x 130 x 40
Wooden 6 Steak Knives Mix Coloured Case, 6 Couteau Steak Mix Couleurs Caisse En Bois,
Scatola Di Legno 6 Coltello Bisteca Colorate Mix, 2 Steakmesser Holzkistewooden

B 11988 Caja Estuche Madera Vacia 2 Chuleteros 1/2 260 x 80 x 35
2 Steak Knives Case, 2 Couteau Steak Caisse En Bois, Scatola Di Legno 2 Coltello Bisteca,
2 Steakmesser Holzkiste

C 11987 Caja Estuche Madera Vacia 6 Chuleteros 1/6 260 x 130 x 40

Wooden 6 Steak Knives Case, 6 Couteau Steak Caisse En Bois, Scatola Di Legno 6 Coltello
Bisteca, 2 Steakmesser Holzkiste
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REF. Descripcién € UE/MOQ P{ mm X mm
A 12181 Expositor para 6 cuchillos chuleteros 14,71€ 0/6/60 280 x 350 x20
Stand for 6 steak knives, Présentoir pour 6 couteaux a steak, Espositore per 6 coltelli
da bistecca, Halter fur 6 Steakmesser
3CR13 PAKKA
3CR13 ROSEW 00D
‘woop
3CR13 PQ!&%A
REF. Descripcién € UE/MOQ P( mm X mm
A 7445 Cuchillo Chuleton Aconcagua Black 0/6/60 177
Aconcagua Black Steak Knife, Couteau Steak Aconcagua Black, Coltello Bistecca
Aconcagua Black, Steak Messer Aconcagua Black
B 7446 Cuchillo Chuleton Aconcagua 0/6/60 165
Aconcagua Steak Knife, Couteau Steak Aconcagua, Coltello Bistecca Aconcagua,
Steak Messer Aconcagua
c 3100 Cuchillo Chuletero Churrasco 0/6/60 254

Churrasco Steak Knife, Couteau Steak Churrasco, Couteau Steak Churrasco, Coltello
Bistecca Churrasco, Steakmesser Churrasco
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Chuleteros / Steak Knives

REF.

3CR13

2 \)

3CR13

A COMAas

3CR13

&7 COMas

3CR13

Descripcién

UE/MOQ

HQ XL

A 12016
@ ~ 12049
B 12015
@ = 12050
c 12031
D 12032

E 12033

Cuchillo Chuletero Kamet Wengé
Kamet Wengé Steak Knife, Couteau Steak Kamet Wengé , Coltello Bistecca Kamet
Wengé , Steak Messer Kamet Wengé

Blister 3 Cuchillos Chuleteros Kamet Wengé
Kamet Wengé Steak Knife, Couteau Steak Kamet Wengé , Coltello Bistecca Kamet
Wengé , Steak Messer Kamet Wengé

Cuchillo Chuletero Kamet Rosewood
Kamet Rosewood Steak Knife, Couteau Steak Kamet Rosewood, Coltello Bistecca
Kamet Rosewood, Steak Messer Kamet Rosewood

Blister 3 Cuchillos Chuleteros Kamet Rosewood
Kamet Rosewood Steak Knife, Couteau Steak Kamet Rosewood, Coltello Bistecca
Kamet Rosewood, Steak Messer Kamet Rosewood

Cuchillo Chuletero Lhotse Pakka Black

Lhotse Pakka Steak Knife, Couteau Steak Lhotse Pakka, Coltello Bistecca Lhotse
Pakka, Steak Messer Lhotse Pakka

Cuchillo Chuletero Lhotse Pakka Red

Lhotse Pakka Steak Knife, Couteau Steak Lhotse Pakka, Coltello Bistecca Lhotse
Pakka, Steak Messer Lhotse Pakka

Cuchillo Chuletero Lhotse Pakka Verde

Lhotse Pakka Steak Knife, Couteau Steak Lhotse Pakka, Coltello Bistecca Lhotse
Pakka, Steak Messer Lhotse Pakka
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5CR15Mov Chuleteros / Steak Knives HQ: 5Cr15Mov

Acero de gran dureza

. ACERO DE
High hardness steel GRAN DUREZA . . g ,
El acero 5CR15Mov tiene una baja porcidon de car- 5CR15Mov steel has a low carbon content which
HIGH bono lo que lo hace un material de gran dureza, makes it a very hard material, so the cutting
HARDNESS por lo que el filo conserva mas tiempo la capaci- edge retains its cutting ability for a longer period
¢Eres un amante de la carne? Si es asi, deberias utilizar cuchillos con SL=S dad de corte. of time.
un acero de gran calidad y un buen afilado para que el corte de la
carne sea facil y limpio. Y es que con un buen cuchillo se puede dis- Ademas, ofrece una gran resistencia a la corro- In addition, it offers high corrosion resistance with
frutar al maximo de un delicioso trozo de carne. sion con mas del 15% de cromo. more than 15% chromium.

Are you a meat lover? If so, you should use knives with high quality
steel and a good sharpening to make cutting meat easy and clean. ALTA DUREZA
With a good knife, you can enjoy a delicious piece of meat to the full. HIGH HARDNESS

5Cri15Mov

A
OAK
‘woon
\ B
* B “uE comas
C
CUCHILLO CHULETERO ANETO MIKARTA 3¢ Caja 6 chuleteros. sk Compatible con: *
11988 /11987
D
REF. Descripcién € UE/MOQ »{ mm I mm a E
A 8508  Cuchillo Chuletero Aneto Mikarta 0/6/60 223
Aneto Mikarta Steak Knife, Couteau Steak Aneto Mikarta, Coltello Bistecca Aneto S
Mikarta, Steakmesser Aneto Mikarta e
B 7532 Cuchillo Chuletero Aneto 0/6/60 223 r——
Aneto Steak Knife, Couteau Steak Aneto, Coltello Bistecca Aneto, Steakmesser
Aneto
Cc 3013 Chuletero Alps Filo 0/6/60 230
Alps Filo Steak Knife, Couteau Steak Alps Filo, Coltello Bistecca Alps Filo, Steak-
messer Alps Filo
3 6887 6 Pcs Madera Alps Filo 1/6/78 230
Alps Filo Steak Knife 6 Pieces Wood, Ecrin Bois 6 Couteaux Alps Filo, 6 Pz Legno
Alps Filo, 6- Teilige Holz-Untersetzer Alps Filo
D 7068 Cuchillo Chuletero Montblanc 0/6/60 230
Montblanc Steak Knife, Couteau Steak Montblanc, Coltello Bistecca Montblanc,
Steakmesser Montblanc
3 5285 6 Pcs Madera Montblanc 1/6/78/ 230 T
Montblanc Steak Knife 6 Pieces Wood, Ecrin Bois 6 Couteaux Montblanc, 6 Pz
Legno Montblanc, 6- Teilige Holz-Untersetzer Montblanc F

E 8595 Cuchillo Chuletero Montblanc Negro 0/6/60 230 ]
Montblanc Black Steak Knife, Couteau Steak Montblanc Black, Coltello Bistecca
Montblanc Black, Steak Messer Montblanc Black ﬂ J

F 10972 Cuchillo Abreostras 0/6/60 160 ;
Oyster Knife, Couteau A Huitres, Aprostriche, Austernmesser J
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Chuleteros / Steak Knives HQ

A
B
AISI 430
C
m 3CR13 @
T ———
CcOmis \ D
CUCHILLO CHULETERO ALPS ‘D
skc Caja 6 chuleteros. sk Compatible con:
11988 /11987
AlSI 430
- . A E
REF. Descripcién € UE/MOQ P{ mm X mm
10971  Cuchillo Chuletero Denali 60 225
Denali Steak Knife, Couteau Steak Denali, Coltello Bistecca Denali, Denali Steakmesser
3000 Chuletero Alps 60 230 *
Alps Steak Knife, Couteau Steak Alps, Coltello Bistecca Alps, Steakmesser Alps F
5286 6 Pcs Madera Alps 6 230
Alps Steak Knife 6 Pieces Wood, Ecrin Bois 6 Couteaux Alps, 6 Pz Legno Alps, 6- Teilige
Holz-Untersetzer Alps
6162 Tenedor Chuletero Alps 60 227
Alps Steak Fork, Fourchette Steak Alps, Forchetta Bistecca Alps, Steakgabel Alps
6334 6 Pcs Madera Tenedor Alps 6 227
Alps Fork 6 Pieces Wood, Ecrin 6 Piéces Fourchette Alps, Bauletto In Legno 6 Pz. Forchet-
ta Alps, Gabel 6 Stlick Holz Alps
10973  Cuchillo Chuletero Mini Alps 60 190 *
Alps Mini Steak Knife, Couteau Steak Alps Mini, Coltello Bistecca Alps Mini, Steakmesser
Alps Mini
10974 Tenedor Chuletero Mini Alps 60 175
Alps Mini Steak Fork, Fourchette Steak Alps Mini, Forchetta Bistecca Alps Mini, Steakgabel
Alps Mini G
3001 Chuletero Nicolas 60 230
Nicolas Steak Knife, Couteau Steak Nicolas, Coltello Bistecca Nicolas, Steakmesser Nicolas
5280 6 Pcs Madera Nijcolas 6 230
Nicolas 6 Pieces Wood, Ecrin 6 Piéces Nicolas, Bauletto In Legno 6 Pz. Nicolas, 3CR13
* T o
3137 Chuletero K2 Negro 60 225 - e comas
K2 Black Steak Knife, Couteau Steak K2 Noir, Coltello Bistecca K2 Nero, Steakmesser K2 \ e H
Schwarz \
5278 6 Pcs Madera K2 Negro 6 225
K2 Black 6 Pieces Wood, Ecrin & Pieces K2 Noir, Bauletto In Legno é Pz. K2 Nero, K2
Schwarz 6 Stlick Holz
3136 Chuletero K2 60 225
K2 Steak Knife, Couteau Steak K2, Coltello Bistecca K2, Steakmesser K2
5287 6 Pcs Madera K2 6 225

K2 6 Pieces Wood, Ecrin 6 Piéces K2, Bauletto In Legno 6 Pz. K2, K2 6 Stlick Holz
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HQ

REF.

3CR13

3CR13

3CR13

T RIS T

AISI 430

ABS

PLASTIC

ABS

PLASTIC

3CR13

3CR13

Descripcién

UE/MOQ

Chuleteros / Steak Knives

7442

7443

3010

5279

3011

6335

7447

6163

Cuchillo Chuletero Acr White

Acr White Steak Knife, Couteau Steak Acr White, Coltello Bistecca Acr White, Steak
Messer Acr White

Cuchillo Chuletero Acr Red

Acr Red Steak Knife, Couteau Steak Acr Red, Coltello Bistecca Acr Red, Steak Messer Acr
Red

Cuchillo Chuletero Acr Black

Steak Knife Rambo, Couteau Steak Rambo, Coltello Bistecca Rambo, Steakmesser
Rambo

6 Pcs Madera Acr Black

Rambo 6 Pieces Wood, Ecrin 6 Piéces Rambo, Bauletto In Legno 6 Pz. Rambo, Rambo 6
Stlck Holz

Tenedor Chuletero Acr Negro

Zermatt Steak Knife, Couteau Steak Zermatt, Coltello Bistecca Zermatt, Steakmesser
Zermatt

6 Pcs Madera Tenedor Acr Black

Kilimanjaro Steak Knife, Couteau Steak Kilimanjaro, Coltello Bistecca Kilimanjaro,
Steakmesser Kilimanjaro

Cuchillo Queso Zermatt

Zermatt Cheese Knife, Couteau A Fromage Zermatt, Coltello Da Formaggio Zermatt,
Kassemesser Zermatt

Cuchillo Chuletero Zermatt

Zermatt Steak Knife, Couteau Steak Zermatt, Coltello Bistecca Zermatt, Steakmesser
Zermatt

218

60

60

60

60

60

60

225

225

225

210

210

123

227

REF.

INOX INOX
STAINLESS STAINLESS
STEEL STEEL

304

Descripcién € UE/MOQ >4 mm

>4
3
3

HQ

A 12192

12191

Cuchillo Chuletero Royal 60 245
Royal Steak Knife, Couteau Steak Royal, Coltello Bistecca Royal, Steak Messer Royal

Tenedor Chuletero Royal 6 220
Royal Steak Knife, Couteau Steak Royal, Coltello Bistecca Royal, Steak Messer Royal

219

13

13




Chuleteros / Steak Knives
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CUCHILLO CHULETERO K6 - BOJ SATIN GOLD o T
%k Caja 6 chuleteros.
F
REF. Descripcién € UE/MOQ »{ mm X mm
G
12006 Cuchillo Chuletero Europa 120 215 )
Europa Steak Knife, Couteau Steakeuropa, Coltello Bistecca Europa, Steakmesser e —
Europa . ..
11584  Cuchillo Chuletero Santorini 120 235
Santorini Steak Knife, Couteau Steak Santorini, Coltello Bistecca Santorini, Steak-
messer Santorini .
6161 Cuchillo Chuletero Geometric 60 232
Geometric Steak Knife, Couteau Steak Geometric, Coltello Bistecca Geometric,
Steakmesser Geometric -
6333 6 Pcs Madera Geometric 6 232 - "
Geometric 6 Pieces Wood, Ecrin 6 Pieces Geometric, Bauletto In Legno 6 Pz. 'f'\.a-_'f
Geometric, Geometric 6 Stlck Holz B
3107  Cuchillo Chuletero Sutil 60 232
Sutil Steak Knife, Couteau Steak Sutil, Coltello Bistecca Sutil, Sutil Steakmesser
5277 6 Pcs Madera Sutil 6 232
Sutil 6 Pieces Wood, Ecrin 6 Piéces Sutil, Bauletto In Legno 6 Pz. Sutil, Sutil 6 Stlick
Holz
2818  Cuchillo Chuletero Rambo 60 225
Rambo Steak Knife, Couteau Steak Rambo, Coltello Bistecca Rambo, Rambo
Steakmesser |
5288 6 Pcs Madera Rambo 6 225
Rambo 6 Pieces Wood, Ecrin 6 Pieces Rambo, Bauletto In Legno 6 Pz. Rambo,
Rambo 6 Stiick Holz
2999  Cuchillo Chuletero K6 Boj Satin 60 221
Ké Boj Satin Steak Knife, Couteau Steak Ké Satin Boj, Coltello Bistecca Ké Boj Satin,
Steakmesser K6 Boj Satin
6013 Cuchillo Chuletero K6.2 Boj Mirror 60 221
Ké.2 Boj Steak Knife, Couteau Steak K6.2 Boj, Coltello Bistecca K6.2 Boj Satin,
Steakmesser K6.2 Boj
7432 Cuchillo Chuletero K6 Boj Satin Gold 60 27 g J
Boj Satin/Ké Steak Knife Gold, Couteau Steak Boj Satin/Ké Gold, Coltello Bistecca
Boj SatirJ/Ké Gold, Steakmesser Boj Sati.n/Ké G.old
7433 Cuchillo Chuletero K6 Boj Satin Gunmetal 60 221
Boj Satin/Ké Steak Knife Gunmetal, Couteau Steak Boj Satin/Ké Gunmetal, Colte-
llo Bistecca Boj Satin/Ké Gunmetal, Steakmesser Boj Satin/Ké Gunmetal a 4
7431 Cuchillo Chuletero K6 Boj Satin Copper 60 221

Boj Satin/Ké Steak Knife Copper, Couteau Steak Boj Satin/Ké Copper, Coltello
Bistecca Boj Satin/Ké Copper, Steakmesser Boj Satin/Ké6 Copper

\
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NAPOLI PIZZA COLLECTION

INOX Nickel Free 18% / 4mm / Mirror

INOX

INOX
STAINLESS
STEEL

420

AISI 430

pizd  COIMAS ik

REF. Descripcién € UE/MOQ »{ mm X mm

INOX
STAINLESS
STEEL

420

12038 Cuchillo Pizza Nordic Eco
Pizza Knife Nordic Eco, Couteau A Pizza Nordic Eco, Coltello Per Pizza Nordic Eco,
Pizzamesser Nordic Eco A B et D
A 2072  Cuchillo Chuletero Perfect 0/12/120 224
Perfect Steak Knife, Couteau Steak Perfect, Coltello Bistecca Perfect, Perfekt
Steakmesser
B 5903 Tenedor Chuletero Perfect 0/12/120 195
Perfect Steak Fork, Fourchette Steak Perfect, Forchetta Bistecca Perfect, Perfekt
Steakgabel
c 2732 Cuchillo Chuletero Perfect Premium 0/12/120 224
Perfect Premium Steak Knife, Couteau Steak Perfect Premium, Coltello Bistecca
Perfect Premium, Perfekt Premium Steakmesser REF. Descripcién € UE/MOQ »< mm X mm
D 5447  Cuchillo Chuletero Perfect Eco 2/0/48 215
2 Perfect Steak Knife Lacasa, 2 Couteau Steak Perfect Lacasa, 2 Coltello Bistecca
Perfect Lacasa, 2 Perfekt Steakmesser Lacasa

E M1538 2 Cuchillo Chuletero Perfect Eco 0/12/120 230 A 3263 Cuchillo Pizza 12-120 /120 205
Nordic Steak Knife, Couteau Steak Nordic, Coltello Bistecca Nordic, Nordic Pizza Knife, Couteau Pizza, Coltello Pizza, Pizza Tafelmesser
Steakmesser

F 5631 Cuchillo Chuletero Nordic 0/12/120 224 B 3264  Tenedor Pizza 12-120 /120 202
Nordic Steak Knife, Couteau Steak Nordic, Coltello Bistecca Nordic, Nordic Pizza Fork, Fourchette Pizza, Forchetta Pizza, Pizza Gabel

Steakmesser
G 4713 Cuchillo Chuletero Nordic Eco 0/12/120 230 C 3265 Blister 3 Cuchillo Pizza 0-24/24 205
| Blister 3 Pizza Knife, Blister 3 Couteau Pizza, Blister 3 Coltello Pizza, Blister Pizza-Messer

Nordic Steak Knife Eco, Couteau Steak Nordic Eco, Coltello Bistecca Nordic Eco,
Nordic Steakmesser Eco
H 1339 Cuchillo Chuletero Madrid 0/12/120 230 J D 3266 Blister Cuchillo + Tenedor Pizza 0-24/24 205
Steak Knife, Couteau Steak Madrid, Coltello Bistecca Madrid, Steakmesser Madrid g_listerBFI’_iztza lg)ife T\/l Fork, BlisGtetr) Clouteau + Fourchette Pizza, Blister Coltello + Forchetta
izza, Blister Pizza Messer + Gabel
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ECO ECO
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REF. Descripcién € UE/MOQ P{mm I mm
A 7535 Cuchillo Chuletero Rojo Puntilla 24 230
Steak Knife Red Couteau Steak Red Coltello Bistecca Rosso Steakmesser Rot
B 8301 Blister Chuletero Rojo Puntilla 24 230
Steak Knife Red 2 Blister Blister 2 Couteau Steak Red Blister 2 Coltello Bistecca Rosso Blister
2 Steakmesser Red
C 11585 Cuchillo Chuletero Negro Puntilla 24 230 REF. Descripcién € UE/MOQ »{ mm X mm
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
@ D 12039 Cuchillo Chuletero Punta Redonda 24 230
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser A 3002 Chuleton Negro 120 232
. . . Big Black Steak Knife, Gros Couteau Steak Noir, Grande Coltello Bistecca Nero,
E 10990 Blister 6 Chuletero Fino Sierra 24 215 Gros Steakmesser Schwarz
Blister 6 Slim Serrated Steak Knife Blister 6 Couteaux Steak Avec Lame Dentelée B 3004 Chuletero Fino Negro 120 212 ] 'f
Blister 6 Coltelli Bistecca Lama Dentata Blister De 6 Couteaux A Steak Avec Lame Dentelée Black Thin Steak Knife, Cputeau Steak Fin Noir, Coltello Bistecca Sottile Nero,
F 10991 Blister 6 Chuletero Fino Liso 24 215 Steakmesser Schwarz Dinn
Blister 6 Fine Smooth Steak Knife Blister 6 Couteaux Steak Avec Lame Lisse c 3003 Tenedor Chuletero Negro 120 191
Blister 6 Icoltelli Bistecca Lama Liscia Blister 6 Fine Smooth Steak Knife Black Steak Fork, Fourchette Steak Noire, Forchetta Bistecca Nera, Steakgabel n
G 10992 Blister 6 Cuchillo Mesa Eco 24 215 Schwarz
Blister 6 Eco Table Knife Blister De 6 Couteaux Table Eco Blister 6 Coltelli Tavola Eco Blister D 0072 Cucpi!lo Manqeca yarfil 288 200
6 Eco Table Knife Ivory Knife, Couteau Ivoire, Coltello Avorio, Elfenbeinmesser
H 10993 Blister 2 Chuletero Forjado 24 225 Ivory Knife Couteau Ivoire Coltello Avorio Elfenbeinmesser
Blister 2 Forged Steak Knife Blister 2 Couteaux Steak Forgés Blister 2 Coltelli Bistecca E 3006 Chuletero Eco 144 220

Forgiati Blister 2 Forged Steak Knife Eco Steak Knife, Couteau Steak Eco, Coltello Bistecca Eco, Steakmesser Eco
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