
d er U m w elt z uli e b e

M A D E I N G E R M A N Y

I hr k o m p et e nt er P art n er f ür H ot ell eri e u n d G a str o n o mi e
Yo ur co m pete nt part ner for t he hotel a n d cateri n g i n d ustry

hi g h li g ht s.



S ELT M A N N W EI D E N  – ei n Glo bal Player mit Tra ditio n 

u n d Weit blick. Als ei ner der we ni ge n ver blie be ne n Por -

zella n hersteller, die a uf » Ma de i n Ger ma ny« setze n, hat 

sic h S ELT M A N N  W EI D E N   welt weit  ei ne n  exzelle nte n 

R uf  erar beitet  u n d  gara ntiert  höc hste  Q ualitätssta n -

dards bei ei ne m a u ßerge wö h nlic h breite n Sorti me nt.

O b  klassisc h-ele ga nt  o der  mo der n-i n novativ,  u nsere 

Kollektio ne n  biete n  f ür  je de n  A ns pr uc h  die  perfekte 

Lös u n g.  Da bei  pro fitiere n  Sie  a uc h  vo n  la n gfristi ge n 

Nac hka uf mö glic hkeite n  u n d  ei ner  be merke ns werte n 

Liefer perfor ma nce.

A uf de n fol ge n de n Seite n präse ntiere n wir ei ne erlese ne 

A us wa hl u nserer Sorti me nte. Lasse n Sie sic h i ns piriere n 

vo n zeitlos-sc hö ne n For me n, a u ßerge wö h nlic he n Deko -

re n u n d höc hster Fu nktio nalität. E ntdecke n Sie Porzel-

la n,  das  Ma ßstä be  setzt  –  f ür  u nvergesslic he  Ge n uss-

mo me nte I hrer Gäste.

S ELT M A N N W EI D E N  – I hr Part ner f ür erstklassi ges Ho-

tel- Porzella n mit Persö nlic hkeit u n d Stil.

P O RCEL AI N F O R ALL GE N RES OF G AST R O N O MY.

SELT M A N N WEI DE N – a global player wit h traditio n a nd 

foresig ht. As o ne of t he fe w re mai ni ng porcelai n ma nu-

fact urers t hat sta nd by » Made i n Ger ma ny«, SELT M A N N 

WEI DE N  has earned a n excelle nt rep utatio n world wide, 

g uara nteei ng t he hig hest q uality sta ndards across a n ex -

ceptio nally wide ra nge of prod ucts. 

Whet her  classic  a nd  elega nt  or  modern  a nd  i n novative, 

o ur  collectio ns  o ffer  t he  perfect  sol utio n  for  every  need. 

Yo u ca n also co u nt o n lo ng-ter m availability a nd re mar -

kable delivery perfor ma nce. 

I n  t he  follo wi ng  pages,  we  s ho wcase  a  s mall  c urated 

selectio n  of  o ur  collectio ns.  Be  i nspired  by  ti melessly 

bea utif ul  s hapes,  extraordi nary  desig ns,  a nd  top- notc h 

f u nctio nality. Discover porcelai n t hat sets t he sta ndard for 

u nforgettable di ni ng experie nces for yo ur g uests. 

S ELT M A N N W EI D E N – Yo ur part ner for pre mi u m hotel 

porcelai n wit h perso nality a nd style.

f ü r all e G a st r o a rt e n
p o r z ell a n

4  –  1 1 N O RI  Wei ß

N O RI  C OL O R GL AZE

1 2  –  2 1 C O U P FI N E DI NI N G  N O BLE 

C O U P FI N E DI NI N G  Wei ß

C O U P FI N E DI NI N G  FAS HI O N

C O U P FI N E DI NI N G  FA NTASTIC

2 2  –  2 7 M O D E R N LI F E  » Black Li ne«

M O D E R N LI F E  » Bl ue Li ne«

M O D E R N LI F E  B ATI K

2 8  –  3 1 G O O D M O O D  Wei ß

G O O D M O O D  » Black Li ne«

G O O D M O O D  I NTE NSE

3 2  –  3 5 T E R R A  Wei ß

T E R R A  C OL O R GL AZE

3 6  –  3 9 BL U E S  Wei ß

BL U E S  PE RC USSI O N

4 0  –  4 3 B E AT  C OL O R GL AZE

4 4  –  4 9 S A V O Y  Wei ß

S A V O Y  » Gra n d Bl ue«

5 0  –  5 7 M E R A N  Wei ß

5 8  –  6 3 M A XI M  Fi ne Dia mo n d

6 4  –  6 7 DI A M A N T  Fi ne Dia mo n d

6 8  –  7 1 B U F F E T G O U R M E T  Wei ß

B U F F E T G O U R M E T  FA NTASTIC

7 2  –  7 5 W EI T E R E S O RTI M E N T E

7 6  –  7 7 I H R E G A NZ EI G E N E N OT E

7 8  –  7 9 K O M P E T E NZ I M P FL E G E H EI M

8 0  –  8 1 W ELT W EI T Z U H A U S E

8 2  –  8 3 F Ü R DI E Z U K U N F T
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n o ri.
Insze niere n  –  statt  präse ntiere n.  Bei N O RI  

zä hlt  k uli narisc hes  Ku nst ha n d werk  –  de n n 

das A u ge isst mit. I n diese m Si n ne gilt: das 

Arra n ge me nt m uss a uf de n Pu nkt ge brac ht 

werde n...

Ku nstvoll  serviert,  mit  fei nste n  Aro me n  

verse he n  e ntste he n  so  die  aller höc hste n 

Ge n uss mo me nte. Hi p, stilvoll – i m mer f u nk -

tio nell. 

Stage i nstead of prese nt. Wit h N O RI , c uli nary 

crafts ma ns hip  is  all  t hat  matters  –  beca use 

we feast wit h o ur eyes. I n t his se nse, precisio n 

is key i n arra nge me nt...

Artf ully served, i nf used wit h t he fi nest ffavors,

t hus creati ng t he ut most mo me nts of e njoy-

me nt. Hip, stylis h – al ways f u nctio nal.

Wei ß
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n o ri.
N O RI C ol or Gl az e  – das S piel mit Lic ht, Sc hatte n u n d Far be. 

Da bei ka n n Far be alles. Gi bt sie de m Le be n doc h ei n S pektr u m 

a n  I n divi d ualität.  Q ui ntesse nz:  Wie  das  A m bie nte  –  so  der 

Me nsc h...

N O RI C ol or Gl aze – t he play of lig ht, s hado w, a nd color. Here, 

color ca n be everyt hi ng. It gives life a spectru m of i ndivid uality. 

The esse nce: Like t he a mbia nce, so t he perso n...

C OL O R GL AZE

 R os é

Ar ktis bl a u li g ht

 Sil b er gr a u
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n o ri.
COLOR GL AZE
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

n o ri.

VE

P U

Arti k el Nr.

Ite m no.

Wei ß glasiert / u ni

Arti k el Nr.

Ite m no.

Arktis bla u li g ht u ni Gl. 67

Arti k el Nr.

Ite m no.

Rose u ni Gl. 68

Arti k el Nr.

Ite m no.

Sil ber gra u u ni Gl. 69

T ell er fl ac h 3 3 c m V ollr eli ef 

T ell er fl ac h 3 0 c m V ollr eli ef 

T ell er fl ac h 2 8 c m V ollr eli ef

T ell er fl ac h 2 6 c m V ollr eli ef

T ell er fl ac h 2 1 c m V ollr eli ef

T ell er fl ac h 1 6, 5 c m V ollr eli ef

2

6

6

6

6

6

0 0 1. 7 7 0 4 7 7

0 0 1. 7 7 5 4 2 8

0 0 1. 7 7 0 4 8 0

0 0 1. 7 7 5 4 3 2

0 0 1. 7 7 1 0 4 2

0 0 1. 7 7 0 4 8 2

0 0 1. 7 7 0 4 9 1

0 0 1. 7 7 5 4 3 4

0 0 1. 7 7 0 4 9 2

0 0 1. 7 7 5 4 3 5

0 0 1. 7 7 1 0 4 4

0 0 1. 7 7 0 4 9 3

0 0 1. 7 7 3 8 6 5

0 0 1. 7 7 5 4 3 6

0 0 1. 7 7 3 8 6 4

0 0 1. 7 7 5 4 3 7

0 0 1. 7 7 3 8 6 3

0 0 1. 7 7 3 8 6 2

0 0 1. 7 7 3 8 7 2

0 0 1. 7 7 5 4 3 8

0 0 1. 7 7 3 8 7 1

0 0 1. 7 7 5 4 3 9

0 0 1. 7 7 3 8 7 0

0 0 1. 7 7 3 8 6 9

Plate flat f ull relief / Assiette plate avec relief plei n / Piatto pia no pie no rilievo

T ell er fl ac h 3 3 c m R eli ef sc h m al

T ell er fl ac h 3 0 c m R eli ef sc h m al

T ell er fl ac h 2 8 c m R eli ef sc h m al

T ell er fl ac h 2 6 c m R eli ef sc h m al

T ell er fl ac h 2 1 c m R eli ef sc h m al

2

6

6

6

6

0 0 1. 7 7 0 4 7 8

0 0 1. 7 7 5 4 3 0

0 0 1. 7 7 0 4 8 1

0 0 1. 7 7 5 4 3 3

0 0 1. 7 7 2 6 7 7

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

Plate flat narro w relief / Assiette plate étroite avec relief / Piatto pia no stretto rilievo

T ell er fl ac h 3 3 c m R eli ef br eit 2 0 0 1. 7 7 0 4 7 9 – – –

Plate flat broad relief / Assiette plate large avec relief / Piatto pia no largo rilievo

C o u psc h al e r u n d 2 6 c m V ollr eli ef

C o u psc h al e r u n d 2 3 c m V ollr eli ef

6

6

0 0 1. 7 7 0 4 8 3

0 0 1. 7 7 1 0 4 3

0 0 1. 7 7 0 4 9 4

0 0 1. 7 7 1 0 4 5

0 0 1. 7 7 3 8 6 1

0 0 1. 7 7 3 8 6 0

0 0 1. 7 7 3 8 6 8

0 0 1. 7 7 3 8 6 7

Co up bo wl ro u nd f ull relief / Bol de co upe ro nd avec relief plei n / Piatto  fo ndo Co up pie no rilievo

P ast at ell er ti ef 2 6, 5 c m R eli ef br eit 6 0 0 1. 7 7 0 4 8 4 – – –

Pasta plate deep broad relief / Assiette cre use à pâtes large avec relief  / Piatto pasta rot. fo ndo largo rivielo

C o u p pl att e 4 4 x 1 4 c m V ollr eli ef 2 0 0 1. 7 7 0 4 8 5 0 0 1. 7 7 0 4 9 5 0 0 1. 7 7 3 8 5 9 0 0 1. 7 7 3 8 6 6

Co up platter f ull relief / Plat de co upe avec relief plei n / Piatto ovale pie no rilievo

O b er e z ur M occ at ass e 0, 0 8 ltr. M 5 3 8 9 (C F D) 6 0 0 1. 7 4 2 6 6 5 – – –

C up / Tasse à moka / Tazza da caffè

T e e o b ert ass e 0, 1 4 ltr. (LI F E) 6 0 0 1. 7 3 7 2 0 9 – – –

C up / Tasse à t hé / Tazza da t hè bassa

O b er e z ur K aff e et ass e 0, 1 9 ltr. M 5 3 8 9 (C F D) 6 0 0 1. 7 4 2 6 6 6 – – –

C up / Tasse à café / Tazza da t hè alta

O b er e z ur C a p p ucci n ot ass e 0, 2 2 ltr. M 5 3 8 9 (C F D) 6 0 0 1. 7 4 2 6 6 7 – – –

C up / Tasse à capp ucci no / Tazza da capp ucci no

T e e o b ert ass e 0, 2 8 ltr. (LI F E) 6 0 0 1. 7 3 7 2 0 8 – – –

C up / Tasse à t hé / Tazza da t hè bassa

O b er e z ur Milc h k aff e et ass e 0, 3 5 ltr. M 5 3 8 9 (C F D) 6 0 0 1. 7 4 2 6 6 8 – – –

C up / Tasse à café a u lait  / Tazza da latte

B ec h er mit H e n k el 0, 2 8 ltr. M 5 3 8 9 (C F D)

B ec h er mit H e n k el 0, 3 8 ltr. M 5 3 8 9 (C F D)

6

1

0 0 1. 7 4 2 6 6 9

0 0 1. 7 4 2 6 7 0

–

–

–

–

–

–

M ug wit h ha ndle / Gobelet avec a nse  / M ug c. m.

K o m bi- U nt er e r u n d kl ei n 1 3, 5 c m R eli ef

K o m bi- U nt er e r u n d gr o ß 1 6, 5 c m R eli ef

6

6

0 0 1. 7 7 2 6 7 5

0 0 1. 7 7 2 6 7 6

–

–

–

–

–

–

Co mbi sa ucer ro u nd relief / So uco upe ro nde avec relief / Piatti no co mbi rot. relievo

Arti k el b ez eic h n u n g  

Descriptio n of ite m

n o ri.

VE

P U

Arti k el Nr.

Ite m no.

Wei ß glasiert / u ni

Arti k el Nr.

Ite m no.

Arktis bla u li g ht u ni Gl. 67

Arti k el Nr.

Ite m no.

Rose u ni Gl. 68

Arti k el Nr.

Ite m no.

Sil ber gra u u ni Gl. 69

M üslisc h al e 1 5 c m R eli ef 4 0 0 1. 7 7 0 4 8 6 – – –

Cereal bo wl relief / Bol à céréal avec relief / Bolo rilievo

F o o d b o wl 2 0 c m R eli ef 2 0 0 1. 7 7 0 4 8 7 – – –

Food bo wl relief / Bol de no urrit ure avec relief / Bolo rilievo 

Di psc h al e 7 c m R eli ef 6 0 0 1. 7 7 0 4 8 8 – – –

Dip bo wl relief/  Bol de dip avec relief / Bolo rilievo 

S er vi er p o d est 1 6 c m R eli ef 2 0 0 1. 7 7 0 4 8 9 – – –

Servi ng pedestal relief / Piédestal à servier avec relief / Alzata rilievo
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C O U P  FI N E  DI NI N G  N o bl e   er he bt 

mit  sei ne n  zarte n  Gol dakze nte n 

je des  gastro no misc he  Erle b nis  z u 

ei ne m  u nvergesslic he n  Hö he p u nkt 

u n d  verkör pert  da bei  Ele ga nz  u n d 

Ra fi nesse.

Wit h  its  delicate  gold  acce nts, C O U P 

FI NE  DI NI N G   N o ble  elevates  every 

gastro no mic  experie nce  to  a  truly 

u nforgettable hig hlig ht a nd e mbodies 

elega nce a nd sop histicatio n.

NO
BL

E

c
o

u
p

ff
n
e 

di
ni

n
g.
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Wei ß  | FAS HI O N

c o u p
fi n e di ni n g.

Die  ffäc hi ge,  fast  sc ho n  orga nisc he  For me ns prac he  wirkt  stets  e del  u n d  bil det  mit  i hrer 

sc hlic hte n Ele ga nz ei ne o pti male B ü h ne f ür die S peise n- Präse ntatio n.

Egal o b r u n d o der ecki g. Bei Ba nkett, B u ffet, der Tafel o der ei ne m a u ßerge wö h nlic he m Eve nt 

ist mit der Porzella n-Serie C O U P FI N E DI NI N G alles mö glic h.

The  expa nsive,  al most  orga nic  desig n  la ng uage  al ways  ex udes  sop histicatio n,  a nd  wit h  its  

u nderstated elega nce, it creates t he perfect stage for s ho wcasi ng c uli nary creatio ns.

Whet her  ro u nd  or  recta ng ular,  t he C O U P  FI NE  DI NI N G   porcelai n  series  makes  everyt hi ng  

possible for ba nq uets, b u ffets, di ni ng tables, or eve n extraordi nary eve nts.
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FA NTASTIC

c o u p
fi n e di ni n g.

Die vier far be nfro he n Dekore der Serie C O U P FI N E DI NI N G  F a nt astic 

» Gra u«, »Cara mel«, »Türkis« u n d » Royal bla u« helfe n je des k uli narisc he 

T he ma sti m m u n gsvoll z u i nsze niere n.

 

The  fo ur  colorf ul  decors  of  t he C O U P  FI NE  DI NI N G   F a nt astic  series 

» Grey«, »Cara mel«, »Turq uoise« a nd » Royal Bl ue« help to at mosp herically 

stage a ny c uli nary t he me. 
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

c o u p fi n e di ni n g.

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

Arti k el Nr.

Ite m no.

» Altrosa«

57270

Arti k el Nr.

Ite m no.

»T ürkis«

57271

Arti k el Nr.

Ite m no.

» Gra u«

57272

Arti k el Nr.

Ite m no.

» A nt hrazit«

57273

Arti k el Nr.

Ite m no.

»Sc h warz«

57350

K aff e e k a n n e 0, 3 8 ltr. 2 0 0 1. 7 4 2 6 6 4 0 0 1. 7 4 2 4 7 3 0 0 1. 7 4 2 5 1 5 0 0 1. 7 4 2 5 5 7 0 0 1. 7 4 2 5 9 9 0 0 1. 7 4 2 6 4 1

Coffee pot / Cafetière / Caffettiera

T e e k a n n e 0, 6 5 ltr. 2 0 0 1. 7 4 2 6 7 5 0 0 1. 7 4 2 4 8 4 0 0 1. 7 4 2 5 2 6 0 0 1. 7 4 2 5 6 8 0 0 1. 7 4 2 6 1 0 0 0 1. 7 4 2 6 5 2

Tea pot / T héière / Teiera

Z uc k er d os e 0, 2 6 ltr. 1 0 0 1. 7 3 7 2 0 1 0 0 1. 7 4 4 6 2 7 0 0 1. 7 4 4 6 3 4 0 0 1. 7 4 4 6 4 1 0 0 1. 7 4 4 6 4 8 0 0 1. 7 4 4 6 5 5

S ugar bo wl / S ucrier / Z ucc heriera

Milc h k ä n nc h e n 0, 2 6 ltr. 1 0 0 1. 7 3 7 2 0 4 0 0 1. 7 4 4 6 2 8 0 0 1. 7 4 4 6 3 5 0 0 1. 7 4 4 6 4 2 0 0 1. 7 4 4 6 4 9 0 0 1. 7 4 4 6 5 6

Crea mer / Cré mier / Lattiera

O b er e z ur M occ at ass e 0, 0 8 ltr. M 5 3 8 9 6 0 0 1. 7 4 2 6 6 5 0 0 1. 7 4 2 4 7 4 0 0 1. 7 4 2 5 1 6 0 0 1. 7 4 2 5 5 8 0 0 1. 7 4 2 6 0 0 0 0 1. 7 4 2 6 4 2

C up / Tasse à moka / Tazza da caffè

T e e o b ert ass e 0, 1 4 ltr. 6 0 0 1. 7 3 7 2 0 9 0 0 1. 7 4 4 6 2 5 0 0 1. 7 4 4 6 3 2 0 0 1. 7 4 4 6 3 9 0 0 1. 7 4 4 6 4 6 0 0 1. 7 4 4 6 5 3

C up / Tasse à t hé / Tazza da t hè bassa

K o m bi- U nt er e ec ki g kl ei n 1 3 x 1 3 c m M 5 3 8 7 6 0 0 1. 7 4 2 6 7 1 0 0 1. 7 4 2 4 8 0 0 0 1. 7 4 2 5 2 2 0 0 1. 7 4 2 5 6 4 0 0 1. 7 4 2 6 0 6 0 0 1. 7 4 2 6 4 8

Co mbi sa ucer sq uare / So uco upe carrée / Piatti no co mbi q uad.

K o m bi- U nt er e r u n d kl ei n 1 3, 5 c m M 5 3 9 0 6 0 0 1. 7 4 2 6 7 3 0 0 1. 7 4 2 4 8 2 0 0 1. 7 4 2 5 2 4 0 0 1. 7 4 2 5 6 6 0 0 1. 7 4 2 6 0 8 0 0 1. 7 4 2 6 5 0

Co mbi sa ucer ro u nd / So uco upe ro nde / Piatti no co mbi rot.

O b er e z ur K aff e et ass e 0, 1 9 ltr. M 5 3 8 9 6 0 0 1. 7 4 2 6 6 6 0 0 1. 7 4 2 4 7 5 0 0 1. 7 4 2 5 1 7 0 0 1. 7 4 2 5 5 9 0 0 1. 7 4 2 6 0 1 0 0 1. 7 4 2 6 4 3

C up / Tasse à café / Tazza da t hè alta

O b er e z ur C a p p ucci n ot ass e 0, 2 2 ltr. M 5 3 8 9 6 0 0 1. 7 4 2 6 6 7 0 0 1. 7 4 2 4 7 6 0 0 1. 7 4 2 5 1 8 0 0 1. 7 4 2 5 6 0 0 0 1. 7 4 2 6 0 2 0 0 1. 7 4 2 6 4 4

C up / Tasse à capp ucci no / Tazza da capp ucci no

T e e o b ert ass e 0, 2 8 ltr. 6 0 0 1. 7 3 7 2 0 8 0 0 1. 7 4 4 6 2 6 0 0 1. 7 4 4 6 3 3 0 0 1. 7 4 4 6 4 0 0 0 1. 7 4 4 6 4 7 0 0 1. 7 4 4 6 5 4

C up / Tasse à t hé / Tazza da t hè bassa

O b er e z ur Milc h k aff e et ass e 0, 3 5 ltr. M 5 3 8 9 6 0 0 1. 7 4 2 6 6 8 0 0 1. 7 4 2 4 7 7 0 0 1. 7 4 2 5 1 9 0 0 1. 7 4 2 5 6 1 0 0 1. 7 4 2 6 0 3 0 0 1. 7 4 2 6 4 5

C up / Tasse à café a u lait / Tazza da latte

K o m bi- U nt er e ec ki g gr o ß 1 6 x 1 6 c m M 5 3 8 7 6 0 0 1. 7 4 2 6 7 2 0 0 1. 7 4 2 4 8 1 0 0 1. 7 4 2 5 2 3 0 0 1. 7 4 2 5 6 5 0 0 1. 7 4 2 6 0 7 0 0 1. 7 4 2 6 4 9

Co mbi sa ucer sq uare / So uco upe carrée / Piatti no co mbi q uad.

K o m bi- U nt er e r u n d gr o ß 1 6, 5 c m M 5 3 9 0 6 0 0 1. 7 4 2 6 7 4 0 0 1. 7 4 2 4 8 3 0 0 1. 7 4 2 5 2 5 0 0 1. 7 4 2 5 6 7 0 0 1. 7 4 2 6 0 9 0 0 1. 7 4 2 6 5 1

Co mbi sa ucer ro u nd / So uco upe ro nde / Piatti no co mbi rot.

B ec h er mit H e n k el 0, 2 8 ltr. M 5 3 8 9

B ec h er mit H e n k el 0, 3 8 ltr. M 5 3 8 9

6

1

0 0 1. 7 4 2 6 6 9

0 0 1. 7 4 2 6 7 0

0 0 1. 7 4 2 4 7 8

0 0 1. 7 4 2 4 7 9

0 0 1. 7 4 2 5 2 0

0 0 1. 7 4 2 5 2 1

0 0 1. 7 4 2 5 6 2

0 0 1. 7 4 2 5 6 3

0 0 1. 7 4 2 6 0 4

0 0 1. 7 4 2 6 0 5

0 0 1. 7 4 2 6 4 6

0 0 1. 7 4 2 6 4 7

M ug wit h ha ndle / Gobelet avec a nse / M ug c. m.

M üslisc h al e mit Griff 0, 4 5 ltr.

M üslisc h al e mit Griff 0, 6 0 ltr.

2

2

0 0 1. 7 5 7 0 7 6

0 0 1. 7 3 7 2 3 5

–

–

–

–

–

–

–

–
–

Bo wl wit h ha ndle / Bol avec pig née / Bolo per cereali

Sc h üss el mit D ec k el 3, 0 0 ltr. 1 0 0 1. 7 3 7 2 2 7 0 0 1. 7 4 4 6 2 2 0 0 1. 7 4 4 6 2 9 0 0 1. 7 4 4 6 3 6 0 0 1. 7 4 4 6 4 3 0 0 1. 7 4 4 6 5 0

T uree n / So upière / Z uppiera c. cop.

S a uci er e 0, 6 0 ltr. 1 0 0 1. 7 3 7 2 3 0 0 0 1. 7 4 4 6 2 3 0 0 1. 7 4 4 6 3 0 0 0 1. 7 4 4 6 3 7 0 0 1. 7 4 4 6 4 4 0 0 1. 7 4 4 6 5 1

Gravy boat / Sa ucière / Salsiera

Ei er b ec h er mit A bl a g e 6 0 0 1. 7 3 7 2 3 1 0 0 1. 7 4 4 6 2 4 0 0 1. 7 4 4 6 3 1 0 0 1. 7 4 4 6 3 8 0 0 1. 7 4 4 6 4 5 0 0 1. 7 4 4 6 5 2

Egg c up wit h rest / Coq uetier / Porta uovo A

Arti k el b ez eic h n u n g  

Descriptio n of ite m

c o u p ff n e di ni n g.

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

Arti k el Nr.

Ite m no.

» Altrosa«

57270

Arti k el Nr.

Ite m no.

»T ürkis«

57271

Arti k el Nr.

Ite m no.

» Gra u«

57272

Arti k el Nr.

Ite m no.

» A nt hrazit«

57273

Arti k el Nr.

Ite m no.

»Sc h warz«

57350

Pl atzt ell er fl ac h 3 3 c m M 5 3 8 0

C o u pt ell er fl ac h 3 0 c m M 5 3 8 0

C o u pt ell er fl ac h 2 8 c m M 5 3 8 0

C o u pt ell er fl ac h 2 6 c m M 5 3 8 0

C o u pt ell er fl ac h 2 1, 5 c m M 5 3 8 0

C o u pt ell er fl ac h 1 6, 5 c m M 5 3 8 0

4

6

6

6

6

6

0 0 1. 7 2 9 4 7 6 

0 0 1. 7 2 9 4 7 0 

0 0 1. 7 2 9 4 6 9

0 0 1. 7 2 9 4 6 8

0 0 1. 7 2 9 4 6 7

0 0 1. 7 2 9 4 6 6

0 0 1. 7 4 2 4 6 5 

0 0 1. 7 4 2 4 4 7 

0 0 1. 7 4 2 4 4 6

0 0 1. 7 4 2 4 4 5

0 0 1. 7 4 2 4 4 4

0 0 1. 7 4 2 4 4 3

0 0 1. 7 4 2 5 0 7

0 0 1. 7 4 2 4 8 9 

0 0 1. 7 4 2 4 8 8 

0 0 1. 7 4 2 4 8 7

0 0 1. 7 4 2 4 8 6

0 0 1. 7 4 2 4 8 5

0 0 1. 7 4 2 5 4 9 

0 0 1. 7 4 2 5 3 1 

0 0 1. 7 4 2 5 3 0

0 0 1. 7 4 2 5 2 9

0 0 1. 7 4 2 5 2 8

0 0 1. 7 4 2 5 2 7

0 0 1. 7 4 2 5 9 1 

0 0 1. 7 4 2 5 7 3 

0 0 1. 7 4 2 5 7 2

0 0 1. 7 4 2 5 7 1

0 0 1. 7 4 2 5 7 0

0 0 1. 7 4 2 5 6 9

0 0 1. 7 4 2 6 3 3 

0 0 1. 7 4 2 6 1 5 

0 0 1. 7 4 2 6 1 4

0 0 1. 7 4 2 6 1 3

0 0 1. 7 4 2 6 1 2

0 0 1. 7 4 2 6 1 1

Plate flat co up / Assiette plate co upe / Piatto pia no co up

C o u psc h al e 2 8 c m M 5 3 8 1

C o u psc h al e 2 6 c m M 5 3 8 1

C o u psc h al e 2 3 c m M 5 3 8 1

C o u psc h al e 2 0 c m M 5 3 8 1

C o u psc h al e 1 4, 5 c m M 5 3 8 1

4

6

6

6

6

0 0 1. 7 2 9 4 7 5 

0 0 1. 7 2 9 4 7 4 

0 0 1. 7 2 9 4 7 3 

0 0 1. 7 2 9 4 7 2 

0 0 1. 7 2 9 4 7 1

0 0 1. 7 4 2 4 6 2

0 0 1. 7 4 2 4 6 1

0 0 1. 7 4 2 4 6 0

0 0 1. 7 4 2 4 5 9

0 0 1. 7 4 2 4 5 8

0 0 1. 7 4 2 5 0 4

0 0 1. 7 4 2 5 0 3

0 0 1. 7 4 2 5 0 2

0 0 1. 7 4 2 5 0 1

0 0 1. 7 4 2 5 0 0

0 0 1. 7 4 2 5 4 6

0 0 1. 7 4 2 5 4 5

0 0 1. 7 4 2 5 4 4

0 0 1. 7 4 2 5 4 3

0 0 1. 7 4 2 5 4 2

0 0 1. 7 4 2 5 8 8

0 0 1. 7 4 2 5 8 7

0 0 1. 7 4 2 5 8 6

0 0 1. 7 4 2 5 8 5

0 0 1. 7 4 2 5 8 4

0 0 1. 7 4 2 6 3 0

0 0 1. 7 4 2 6 2 9

0 0 1. 7 4 2 6 2 8

0 0 1. 7 4 2 6 2 7

0 0 1. 7 4 2 6 2 6

Bo wl co up / Bol co upe / Piatto fo ndo co up

C o u p pl att e 3 3 x 1 8 c m M 5 3 7 9

C o u p pl att e 4 0 x 2 5, 5 c m M 5 3 7 9

C o u p pl att e 4 3 x 1 9 c m M 5 3 7 9

C o u p pl att e 3 5 x 1 1 c m M 5 3 7 9

C o u p pl att e 4 4 x 1 4 c m M 5 3 7 9

2

2

2

2

2

0 0 1. 7 3 3 7 8 9 

0 0 1. 7 2 9 4 7 7 

0 0 1. 7 2 9 4 7 8 

0 0 1. 7 3 3 7 8 8 

0 0 1. 7 2 9 4 7 9

0 0 1. 7 4 2 4 7 0

0 0 1. 7 4 2 4 6 6

0 0 1. 7 4 2 4 6 7

0 0 1. 7 4 2 4 6 9

0 0 1. 7 4 2 4 6 8

0 0 1. 7 4 2 5 1 2

0 0 1. 7 4 2 5 0 8

0 0 1. 7 4 2 5 0 9

0 0 1. 7 4 2 5 1 1

0 0 1. 7 4 2 5 1 0

0 0 1. 7 4 2 5 5 4

0 0 1. 7 4 2 5 5 0

0 0 1. 7 4 2 5 5 1

0 0 1. 7 4 2 5 5 3

0 0 1. 7 4 2 5 5 2

0 0 1. 7 4 2 5 9 6

0 0 1. 7 4 2 5 9 2

0 0 1. 7 4 2 5 9 3

0 0 1. 7 4 2 5 9 5

0 0 1. 7 4 2 5 9 4

0 0 1. 7 4 2 6 3 8

0 0 1. 7 4 2 6 3 4

0 0 1. 7 4 2 6 3 5

0 0 1. 7 4 2 6 3 7

0 0 1. 7 4 2 6 3 6

Platter co up / Plat oval co up / Piatto ovale co up

S et pl att e 4 4 c m 2 0 0 1. 7 3 2 6 3 0 0 0 1. 7 4 2 4 7 2 0 0 1. 7 4 2 5 1 4 0 0 1. 7 4 2 5 5 6 0 0 1. 7 4 2 5 9 8 0 0 1. 7 4 2 6 4 0

Set platter / Platea u po ur set / Piatto set

Sc h al e h oc h 0, 1 8 ltr.

Sc h al e ni e d er 0, 2 1 ltr.

6

6

0 0 1. 7 3 2 6 3 1

0 0 1. 7 3 2 6 3 2

0 0 1. 7 4 2 4 6 4

0 0 1. 7 4 2 4 6 3

0 0 1. 7 4 2 5 0 6

0 0 1. 7 4 2 5 0 5

0 0 1. 7 4 2 5 4 8

0 0 1. 7 4 2 5 4 7

0 0 1. 7 4 2 5 9 0

0 0 1. 7 4 2 5 8 9

0 0 1. 7 4 2 6 3 2

0 0 1. 7 4 2 6 3 1

Bo wl hig h/lo w / Bol ha ute/basse / Bolo alto/basso

C o u pt ell er fl ac h ec ki g 2 9 x 2 9 c m M 5 3 8 3

C o u pt ell er fl ac h ec ki g 2 6 x 2 6 c m M 5 3 8 3

C o u pt ell er fl ac h ec ki g 2 2 x 2 2 c m M 5 3 8 3

C o u pt ell er fl ac h ec ki g 1 6, 5 x 1 6, 5 M 5 3 8 3

4

6

6

6

0 0 1. 7 4 2 6 5 6

0 0 1. 7 4 2 6 5 5

0 0 1. 7 4 2 6 5 4

0 0 1. 7 4 2 6 5 3

0 0 1. 7 4 2 4 5 1

0 0 1. 7 4 2 4 5 0

0 0 1. 7 4 2 4 4 9

0 0 1. 7 4 2 4 4 8

0 0 1. 7 4 2 4 9 3

0 0 1. 7 4 2 4 9 2

0 0 1. 7 4 2 4 9 1

0 0 1. 7 4 2 4 9 0

0 0 1. 7 4 2 5 3 5

0 0 1. 7 4 2 5 3 4

0 0 1. 7 4 2 5 3 3

0 0 1. 7 4 2 5 3 2

0 0 1. 7 4 2 5 7 7

0 0 1. 7 4 2 5 7 6

0 0 1. 7 4 2 5 7 5

0 0 1. 7 4 2 5 7 4

0 0 1. 7 4 2 6 1 9

0 0 1. 7 4 2 6 1 8

0 0 1. 7 4 2 6 1 7

0 0 1. 7 4 2 6 1 6

Plate flat co up sq uare / Assiette plate co upe carré / Piatto pia no q uadro co up

C o u psc h al e ec ki g 2 6 x 2 6 c m M 5 3 8 4

C o u psc h al e ec ki g 2 2 x 2 2 c m M 5 3 8 4

C o u psc h al e ec ki g 1 7, 5 x 1 7, 5 c m M 5 3 8 4

C o u psc h al e ec ki g 1 3 x 1 3 c m M 5 3 8 4

4

6

6

6

0 0 1. 7 4 2 6 6 1

0 0 1. 7 4 2 6 6 0

0 0 1. 7 4 2 6 5 9

0 0 1. 7 4 2 6 5 8

0 0 1. 7 4 2 4 5 6

0 0 1. 7 4 2 4 5 5

0 0 1. 7 4 2 4 5 4

0 0 1. 7 4 2 4 5 3

0 0 1. 7 4 2 4 9 8

0 0 1. 7 4 2 4 9 7

0 0 1. 7 4 2 4 9 6

0 0 1. 7 4 2 4 9 5

0 0 1. 7 4 2 5 4 0

0 0 1. 7 4 2 5 3 9

0 0 1. 7 4 2 5 3 8

0 0 1. 7 4 2 5 3 7

0 0 1. 7 4 2 5 8 2

0 0 1. 7 4 2 5 8 1

0 0 1. 7 4 2 5 8 0

0 0 1. 7 4 2 5 7 9

0 0 1. 7 4 2 6 2 4

0 0 1. 7 4 2 6 2 3

0 0 1. 7 4 2 6 2 2

0 0 1. 7 4 2 6 2 1

Bo wl co up sq uare / Bol co upe carré / Piatto fo ndo q uadro

C o u pt ell er fl ac h r ec ht ec ki g 3 5 x 2 0c m M 5 3 8 5 2 0 0 1. 7 4 2 6 5 7 0 0 1. 7 4 2 4 5 2 0 0 1. 7 4 2 4 9 4 0 0 1. 7 4 2 5 3 6 0 0 1. 7 4 2 5 7 8 0 0 1. 7 4 2 6 2 0

Plate flat co up recta ng ular / Assiette plate co upe recta ng ulaire / Piatto pia no retta ngolare co up

C o u psc h al e r ec ht ec ki g 2 5, 5 x 1 8 c m M 5 3 8 6 2 0 0 1. 7 4 2 6 6 2 0 0 1. 7 4 2 4 5 7 0 0 1. 7 4 2 4 9 9 0 0 1. 7 4 2 5 4 1 0 0 1. 7 4 2 5 8 3 0 0 1. 7 4 2 6 2 5

Bo wl co up recta ng ular / Bol co upe recta ng ulaire / Piatto fo ndo retta ngolare co up

C o u p pl att e r ec ht ec ki g 3 8 x 1 4 c m M 5 3 8 8 2 0 0 1. 7 4 2 6 6 3 0 0 1. 7 4 2 4 7 1 0 0 1. 7 4 2 5 1 3 0 0 1. 7 4 2 5 5 5 0 0 1. 7 4 2 5 9 7 0 0 1. 7 4 2 6 3 9

Platter flat co up recta ng ular / Plat co upe recta ng ulaire / Piatto pia no retta ngolare co up

F o o d b o wl 1 3 c m

F o o d b o wl 1 7, 5 c m

F o o d b o wl B A 2 0 c m ni e d er

F o o d b o wl 2 0 c m

F o o d b o wl 2 5 c m

F o o d b o wl 2 8 c m

4

2

2

2

2

2

0 0 1. 7 5 7 1 0 7

0 0 1. 7 5 7 1 0 8 

0 0 1. 7 7 3 3 5 3

0 0 1. 7 5 7 1 0 9

0 0 1. 7 5 7 1 1 0

0 0 1. 7 5 7 1 1 1

–

– 

–

–

–

–

–

– 

–

–

–

–

–

– 

–

–

–

–

–

– 

–

–

–

–

–

– 

–

–

–

–

Bo wl / Bol / Bolo
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

c o u p fi n e di ni n g.

VE

P U

Arti k el Nr.

Ite m no.

» Bl ue«

58265

Arti k el Nr.

Ite m no.

» Rosé«

58266

Arti k el Nr.

Ite m no.

» Black«

58267
N O BLE

Pl atzt ell er fl ac h 3 3 c m M 5 3 8 0

C o u pt ell er fl ac h 3 0 c m M 5 3 8 0

C o u pt ell er fl ac h 1 6, 5 c m M 5 3 8 0

4

6

6

0 0 1. 7 7 4 4 0 0 

0 0 1. 7 7 4 4 0 1 

0 0 1. 7 7 4 4 0 2

0 0 1. 7 7 4 4 0 5 

0 0 1. 7 7 4 4 0 6 

0 0 1. 7 7 4 4 0 7

0 0 1. 7 7 4 4 1 0 

0 0 1. 7 7 4 4 1 1 

0 0 1. 7 7 4 4 1 2

Plate flat co up / Assiette plate co upe / Piatto pia no co up

C o u psc h al e 2 6 c m M 5 3 8 1 6 0 0 1. 7 7 4 4 0 3 0 0 1. 7 7 4 4 0 8 0 0 1. 7 7 4 4 1 3

Bo wl co up / Bol co upe / Piatto fo ndo co up

P ast at ell er r u n d ti ef 2 6, 5 c m 6 0 0 1. 7 7 4 4 0 4 0 0 1. 7 7 4 4 0 9 0 0 1. 7 7 4 4 1 4

Set platter / Platea u po ur set / Piatto set

Arti k el b ez eic h n u n g  

Descriptio n of ite m

c o u p ff n e di ni n g.

VE

P U

Arti k el Nr.

Ite m no.

» Royal bla u«

57122

Arti k el Nr.

Ite m no.

»T ürkis«

57123

Arti k el Nr.

Ite m no.

» Gra u«

57124

Arti k el Nr.

Ite m no.

»Cara mel«

57125
F A NTASTIC

K aff e e k a n n e 1  0, 3 6 ltr. 2 0 0 1. 7 3 6 2 9 5 0 0 1. 7 3 6 3 2 5 0 0 1. 7 3 6 3 5 5 0 0 1. 7 3 6 3 8 5

Coffee pot / Cafetière / Caffettiera

Z uc k er d os e 2  0, 2 3 ltr. 1 0 0 1. 7 3 6 2 9 6 0 0 1. 7 3 6 3 2 6 0 0 1. 7 3 6 3 5 6 0 0 1. 7 3 6 3 8 6

S ugar bo wl / S ucrier / Z ucc heriera

Gi e ß er 2  0, 2 3 ltr. 1 0 0 1. 7 3 6 2 9 7 0 0 1. 7 3 6 3 2 7 0 0 1. 7 3 6 3 5 7 0 0 1. 7 3 6 3 8 7

Crea mer / Cré mier / Lattiera

O b er e z ur Es pr ess ot ass e 1 1 3 2  0, 0 9 ltr.

U nt er e z ur Es pr ess ot ass e 1 1 3 2

6

6

0 0 1. 7 3 6 2 9 9

0 0 1. 7 3 6 2 9 8

0 0 1. 7 3 6 3 2 9 

0 0 1. 7 3 6 3 2 8

0 0 1. 7 3 6 3 5 9 

0 0 1. 7 3 6 3 5 8

0 0 1. 7 3 6 3 8 9 

0 0 1. 7 3 6 3 8 8

C up a nd sa ucer / Tasse à moka et so uco upe / Tazza da caffè e piatti no

O b er e 1 1 6 3  0, 1 8 ltr.

U nt er e 1 1 6 3

6

6

0 0 1. 7 3 6 3 0 4

0 0 1. 7 3 6 3 0 3

0 0 1. 7 3 6 3 3 4 

0 0 1. 7 3 6 3 3 3

0 0 1. 7 3 6 3 6 4

0 0 1. 7 3 6 3 6 3

0 0 1. 7 3 6 3 9 4 

0 0 1. 7 3 6 3 9 3

C up a nd sa ucer / Tasse et so uco upe / Tazza e piatti no

O b er e z ur C a p p ucci n ot ass e 1 1 3 1  0, 2 2 ltr.

U nt er e z ur C a p p ucci n ot ass e 1 1 3 1

6

6

0 0 1. 7 3 6 3 0 2 

0 0 1. 7 3 6 3 0 1

0 0 1. 7 3 6 3 3 2 

0 0 1. 7 3 6 3 3 1

0 0 1. 7 3 6 3 6 2 

0 0 1. 7 3 6 3 6 1

0 0 1. 7 3 6 3 9 2 

0 0 1. 7 3 6 3 9 1

C up a nd sa ucer / Tasse et so uco upe / Tazza e piatti no

O b er e 1 1 6 4  0, 3 7 ltr.

U nt er e 1 1 6 4

6

6

0 0 1. 7 3 6 3 0 6 

0 0 1. 7 3 6 3 0 5

0 0 1. 7 3 6 3 3 6 

0 0 1. 7 3 6 3 3 5

0 0 1. 7 3 6 3 6 6 

0 0 1. 7 3 6 3 6 5

0 0 1. 7 3 6 3 9 6 

0 0 1. 7 3 6 3 9 5

C up a nd sa ucer / Tasse et so uco upe / Tazza e piatti no

O b er e 5 0 4 1 o h n e H e n k el

B ec h er 5 0 0 5

B ec h er 5 0 2 5

6

6

6

0 0 1. 7 3 6 3 0 0 

0 0 1. 7 3 6 3 0 7 

0 0 1. 7 3 6 3 0 8

0 0 1. 7 3 6 3 3 0 

0 0 1. 7 3 6 3 3 7 

0 0 1. 7 3 6 3 3 8

0 0 1. 7 3 6 3 6 0 

0 0 1. 7 3 6 3 6 7

0 0 1. 7 3 6 3 6 8

0 0 1. 7 3 6 3 9 0 

0 0 1. 7 3 6 3 9 7 

0 0 1. 7 3 6 3 9 8

C up / Tasse / Tazza

Pl atzt ell er fl ac h 3 3 c m M 5 3 8 0

C o u pt ell er fl ac h 3 0 c m M 5 3 8 0

C o u pt ell er fl ac h 2 8 c m M 5 3 8 0

C o u pt ell er fl ac h 2 6 c m M 5 3 8 0

C o u pt ell er fl ac h 2 1, 5 c m M 5 3 8 0

C o u pt ell er fl ac h 1 6, 5 c m M 5 3 8 0

4

6

6

6

6

6

0 0 1. 7 3 6 0 6 7 

0 0 1. 7 3 6 0 6 5 

0 0 1. 7 3 6 2 8 2 

0 0 1. 7 3 6 0 6 4 

0 0 1. 7 3 6 2 8 1 

0 0 1. 7 3 6 2 8 0

0 0 1. 7 3 6 0 7 1 

0 0 1. 7 3 6 0 6 9 

0 0 1. 7 3 6 3 1 2 

0 0 1. 7 3 6 0 6 8 

0 0 1. 7 3 6 3 1 1 

0 0 1. 7 3 6 3 1 0

0 0 1. 7 3 6 0 7 5 

0 0 1. 7 3 6 0 7 3 

0 0 1. 7 3 6 3 4 2 

0 0 1. 7 3 6 0 7 2 

0 0 1. 7 3 6 3 4 1 

0 0 1. 7 3 6 3 4 0

0 0 1. 7 3 6 0 7 9 

0 0 1. 7 3 6 0 7 7 

0 0 1. 7 3 6 3 7 2 

0 0 1. 7 3 6 0 7 6 

0 0 1. 7 3 6 3 7 1 

0 0 1. 7 3 6 3 7 0

Plate flat co up / Assiette plate co upe / Piatto pia no co up

C o u psc h al e 2 8 c m M 5 3 8 1

C o u psc h al e 2 6 c m M 5 3 8 1

C o u psc h al e 2 3 c m M 5 3 8 1

C o u psc h al e 2 0 c m M 5 3 8 1

C o u psc h al e 1 4, 5 c m M 5 3 8 1

4

6

6

6

6

0 0 1. 7 3 6 0 6 6 

0 0 1. 7 3 6 2 8 6 

0 0 1. 7 3 6 2 8 5 

0 0 1. 7 3 6 2 8 4 

0 0 1. 7 3 6 2 8 3

0 0 1. 7 3 6 0 7 0 

0 0 1. 7 3 6 3 1 6 

0 0 1. 7 3 6 3 1 5 

0 0 1. 7 3 6 3 1 4 

0 0 1. 7 3 6 3 1 3

0 0 1. 7 3 6 0 7 4 

0 0 1. 7 3 6 3 4 6 

0 0 1. 7 3 6 3 4 5 

0 0 1. 7 3 6 3 4 4 

0 0 1. 7 3 6 3 4 3

0 0 1. 7 3 6 0 7 8 

0 0 1. 7 3 6 3 7 6 

0 0 1. 7 3 6 3 7 5 

0 0 1. 7 3 6 3 7 4 

0 0 1. 7 3 6 3 7 3

Bo wl co up / Bol co upe / Piatto fo ndo co up

C o u p pl att e 3 3 x 1 8 c m M 5 3 7 9

C o u p pl att e 4 0 x 2 5, 5 c m M 5 3 7 9

C o u p pl att e 4 3 x 1 9 c m M 5 3 7 9

C o u p pl att e 3 5 x 1 1 c m M 5 3 7 9

C o u p pl att e 4 4 x 1 4 c m M 5 3 7 9

2

2

2

2

2

0 0 1. 7 3 6 2 9 3 

0 0 1. 7 3 6 2 8 9 

0 0 1. 7 3 6 2 9 0 

0 0 1. 7 3 6 2 9 2 

0 0 1. 7 3 6 2 9 1

0 0 1. 7 3 6 3 2 3 

0 0 1. 7 3 6 3 1 9 

0 0 1. 7 3 6 3 2 0 

0 0 1. 7 3 6 3 2 2 

0 0 1. 7 3 6 3 2 1

0 0 1. 7 3 6 3 5 3 

0 0 1. 7 3 6 3 4 9 

0 0 1. 7 3 6 3 5 0 

0 0 1. 7 3 6 3 5 2 

0 0 1. 7 3 6 3 5 1

0 0 1. 7 3 6 3 8 3 

0 0 1. 7 3 6 3 7 9 

0 0 1. 7 3 6 3 8 0 

0 0 1. 7 3 6 3 8 2 

0 0 1. 7 3 6 3 8 1

Platter co up / Plat oval co up / Piatto ovale co up

S et pl att e 4 4 c m 2 0 0 1. 7 3 6 2 9 4 0 0 1. 7 3 6 3 2 4 0 0 1. 7 3 6 3 5 4 0 0 1. 7 3 6 3 8 4

Set platter / Platea u po ur set / Piatto set

Sc h al e h oc h 0, 1 8 ltr.

Sc h al e ni e d er 0, 2 1 ltr.

6

6

0 0 1. 7 3 6 2 8 8 

0 0 1. 7 3 6 2 8 7

0 0 1. 7 3 6 3 1 8 

0 0 1. 7 3 6 3 1 7

0 0 1. 7 3 6 3 4 8 

0 0 1. 7 3 6 3 4 7

0 0 1. 7 3 6 3 7 8 

0 0 1. 7 3 6 3 7 7

Bo wl hig h/lo w / Bol ha ute/basse / Bolo alto/basso

20 | 21



Mit M O D E R N  LI F E  » Bl ac k  Li n e«     u n d 

» Bl u e Li n e« zei gt sic h ei n Meister werk des 

U n derstate me nts. 

 

M O DE R N  LIFE   » Bl ac k  Li ne«   a nd » Bl ue 

Li ne« mark t he birt h of a true masterpiece of 

u nderstate me nt. 

m o d e r n
lif e.

»Black Li ne« | » Bl ue Li ne«
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m o d e r n
lif e.

M O DE R N  LI F E  B ati k   be weist  M ut 

z ur  Far be  u n d  setzt  ei n  State me nt 

i n der Welt der Kuli narik. Die Deko-

re » K ur k u m a«, » Hi bis k us« u n d 

» M atc h a«  bri n ge n  Le be n  a uf  de n 

Tisc h  u n d  si n d  perfekt  f ür  stil be -

w usste  Gastro no me n,  die  sic h  nac h 

ge wa gtere n O ptio ne n se h ne n. 

Die Serie erö fi net gre nze nlose Mö g -

lic hkeite n  f ür  Kreativität  u m  je de m 

Gast i n divi d uelle, u nvergesslic he Er -

le b nisse z u biete n. 

M O DE R N  LIFE  B ati k   s ho wcases  a 

bold  e mbrace  of  color  a nd  makes  a 

state me nt  i n  t he  c uli nary  world.  The 

desig ns » K ur k u m a«, » Hi bis k us« 

a nd » M atc h a« bri ng vibra ncy tot he 

table a nd are ideal for style-co ncio us 

resta urate urs  seeki ng  bolder  optio ns. 

This series ope ns up e ndless possibili-

ties for creativity, allo wi ng yo u to o ffer 

u nforgettable c uli nary experie nces.

B ATI K
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

m o d e r n lif e.

VE

P U

Arti k el Nr.

Ite m no.

» Black Li ne«

10826

Arti k el Nr.

Ite m no.

» Bl ue Li ne«

10873

Arti k el Nr.

Ite m no.

» K urk u ma«

58268

Arti k el Nr.

Ite m no.

» Hi bisk us«

58269

Arti k el Nr.

Ite m no.

» Matc ha«

58270

Br ott ell er r u n d 5 1 9 6  1 5, 5 c m 6 0 0 1. 7 6 6 2 9 9 0 0 1. 7 6 6 3 4 8 0 0 1. 7 7 4 4 1 5 0 0 1. 7 7 4 4 3 3 0 0 1. 7 7 4 4 5 1

Plate flat ro u nd / Assiette plate à aile / Piatto pia no

Fr ü hst üc kst ell er o v al 5 2 3 4  2 1 c m

S p eis et ell er o v al 5 1 9 5  2 5 c m 

S p eis et ell er o v al 5 1 9 3  2 7 c m 

S p eis et ell er o v al 5 1 9 2  2 9 c m 

Pl atzt ell er o v al 5 2 3 5  3 4 c m

6

6

6

6

2

0 0 1. 7 5 8 8 6 3

0 0 1. 7 6 6 2 9 8

0 0 1. 7 6 6 2 9 7

0 0 1. 7 5 8 8 6 4

0 0 1. 7 6 6 2 9 6

0 0 1. 7 6 6 3 4 3

0 0 1. 7 6 6 3 4 4

0 0 1. 7 6 6 3 4 5

0 0 1. 7 6 6 3 4 6

0 0 1. 7 6 6 3 4 7

0 0 1. 7 7 4 4 1 6

0 0 1. 7 7 4 4 1 7

0 0 1. 7 7 4 4 1 8

0 0 1. 7 7 4 4 1 9

0 0 1. 7 7 4 4 2 0

0 0 1. 7 7 4 4 3 4

0 0 1. 7 7 4 4 3 5

0 0 1. 7 7 4 4 3 6

0 0 1. 7 7 4 4 3 7

0 0 1. 7 7 4 4 3 8

0 0 1. 7 7 4 4 5 2

0 0 1. 7 7 4 4 5 3

0 0 1. 7 7 4 4 5 4

0 0 1. 7 7 4 4 5 5

0 0 1. 7 7 4 4 5 6

Plate flat oval / Assiette plate à aile ovale / Piatto pia no ovale

B o wl o v al M 5 3 0 7  9 c m

B o wl o v al M 5 3 0 6  1 2 c m

B o wl o v al 5 4 1 4  1 8, 5 c m

6

6

4

0 0 1. 7 5 9 2 6 1

0 0 1. 7 5 8 8 6 5

0 0 1. 7 7 1 8 2 6

0 0 1. 7 6 6 3 5 3

0 0 1. 7 6 6 3 5 2

0 0 1. 7 7 1 8 2 5

0 0 1. 7 7 4 4 2 1

0 0 1. 7 7 4 4 2 2

0 0 1. 7 7 4 4 2 4

0 0 1. 7 7 4 4 3 9

0 0 1. 7 7 4 4 4 0

0 0 1. 7 7 4 4 4 2

0 0 1. 7 7 4 4 5 7

0 0 1. 7 7 4 4 5 8

0 0 1. 7 7 4 4 6 0

Bo wl oval / Bol ovale / Bolo ovale

S u p p e nsc h al e o v al 5 2 3 8  1 6 c m 1 0 0 1. 7 5 8 8 6 6 0 0 1. 7 6 6 3 4 9 0 0 1. 7 7 4 4 2 3 0 0 1. 7 7 4 4 4 1 0 0 1. 7 7 4 4 5 9

So up bo wl oval / Bol ovale / Bolo ovale

Sc h üss el o v al 5 2 3 9  2 1 c m

Sc h üss el o v al 5 2 4 0  2 5, 5 c m

2

2

0 0 1. 7 5 8 8 6 7

0 0 1. 7 5 8 8 6 8

0 0 1. 7 6 6 3 5 0

0 0 1. 7 6 6 3 5 1

0 0 1. 7 7 4 4 2 5

–

0 0 1. 7 7 4 4 4 3

–

0 0 1. 7 7 4 4 6 1

–

Bo wl oval / Saladier ovale / I nsalatiera ovale

Pizz at ell er 3 0 c m 2 0 0 1. 7 5 9 1 3 4 0 0 1. 7 6 6 3 5 4 – – –

Pizza plate / Assiette à pizza / Piatto pizza

F o o d b o wl 2 0 c m

F o o d b o wl 2 5 c m

F o o d b o wl 2 8 c m

2

2

2

0 0 1. 7 6 1 0 2 3

0 0 1. 7 6 1 0 2 5

0 0 1. 7 6 1 0 2 6

0 0 1. 7 6 6 3 5 5 

0 0 1. 7 6 6 3 5 6 

0 0 1. 7 6 6 3 5 7

–

–

–

–

–

–

–

–

–

Foodbo wl / Saladier / I nsalatiera

O b er e z ur Es pr ess ot ass e 1 1 3 2

U nt er e z ur Es pr ess ot ass e 1 1 3 2

6

6

0 0 1. 7 5 8 8 7 0

0 0 1. 7 5 8 8 7 1

0 0 1. 7 6 6 3 3 6

0 0 1. 7 6 6 3 3 7

0 0 1. 7 7 4 4 2 6

0 0 1. 7 7 4 4 2 7

0 0 1. 7 7 4 4 4 4

0 0 1. 7 7 4 4 4 5

0 0 1. 7 7 4 4 6 2

0 0 1. 7 7 4 4 6 3

C up a nd sa ucer / Tasse à espresso et so uco upe / Tazza da caffè e piatti no

O b er e z ur C a p p ucci n ot ass e 1 1 3 1

U nt er e z ur C a p p ucci n ot ass e 1 1 3 1

6

6

0 0 1. 7 5 8 8 7 3

0 0 1. 7 5 8 8 7 4

0 0 1. 7 6 6 3 3 8

0 0 1. 7 6 6 3 3 9

0 0 1. 7 7 4 4 2 8

0 0 1. 7 7 4 4 2 9

0 0 1. 7 7 4 4 4 6

0 0 1. 7 7 4 4 4 7

0 0 1. 7 7 4 4 6 4

0 0 1. 7 7 4 4 6 5

C up a nd sa ucer / Tasse à capp ucci no et so uco upe / Tazza da capp ucci no e piatti no

O b er e 1 1 6 4

U nt er e 1 1 6 4

6

6

0 0 1. 7 5 8 8 7 6

0 0 1. 7 5 8 8 7 7

0 0 1. 7 6 6 3 4 0

0 0 1. 7 6 6 3 4 1

0 0 1. 7 7 4 4 3 0

0 0 1. 7 7 4 4 3 1

0 0 1. 7 7 4 4 4 8

0 0 1. 7 7 4 4 4 9

0 0 1. 7 7 4 4 6 6

0 0 1. 7 7 4 4 6 7

C up a nd sa ucer / Tasse et so uco upe / Tazza e piatti no

B ec h er 5 0 2 5 6 0 0 1. 7 5 8 8 7 8 0 0 1. 7 6 6 3 4 2 0 0 1. 7 7 4 4 3 2 0 0 1. 7 7 4 4 5 0 0 0 1. 7 7 4 4 6 8

M ug wit h ha ndle / Gobelet avec a nse / M ug co n ma nico
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g o o d m o o d.
G O O D M O O D  vers pric ht ei n wa hres Ge n usserle b nis f ür die Si n ne u n d bietet da bei die i deale B ü h ne, u m mo der ne Geric hte cool u n d ei nzi g-

arti g z u präse ntiere n. Die u ntersc hie dlic he n Dekore  setze n da bei nic ht n ur vis uelle Akze nte, so n der n u nterstreic he n a uc h de n zeitge mä ße n 

C harakter der S peise n.

G O O D M O O D  pro mises a true se nsory delig ht a nd provides t he ideal stage to prese nt modern dis hes i n a cool a nd u niq ue way. The di fiere nt 

decoratio n styles are not o nly a vis ual state me nt b ut also e mp hasize t he co nte mporary c haracter of t he dis hes.

Wei ß | » Black Li ne« | I NTE NSE
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

g o o d m o o d.

VE

P U

Arti k el Nr.

Ite m no.

» Black« 

10886

Arti k el Nr.

Ite m no.

»S potte d Black« 

10887

Arti k el Nr.

Ite m no.

» Bl ue« 

10888

Arti k el Nr.

Ite m no.

» Re d« 

10890

O b er e z ur M occ at ass e 0, 0 9 ltr.

U nt er e 1 3 c m M 5 4 0 2- 1 3

6

6

0 0 1. 7 7 3 1 8 4

0 0 1. 7 7 3 1 8 5

–

–

0 0 1. 7 7 3 2 0 8

0 0 1. 7 7 3 2 0 9

0 0 1. 7 7 3 2 2 5

0 0 1. 7 7 3 2 2 6

C up a nd sa ucer / Tasse à espresso et so uco upe / Tazza da caffè e piatti no

O b er e z ur K aff e et ass e 0, 1 8 ltr. 6 0 0 1. 7 7 3 1 8 6 – 0 0 1. 7 7 3 2 1 0 0 0 1. 7 7 3 2 2 7

C up stackable / Tasse à café / M ug / Tazza da t hè alta

O b er e z ur C a p p ucci n ot ass e 0, 2 5 ltr. 6 0 0 1. 7 7 3 1 8 7 – 0 0 1. 7 7 3 2 1 1 0 0 1. 7 7 3 2 2 8

C up stackable / Tasse à capp ucci no / Tazza da capp ucci no

B ec h er mit H e n k el 0, 2 8 ltr. 6 0 0 1. 7 7 3 1 8 8 – 0 0 1. 7 7 3 2 1 2 0 0 1. 7 7 3 2 2 9

M ug wit h ha ndle stackable / Gobelet avec a nse / M ug co n ma nico

K o m bi- U nt er e 1 6 c m M 5 4 0 2- 1 6 6 0 0 1. 7 7 3 1 8 9 – 0 0 1. 7 7 3 2 1 3 0 0 1. 7 7 3 2 3 0

Co mbi sa ucer / So uco upe / Piatti no co mbi

T ell er fl ac h r u n d 3 0 c m M 5 3 9 7- 3 0

T ell er fl ac h r u n d 2 8 c m M 5 3 9 7- 2 8

T ell er fl ac h r u n d 2 6 c m M 5 3 9 7- 2 6

T ell er fl ac h r u n d 2 1 c m M 5 3 9 7- 2 1

T ell er fl ac h r u n d 1 6 c m M 5 3 9 7- 1 6

2

2

6

6

6

0 0 1. 7 7 3 1 9 0

0 0 1. 7 7 3 1 9 1

0 0 1. 7 7 3 1 9 2

0 0 1. 7 7 3 1 9 3

0 0 1. 7 7 3 1 9 4

0 0 1. 7 7 3 2 0 1

0 0 1. 7 7 3 2 0 2

0 0 1. 7 7 3 2 0 3

0 0 1. 7 7 3 2 0 4

0 0 1. 7 7 3 2 0 5

0 0 1. 7 7 3 2 1 4

0 0 1. 7 7 3 2 1 5

0 0 1. 7 7 3 2 1 6

0 0 1. 7 7 3 2 1 7

0 0 1. 7 7 3 2 1 8

0 0 1. 7 7 3 2 3 1

0 0 1. 7 7 3 2 3 2

0 0 1. 7 7 3 2 3 3

0 0 1. 7 7 3 2 3 4

0 0 1. 7 7 3 2 3 5

Plate flat / Assiette plate à aile / Piatto pia no

T ell er fl ac h ov al 3 6 c m M 5 3 9 8- 3 6x 2 6 2 0 0 1. 7 7 3 1 9 5 – 0 0 1. 7 7 3 2 1 9 0 0 1. 7 7 3 2 3 6

Plate flat / Assiette plate à aile / Piatto pia no

Sc h al e h al b h oc h 1 6 c m M 5 3 9 9- 1 6 1 0 0 1. 7 7 3 1 9 6 – 0 0 1. 7 7 3 2 2 0 0 0 1. 7 7 3 2 3 7

Plate deep / Assiette cre use à aile / Piatto fo ndo

C o u pt ell er ti ef 2 1 c m M 5 4 0 4- 2 1 

C o u pt ell er ti ef 2 6 c m M 5 4 0 4- 2 6

2

2

0 0 1. 7 7 3 1 9 7

0 0 1. 7 7 3 1 9 8

0 0 1. 7 7 3 2 0 6

0 0 1. 7 7 3 2 0 7

0 0 1. 7 7 3 2 2 1

0 0 1. 7 7 3 2 2 2

0 0 1. 7 7 3 2 3 8

0 0 1. 7 7 3 2 3 9

Plate flat co up / Assiette plate co upe / Piatto pia no co up

Di psc h al e h oc h 8 c m 6 0 0 1. 7 7 3 1 9 9 – 0 0 1. 7 7 3 2 2 3 0 0 1. 7 7 3 2 4 9

Bo wl hig h / Bol ha ute / Bolo alto

Di psc h al e ni e d er 8 c m M 5 4 0 3 6 0 0 1. 7 7 3 2 0 0 – 0 0 1. 7 7 3 2 2 4 0 0 1. 7 7 3 2 5 0

Bo wl lo w / Bol basse / Bolo basso

Arti k el b ez eic h n u n g  

Descriptio n of ite m

g o o d m o o d.

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

Arti k el Nr.

Ite m no.

» Black Li ne«

10826

K aff e e k a n n e 1  0, 3 8 ltr. ( A U SL A U F) 6 0 0 1. 7 5 1 0 9 6 0 0 1. 7 5 5 5 9 9

Coffee pot / Cafetière / Caffettiera

Z uc k er d os e mit D ec k el 0, 1 8 ltr. 6 0 0 1. 7 5 1 1 0 8 0 0 1. 7 5 5 6 0 0

S ugar bo wl / S ucrier / Z ucc heriera

Gi e ß er 1  0, 1 4 ltr. 6 0 0 1. 7 5 1 1 0 2 0 0 1. 7 5 5 6 0 1

Crea mer / Cré mier / Lattiera

O b er e z ur M occ at ass e 0, 0 9 ltr.

U nt er e 1 3 c m M 5 4 0 2- 1 3

6

6

0 0 1. 7 5 1 1 0 3

0 0 1. 7 5 1 0 9 9

0 0 1. 7 5 5 6 0 2

0 0 1. 7 5 5 6 0 3

C up a nd sa ucer / Tasse à espresso et so uco upe / Tazza da caffè e piatti no

O b er e z ur K aff e et ass e 0, 1 8 ltr. 6 0 0 1. 7 5 1 1 0 4 0 0 1. 7 5 5 6 0 4

C up stackable / Tasse à café / M ug / Tazza da t hè alta

O b er e z ur C a p p ucci n ot ass e 0, 2 5 ltr. 6 0 0 1. 7 5 1 1 0 7 0 0 1. 7 5 5 6 0 5

C up stackable / Tasse à capp ucci no / Tazza da capp ucci no

B ec h er mit H e n k el 0, 2 8 ltr. 6 0 0 1. 7 5 1 1 0 6 0 0 1. 7 5 5 6 0 6

M ug wit h ha ndle stackable / Gobelet avec a nse / M ug co n ma nico

K o m bi- U nt er e 1 6 c m M 5 4 0 2- 1 6 6 0 0 1. 7 5 1 1 0 5 0 0 1. 7 5 5 6 0 7

Co mbi sa ucer / So uco upe / Piatti no co mbi

T ell er fl ac h r u n d 3 0 c m M 5 3 9 7- 3 0

T ell er fl ac h r u n d 2 8 c m M 5 3 9 7- 2 8

T ell er fl ac h r u n d 2 6 c m M 5 3 9 7- 2 6

T ell er fl ac h r u n d 2 1 c m M 5 3 9 7- 2 1

T ell er fl ac h r u n d 1 6 c m M 5 3 9 7- 1 6

2

2

6

6

6

0 0 1. 7 5 1 0 8 9

0 0 1. 7 5 1 0 8 8

0 0 1. 7 5 1 0 8 7

0 0 1. 7 5 1 4 3 0

0 0 1. 7 5 1 0 8 6

0 0 1. 7 5 5 6 0 8

0 0 1. 7 5 5 6 0 9

0 0 1. 7 5 5 6 1 0

0 0 1. 7 5 5 6 1 1

0 0 1. 7 5 5 6 1 2

Plate flat / Assiette plate à aile / Piatto pia no

T ell er fl ac h ov al 3 6 c m M 5 3 9 8- 3 6x 2 6 2 0 0 1. 7 5 1 0 9 5 0 0 1. 7 5 5 6 1 5

Plate flat / Assiette plate à aile / Piatto pia no

Sc h al e h al b h oc h 1 2 c m M 5 3 9 9- 1 2

Sc h al e h al b h oc h 1 6 c m M 5 3 9 9- 1 6

Sc h al e h al b h oc h 2 1 c m M 5 3 9 9- 2 1

Sc h al e h al b h oc h 2 6 c m M 5 3 9 9- 2 6

2

1

1

1

0 0 1. 7 5 1 4 2 4

0 0 1. 7 5 1 0 9 0

0 0 1. 7 5 1 0 9 1

0 0 1. 7 5 1 0 9 2

0 0 1. 7 5 5 6 1 6

0 0 1. 7 5 5 6 1 7

0 0 1. 7 5 5 6 1 8

0 0 1. 7 5 5 6 1 9

Plate deep / Assiette cre use à aile / Piatto fo ndo

C o u pt ell er ti ef 2 1 c m M 5 4 0 4- 2 1

C o u pt ell er ti ef 2 6 c m M 5 4 0 4- 2 6

2

2

0 0 1. 7 5 1 4 2 7

0 0 1. 7 5 1 4 2 9

0 0 1. 7 5 5 6 2 3

0 0 1. 7 5 5 6 2 4

Plate flat co up / Assiette plate co upe / Piatto pia no co up

Di psc h al e h oc h 8 c m 6 0 0 1. 7 5 1 1 0 0 0 0 1. 7 5 5 6 2 5

Bo wl hig h / Bol ha ute / Bolo alto

Di psc h al e ni e d er 8 c m M 5 4 0 3 6 0 0 1. 7 5 1 1 0 1 0 0 1. 7 5 5 6 2 6

Bo wl lo w / Bol basse / Bolo basso
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t e r r a.
TE R R A  –  die  Erde.  A us  Fe uer,  Luft, 

Wasser  u n d  Erde  hergestellt  ist  die 

Porzella n-Serie T E R R A   q uasi  ei ne 

si n n bil dlic he  Alle gorie  u nseres  Pla-

nete n.  I n  Ko m bi natio n  mit  Wei ß 

bil de n  die  vier  erdi ge n  Far be n  vo n 

C ol or  Gl az e   die  Verlä n ger u n g  der 

for m ge be n de n Motivatio n. 

Die  ge deckte n  Far be n  lasse n  sic h 

hervorra ge n d  ko m bi niere n,  passe n 

sic h  je de m  I nterie ur  a n  u n d  setze n 

ei ne n fei ne n Akze nt. 

TE R R A  –  t he  Eart h.  Made  fro m  fire, 

air,  water  a nd  soil,  t he TE R R A por-

celai n series is a sy mbolic allegory of 

o ur pla net. Co mbi ned wit h w hite, t he 

fo ur eart hy colors of C ol or Gl aze for m  

t he  exte nsio n  of  t he  for m- givi ng  

motivatio n. 

The  muted  colors  ca n  be  perfectly 

co mbi ned,  adapt  to  a ny  i nterior  a nd 

set a s ubtle acce nt.

Wei ß | C OL O R GL AZE

P erl gr a u

S a n d b ei g e

 Er d br a u n

M o os gr ü n
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

t e r r a.

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

Arti k el Nr.

Ite m no.

Sa n d bei ge

Glas ur 60 / glaze 60

Arti k el Nr.

Ite m no.

Perl gra u

Glas ur 61 / glaze 61

Arti k el Nr.

Ite m no.

Er d bra u n

Glas ur 65 /  glaze 65

Arti k el Nr.

Ite m no.

Moos gr ü n

Glas ur 66 /  glaze 66

Es pr ess o o b ert ass e 0, 0 9 ltr. 

Es pr ess o u nt ert ass e 1 2 c m

6

6

0 0 1. 7 6 6 2 4 3

0 0 1. 7 6 6 2 4 4

0 0 1. 7 6 6 2 4 9

0 0 1. 7 6 6 2 5 0

0 0 1. 7 6 6 2 5 3

0 0 1. 7 6 6 2 5 4

0 0 1. 7 6 6 2 5 7

0 0 1. 7 6 6 2 5 8

0 0 1. 7 6 6 2 6 1

0 0 1. 7 6 6 2 6 2

C up a nd sa ucer / Tasse à espresso et so uco upe / Tazza da caffè e piatti no

T e e o b ert ass e 0, 1 4 ltr. 

T e e u nt ert ass e 1 3, 5 c m

6

6

0 0 1. 7 7 2 2 2 0

0 0 1. 7 7 2 2 2 1

0 0 1. 7 7 2 2 2 2

0 0 1. 7 7 2 2 2 3

0 0 1. 7 7 2 2 2 4

0 0 1. 7 7 2 2 2 5

0 0 1. 7 7 2 2 2 6

0 0 1. 7 7 2 2 2 7

0 0 1. 7 7 2 2 2 8

0 0 1. 7 7 2 2 2 9

C up a nd co mbi sa ucer / Tasse à t hé avec so uco upe / Tazza da t hé co n piatti no co mbi

K aff e e o b ert ass e 0, 2 0 ltr. 

K aff e e o b ert ass e 0, 2 6 ltr. 

K o m bi- U nt ert ass e gr o ß 1 6, 5 c m

6

6

6

0 0 1. 7 6 6 2 4 5

0 0 1. 7 6 4 9 7 5

0 0 1. 7 6 4 9 7 7

0 0 1. 7 6 6 2 5 1

0 0 1. 7 6 4 9 6 3

0 0 1. 7 6 4 9 6 5

0 0 1. 7 6 6 2 5 5

0 0 1. 7 6 4 9 8 7

0 0 1. 7 6 4 9 8 9

0 0 1. 7 6 6 2 5 9

0 0 1. 7 6 4 9 9 9

0 0 1. 7 6 5 0 0 1

0 0 1. 7 6 6 2 6 3

0 0 1. 7 6 5 0 1 1

0 0 1. 7 6 5 0 1 3

C up a nd co mbi sa ucer / Tasse à café et so uco upe / Tazza da t hè e piatti no co mbi

Milc h k aff e e o b ert ass e 0, 3 8 ltr. 

K o m bi- U nt ert ass e gr o ß 1 6, 5 c m

6

6

0 0 1. 7 6 4 9 7 6

0 0 1. 7 6 4 9 7 7

0 0 1. 7 6 4 9 6 4

0 0 1. 7 6 4 9 6 5

0 0 1. 7 6 4 9 8 8

0 0 1. 7 6 4 9 8 9

0 0 1. 7 6 5 0 0 0

0 0 1. 7 6 5 0 0 1

0 0 1. 7 6 5 0 1 2

0 0 1. 7 6 5 0 1 3

C up a nd co mbi sa ucer / Tasse à café a u lait et so uco upe / Tazza da latte e piatti no co mbi

B ec h er mit H e n k el 0, 4 0 ltr. 6 0 0 1. 7 6 4 9 7 9 0 0 1. 7 6 4 9 6 7 0 0 1. 7 6 4 9 9 1 0 0 1. 7 6 5 0 0 3 0 0 1. 7 6 5 0 1 5

M ug wit h ha ndle / Gobelet avec a nse / M ug co n ma nico

Br ott ell er 1 7, 5 c m 6 0 0 1. 7 6 6 2 4 6 0 0 1. 7 6 6 2 5 2 0 0 1. 7 6 6 2 5 6 0 0 1. 7 6 6 2 6 0 0 0 1. 7 6 6 2 6 4

Plate flat / Assiette plate à aile / Piatto pia no

Fr ü hst üc kst ell er r u n d 2 2, 5 c m 6 0 0 1. 7 6 4 9 7 8 0 0 1. 7 6 4 9 6 6 0 0 1. 7 6 4 9 9 0 0 0 1. 7 6 5 0 0 2 0 0 1. 7 6 5 0 1 4

Plate flat / Assiette plate à aile / Piatto pia no

S p eis et ell er r u n d 2 7, 5 c m

S p eis et ell er r u n d 3 1 c m

6

6

0 0 1. 7 6 4 9 8 0

0 0 1. 7 6 6 8 7 8

0 0 1. 7 6 4 9 6 8

0 0 1. 7 6 6 8 8 1

0 0 1. 7 6 4 9 9 2

0 0 1. 7 6 6 8 8 3

0 0 1. 7 6 5 0 0 4

0 0 1. 7 6 6 8 8 5

0 0 1. 7 6 5 0 1 6

0 0 1. 7 6 6 8 8 7

Plate flat / Assiette plate à aile / Piatto pia no

S u p p e nt ell er r u n d 2 1 c m 6 0 0 1. 7 6 4 9 8 1 0 0 1. 7 6 4 9 6 9 0 0 1. 7 6 4 9 9 3 0 0 1. 7 6 5 0 0 5 0 0 1. 7 6 5 0 1 7

Plate deep / Assiette cre use à aile / Piatto fo ndo

C o u pt ell er ti ef 2 6 c m 6 0 0 1. 7 6 6 8 8 0 0 0 1. 7 6 6 8 8 2 0 0 1. 7 6 6 8 8 4 0 0 1. 7 6 6 8 8 6 0 0 1. 7 6 6 8 8 8

Plate flat co up / Assiette plate co upe / Piatto pia no co up

M üslisc h al e 1 5 c m 4 0 0 1. 7 6 4 9 8 6 0 0 1. 7 6 4 9 7 4 0 0 1. 7 6 4 9 9 8 0 0 1. 7 6 5 0 1 0 0 0 1. 7 6 5 0 2 2

Bo wl ro u nd / Saladier ro nd / I nsalatiera rot.

F o o d b o wl 1 7, 5 c m

F o o d b o wl 2 0 c m

F o o d b o wl 2 5 c m

F o o d b o wl 2 8 c m

2

2

2

2

0 0 1. 7 6 4 9 8 2

0 0 1. 7 6 4 9 8 3

0 0 1. 7 6 4 9 8 4

0 0 1. 7 6 4 9 8 5

0 0 1. 7 6 4 9 7 0

0 0 1. 7 6 4 9 7 1

0 0 1. 7 6 4 9 7 2

0 0 1. 7 6 4 9 7 3

0 0 1. 7 6 4 9 9 4

0 0 1. 7 6 4 9 9 5

0 0 1. 7 6 4 9 9 6

0 0 1. 7 6 4 9 9 7

0 0 1. 7 6 5 0 0 6

0 0 1. 7 6 5 0 0 7

0 0 1. 7 6 5 0 0 8

0 0 1. 7 6 5 0 0 9

0 0 1. 7 6 5 0 1 8

0 0 1. 7 6 5 0 1 9

0 0 1. 7 6 5 0 2 0

0 0 1. 7 6 5 0 2 1

Bo wl / Bol / Bolo
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Das  ge wisse  Et was!  Die  Porzella nserie 

BL U E S ko m bi niert  die  e dle  A n m ut u n g  vo n 

Porzella n mit mo der ne n For me n –  ei n zeit-

loser  Be gleiter  f ür  versc hie de nste  A nlässe 

u n d Tisc hk ult ure n. 

Mit  sei ner  ei nzi garti ge n  Str ukt ur  u n d  de m 

sc hlic hte n Desi g n wird es sic herlic h z u ei ne m 

ec hte n Hi g hli g ht a uf de m ge deckte n Tisc h.

That  certai n  so met hi ng!  The  series BL UES  

co mbi nes t he elega nt c har m of porcelai n wit h 

modern  s hapes  –  a  ti meless  co mpa nio n  for  

vario us occasio ns a nd table c ult ures. 

Wit h its u niq ue struct ure a nd si mple desig n, it 

will certai nly beco me a real hig hlig ht of yo ur 

table setti ng.

bl u e s.bl u e s.
Wei ß | PE RC USSI O N
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

bl u e s.

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

Arti k el Nr.

Ite m no.

» Arktis bla u«

57717

Arti k el Nr.

Ite m no.

» Perl gra u«

57718

Arti k el Nr.

Ite m no.

»Sa n d bei ge«

57719

Arti k el Nr.

Ite m no.

»Sal bei gr ü n«

57720

K aff e e k a n n e 1  0, 4 0 ltr. 2 0 0 1. 7 5 6 6 0 9 0 0 1. 7 5 6 6 1 2 0 0 1. 7 5 6 6 5 3 0 0 1. 7 5 6 6 9 4 0 0 1. 7 5 6 7 3 5

Coffee pot / Cafetière / Caffettiera

T e e k a n n e 1  0, 5 0 ltr. 2 0 0 1. 7 5 6 4 2 4 0 0 1. 7 5 6 5 7 1 0 0 1. 7 5 6 6 1 5 0 0 1. 7 5 6 6 5 6 0 0 1. 7 5 6 6 9 7

Tea pot / T héière / Teiera

Z uc k er d os e 0, 2 7 ltr. 1 0 0 1. 7 5 6 2 7 2 0 0 1. 7 5 6 5 7 3 0 0 1. 7 5 6 6 1 7 0 0 1. 7 5 6 6 5 8 0 0 1. 7 5 6 6 9 9

S ugar bo wl / S ucrier / Z ucc heriera

Gi e ß er 2  0, 2 9 ltr. 1 0 0 1. 7 5 6 2 7 1 0 0 1. 7 5 6 5 7 4 0 0 1. 7 5 6 6 1 8 0 0 1. 7 5 6 6 5 9 0 0 1. 7 5 6 7 0 0

Crea mer / Cré mier / Lattiera

O b er e z ur K aff e et ass e 1  0, 1 8 ltr. 6 0 0 1. 7 5 6 2 6 2 0 0 1. 7 5 6 5 7 5 0 0 1. 7 5 6 6 1 9 0 0 1. 7 5 6 6 6 0 0 0 1. 7 5 6 7 0 1

C up stackable / Tasse / Tazza

O b er e z ur Milc h k aff e et ass e 0, 2 5 ltr. 6 0 0 1. 7 5 6 7 4 7 0 0 1. 7 5 6 7 5 1 0 0 1. 7 5 6 7 5 5 0 0 1. 7 5 6 7 5 9 0 0 1. 7 5 6 7 6 3

C up stackable / Tasse / Tazza

O b er e z ur K aff e et ass e 1 T ul p e 0, 1 8 ltr. ( A U SL A U F) 6 0 0 1. 7 5 6 4 2 8 – – – –

C up stackable / Tasse / Tazza

O b er e z ur C af et eri at ass e T ul p e 0, 2 2 ltr. ( A U SL A U F) 6 0 0 1. 7 5 6 4 2 9 – – – –

C up / Tasse / Tazza

O b er e z ur Milc h k aff e et ass e T ul p e 0, 3 7 ltr. ( A U SL A U F) 6 0 0 1. 7 5 6 4 3 0 – – – –

C up / Tasse / Tazza

K o m bi- U nt er e 1  1 6, 5 c m 6 0 0 1. 7 5 6 2 6 3 0 0 1. 7 5 6 5 9 6 0 0 1. 7 5 6 6 4 0 0 0 1. 7 5 6 6 8 1 0 0 1. 7 5 6 7 2 2

Sa ucer / So uco upe / Piatti no

O b er e z ur M occ at ass e 0, 0 9 ltr. 6 0 0 1. 7 5 6 3 5 7 0 0 1. 7 5 6 5 7 6 0 0 1. 7 5 6 6 2 0 0 0 1. 7 5 6 6 6 1 0 0 1. 7 5 6 7 0 2

C up stackable / Tasse / Tazza

O b er e z ur M occ at ass e T ul p e 0, 0 9 ltr. 6 0 0 1. 7 5 6 4 2 7 – – – –

C up / Tasse / Tazza

U nt er e z ur M occ at ass e 1 3, 5 c m 6 0 0 1. 7 5 6 7 4 8 0 0 1. 7 5 6 7 5 2 0 0 1. 7 5 6 7 5 6 0 0 1. 7 5 6 7 6 0 0 0 1. 7 5 6 7 6 4

Sa ucer / So uco upe / Piatti no

B ec h er mit H e n k el 0, 2 8 ltr. ( A U SL A U F) 6 0 0 1. 7 5 6 3 5 8 0 0 1. 7 5 6 5 7 7 0 0 1. 7 5 6 6 2 1 0 0 1. 7 5 6 6 6 2 0 0 1. 7 5 6 7 0 3

M ug wit h ha ndle stackbale / Gobelet avec a nse / M ug co n ma nico

B ec h er mit H e n k el T ul p e 0, 2 8 ltr. 6 0 0 1. 7 5 6 3 5 9 – – – –

M ug wit h ha ndle / Gobelet avec a nse / M ug co n ma nico

Ei er b ec h er mit A bl a g e ( gl att) 6 0 0 1. 7 5 6 2 8 3 0 0 1. 7 5 6 5 8 4 0 0 1. 7 5 6 6 2 8 0 0 1. 7 5 6 6 6 9 0 0 1. 7 5 6 7 1 0

Egg c up wit h rest / Coq uetier A / Porta uovo A

Arti k el b ez eic h n u n g  

Descriptio n of ite m

bl u e s.

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

Arti k el Nr.

Ite m no.

» Arktis bla u«

57717

Arti k el Nr.

Ite m no.

» Perl gra u«

57718

Arti k el Nr.

Ite m no.

»Sa n d bei ge«

57719

Arti k el Nr.

Ite m no.

»Sal bei gr ü n«

57720

T ell er fl ac h 3 3 c m

T ell er fl ac h 3 0 c m  

T ell er fl ac h 2 8 c m

T ell er fl ac h 2 6 c m

T ell er fl ac h 2 3 c m

T ell er fl ac h 2 1, 5 c m

T ell er fl ac h 1 7 c m

6

6

6

6

6

6

6

0 0 1. 7 5 6 2 6 4

0 0 1. 7 5 6 2 6 5

0 0 1. 7 5 6 2 7 6

0 0 1. 7 5 6 2 6 6

0 0 1. 7 5 6 2 7 7

0 0 1. 7 5 6 3 6 0

0 0 1. 7 5 6 2 6 7

0 0 1. 7 5 6 5 8 5

0 0 1. 7 5 6 5 8 6

0 0 1. 7 5 6 5 8 7

0 0 1. 7 5 6 5 8 8

0 0 1. 7 5 6 5 8 8

0 0 1. 7 5 6 5 9 0

0 0 1. 7 5 6 5 9 1

0 0 1. 7 5 6 6 2 9

0 0 1. 7 5 6 6 3 0

0 0 1. 7 5 6 6 3 1

0 0 1. 7 5 6 6 3 2

0 0 1. 7 5 6 6 3 3

0 0 1. 7 5 6 6 3 4

0 0 1. 7 5 6 6 3 5

0 0 1. 7 5 6 6 7 0

0 0 1. 7 5 6 6 7 1

0 0 1. 7 5 6 6 7 2

0 0 1. 7 5 6 6 7 3

0 0 1. 7 5 6 6 7 4

0 0 1. 7 5 6 6 7 5

0 0 1. 7 5 6 6 7 6

0 0 1. 7 5 6 7 1 1

0 0 1. 7 5 6 7 1 2

0 0 1. 7 5 6 7 1 3

0 0 1. 7 5 6 7 1 4

0 0 1. 7 5 6 7 1 5

0 0 1. 7 5 6 7 1 6

0 0 1. 7 5 6 7 1 7

Plate flat / Assiette plate à aile / Piatto pia no

T ell er ti ef 2 3 c m 6 0 0 1. 7 5 6 2 7 8 0 0 1. 7 5 6 5 9 2 0 0 1. 7 5 6 6 3 6 0 0 1. 7 5 6 6 7 7 0 0 1. 7 5 6 7 1 8

Plate deep / Assiette cre use à aile / Piatto fo ndo

S al att ell er 1 9 c m 6 0 0 1. 7 5 6 2 6 8 0 0 1. 7 5 6 5 9 4 0 0 1. 7 5 6 6 3 7 0 0 1. 7 5 6 6 7 8 0 0 1. 7 5 6 7 1 9

Plate deep / Assiette à salade / Piatto per i nsalata

P ast at ell er ti ef 3 0 c m

P ast at ell er ti ef 2 7 c m

2

2

0 0 1. 7 5 6 2 6 9

0 0 1. 7 5 6 2 7 9

0 0 1. 7 5 6 5 9 3

0 0 1. 7 5 6 5 9 5

0 0 1. 7 5 6 6 3 8

0 0 1. 7 5 6 6 3 9

0 0 1. 7 5 6 6 7 9

0 0 1. 7 5 6 6 8 0

0 0 1. 7 5 6 7 2 0

0 0 1. 7 5 6 7 2 1

Pasta plate deep / Assiette cre use à aile / Piatto pasta

O b er e z ur S u p p e nt ass e 0, 2 7 ltr.

K o m bi- U nt er e 1  1 6, 5 c m

6

6

0 0 1. 7 5 6 7 4 6

0 0 1. 7 5 6 2 6 3

0 0 1. 7 5 6 7 5 0

0 0 1. 7 5 6 5 9 6

0 0 1. 7 5 6 7 5 4

0 0 1. 7 5 6 6 4 0

0 0 1. 7 5 6 7 5 8

0 0 1. 7 5 6 6 8 1

0 0 1. 7 5 6 7 6 2

0 0 1. 7 5 6 7 2 2

So up c up stackable a nd sa ucer / Tasse à bo uillo n et so uco upe / Tazza da brodo e piatti no co mbi

S a uci er e 0, 5 5 ltr. 1 0 0 1. 7 5 6 2 7 5 0 0 1. 7 5 6 5 9 7 0 0 1. 7 5 6 6 4 1 0 0 1. 7 5 6 6 8 2 0 0 1. 7 5 6 7 2 3

Gravy boat / Sa ucière / Salsiera

G ar nit ur S alz u n d Pf eff er ( gl att) 1 0 0 1. 7 5 6 2 8 4 0 0 1. 7 5 6 5 8 3 0 0 1. 7 5 6 6 2 7 0 0 1. 7 5 6 6 6 8 0 0 1. 7 5 6 7 0 9

Salt a nd pepper set / Salière et poivrier / G uar n. sale / pepe

D ess ertsc h al e 1 3 c m 6 0 0 1. 7 5 6 7 4 9 0 0 1. 7 5 6 7 5 3 0 0 1. 7 5 6 7 5 7 0 0 1. 7 5 6 7 6 1 0 0 1. 7 5 6 7 6 5

Bo wl ro u nd / Saladier ro nd / Coppetta

Sc h üss el r u n d 1 5, 5 c m

Sc h üss el r u n d 2 1 c m

Sc h üss el r u n d 3 0 c m

4

2

1

0 0 1. 7 5 6 2 8 7

0 0 1. 7 5 6 2 8 8

0 0 1. 7 5 6 2 8 9

0 0 1. 7 5 6 5 9 8

0 0 1. 7 5 6 5 9 9

0 0 1. 7 5 6 6 0 0

0 0 1. 7 5 6 6 4 2

0 0 1. 7 5 6 6 4 3

0 0 1. 7 5 6 6 4 4

0 0 1. 7 5 6 6 8 3

0 0 1. 7 5 6 6 8 4

0 0 1. 7 5 6 6 8 5

0 0 1. 7 5 6 7 2 4

0 0 1. 7 5 6 7 2 5

0 0 1. 7 5 6 7 2 6

Bo wl ro u nd / Saladier ro nd / I nsalatiera rot.

Pl att e o v al 2 5 c m

Pl att e o v al 2 8 c m

Pl att e o v al 3 1 c m

Pl att e o v al 3 5 c m

2

2

2

2

0 0 1. 7 5 6 2 8 0

0 0 1. 7 5 6 3 6 2

0 0 1. 7 5 6 2 8 1

0 0 1. 7 5 6 2 8 2

0 0 1. 7 5 6 6 0 1

–

0 0 1. 7 5 6 6 0 3

0 0 1. 7 5 6 6 0 4

0 0 1. 7 5 6 6 4 5

–

0 0 1. 7 5 6 6 4 7

0 0 1. 7 5 6 6 4 8

0 0 1. 7 5 6 6 8 6

–

0 0 1. 7 5 6 6 8 8

0 0 1. 7 5 6 6 8 9

0 0 1. 7 5 6 7 2 7

–

0 0 1. 7 5 6 7 2 9

0 0 1. 7 5 6 7 3 0

Platter oval / Plat ovale / Piatto ovale

F o o d b o wl 1 3 c m

F o o d b o wl 1 7, 5 c m

F o o d b o wl 2 0 c m

F o o d b o wl 2 5 c m

F o o d b o wl 2 8 c m

4

2

2

2

2

0 0 1. 7 5 7 0 8 2

0 0 1. 7 5 7 0 8 3

0 0 1. 7 5 7 0 8 4

0 0 1. 7 5 7 0 8 5

0 0 1. 7 5 7 0 8 6

0 0 1. 7 5 7 0 8 7

0 0 1. 7 5 7 0 8 8

0 0 1. 7 5 7 0 8 9

0 0 1. 7 5 7 0 9 0

0 0 1. 7 5 7 0 9 1

0 0 1. 7 5 7 0 9 2

0 0 1. 7 5 7 0 9 3

0 0 1. 7 5 7 0 9 4

0 0 1. 7 5 7 0 9 5

0 0 1. 7 5 7 0 9 6

0 0 1. 7 5 7 0 9 7

0 0 1. 7 5 7 0 9 8

0 0 1. 7 5 7 0 9 9

0 0 1. 7 5 7 1 0 0

0 0 1. 7 5 7 1 0 1

0 0 1. 7 5 7 1 0 2

0 0 1. 7 5 7 1 0 3

0 0 1. 7 5 7 1 0 4

0 0 1. 7 5 7 1 0 5

0 0 1. 7 5 7 1 0 6

Bo wl / Saladier / I nsalatiera
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Die  Serie B E AT   C ol or  Gl az e bietet 

wirklic h  f ür  je de n  Gesc h mack  u n d 

je de  Gele ge n heit  die  perfekte  Far b-

N ua nce. Es ist Zeit, de m Allta g ei ne 

Prise Far be z u verlei he n u n d mit Stil 

z u ge nie ße n!

The BE AT C ol or  Gl aze   series  o fiers 

t he  perfect  color  nua nce  for  every 

taste  a nd  occasio n.  It‘s  ti me  to  add 

a  to uc h  of  color  to  everyday  life  a nd 

start e njoyi ng wit h style!

S al b ei gr ü n

P erl gr a u

Ar ktis bl a u

S a n d b ei g e

Altr os a

Fli e d er bl a u
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

b e at.

VE

P U

Arti k el Nr.

Ite m no.

Sa n d bei ge

Glas ur 60 / glaze 60

Arti k el Nr.

Ite m no.

Arktis bla u

Glas ur 61 / glaze 61

Arti k el Nr.

Ite m no.

Perl gra u

Glas ur 62 / glaze 62

Milc h k ä n nc h e n mit R eli ef 0, 2 9 ltr. 1 0 0 1. 7 6 5 2 7 5 0 0 1. 7 6 5 2 8 2 0 0 1. 7 6 5 2 8 9

Crea mer wit h relief / Cré mier / Lattiera

Z uc k er d os e mit R eli ef 0, 2 7 ltr. 1 0 0 1. 7 6 5 2 7 8 0 0 1. 7 6 5 2 8 5 0 0 1. 7 6 5 2 9 2

S ugar bo wl wit h cover wit h relief / S ucrier / Z ucc heriera

K aff e e o b ert ass e mit R eli ef 0, 2 6 ltr.

Milc h k aff e e o b ert ass e mit R eli ef 0, 3 5 ltr.

6

6

0 0 1. 7 5 3 8 3 4

0 0 1. 7 5 3 8 3 8

0 0 1. 7 5 3 8 3 5

0 0 1. 7 5 3 8 3 9

0 0 1. 7 5 3 8 3 6

0 0 1. 7 5 3 8 4 0

C up / Tasse / Tazza

K o m bi- U nt ert ass e gr o ß 1 6, 5 c m 6 0 0 1. 7 5 1 3 0 8 0 0 1. 7 5 1 3 1 6 0 0 1. 7 5 1 3 2 4

Co mbi sa ucer / So uco upe / Piatti no co mbi

Es pr ess o o b ert ass e mit R eli ef 0, 1 1 ltr. 6 0 0 1. 7 7 1 8 4 6 0 0 1. 7 7 1 8 4 9 0 0 1. 7 7 1 8 5 0

C up / Tasse à espresso / Tazza da caffè

T e e o b ert ass e 0, 1 4 ltr. 6 0 0 1. 7 6 5 2 7 9 0 0 1. 7 6 5 2 8 6 0 0 1. 7 6 5 2 9 3

Tea c up / Tasse à t hé / Tazza da t hè bassa

K o m bi- U nt ert ass e kl ei n 1 3, 5 c m 6 0 0 1. 7 6 5 2 8 0 0 0 1. 7 6 5 2 8 7 0 0 1. 7 6 5 2 9 4

Co mbi sa ucer / So uco upe / Piatti no co mbi

B ec h er mit H e n k el mit R eli ef 0, 3 5 ltr. 6 0 0 1. 7 5 3 8 4 2 0 0 1. 7 5 3 8 4 3 0 0 1. 7 5 3 8 4 4

M ug wit h ha ndle / Gobelet avec a nse / M ug co n ma nico

Br ott ell er r u n d 1 7 c m

Fr ü hst üc kst ell er r u n d 2 3 c m

S p eis et ell er r u n d 2 7, 5 c m

T ell er fl ac h 3 0 c m

6

6

6

6

0 0 1. 7 6 5 2 8 1

0 0 1. 7 5 1 3 0 2

0 0 1. 7 5 1 3 0 3

0 0 1. 7 7 2 1 8 4

0 0 1. 7 6 5 2 8 8

0 0 1. 7 5 1 3 1 0

0 0 1. 7 5 1 3 1 1

0 0 1. 7 7 2 1 8 5

0 0 1. 7 6 5 2 9 5

0 0 1. 7 5 1 3 1 8

0 0 1. 7 5 1 3 1 9

0 0 1. 7 7 2 1 8 6

Plate flat / Assiette plate à aile / Piatto pia no

P ast a-/ S al att ell er 2 7, 5 c m

S u p p e nt ell er r u n d 2 2, 5 c m

6

6

0 0 1. 7 7 2 2 0 2

0 0 1. 7 5 1 3 0 4

0 0 1. 7 7 2 2 0 3

0 0 1. 7 5 1 3 1 2

0 0 1. 7 7 2 2 0 4

0 0 1. 7 5 1 3 2 0

Plate deep / Assiette cre use à aile / Piatto fo ndo

Sc h üss el r u n d 1 5, 5 c m

F o o d b o wl 2 0 c m

F o o d b o wl 2 5 c m

F o o d b o wl 2 8 c m

6

2

2

2

0 0 1. 7 5 1 3 0 5

0 0 1. 7 5 7 2 3 8

0 0 1. 7 5 7 2 3 9

0 0 1. 7 5 7 2 4 0

0 0 1. 7 5 1 3 1 3

0 0 1. 7 5 7 2 4 1

0 0 1. 7 5 7 2 4 2

0 0 1. 7 5 7 2 4 3

0 0 1. 7 5 1 3 2 1

0 0 1. 7 5 7 3 8 0

0 0 1. 7 5 7 3 8 1

0 0 1. 7 5 7 3 8 2

Bo wl / Bol / Bolo

S er vi er pl att e o v al 3 5 x 2 8 c m 1 0 0 1. 7 7 1 3 9 3 0 0 1. 7 7 1 3 9 5 0 0 1. 7 7 1 3 9 7

Platter oval / Assiette ovale / Piatto ovale

Arti k el b ez eic h n u n g  

Descriptio n of ite m

b e at.

VE

P U

Arti k el Nr.

Ite m no.

Sal bei gr ü n

Glas ur 63 /  glaze 63

Arti k el Nr.

Ite m no.

Altrosa

Glas ur 71 /  glaze 71

Arti k el Nr.

Ite m no.

Flie der bla u

Glas ur 72 /  glaze 72

Milc h k ä n nc h e n mit R eli ef 0, 2 9 ltr. 1 0 0 1. 7 6 5 2 9 6 0 0 1. 7 7 3 6 8 9 0 0 1. 7 7 3 7 1 3

Crea mer wit h relief / Cré mier / Lattiera

Z uc k er d os e mit R eli ef 0, 2 7 ltr. 1 0 0 1. 7 6 5 2 9 9 0 0 1. 7 7 3 6 9 2 0 0 1. 7 7 3 7 1 6

S ugar bo wl wit h cover wit h relief / S ucrier / Z ucc heriera

K aff e e o b ert ass e mit R eli ef 0, 2 6 ltr.

Milc h k aff e e o b ert ass e mit R eli ef 0, 3 5 ltr.

6

6

0 0 1. 7 5 3 8 3 7

0 0 1. 7 5 3 8 4 1

0 0 1. 7 7 3 6 9 3

0 0 1. 7 7 3 6 9 4

0 0 1. 7 7 3 7 1 7

0 0 1. 7 7 3 7 1 8

C up / Tasse / Tazza

K o m bi- U nt ert ass e gr o ß 1 6, 5 c m 6 0 0 1. 7 5 1 3 3 2 0 0 1. 7 7 3 6 9 5 0 0 1. 7 7 3 7 1 9

Co mbi sa ucer / So uco upe / Piatti no co mbi

Es pr ess o o b ert ass e mit R eli ef 0, 1 1 ltr. 6 0 0 1. 7 7 1 8 5 2 0 0 1. 7 7 3 6 9 6 0 0 1. 7 7 3 7 2 0

C up / Tasse à espresso / Tazza da caffè

T e e o b ert ass e 0, 1 4 ltr. 6 0 0 1. 7 6 5 3 0 0 0 0 1. 7 7 3 7 1 0 0 0 1. 7 7 3 7 3 4

Tea c up / Tasse à t hé / Tazza da t hè bassa

K o m bi- U nt ert ass e kl ei n 1 3, 5 c m 6 0 0 1. 7 6 5 3 0 1 0 0 1. 7 7 3 6 9 7 0 0 1. 7 7 3 7 2 1

Co mbi sa ucer / So uco upe / Piatti no co mbi

B ec h er mit H e n k el mit R eli ef 0, 3 5 ltr. 6 0 0 1. 7 5 3 8 4 5 0 0 1. 7 7 3 7 0 0 0 0 1. 7 7 3 7 2 4

M ug wit h ha ndle / Gobelet avec a nse / M ug co n ma nico

Br ott ell er r u n d 1 7 c m

Fr ü hst üc kst ell er r u n d 2 3 c m

S p eis et ell er r u n d 2 7, 5 c m

T ell er fl ac h 3 0 c m

6

6

6

6

0 0 1. 7 6 5 3 0 2

0 0 1. 7 5 1 3 2 6

0 0 1. 7 5 1 3 2 7

0 0 1. 7 7 2 1 8 7

0 0 1. 7 7 3 6 9 9

0 0 1. 7 7 3 6 9 8

0 0 1. 7 7 3 7 0 1

0 0 1. 7 7 3 7 0 6

0 0 1. 7 7 3 7 2 3

0 0 1. 7 7 3 7 2 2

0 0 1. 7 7 3 7 2 5

0 0 1. 7 7 3 7 3 0

Plate flat / Assiette plate à aile / Piatto pia no

P ast a-/ S al att ell er 2 7, 5 c m

S u p p e nt ell er r u n d 2 2, 5 c m

6

6

0 0 1. 7 7 2 2 0 5

0 0 1. 7 5 1 3 2 8

0 0 1. 7 7 3 7 0 2

0 0 1. 7 7 3 7 0 3

0 0 1. 7 7 3 7 2 6

0 0 1. 7 7 3 7 2 7

Plate deep / Assiette cre use à aile / Piatto fo ndo

Sc h üss el r u n d 1 5, 5 c m

F o o d b o wl 2 0 c m

F o o d b o wl 2 5 c m

F o o d b o wl 2 8 c m

6

2

2

2

0 0 1. 7 5 1 3 2 9

0 0 1. 7 5 7 3 8 3

0 0 1. 7 5 7 3 8 4

0 0 1. 7 5 7 3 8 5

0 0 1. 7 7 3 7 0 5

0 0 1. 7 7 3 7 0 7

0 0 1. 7 7 3 7 0 8

0 0 1. 7 7 3 7 0 9

0 0 1. 7 7 3 7 2 9

0 0 1. 7 7 3 7 3 1

0 0 1. 7 7 3 7 3 2

0 0 1. 7 7 3 7 3 3

Bo wl / Bol / Bolo

S er vi er pl att e o v al 3 5 x 2 8 c m 1 0 0 1. 7 7 1 3 9 9 0 0 1. 7 7 3 7 0 4 0 0 1. 7 7 3 7 2 8

Platter oval / Assiette ovale / Piatto ovale
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Die ele ga nte u n d mo der ne Hotelfor m S A V O Y  setzt o ptisc he 

Hi g hli g hts u n d wird alle n A ns pr üc he n gerec ht.

 

The elega nt a nd modern hotel collectio n S A V OY sets vis ual 

hig hlig hts a nd meets all req uire me nts.

s a v o y.
Wei ß | » Gra n d Bl ue«
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

s a v o y.

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

Arti k el Nr.

Ite m no.

» Gra n d Bl ue«

57513

K aff e e k a n n e 1  0, 3 0 ltr. 2 0 0 1. 5 0 5 0 8 2 –

Coffee pot / Cafetière / Caffettiera

T e e k a n n e 1  0, 4 0 ltr. 2 0 0 1. 5 0 5 3 5 5 –

Tea pot / T héière / Teiera

Z uc k er d os e 2 0, 2 5 ltr. 1 0 0 1. 5 0 6 5 6 4 –

S ugar bo wl / S ucrier / Z ucc heriera

Z uc k ersc h al e 12 0 0 1. 5 0 6 4 4 7 –

S ugar dis h / Assiette à s ucre / Piatti no per z ucc hero

Gi e ß er 1 0, 1 5 ltr. 

Gi e ß er 2  0, 2 5 ltr.

1

1

0 0 1. 5 0 6 9 5 4

0 0 1. 5 0 7 0 7 1
–

Crea mer / Cré mier / Lattiera

O b er e z ur K aff e et ass e 1  0, 1 8 ltr. 6 0 0 1. 5 0 8 7 8 7 –

C up stackable / Tasse / Tazza

O b er e z ur Milc h k aff e et ass e 0, 2 2 ltr. 6 0 0 1. 5 0 9 3 3 3 –

C up stackable / Tasse / Tazza

O b er e z ur K aff e et ass e K elc h 0, 1 8 lr. 6 0 0 1. 5 0 7 9 6 8 –

C up / Tasse / Tazza

O b er e z ur C af et eri at ass e K elc h 0, 2 2 ltr. 6 0 0 1. 5 0 7 4 2 2 –

C up / Tasse / Tazza

O b er e z ur Milc h k aff e et ass e K elc h 0, 3 7 ltr. 6 0 0 1. 5 0 7 6 9 5 –

C up / Tasse / Tazza

K o m bi- U nt er e 1  1 6, 4 c m 6 0 0 1. 5 0 8 6 3 1 0 0 1. 7 4 9 5 7 1

Sa ucer / So uco upe / Piatti no

O b er e z ur M occ at ass e 0, 0 9 ltr. 12 0 0 1. 5 0 8 5 1 4 –

C up / Tasse à moka / Tazza da caffè

O b er e z ur M occ at ass e K elc h 0, 0 9 ltr. 12 0 0 1. 5 0 8 2 4 1 –

C up / Tasse à moka / Tazza da caffè

U nt er e z ur M occ at ass e 1 4, 5 c m 12 0 0 1. 5 0 8 3 5 8 0 0 1. 7 4 9 5 7 2

Sa ucer / So uco upe / Piatti no

B ec h er mit H e n k el 0, 2 5 ltr. 6 0 0 1. 5 0 9 7 2 3 –

M ug wit h ha ndle / Gobelet avec a nse / M ug co n ma nico

Ei er b ec h er mit A bl a g e 6 0 0 1. 5 0 2 7 4 2 –

Egg c up wit h rest / Coq uetier A / Porta uovo A

G ar nit ur S alz u n d Pf eff er 1 0 0 1. 5 0 3 6 0 0 –

Salt a nd pepper set / Salière et poivrier / G uar n. sale / pepe

Di psc h älc h e n sc hr ä g 8, 5 c m

Di psc h älc h e n sc hr ä g 1 1 c m

6

6

0 0 1. 4 9 8 3 7 4

0 0 1. 4 9 8 8 8 1
–

Bo wl slopi ng / Saladier i ncli ne / Coppetta i ncli nata

Di psc h älc h e n ec ki g 9 c m

Di psc h älc h e n ec ki g 1 1 c m

6

6

0 0 1. 4 9 8 4 9 1

0 0 1. 4 9 8 7 6 4
–

Bo wl sq uare / Saladier a ng ule use / Coppetta q uadrata

Arti k el b ez eic h n u n g  

Descriptio n of ite m

s a v o y.

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

Arti k el Nr.

Ite m no.

» Gra n d Bl ue«

57513

Pl atzt ell er 3 4 c m

T ell er fl ac h 3 0 c m F a h n e  

T ell er fl ac h 2 8 c m F a h n e

T ell er fl ac h 2 6 c m F a h n e

T ell er fl ac h 2 3 c m F a h n e

T ell er fl ac h 2 1 c m F a h n e

T ell er fl ac h 1 8 c m F a h n e

T ell er fl ac h 1 6 c m F a h n e

2

6

6

6

6

6

6

6

0 0 1. 5 0 1 1 4 3 

0 0 1. 4 9 7 1 6 5

0 0 1. 4 9 7 0 0 9

0 0 1. 4 9 6 8 5 3

0 0 1. 4 9 6 6 9 7

0 0 1. 4 9 6 5 4 1

0 0 1. 4 9 6 3 8 5

0 0 1. 4 9 6 3 0 7

0 0 1. 7 4 9 5 7 3 

0 0 1. 7 4 9 5 7 4

0 0 1. 7 4 9 5 7 5

0 0 1. 7 4 9 5 7 6

–

0 0 1. 7 4 9 5 7 7

–

0 0 1. 7 4 9 5 7 8

Plate flat / Assiette plate à aile / Piatto pia no

G o ur m ett ell er r u n d 3 0 c m

G o ur m ett ell er r u n d 2 7 c m

G o ur m ett ell er r u n d 2 1 c m

G o ur m ett ell er r u n d 1 8 c m ( A U SL A U F)

2

2

6

6

0 0 1. 5 0 0 3 6 3 

0 0 1. 5 0 0 5 1 9

0 0 1. 5 0 1 0 6 5

0 0 1. 5 0 0 9 8 7

–

0 0 1. 7 4 9 5 7 9 

0 0 1. 7 4 9 5 8 0

–

Go ur met plate ro u nd / Assiette go ur met ro nde / Piatto go ur met rot.

T ell er ti ef 2 3 c m F a h n e 6 0 0 1. 4 9 7 4 7 7 0 0 1. 7 4 9 5 8 1

Plate deep / Assiette cre use à aile / Piatto fo ndo

S al att ell er 1 9 c m 6 0 0 1. 5 0 0 1 6 8 0 0 1. 7 4 9 5 8 2

Plate deep / Assiette à salade / Piatto per i nsalata

O b er e z ur S u p p e nt ass e 0, 2 7 ltr.

K o m bi- U nt er e 1  1 6, 4 c m

6

6

0 0 1. 4 9 7 7 8 9

0 0 1. 5 0 8 6 3 1

–

0 0 1. 7 4 9 5 7 1

So up c up stackable a nd co mbi sa ucer / Tasse à bo uillo n et so uco upe / Tazza da brodo e piatti no co mbi

E v e nt b o wl o v al 5 2 5 3 1 8 c m

K o m bi- U nt er e 1  1 6, 4 c m

4

6

0 0 1. 6 9 7 3 2 3 

0 0 1. 5 0 8 6 3 1

–

–

Eve nt bo wl a nd co mbi sa ucer / Bol évè ne me nt et so uco upe / Bolo eve nt ovale e piatti no co mbi

S a uci er e 0, 3 5 ltr.

B utt ers a uci er e  0, 1 5 ltr.

2

4

0 0 1. 5 0 1 7 6 7 

0 0 1. 5 0 2 6 2 5

–

–

Gravy boat / Sa ucière / Salsiera

B utt er n ä pfc h e n 0, 0 4 ltr. 6 0 0 1. 5 0 2 5 0 8 –

B utter pad / Be urrier / B urriera piccola

D ess ertsc h al e 1 2 c m

D ess ertsc h al e 1 4 c m

6

4

0 0 1. 4 9 7 9 0 6

0 0 1. 4 9 8 0 6 2

–

–

Bo wl ro u nd / Saladier ro nd / Coppetta

Sc h üss el r u n d 1 7 c m 

Sc h üss el r u n d 2 0 c m

Sc h üss el r u n d 2 2 c m ( A U SL A U F)

Sc h üss el r u n d 2 4 c m ( A U SL A U F)

2

2

2

2

0 0 1. 4 9 8 2 1 8

0 0 1. 4 9 8 6 0 8

0 0 1. 4 9 8 9 9 8

0 0 1. 4 9 9 1 5 4

–

–

–

–

Bo wl ro u nd / Saladier ro nd / I nsalatiera rot.

Pl att e o v al 3 2 c m ( A U SL A U F)

Pl att e o v al 3 6 c m

2

2

0 0 1. 5 0 4 6 1 4

0 0 1. 5 0 4 7 7 0

–

–

Platter oval / Plat ovale / Piatto ovale

Pl att e ec ki g 3 0 x 1 4 c m

Pl att e ec ki g 2 3 x 1 4 c m

Pl att e ec ki g 1 6 x 1 2 c m

2

2

2

0 0 1. 5 0 3 9 9 0

0 0 1. 5 0 3 8 3 4

0 0 1. 5 0 3 6 7 8

–

–

–

Platter recta ng ular / Plat recta ng ulaire / Piatto retta ngolare
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

s a v o y.

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

Arti k el Nr.

Ite m no.

» Gra n d Bl ue«

57513

T ell er ti ef ec ki g 2 4, 5 c m ( A U SL A U F) 6 0 0 1. 6 2 0 7 6 5 –

Plate deep sq uare / Assiette plate à aile carrée / Piatto fo ndo q uadrato

T ell er r ec ht ec ki g 3 5 x 2 4, 5 c m

T ell er r ec ht ec ki g 2 9, 5 x 2 0 c m ( A U SL A U F)

2

6

0 0 1. 6 5 4 8 7 5 

0 0 1. 6 8 4 4 4 3

0 0 1. 7 4 9 5 8 3

0 0 1. 7 4 9 5 8 4

Platter recta ng ular / Assiette recta ng ulaire / Piatto pia no rett.

T ell er ti ef r ec ht ec ki g 2 7, 5 x 2 0, 5 c m ( A U SL A U F) 2 0 0 1. 6 8 4 5 1 9 –

Platter recta ng ular deep / Assiette cre use recta ng ulaire / Piatto fo ndo rett.

G o ur m ett ell er ec ki g 2 0, 5 c m ( A U SL A U F) 6 0 0 1. 6 2 1 0 7 5 –

Go ur met plate sq uare / Assiette cre use à aile carrée / Piatto go ur met q uadrato
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m e r a n.m e r a n.

ME R A N  – Porzella n i m Zeitgesc h mack.

Stil, Flair u n d ei n ge p fie gtes A m bie nte si n d 

so gefra gt wie nie. Mit M E R A N  präse ntiert 

S ELT M A N N W EI D E N   ei n  frisc hes  Stell dic h-

ei n vo m E ntree bis z u m Dessert.

ME R A N   –  porcelai n  wit h  t he  se nsitive  taste 

of ti me.

Style, ffair a nd a hig hclass a mbia nce are t he 

more i mporta nt t ha n ever. Wit h t he ME R A N  

collectio n, SELT M A N N  WEI DE N  prese nts  a 

fres h to uc h fro m t he e ntree to t he dessert.

Basic
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m e r a n.
Steak & More | Orga nic
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

m e r a n. Basic

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

B ec h er 5 0 0 5

B ec h er 5 0 2 5

B ec h er 5 0 4 2

B ec h er 0 5

B ec h er 0 8

B ec h er mit H e n k el

6

6

1

6

6

6

0 0 1. 1 9 0 9 4 4

0 0 1. 7 4 0 9 7 3

0 0 1. 7 5 5 8 1 5

0 0 1. 1 8 9 9 7 2

0 0 1. 1 9 0 1 3 2

0 0 1. 1 8 9 8 1 2

M ug wit h ha ndle / Gobelet avec a nse / M ug co n ma nico

O b er e z ur K aff e et ass e 1 0, 1 8 ltr.

O b er e z ur K aff e et ass e 3 0, 1 8 ltr.

6

6

0 0 1. 1 8 1 8 1 5

0 0 1. 1 8 7 4 8 4

C up stackable / Tasse / Tazza

O b er e z ur Milc h k aff e et ass e 0, 2 5 ltr. 6 0 0 1. 1 8 3 2 9 8

C up stackable / Tasse / Tazza

O b er e z ur C af et eri at ass e 0, 2 3 lr. 6 0 0 1. 1 9 0 6 2 4

C up stackable / Tasse / Tazza

K o m bi- U nt er e 1 1 6, 2 c m 6 0 0 1. 1 8 1 1 5 4

Sa ucer / So uco upe / Piatti no

O b er e z ur M occ at ass e 0, 0 9 ltr. 12 0 0 1. 1 8 0 6 6 2

C up stackable / Tasse / Tazza

O b er e z ur M occ at ass e h oc h 0, 0 8 ltr. 12 0 0 1. 1 7 9 8 3 8

C up stackable / Tasse / Tazza

U nt er e z ur M occ at ass e 1 3, 6 c m 12 0 0 1. 1 8 0 0 0 1

Sa ucer / So uco upe / Piatti no

T ell er fl ac h 3 3 c m F a h n e

T ell er fl ac h 3 0 c m F a h n e

T ell er fl ac h 2 8 c m F a h n e

T ell er fl ac h 2 6 c m F a h n e

T ell er fl ac h 2 3 c m F a h n e

T ell er fl ac h 2 0 c m F a h n e

T ell er fl ac h 1 7 c m F a h n e

T ell er fl ac h 1 5 c m F a h n e

6

6

6

6

6

6

6

6

0 0 1. 1 5 7 8 5 7

0 0 1. 1 5 7 0 1 4

0 0 1. 1 5 6 0 2 2

0 0 1. 1 5 5 1 8 8

0 0 1. 1 5 4 8 5 4

0 0 1. 1 5 4 0 1 3

0 0 1. 1 5 3 1 8 0

0 0 1. 6 9 0 8 1 5

Plate flat / Assiette plate à aile / Piatto pia no

T ell er ti ef 2 3 c m F a h n e 6 0 0 1. 1 6 0 9 4 1

Plate deep / Assiette cre use à aile / Piatto fo ndo

P ast at ell er o v al 3 2 c m 1 0 0 1. 1 6 6 2 6 7

Pasta plate deep oval / Assiette cre use à aile ovale / Piatto pasta ovale

P ast at ell er 5 0 0 9 3 0 c m

P ast at ell er 5 0 6 4 2 7 c m

P ast at ell er 5 0 0 8 2 3 c m

2

2

6

0 0 1. 1 6 7 7 3 0

0 0 1. 1 6 7 0 6 8

0 0 1. 1 6 7 3 8 8

Pasta plate deep / Assiette cre use à aile / Piatto pasta

S al att ell er 1 9 c m 6 0 0 1. 1 6 6 5 8 9

Plate deep / Assiette à salade / Piatto per i nsalata

T erri n e off e n 3, 0 0 ltr. ( A U SL A U F) 1 0 0 1. 1 6 8 0 9 3

T uree n wit ho ut lid / So upière / Z uppiera

O b er e z ur S u p p e nt ass e 0, 2 8 ltr.

K o m bi- U nt er e 1 1 6, 2 c m

6

6

0 0 1. 1 6 2 2 6 4

0 0 1. 1 8 1 1 5 4

So up c up stackable a nd co mbi sa ucer / Tasse à bo uillo n et so uco upe / Tazza da brodo e piatti no co mbi

Arti k el b ez eic h n u n g  

Descriptio n of ite m

m e r a n. Basic

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

K aff e e k a n n e 1  0, 3 6 ltr. 2 0 0 1. 1 7 3 5 5 1

Coffee pot / Cafetière / Caffettiera

T e e k a n n e 1  0, 3 2 ltr. 2 0 0 1. 1 7 4 5 5 3

Tea pot / T héière / Teiera

Z uc k er d os e 2  0, 2 3 ltr. 1 0 0 1. 1 7 5 2 3 8

S ugar bo wl / S ucrier / Z ucc heriera

Z uc k ersc h al e 8 c m 12 0 0 1. 1 7 5 0 6 6

S ugar dis h / Tasse à capp ucci no / Tazza da capp ucci no

Gi e ß er 0 0  0, 0 2 l 

Gi e ß er 1  0, 1 5 ltr.

Gi e ß er 2  0, 2 3 ltr.

12 

1

1

0 0 1. 1 7 5 9 1 1 

0 0 1. 1 7 6 2 3 1

0 0 1. 1 7 6 5 6 1

Crea mer / Cré mier / Lattiera

O b er e z ur Es pr ess ot ass e 5 0 1 2  0, 0 9 ltr.

U nt er e z ur Es pr ess ot ass e 5 0 1 2

6

6

0 0 1. 1 7 7 2 1 3

0 0 1. 1 7 6 7 3 4

C up a nd sa ucer / Tasse à moka et so uco upe / Tazza da caffè e piatti no

O b er e 5 0 8 9  0, 2 5 ltr.

U nt er e 5 0 8 9

6

6

0 0 1. 1 8 4 4 8 4

0 0 1. 1 8 3 9 8 3

C up a nd sa ucer / Tasse et so uco upe / Tazza e piatti no

O b er e 5 0 9 2  0, 3 5 ltr.

O b er e 5 0 9 2 0, 3 5 ltr. o h n e H e n k el

U nt er e 5 0 9 2

6

6

6

0 0 1. 1 8 5 1 5 6 

0 0 1. 7 7 4 0 8 9

0 0 1. 1 8 4 8 1 5

C up a nd sa ucer / Tasse et so uco upe / Tazza e piatti no

O b er e z ur Es pr ess ot ass e 1 1 3 2  0, 0 9 ltr.

U nt er e z ur Es pr ess ot ass e 1 1 3 2

6

6

0 0 1. 1 7 8 5 1 6 

0 0 1. 1 7 7 8 5 5

C up a nd sa ucer / Tasse à moka et so uco upe / Tazza da caffè e piatti no

O b er e 1 1 6 3  0, 1 8 ltr.

U nt er e 1 1 6 3

6

6

0 0 1. 1 8 8 3 1 8

0 0 1. 1 8 7 8 1 7

C up a nd sa ucer / Tasse et so uco upe / Tazza e piatti no

O b er e z ur C a p p ucci n ot ass e 1 1 3 1  0, 2 2 ltr.

U nt er e z ur C a p p ucci n ot ass e 1 1 3 1

6

6

0 0 1. 1 8 6 9 7 1 

0 0 1. 1 8 6 3 1 2

C up a nd sa ucer / Tasse et so uco upe / Tazza e piatti no

O b er e 5 1 1 8  0, 2 9 ltr.

U nt er e 5 1 1 8

6

6

0 0 1. 6 5 8 8 3 8 

0 0 1. 6 5 8 8 3 7

C up a nd sa ucer / Tasse et so uco upe / Tazza e piatti no

O b er e 1 1 6 4  0, 3 7 ltr.

U nt er e 1 1 6 4

6

6

0 0 1. 1 8 9 3 1 2 

0 0 1. 1 8 8 6 5 1

C up a nd sa ucer / Tasse et so uco upe / Tazza e piatti no

O b er e 5 0 4 1 0, 5 0 ltr.

O b er e 5 0 4 1 o h n e H e n k el 

U nt er e 5 0 4 1

6

6

6

0 0 1. 1 8 5 4 8 7 

0 0 1. 1 8 5 9 8 9 

0 0 1. 1 8 5 3 2 7

C up a nd sa ucer / Tasse et so uco upe / Tazza e piatti no
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

m e r a n. Steak & More

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

T ell er o v al 5 2 3 4 2 1 c m

T ell er o v al 5 1 9 5  2 5 c m

T ell er o v al 5 1 9 3  2 7 c m

T ell er o v al 5 1 9 2  2 9 c m

T ell er o v al 5 2 3 5  3 4 c m

6

6

6

6

2

0 0 1. 0 0 4 4 1 4

0 0 1. 1 6 0 4 6 0

0 0 1. 1 5 9 9 8 0

0 0 1. 1 5 9 5 0 0

0 0 1. 0 0 4 4 1 5

Plate flat co up oval / Assiette ovale co up / Piatto pia no ovale

Fit n esst ell er 5 2 4 8  3 4 c m 2 0 0 1. 6 5 9 4 3 9

Fit ness plate / Assiette fit ness ovale / Piatto fit ness ovale

T ell er fl ac h 5 1 9 6  1 5, 5 c m

T ell er fl ac h 5 1 9 7  1 7, 5 c m

T ell er fl ac h r u n d 5 2 0 8  2 1, 5 c m

T ell er fl ac h r u n d 5 2 0 9  2 5, 5 c m

T ell er fl ac h r u n d 5 2 1 0  2 9 c m

6

6

6

6

6

0 0 1. 1 5 8 5 4 0

0 0 1. 1 5 9 0 2 0

0 0 1. 6 1 8 3 9 7 

0 0 1. 6 1 8 5 8 6 

0 0 1. 6 1 8 7 7 5

Plate flat co up / Assiette co up / Piatto pia no rot.

T ell er ti ef r u n d 5 2 3 6  1 4, 5 c m

T ell er ti ef r u n d 5 2 3 7  2 3 c m

T ell er ti ef r u n d 5 2 1 1  2 9 c m

6

6

6

0 0 1. 0 0 4 4 1 6

0 0 1. 0 0 4 4 1 7

0 0 1. 6 1 8 9 6 4

Plate deep co up / Assiette cre use ro nde / Piatto fo ndo rot.

B o wls 1 0 6 0  0, 6 0 ltr. 6 0 0 1. 0 0 4 4 2 8

Bo wl 1060 / Bol / Bolo

B o wl o v al M 5 3 0 7  9 c m

B o wl o v al M 5 3 0 6  1 2 c m

B o wl o v al 5 4 1 4  1 8, 5 c m

6

6

4

0 0 1. 7 2 2 2 0 8 

0 0 1. 7 2 2 2 1 3 

0 0 1. 7 7 1 7 8 0

Bo wl oval / Bol ovale / Bolo ovale

S u p p e n b o wl o v al 5 2 3 8  1 6 c m 4 0 0 1. 0 0 4 4 1 8

So up bo wl oval / Bol ovale / Bolo ovale

Sc h üss el ov al 5 2 3 9  2 1 c m

Sc h üss el ov al 5 2 4 0  2 5, 5 c m

2

2

0 0 1. 0 0 4 4 1 9

0 0 1. 0 0 4 4 2 0

Bo wl oval / Saladier ovale / I nsalatiera ovale

B eil a g e o v al 5 2 3 0  2 3, 5 c m 2 0 0 1. 7 0 8 9 4 7

Relis h oval deep / Ravier / Raviera ovale

O b er e z ur Es pr ess ot ass e 5 2 4 1  0, 0 9 ltr.

U nt er e z ur Es pr ess ot ass e 5 2 4 1  1 2, 7 c m

6

6

0 0 1. 0 0 4 4 2 7

0 0 1. 0 0 4 4 2 6

C up a nd sa ucer / Tasse à espresso et so uco upe / Tazza da caffè e piatti no

O b er e z ur K aff e et ass e 5 2 4 2  0, 2 0 ltr.

U nt er e 5 2 4 2/ 5 2 4 3  1 6, 2 c m

6

6

0 0 1. 0 0 4 4 2 5

0 0 1. 0 0 4 4 2 4

C up a nd sa ucer / Tasse à café et so uco upe / Tazza da t hè e piatti no

O b er e z ur C a p p ucci n ot ass e 5 2 4 3  0, 2 5 ltr.

U nt er e 5 2 4 2/ 5 2 4 3  1 6, 2 c m

6

6

0 0 1. 0 0 4 4 2 3 

0 0 1. 0 0 4 4 2 4

C up a nd sa ucer / Tasse à capp ucci no et so uco upe / Tazza da capp ucci no e piatti no

B ec h er Di v a 5 1 5 6  0, 4 0 ltr.

U nt er e 5 1 5 6  1 7, 5 c m

6

6

0 0 1. 0 0 4 4 2 9

0 0 1. 0 0 4 4 2 1

M ug a nd sa ucer DI V A / Gobelet DI V A et so uco upe / M ug DI V A e piatti no

Arti k el b ez eic h n u n g  

Descriptio n of ite m

m e r a n. Basic

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

S a uci er e 0, 4 0 ltr. 2 0 0 1. 1 6 8 2 5 5

Gravy boat / Sa ucière / Salsiera

B utt er n ä pfc h e n 0, 0 4 ltr. 2 0 0 1. 1 6 8 8 9 4

B utter dis h / Be urrier / B urriera piccola

B utt ers a uci er e 0, 1 0 ltr. 4 0 0 1. 1 6 9 2 2 6

Gravy boat / Sa ucière / Salsiera

D ess ertsc h al e 1 3 c m

D ess ertsc h al e 1 5 c m

6

4

0 0 1. 1 6 2 9 4 9

0 0 1. 1 6 3 6 1 0

Bo wl ro u nd / Saladier ro nd / Coppetta

Sc h üss el r u n d 1 6 c m

Sc h üss el r u n d 2 0 c m

Sc h üss el r u n d 2 3 c m

Sc h üss el r u n d 2 5 c m

2

2

2

2

0 0 1. 1 6 4 1 2 3 

0 0 1. 1 6 4 6 3 7 

0 0 1. 1 6 5 2 8 7

0 0 1. 1 6 5 7 7 8

Bo wl ro u nd / Saladier ro nd / I nsalatiera rot.

Pl att e o v al 2 5 c m ( A U SL A U F)

Pl att e o v al 2 8 c m

Pl att e o v al 3 1 c m

Pl att e o v al 3 5 c m

2

2

2

2

0 0 1. 1 7 1 5 5 4

0 0 1. 1 7 2 0 5 6 

0 0 1. 1 7 2 5 4 7

0 0 1. 1 7 3 0 4 9

Platter oval / Plat ovale / Piatto ovale

V as e 1 2, 5 c m 4 0 0 1. 1 9 3 0 4 8

Vase / Vase / Vaso

L e uc ht er 2 0 0 4 ( A U SL A U F) 2 0 0 1. 1 9 4 0 6 2

Ca ndle holder / Bo ugeoir / Ca ndeliere

G ar nit ur S alz u n d Pf eff er 1 0 0 1. 1 7 1 0 6 3

Salt a nd pepper set / Salière et poivrier / G uar n. sale / pepe

Ei er b ec h er mit A bl a g e 6 0 0 1. 1 6 9 7 1 6

Egg c up wit h rest / Coq uetier A / Porta uovo A

Arti k el b ez eic h n u n g  

Descriptio n of ite m

m e r a n. Orga nic

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

G o ur m ett ell er fl ac h Or g a nic M 5 3 4 0 / 3 4 c m

G o ur m ett ell er fl ac h Or g a nic M 5 3 1 8 / 2 9, 5c m

G o ur m ett ell er fl ac h Or g a nic M 5 3 1 9 / 2 4 c m

G o ur m ett ell er fl ac h Or g a nic M 5 3 3 9 / 1 9 c m

2

6

6

6

0 0 1. 1 6 4 1 2 3 

0 0 1. 1 6 4 6 3 7 

0 0 1. 1 6 5 2 8 7

0 0 1. 1 6 5 7 7 8

Plate flat orga nic / Assiette plate orga nic / Piatto pia no go ur met orga nic

G o ur m etsc h al e ti ef Or g a nic M 5 3 1 7 / 2 6 c m

G o ur m etsc h al e ti ef Or g a nic M 5 3 1 6 / 2 0 c m

G o ur m etsc h al e ti ef Or g a nic M 5 3 7 4 / 1 6 c m

G o ur m etsc h al e ti ef Or g a nic M 5 3 7 2 / 8 c m

2

2

4

6

0 0 1. 1 7 1 5 5 4

0 0 1. 1 7 2 0 5 6 

0 0 1. 1 7 2 5 4 7

0 0 1. 1 7 3 0 4 9

Bo wl deep orga nic / Assiette cre use orga nic / Piatto fo ndo go ur met orga nic
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m a xi m.
Sie hei ßt nic ht n ur M A XI M   – sie ist maxi m!

D urc h ei ne wic he u n d fiie ße n de For me ns prac he wird diese s pric h wörtlic he Er ha be n heit bestä -

ti gt u n d e ntzie ht sic h hier mit je de m Vergleic h  –  de n n, sie ist u nvergleic hlic h.

It is n’t si mply called M AXI M   –  it is maxi m! 

Thro ug h a soft a nd ffo wi ng desig n la ng uage, t his proverbial gra nde ur is co n ffr med a nd t hus de ffes 

a ny co mpariso n  –  beca use s he is i nco mparable.

Fi ne Dia mo n d
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

m a xi m. Basic

VE

P U

Arti k el Nr.

Ite m no.

Fi ne Dia mo n d / u ni

T ell er fl ac h 3 0 c m

T ell er fl ac h 2 8 c m

T ell er fl ac h 2 6 c m

T ell er fl ac h 2 3 c m

T ell er fl ac h 2 1, 5 c m

T ell er fl ac h 1 7 c m

6

6

6

6

6

6

0 0 1. 7 2 4 9 3 7 

0 0 1. 7 2 4 9 3 6

0 0 1. 7 2 4 9 3 5

0 0 1. 7 2 4 9 3 4

0 0 1. 7 2 4 9 3 3

0 0 1. 7 2 4 9 3 2

Plate flat / Assiette plate à aile / Piatto pia no

T ell er ti ef 2 3 c m 6 0 0 1. 7 2 4 9 3 9

Plate deep / Assiette cre use à aile / Piatto fo ndo

S al att ell er 1 9 c m ( A U SL A U F) 6 0 0 1. 7 2 4 9 4 9

Plate deep / Assiette à salade / Piatto per i nsalata

P ast at ell er ti ef 2 7 c m 2 0 0 1. 7 2 4 9 5 1

Pasta plate deep / Assiette cre use à aile / Piatto pasta

O b er e z ur S u p p e nt ass e 0, 2 7 ltr.

K o m bi- U nt er e 1  1 6, 5 c m

6

6

0 0 1. 7 2 4 9 4 0

0 0 1. 7 2 4 9 9 1

So up c up stackable a nd sa ucer / Tasse à bo uillo n et so uco upe / Tazza da brodo e piatti no co mbi

E v e nt b o wl o v al 5 2 5 7  1 8 c m 2 0 0 1. 7 2 4 9 4 1

Eve ntbo wl / Bol évé ne me nt ovale / Bolo eve nt ovale

S a uci er e 0, 4 5 ltr. 2 0 0 1. 7 2 4 9 5 2

Gravy boat / Sa ucière / Salsiera

B utt ers a uci er e 0, 1 5 ltr. ( A U SL A U F) 4 0 0 1. 7 2 4 9 5 3

Gravy boat / Sa ucière / Salsiera

Di psc h älc h e n kl ei n 8, 5 c m

Di psc h älc h e n gr o ß 1 1 c m ( A U SL A U F)

6

6

0 0 1. 7 2 4 9 4 6

0 0 1. 7 2 4 9 4 5

Bo wl / Bol / Bolo

P artyl öff el ( A U SL A U F) 6 0 0 1. 7 2 4 9 9 7

Party spoo n / C uillère / C ucc hiaio party

D ess ertsc h al e 1 3 c m

D ess ertsc h al e 1 5 c m

4

2

0 0 1. 7 2 4 9 4 2

0 0 1. 7 2 4 9 4 3

Bo wl ro u nd / Saladier ro nd / Coppetta

Sc h üss el r u n d 1 8 c m

Sc h üss el r u n d 2 1 c m

Sc h üss el r u n d 2 4 c m

2

2

2

0 0 1. 7 2 4 9 4 4

0 0 1. 7 2 4 9 4 7

0 0 1. 7 2 4 9 4 8

Bo wl ro u nd / Saladier ro nd / I nsalatiera rot.

Pl att e o v al 2 5 c m

Pl att e o v al 2 8 c m ( A U SL A U F)

Pl att e o v al 3 1 c m

Pl att e o v al 3 5 c m

2

2

2

2

0 0 1. 7 2 4 9 6 2

0 0 1. 7 2 4 9 6 3

0 0 1. 7 2 4 9 6 4

0 0 1. 7 2 4 9 6 5

Platter oval / Plat ovale / Piatto ovale

Ei er b ec h er mit A bl a g e ( A U SL A U F) 6 0 0 1. 7 2 4 9 5 4

Egg c up wit h rest / Coq uetier A / Porta uovo A

G ar nit ur S alz u n d Pf eff er 1 0 0 1. 7 2 4 9 6 1

Salt a nd pepper set / Salière et poivrier / G uar n. sale / pepe

Arti k el b ez eic h n u n g  

Descriptio n of ite m

m a xi m. Basic

VE

P U

Arti k el Nr.

Ite m no.

Fi ne Dia mo n d / u ni

K aff e e k a n n e 1  0, 3 8 ltr. 2 0 0 1. 7 2 4 9 6 7

Coffee pot / Cafetière / Caffettiera

T e e k a n n e 1  0, 5 5 ltr. 2 0 0 1. 7 2 4 9 7 0

Tea pot / T héière / Teiera

T e esi e b Fi n u m ( Acc ess oir e) ( A U SL A U F) 1 0 0 1. 7 5 0 8 5 0

Tea strai ner / Passe-t hé / I nf usore

Z uc k erstic k b e h ält er / T e esi e b a bl a g e b e h ält er ( A U SL A U F) 6 0 0 1. 7 2 6 8 7 1

Rest for tea strai ner / s ugarstick holder / Co nte na nt po ur passe-t hé / sac het de s ucre / Appaggio i nf usore / Portab usti ne di z ucc hero

Z uc k er d os e 2  0, 2 8 ltr. 1 0 0 1. 7 2 4 9 7 4

S ugar bo wl / S ucrier / Z ucc heriera

Z uc k ersc h al e 8 c m ( A U SL A U F) 12 0 0 1. 7 2 4 9 7 3

S ugar dis h / Tasse à capp ucci no / Tazza da capp ucci no

Gi e ß er 1  0, 1 5 ltr.

Gi e ß er 2  0, 2 5 ltr.

1

1

0 0 1. 7 2 4 9 7 8

0 0 1. 7 2 4 9 7 9

Crea mer / Cré mier / Lattiera

O b er e z ur K aff e et ass e 1  0, 1 8 ltr. ( A U SL A U F) 6 0 0 1. 7 2 4 9 8 5

C up stackable / Tasse / Tazza

O b er e z ur Milc h k aff e et ass e 0, 2 5 ltr. 6 0 0 1. 7 2 4 9 8 7

C up stackable / Tasse / Tazza

O b er e z ur K aff e et ass e T ul p e 0, 1 8 ltr.  6 0 0 1. 7 2 4 9 8 9

C up stackable / Tasse / Tazza

O b er e z ur C af et eri at ass e T ul p e 0, 2 2 ltr.  6 0 0 1. 7 2 4 9 9 0

C up stackable / Tasse / Tazza

O b er e z ur Milc h k aff e et ass e T ul p e 0, 3 7 ltr. 6 0 0 1. 7 2 4 9 8 0

C up / Tasse / Tazza

K o m bi- U nt er e 1  1 6, 5 c m 6 0 0 1. 7 2 4 9 9 1

Sa ucer / So uco upe / Piatti no

O b er e z ur M occ at ass e 0, 0 9 ltr. 6 0 0 1. 7 2 4 9 8 4

C up stackable / Tasse / Tazza

O b er e z ur M occ at ass e T ul p e 0, 0 9 ltr. 6 0 0 1. 7 2 4 9 8 2

C up / Tasse / Tazza

U nt er e z ur M occ at ass e 1 3, 5 c m 6 0 0 1. 7 2 4 9 8 3

Sa ucer / So uco upe / Piatti no

B ec h er mit H e n k el 0, 2 8 ltr. 6 0 0 1. 7 2 4 9 9 2

M ug wit h ha ndle / Gobelet avec a nse / M ug co n ma nico

B ec h er mit H e n k el T ul p e 0, 2 8 ltr. 6 0 0 1. 7 2 4 9 9 3

M ug wit h ha ndle / Gobelet avec a nse / M ug co n ma nico
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

m a xi m. Co u p Fi ne Di ni n g

VE

P U

Arti k el Nr.

Ite m no.

Fi ne Dia mo n d / u ni

O b er e z ur M occ at ass e 0, 0 8 ltr. M 5 3 8 9 6 0 0 1. 7 4 4 5 9 4

C up / Tasse à moka / Tazza da caffè

K o m bi- U nt er e ec ki g kl ei n 1 3 x 1 3 c m M 5 3 8 7 6 0 0 1. 7 4 4 5 9 9

Co mbi sa ucer sq uare / So uco upe carrée / Piatti no co mbi q uad.

K o m bi- U nt er e r u n d kl ei n 1 3, 5 c m M 5 3 9 0* 6 0 0 1. 7 4 4 6 0 1

Co mbi sa ucer ro u nd / So uco upe ro nde / Piatti no co mbi rot.

O b er e z ur K aff e et ass e 0, 1 9 ltr. M 5 3 8 9 6 0 0 1. 7 4 4 5 9 5

C up / Tasse à café / Tazza da t hè

O b er e z ur C a p p ucci n ot ass e 0, 2 2 ltr. M 5 3 8 9 6 0 0 1. 7 4 4 5 9 6

C up / Tasse à capp ucci no / Tazza da capp ucci no

O b er e z ur Milc h k aff e et ass e 0, 3 5 ltr. M 5 3 8 9 6 0 0 1. 7 4 4 5 9 7

C up / Tasse à café a u lait / Tazza da latte

K o m bi- U nt er e ec ki g gr o ß 1 6 x 1 6 c m M 5 3 8 7 6 0 0 1. 7 4 4 6 0 0

Co mbi sa ucer sq uare / So uco upe carrée / Piatti no co mbi q uad.

K o m bi- U nt er e r u n d gr o ß 1 6, 5 c m M 5 3 9 0 6 0 0 1. 7 4 4 6 0 2

Co mbi sa ucer ro u nd / So uco upe ro nde / Piatti no co mbi rot.

B ec h er mit H e n k el 0, 2 8 ltr. M 5 3 8 9 6 0 0 1. 7 4 4 5 9 8

M ug wit h ha ndle / Gobelet avec a nse / M ug co n ma nico

Pl atzt ell er fl ac h 3 3 c m M 5 3 8 0- 3 3- D 4 0 0 1. 7 2 9 6 2 1

Plate flat co up / Assiette a prése ntatio n co up / Sottopiatto pia no

C o u pt ell er fl ac h 3 0 c m M 5 3 8 0- 3 0- D

C o u pt ell er fl ac h 2 8 c m M 5 3 8 0- 2 8- D

C o u pt ell er fl ac h 2 6 c m M 5 3 8 0- 2 6- D

C o u pt ell er fl ac h 2 1, 5 c m M 5 3 8 0- 2 1, 5- D

C o u pt ell er fl ac h 1 6, 5 c m M 5 3 8 0- 1 6, 5- D

4

6

6

6

6

0 0 1. 7 2 9 6 1 5

0 0 1. 7 2 9 6 1 4

0 0 1. 7 2 9 6 1 3

0 0 1. 7 2 9 6 1 2

0 0 1. 7 2 9 6 1 1

Plate flat co up / Assiette plate co up / Piatto pia no Co up

C o u psc h al e 2 8 c m M 5 3 8 1- 2 8- D

C o u psc h al e 2 6 c m M 5 3 8 1- 2 6- D

C o u psc h al e 2 3 c m M 5 3 8 1- 2 3- D

C o u psc h al e 2 0 c m M 5 3 8 1- 2 0- D

C o u psc h al e 1 4, 5 c m M 5 3 8 1- 1 4, 5- D

4

6

6

6

6

0 0 1. 7 2 9 6 2 0

0 0 1. 7 2 9 6 1 9

0 0 1. 7 2 9 6 1 8

0 0 1. 7 2 9 6 1 7

0 0 1. 7 2 9 6 1 6

Bo wl co up / Bol co up / Piatto fo ndo Co up

C o u p pl att e 3 3 x 1 8 c m M 5 3 7 9- 3 3 x 1 8- D

C o u p pl att e 4 0 x 2 5, 5 c m M 5 3 7 9- 4 0 x 2 5, 5- D

C o u p pl att e 4 3 x 1 9 c m M 5 3 7 9- 4 3 x 1 9- D

C o u p pl att e 3 5 x 1 1 c m M 5 3 7 9- 3 5 x 1 1- D

C o u p pl att e 4 4 x 1 4 c m M 5 3 7 9- 4 4 x 1 4- D ( A U SL A U F)

2

2

2

2

2

0 0 1. 7 3 3 8 2 5

0 0 1. 7 2 9 6 2 2

0 0 1. 7 2 9 6 2 3

0 0 1. 7 3 3 8 2 4

0 0 1. 7 2 9 6 2 4

Platter co up / Plat co up / Piatto ovale Co up

Sc h al e ni e d er 0, 2 1 ltr. 6 0 0 1. 7 3 2 5 6 4

Bo wl lo w / Bol bas / Bolo basso

Arti k el b ez eic h n u n g  

Descriptio n of ite m

m a xi m. Co u p Fi ne Di ni n g 

VE

P U

Arti k el Nr.

Ite m no.

Fi ne Dia mo n d / u ni

C o u pt ell er fl ac h ec ki g 2 9 x 2 9 c m M 5 3 8 3  ( A U SL A U F)

C o u pt ell er fl ac h ec ki g 2 6 x 2 6 c m M 5 3 8 3  ( A U SL A U F)

C o u pt ell er fl ac h ec ki g 2 2 x 2 2 c m M 5 3 8 3  ( A U SL A U F)

4

6

6

0 0 1. 7 4 3 5 4 1

0 0 1. 7 4 3 5 4 0

0 0 1. 7 4 3 5 3 9

Plate flat co up sq uared / Assiette plate co up carrée / Piatto pia no q uad.

C o u psc h al e ec ki g 1 7, 5 x 1 7, 5 c m M 5 3 8 4  ( A U SL A U F) 6 0 0 1. 7 4 3 5 4 4

Bo wl co up sq uared / Bol co up carrée / Piatto fo ndo q uad.

C o u psc h al e r ec ht ec ki g 2 5, 5 x 1 8 c m M 5 3 8 6  ( A U SL A U F) 2 0 0 1. 7 4 3 5 4 7

Bo wl co up recta ng ular / Bol co up recta ng ulaire / Piatto fo ndo rett.

Arti k el b ez eic h n u n g  

Descriptio n of ite m

m a xi m. Orga nic

VE

P U

Arti k el Nr.

Ite m no.

Fi ne Dia mo n d / u ni

G o ur m ett ell er fl ac h Or g a nic M 5 3 4 0 / 3 4 c m

G o ur m ett ell er fl ac h Or g a nic M 5 3 1 8 / 2 9, 5c m

G o ur m ett ell er fl ac h Or g a nic M 5 3 1 9 / 2 4 c m

G o ur m ett ell er fl ac h Or g a nic M 5 3 3 9 / 1 9 c m  ( A U SL A U F)

2

6

6

6

0 0 1. 7 2 5 3 4 5

0 0 1. 7 2 5 3 4 4

0 0 1. 7 2 5 3 4 3

0 0 1. 7 2 5 3 4 2

Plate flat Orga nic / Assiette plate Orga nic / Piatto pia no Orga nic

G o ur m etsc h al e ti ef Or g a nic M 5 3 1 7 / 2 6 c m  ( A U SL A U F)

G o ur m etsc h al e ti ef Or g a nic M 5 3 1 6 / 2 0 c m  ( A U SL A U F)

G o ur m etsc h al e ti ef Or g a nic M 5 3 7 4 / 1 6 c m  ( A U SL A U F)

G o ur m etsc h al e ti ef Or g a nic M 5 3 7 2 / 8 c m  ( A U SL A U F)

2

2

4

6

0 0 1. 7 2 5 3 5 0

0 0 1. 7 2 5 3 4 9

0 0 1. 7 2 5 3 4 8

0 0 1. 7 2 5 3 4 6

Bo wl Orga nic / Bol Orga nic / Piatto  fo ndo Orga nic
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DI A M A N T  verf ü gt ü ber alle Fu nktio-

ne n, die Sie i m Hotel- u n d Gaststät -

te n ge wer be  be nöti ge n.  E nt wickelt 
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

di a m a nt.

VE

P U

Arti k el Nr.

Ite m no.

Fi ne Dia mo n d / u ni

T ell er fl ac h 3 1, 5 c m

T ell er fl ac h 2 9 c m

T ell er fl ac h 2 6 c m

T ell er fl ac h 2 2, 5 c m

T ell er fl ac h 1 9 c m  ( A U SL A U F)

T ell er fl ac h 1 7 c m

6

6

6

6

6

6

0 0 1. 7 0 1 7 3 7 

0 0 1. 7 0 0 7 7 5

0 0 1. 7 0 0 7 7 2

0 0 1. 7 0 0 7 7 4

0 0 1. 7 0 0 7 7 1

0 0 1. 7 0 0 7 7 0

Plate flat / Assiette plate à aile / Piatto pia no

T ell er ti ef 2 3 c m 6 0 0 1. 7 0 0 7 7 6

Plate deep / Assiette cre use à aile / Piatto fo ndo

S al att ell er 2 0 c m 6 0 0 1. 7 0 0 7 8 4

Plate deep / Assiette à salade / Piatto per i nsalata

P ast at ell er ti ef 2 7 c m 2 0 0 1. 7 0 0 7 8 6

Pasta plate deep / Assiette cre use à aile / Piatto pasta

O b er e z ur S u p p e nt ass e 0, 2 7 ltr.

K o m bi- U nt er e 1 1 7, 1 c m

6

6

0 0 1. 7 0 0 7 7 8 

0 0 1. 7 0 0 8 1 1

So up c up stackable a nd sa ucer / Tasse à bo uillo n et so uco upe / Tazza da brodo e piatti no co mbi

E v e nt b o wl o v al 5 2 5 7  1 8 c m 2 0 0 1. 7 0 0 7 7 9

Eve ntbo wl / Bol évé ne me nt ovale / Bolo eve nt ovale

S a uci er e 0, 5 0 ltr. 2 0 0 1. 7 0 0 7 8 7

Gravy boat / Sa ucière / Salsiera

B utt ers a uci er e 0, 1 5 ltr. 4 0 0 1. 7 0 0 7 9 0

Gravy boat / Sa ucière / Salsiera

B utt er n ä pfc h e n kl ei n 0, 0 6 ltr.

B utt er n ä pfc h e n gr o ß 0, 1 3 ltr.

2

2

0 0 1. 7 0 3 7 2 7

0 0 1. 7 0 3 7 2 6

B utter dis h / Be urrier / B urriera piccola

D ess ertsc h al e 1 5 c m 4 0 0 1. 7 0 0 7 8 0

Bo wl ro u nd / Saladier ro nd / Coppetta

Sc h üss el r u n d 1 8 c m

Sc h üss el r u n d 2 3 c m

2

2

0 0 1. 7 0 5 6 2 3

0 0 1. 7 0 0 7 8 1

Bo wl ro u nd / Saladier ro nd / I nsalatiera rot.

Pl att e o v al 3 3 c m 2 0 0 1. 7 0 0 7 9 5

Platter oval / Plat ovale / Piatto ovale

E v e ntt ell er ti ef r u n d 2 6 c m 2 0 0 1. 7 1 2 3 9 5

Eve ntplate deep / Assiette cre use à aile / Piatto fo ndo

Arti k el b ez eic h n u n g  

Descriptio n of ite m

di a m a nt.

VE

P U

Arti k el Nr.

Ite m no.

Fi ne Dia mo n d / u ni

K aff e e k a n n e 1 0, 3 8 2 0 0 1. 7 0 0 7 9 7

Coffee pot / Cafetière / Caffettiera

T e e k a n n e 1  0, 4 5 ltr. 2 0 0 1. 7 0 0 7 9 8

Tea pot / T héière / Teiera

St ö vc h e n 1 0 6 9 kl ei n  ( A U SL A U F) 1 0 0 1. 7 0 0 8 2 2

Tea pot / T héière / Teiera

T e esi e b Fi n u m ( Acc ess oir e)  ( A U SL A U F) 1 0 0 1. 7 5 0 8 5 0

Tea strai ner / Passe-t hé / I nf usore

Z uc k er d os e 2  0, 2 1 ltr. 1 0 0 1. 7 0 0 7 9 9

S ugar bo wl / S ucrier / Z ucc heriera

Gi e ß er 1  0, 1 5 ltr.

Gi e ß er 2  0, 2 5 ltr.

1

1

0 0 1. 7 0 0 8 0 1

0 0 1. 7 0 0 8 0 2

Crea mer / Cré mier / Lattiera

O b er e z ur K aff e et ass e 1  0, 1 8 ltr. 6 0 0 1. 7 0 0 8 1 2

C up stackable / Tasse / Tazza

O b er e z ur Milc h k aff e et ass e 0, 2 5 ltr. 6 0 0 1. 7 0 0 8 1 6

C up stackable / Tasse / Tazza

O b er e z ur K aff e et ass e T ul p e 0, 2 3 ltr. 6 0 0 1. 7 0 0 8 0 8

C up stackable / Tasse / Tazza

K o m bi- U nt er e 1 1 7, 1 c m 6 0 0 1. 7 0 0 8 1 1

Sa ucer / So uco upe / Piatti no

O b er e z ur M occ at ass e 0, 0 9 ltr. 12 0 0 1. 7 0 0 8 1 0

C up stackable / Tasse / Tazza

O b er e z ur M occ at ass e T ul p e 0, 0 9 ltr. 12 0 0 1. 7 0 0 8 0 6

C up / Tasse / Tazza

U nt er e z ur M occ at ass e 1 3, 5 c m 12 0 0 1. 7 0 0 8 0 9

Sa ucer / So uco upe / Piatti no

B ec h er mit H e n k el 0, 2 8 ltr. 6 0 0 1. 7 0 0 8 2 0

M ug wit h ha ndle / Gobelet avec a nse / M ug co n ma nico

B ec h er mit H e n k el T ul p e 0, 2 8 ltr. 6 0 0 1. 7 0 0 8 2 1

M ug wit h ha ndle / Gobelet avec a nse / M ug co n ma nico
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b u fi et
g o u r m et.

Die Serie B U F F E T G O U R M E T zeic h-

net  sic h  i ns beso n dere  d urc h  ei ne 

Vielza hl  a n  Ei nsatz mö glic hkeite n 

a us. Fei n » gezeic h net« u n d mo d ular 

a uf gele gt,  erf üllt  Sie  s piele n d  die 

A nforder u n ge n  hera usra ge n der  k u -

li narisc her I nsze nier u n ge n.

The B UFFET G O U R MET  series sta nds 

o ut  partic ularly  for  its  wide  ra nge  of 

applicatio ns.  Fi nely  crafted  a nd  mo -

d ular  i n  desig n,  it  e ffortlessly  meets 

t he  de ma nds  of  exceptio nal  c uli nary 

prese ntatio ns.

Wei ß | FA NTASTIC
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Arti k el b ez eic h n u n g  

Descriptio n of ite m

b u fi et g o u r m et.

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

Arti k el Nr.

Ite m no.

» Royal bla u«

57122

Arti k el Nr.

Ite m no.

»T ürkis«

57123

Arti k el Nr.

Ite m no.

» Gra u«

57124

Arti k el Nr.

Ite m no.

»Cara mel«

57125

Pl att e 5 1 4 0  1 6 x 1 6 c m

Pl att e 5 1 4 0  2 5 x 2 5 c m

Pl att e 5 1 4 0  2 5 x 1 4 c m

Pl att e 5 1 4 0  3 5 x 1 4 c m

Pl att e 5 1 4 0  3 5 x 2 5 c m

Pl att e 5 1 4 0  3 5 x 3 5 c m

2

2

2

1

1

1

0 0 1. 5 9 0 3 3 0

0 0 1. 5 9 0 4 0 5

0 0 1. 5 9 1 2 8 3

0 0 1. 5 9 0 5 0 5

0 0 1. 5 9 0 5 3 0

0 0 1. 5 9 0 5 8 0

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

Plate / Plat recta ng ulaire / Piatto q uadro/retta ngolare

B o wl 5 1 4 0  1 1 x 1 1 c m

B o wl 5 1 4 0  1 5 x 1 5 c m

B o wl 5 1 4 0 1 7 x 1 7 c m

B o wl 5 1 4 0 2 0 x 2 0 c m

B o wl 5 1 4 0 2 3 x 2 3 c m

B o wl 5 1 4 0 2 6 x 2 6 c m

4

2

2

1

1

1

0 0 1. 5 8 8 7 3 4

0 0 1. 5 9 0 2 0 5

0 0 1. 5 8 8 7 5 9

0 0 1. 5 9 0 2 5 5

0 0 1. 5 9 0 6 3 0

0 0 1. 5 9 0 6 5 5

–

0 0 1. 7 3 6 0 9 6

–

0 0 1. 7 3 6 0 9 7

–

0 0 1. 7 3 6 0 9 8

–

0 0 1. 7 3 6 1 2 8

–

0 0 1. 7 3 6 1 2 9

–

0 0 1. 7 3 6 1 3 0

–

0 0 1. 7 3 6 1 5 8

–

0 0 1. 7 3 6 1 5 9

–

0 0 1. 7 3 6 1 6 0

–

0 0 1. 7 3 6 1 8 8

–

0 0 1. 7 3 6 1 8 9

–

0 0 1. 7 3 6 1 9 0

Bo wl / Bol / I nsalatiera

Sc h al e 5 1 4 0 6 x 6 c m

Sc h al e 5 1 4 0 1 0 x 1 0 c m

Sc h al e 5 1 4 0 1 0 x 2 0 c m

6

2

2

0 0 1. 5 9 1 5 0 8

0 0 1. 5 9 0 6 8 0

0 0 1. 5 9 1 5 8 3

0 0 1. 7 3 6 1 1 1

0 0 1. 7 3 6 1 1 2

–

0 0 1. 7 3 6 1 4 3

0 0 1. 7 3 6 1 4 4

–

0 0 1. 7 3 6 1 7 3

0 0 1. 7 3 6 1 7 4

–

0 0 1. 7 3 6 2 0 3

0 0 1. 7 3 6 2 0 4

–

Bo wl / Bol / Coppetta

Dr essi n gt o pf o h n e D ec k el 5 1 4 0 1, 5 0 ltr.

Dr essi n gt o pf o h n e D ec k el 5 1 4 0 1, 0 0 ltr.

1

1

0 0 1. 5 9 1 4 5 8

0 0 1. 5 8 9 9 2 4

0 0 1. 7 3 6 0 9 9

0 0 1. 7 3 6 1 0 0

0 0 1. 7 3 6 1 3 1

0 0 1. 7 3 6 1 3 2

0 0 1. 7 3 6 1 6 1

0 0 1. 7 3 6 1 6 2

0 0 1. 7 3 6 1 9 1

0 0 1. 7 3 6 1 9 2

Dressi ng pot / Pot a Vi naigrette / Vaso obliq uo

B o wl 5 1 6 0  2 5 x 2 5 x 7 c m

B o wl 5 1 6 0  2 0 x 2 0 x 7 c m

B o wl 5 1 6 0  1 6 x 1 6 x 7 c m

B o wl 5 1 6 0  1 0 x 2 0 x 7 c m

B o wl 5 1 6 0  1 0 x 1 0 x 7 c m

1

1

1

2

2

0 0 1. 7 3 7 6 7 6

0 0 1. 5 8 9 4 4 3

0 0 1. 5 8 9 4 6 8

0 0 1. 5 8 9 4 9 3

0 0 1. 5 8 9 5 4 3

0 0 1. 7 3 7 8 6 0

–

–

–

–

0 0 1. 7 3 7 8 6 1

–

–

–

–

0 0 1. 7 3 7 8 6 2

–

–

–

–

0 0 1. 7 3 7 8 6 3

–

–

–

–

Bo wl / Bol / Bolo

Pl att e 5 1 7 0  1 0 x 1 0 c m

Pl att e 5 1 7 0  1 0 x 2 0 c m

Pl att e 5 1 7 0  1 6 x 1 6 c m

Pl att e 5 1 7 0  2 0 x 2 0 c m

Pl att e 5 1 7 0  2 3 x 2 3 c m

2

2

2

2

1

0 0 1. 5 8 9 5 9 3

0 0 1. 5 8 9 6 4 6

0 0 1. 5 8 9 7 7 1

0 0 1. 5 8 9 6 9 6

0 0 1. 6 5 9 4 2 6

–

–

0 0 1. 7 3 6 1 0 1

–

0 0 1. 7 3 6 1 0 2

–

–

0 0 1. 7 3 6 1 3 3

–

0 0 1. 7 3 6 1 3 4

–

–

0 0 1. 7 3 6 1 6 3

–

0 0 1. 7 3 6 1 6 4

–

–

0 0 1. 7 3 6 1 9 3

–

0 0 1. 7 3 6 1 9 4

Plate sq uare / Plat / Piatto q uadro

Pl att e 5 1 7 0  3 2, 5 x 1 0, 8 c m

Pl att e 5 1 7 0  3 2, 5 x 2 2, 4 c m

Pl att e 5 1 7 0  3 2, 5 x 3 2, 5 c m

1

1

1

0 0 1. 6 5 9 4 2 7

0 0 1. 6 5 9 4 2 8

0 0 1. 6 5 9 4 2 9

0 0 1. 7 3 6 1 0 3 

0 0 1. 7 3 6 1 0 4 

0 0 1. 7 3 6 1 0 5

0 0 1. 7 3 6 1 3 5

0 0 1. 7 3 6 1 3 6

0 0 1. 7 3 6 1 3 7

0 0 1. 7 3 6 1 6 5

0 0 1. 7 3 6 1 6 6

0 0 1. 7 3 6 1 6 7

0 0 1. 7 3 6 1 9 5

0 0 1. 7 3 6 1 9 6

0 0 1. 7 3 6 1 9 7

Plate / Plat recta ng ulaire / Piatto q uadro/retta ngolare

G N- Pl att e 5 1 2 0- 1/ 1

G N- Pl att e 5 1 2 0- 1/ 2

G N- Pl att e 5 1 2 0- 1/ 3

1

2

3

0 0 1. 5 9 2 7 8 6

0 0 1. 5 9 2 6 6 1

0 0 1. 5 9 2 6 3 6

–

–

–

–

–

–

–

–

–

–

–

–

G N-Plate / G N Plat / Vassoio G N

Sc h al e 5 1 2 0  1 8/ 8 ( A U SL A U F)

Sc h al e 5 1 2 0  2 4/ 1 1

Sc h al e 5 1 2 0  2 8/ 1 1

Sc h al e 5 1 2 0  3 0/ 1 5

4

2

1

1

0 0 1. 6 8 2 2 5 0

0 0 1. 6 8 2 2 5 1

0 0 1. 5 9 0 3 0 5

0 0 1. 5 9 0 2 8 0

–

–

0 0 1. 7 3 6 1 1 3

–

–

–

0 0 1. 7 3 6 1 4 5

–

–

–

0 0 1. 7 3 6 1 7 5

–

–

–

0 0 1. 7 3 6 2 0 5

–

Bo wl / Bol / Bolo

Frisc h e d os e 5 1 4 0 2, 0 0 ltr.

U nt ert eil z ur Frisc h e d os e 5 1 4 0 2, 0 0 ltr.

1

1

0 0 1. 6 8 6 8 5 2

0 0 1. 5 8 8 6 3 4

0 0 1. 7 3 6 1 2 3

0 0 1. 7 3 6 1 2 4

0 0 1. 7 3 6 1 5 5

0 0 1. 7 3 6 1 5 6

0 0 1. 7 3 6 1 8 5

0 0 1. 7 3 6 1 8 6

0 0 1. 7 3 6 2 1 5

0 0 1. 7 3 6 2 1 6

Box wit h lid / Bol avec co uvercle / Baratollo c. coperc hio

Arti k el b ez eic h n u n g  

Descriptio n of ite m

b u ff et g o u r m et.

VE

P U

Arti k el Nr.

Ite m no.

Wei ß / u ni

Arti k el Nr.

Ite m no.

» Royal bla u«

57122

Arti k el Nr.

Ite m no.

»T ürkis«

57123

Arti k el Nr.

Ite m no.

» Gra u«

57124

Arti k el Nr.

Ite m no.

»Cara mel«

57125

G N- Pl att e 5 1 7 0- 1/ 1  

G N- Pl att e 5 1 7 0- 1/ 2

G N- Pl att e 5 1 7 0- 1/ 3

G N- Pl att e 5 1 7 0- 2/ 4

1

2

3

2

0 0 1. 7 0 0 0 8 6

0 0 1. 7 0 0 0 8 7

0 0 1. 7 0 0 0 8 8

0 0 1. 7 0 0 0 8 9

0 0 1. 7 3 6 1 0 6

0 0 1. 7 3 6 1 0 7

0 0 1. 7 3 6 1 0 8

0 0 1. 7 3 6 1 0 9

0 0 1. 7 3 6 1 3 8

0 0 1. 7 3 6 1 3 9

0 0 1. 7 3 6 1 4 0

0 0 1. 7 3 6 1 4 1

0 0 1. 7 3 6 1 6 8

0 0 1. 7 3 6 1 6 9

0 0 1. 7 3 6 1 7 0

0 0 1. 7 3 6 1 7 1

0 0 1. 7 3 6 1 9 8

0 0 1. 7 3 6 1 9 9

0 0 1. 7 3 6 2 0 0

0 0 1. 7 3 6 2 0 1

G N-Plate / G N Plat / Vassoio G N

Sc h al e 5 1 8 0  1 0 x 1 0 x 5 c m  ( A U SL A U F) 4 0 0 1. 5 9 0 0 0 2 – – – –

Bo wl / Bol / Copetta q uadra

B o wl 5 1 8 0  3 5 x 3 5 x 5 c m 1 0 0 1. 7 3 7 6 7 7 0 0 1. 7 3 7 8 6 4 0 0 1. 7 3 7 8 6 5 0 0 1. 7 3 7 8 6 6 0 0 1. 7 3 7 8 6 7

Bo wl / Bol / Copetta q uadra

B o wl k o m pl ett 5 1 2 0  0, 5 0 ltr.

B o wl k o m pl ett 5 1 2 0  1, 5 0 ltr.

B o wl k o m pl ett 5 1 2 0  3, 5 0 ltr.

1

1

1

0 0 1. 6 5 6 9 7 6

0 0 1. 6 5 6 9 8 5

0 0 1. 6 5 6 9 9 4

0 0 1. 7 3 6 1 1 4

0 0 1. 7 3 6 1 1 7

0 0 1. 7 3 6 1 2 0

0 0 1. 7 3 6 1 4 6

0 0 1. 7 3 6 1 4 9

0 0 1. 7 3 6 1 5 2

0 0 1. 7 3 6 1 7 6

0 0 1. 7 3 6 1 7 9

0 0 1. 7 3 6 1 8 2

0 0 1. 7 3 6 2 0 6

0 0 1. 7 3 6 2 0 9

0 0 1. 7 3 6 2 1 2

Bo wl wit h lid / Bol avec co uvercle / Bolo c. coperc hio

A ufl a uff or m o v al 2 2 x 1 4, 5 c m 1 0 0 1. 4 6 1 6 8 5 – – – –

Roaster oval / Mo ule à so ufflé oval / Pirofila ovale

A ufl a uff or m ec ki g 3 0 x 1 8, 5 c m

A ufl a uff or m ec ki g 3 5 x 2 1, 5 c m

A ufl a uff or m ec ki g 3 8 x 2 4 c m

1

1

1

0 0 1. 1 0 3 7 3 3

0 0 1. 1 0 3 9 6 9

0 0 1. 1 0 4 1 2 7

–

–

–

–

–

–

–

–

–

–

–

–

Roaster recta ng ular / Mo ule à so ufflé rect. / Pirofila retta ngolare

B ac kf or m o v al 2 4 x 1 5 c m 1 0 0 1. 1 0 4 6 0 1 – – – –

So uffle oval / Mo ule à ma nq ué  oval / So ufflé ovale

B ac kf or m r u n d ni e d er 1 8 c m 1 0 0 1. 4 6 4 1 1 9 – – – –

So uffle ro u nd lo w / Mo ule à ma nq ué ro nd / Tortiera rot.

Gi e ß er 5 1 4 0  0, 1 4 ltr. 6 0 0 1. 5 8 8 5 4 1 – – – –

Crea mer / Cré mier / Lattiera

Z uc k erstic k h alt er 5 1 4 0 6 0 0 1. 5 8 8 4 9 1 – – – –

S ugarstick holder / Récipie nt po ur sac hets de s ucre / Portab usti ne di z ucc hero

G N- B e h ält er 1/ 1  1 4 0 2/ 1 2 1

G N- B e h ält er 1/ 2  1 4 0 2/ 1 2 2

G N- B e h ält er 1/ 3  1 4 0 2/ 1 2 3

G N- B e h ält er 2/ 4  1 4 0 2/ 2 2 4

1

1

1

1

0 0 1. 5 9 1 7 8 6

0 0 1. 5 9 1 8 3 6

0 0 1. 5 9 1 9 1 1

0 0 1. 5 9 2 0 1 1

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

S ugarstick holder / Récipie nt po ur sac hets de s ucre / Portab usti ne di z ucc hero

G N- B e h ält er 1/ 1  1 4 0 2/ 1 0 1

G N- B e h ält er 1/ 2  1 4 0 2/ 1 0 2

G N- B e h ält er 2/ 3  1 4 0 2/ 2 0 3

G N- B e h ält er 1/ 3  1 4 0 2/ 1 0 3

G N- B e h ält er 1/ 4  1 4 0 2/ 1 0 4

G N- B e h ält er 2/ 4  1 4 0 2/ 2 0 4

G N- B e h ält er 1/ 6  1 4 0 2/ 1 0 6

1

1

1

1

1

1

1

0 0 1. 5 9 1 6 3 6

0 0 1. 5 9 1 6 6 1

0 0 1. 5 9 1 6 8 6

0 0 1. 5 9 1 7 1 1

0 0 1. 5 9 1 7 3 6

0 0 1. 5 9 1 7 6 1

0 0 1. 5 9 2 3 1 1

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

S ugarstick holder / Récipie nt po ur sac hets de s ucre / Portab usti ne di z ucc hero

Di psc h älc h e n sc hr ä g 8, 5 c m

Di psc h älc h e n sc hr ä g 1 1 c m

Di psc h älc h e n ec ki g 9 c m

Di psc h älc h e n ec ki g 1 1 c m

6

6

6

6

–

–

–

–

0 0 1. 7 3 6 0 8 0

0 0 1. 7 3 6 0 8 3

0 0 1. 7 3 6 0 8 1

0 0 1. 7 3 6 0 8 2

0 0 1. 7 3 6 0 8 4

0 0 1. 7 3 6 0 8 7

0 0 1. 7 3 6 0 8 5

0 0 1. 7 3 6 0 8 6

0 0 1. 7 3 6 0 8 8

0 0 1. 7 3 6 0 9 1

0 0 1. 7 3 6 0 8 9

0 0 1. 7 3 6 0 9 0

0 0 1. 7 3 6 0 9 2

0 0 1. 7 3 6 0 9 5

0 0 1. 7 3 6 0 9 3

0 0 1. 7 3 6 0 9 4

Bo wl slopi ng/sq uare / Saladier i ncli ne/a ng ule use / Coppetta i ncli nata/q uadrata
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Hier ge ht‘s z u m Pros pekt der For m Hier ge ht‘s z u m Pros pekt der For m

Here‘s t he li nk to t he broc hure for C OFFE-E- M OTI O N . Here‘s t he li nk to t he broc hure for C O M P ACT.

c o fi e e - e - m oti o n. c o m p a ct.

vi elf alt .
VARIET Y

Hier ge ht‘s z u m Pros pekt der For m Hier ge ht‘s z u m Pros pekt der For m

Here‘s t he li nk to t he broc hure for I M PE RI AL. Here‘s t he li nk to t he broc hure for L A G U N A.

i m p e ri al. l a g u n a.
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Hier ge ht‘s z u m Pros pekt der For m

Hier ge ht‘s z u m Pros pekt der For m

Hier ge ht‘s z u m Pros pekt der For m

Hier ge ht‘s z u m Pros pekt der For m

Here‘s t he li nk to t he broc hure for VI P.C OLLECTI O N .

Here‘s t he li nk to t he broc hure for VE NICE .

Here‘s t he li nk to t he broc hure for VE RS AILLES .

Here‘s t he li nk to t he broc hure for L U K ULL US.

V I P. c oll e cti o n.

v e ni c e.

v e r s aill e s.

l u k ull u s.
Hier ge ht‘s z u m Pros pekt der For m Hier ge ht‘s z u m Pros pekt der For m

Here‘s t he li nk to t he broc hure for M A N D A RI N . Here‘s t he li nk to t he broc hure for S AL Z B U R G.

m a n d a ri n. s al z b u r g.
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i h r e g a n z
ei g e n e n ot e.

Wir biete n die U msetz u n g I hrer Ha us- o der 

Wu nsc hfar be  a uf  u nsere n  Serie n  a n  u n d 

desi g ne n  I h ne n  a uc h  se hr  ger ne  I hre  ga nz 

ei ge ne Dekor welt a uf S ELT M A N N Porzella n 

– frei nac h I hre n Wü nsc he n! 

A uc h  die  A b bil d u n g  I hres  Fir me nlo gos  a uf 

u nsere n Artikel n ist je derzeit mö glic h.

Y O U R VE RY O W N DISTI NCTI VE ACCE NT.

We  ca n  matc h  yo ur  co mpa ny‘s  color  sc he me 

or a ny color yo u wa nt o n o ur series, a nd are 

more  t ha n  happy  to  desig n  yo ur  o w n  decor 

world o n SELT M A N N porcelai n – j ust t he way 

yo u like it! 

We also o fier t he depictio n of yo ur logo o n o ur 

porcelai n.

U nsere ne ueste n Vi deos ff n de n Sie a uf: y o ut u b e.c o m/ @s elt m a n n w ei d e n
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S ELT M A N N  W EI D E N   verf ü gt  ü ber  u m-

fasse n de Ko m pete nze n i n der A usstatt u n g 

vo n  Alte n-  u n d  P fie ge hei me n.  U nser  Ge-

sc hirr  bietet  za hlreic he  Vorteile,  die  de n 

Allta g  i n  P ffe geei nric ht u n ge n  erleic hter n: 

Es  ist  wär mes peic her n d,  r utsc hsic her  u n d 

sta pel bar, wo d urc h es beso n ders praktisc h 

i m tä glic he n Ge bra uc h ist. Zu de m er mö g-

lic ht es ei ne leic hte A uf na h me der S peise n, 

was de n Be wo h ner n z u g uteko m mt. Ger ne 

berate n  wir  Sie  a usf ü hrlic h  z u  de n  ver -

sc hie de ne n Gesc hirrsyste me n, die s peziell 

a uf I hre Be d ürf nisse a b gesti m mt si n d.

C O M PETE NCE I N N U RSI N G H O MES.  

SELT M A N N  WEI DE N   has  i n- dept h  exper-

tise  i n  eq uippi ng  retire me nt  a nd  nursi ng 

ho mes.  O ur  table ware  o ffers  nu mero us 

adva ntages t hat make everyday life i n care 

facilities  easier:  it  retai ns  heat,  is  no n-slip 

a nd stackable, maki ng it partic ularly prac -

tical i n daily use. It also makes it easy to pick 

up  food,  w hic h  be ne ffts  t he  reside nts.  We 

wo uld be happy to advise yo u i n detail o n 

t he vario us crockery syste ms t hat are speci-

ally tailored to yo ur needs.

k
o

m
p
et

e
nz

.
I
N 

AL
TE

N- 
U
ND

 P
FL

EG
E
HE

I
ME

N

Hier ge ht‘s z u m Pros pekt der For m

Hier ge ht‘s z u m Pros pekt der For m

Here‘s t he li nk to t he broc hure for VIT ALIS .

Here‘s t he li nk to t he broc hure for C O M M U NIT Y .

vit ali s.

c o m m u nit y.
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S ELT M A N N  W EI D E N   Porzella n  ist 

i n  re no m mierte n  Resta ura nts  u n d 

Hotels a uf der ga nze n Welt f ür sei ne 

Q ualität u n d La n gle bi gkeit beka n nt. 

U nser  hoc h werti ges  Hart porzella n 

ka n n  d urc h  Messer  o der  a n deres 

Besteck  nic ht  zerkratzt  werde n  u n d 

ist  z u de m  ä u ßerst  wi dersta n dfä hi g 

ge ge n Ka nte n br uc h.

Das Gesc hirr wi derste ht a uc h extre m 

ho he n  Te m perat ure n  u n d  ist  da mit 

f ür  die  Ver we n d u n g  i n  Sala ma n der 

u n d Ofe n i deal geei g net.

AT H O ME ALL O VE R T HE W O RL D.

SELT M A N N  WEI DE N  porcelai n  is  re-

no w ned for its q uality a nd d urability 

i n  prestigio us  resta ura nts  a nd  hotels 

aro u nd  t he  world.  O ur  hig h- q uality 

hard  porcelai n  is  extre mely  resista nt 

to  scratc hi ng  fro m  k nives  or  ot her 

ute nsils  a nd  hig hly  resista nt  to  edge 

c hippi ng. It also wit hsta nds extre mely 

hig h te mperat ures, maki ng it ideal for 

use i n sala ma nders a nd ove ns.

w elt w eit
z u h a u s e.

The Ritz-Carlto n Wolfs b urg

Crystal Sy m p ho ny 

Pure Ele me nts Wei her ha m mer
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Mit ei ner ü ber 100-jä hri ge n Gesc hic hte i n 

der Porzella n herstell u n g si n d wir z war fest 

i n  der  Tra ditio n  ver w urzelt,  setze n  a ber 

he ute z ur Sic her u n g u nseres weitere n Er -

fol gs verstärkt a uf I n novatio n. 

D urc h  u nsere  fort wä hre n de  Weitere nt -

wickl u n g  u n d  de n  Ei nsatz  mo der nster 

Tec h nolo gie n blei be n wir a uc h nac h weit 

ü ber  ei ne m  Ja hr h u n dert  ei n  f ü hre n der 

Hersteller  vo n  Porzella n  u n d  Beis piel  f ür 

nac h halti ge n  Erfol g.  Als  i nter natio nal  

o periere n der Porzella n hersteller verf ü ge n 

wir  ü ber  ei n  breites  S pektr u m  a n  K no w-

ho w – vo n der Hi g htec h-Ferti g u n g bis hi n 

z ur tra ditio nelle n Ha n dar beit.

U nsere Visio n  ist  es,  weiter hi n  Ma ßstä be 

z u setze n u n d die Tra ditio n der Porzella n-

pro d uktio n  mit  k ü h ne n  u n d  i n novative n 

A nsätze n fortz uf ü hre n. 

Wir si n d stolz, die Zuk u nft des Porzella ns 

aktiv  mitz u gestalte n  u n d  u nsere  Positio n 

als Vorreiter i n der Bra nc he z u festi ge n.

U ns lie gt je der ei nzel ne Me nsc h i n 

u nserer Re gio n a m Herze n. Des hal b 

setze n wir u ns a uc h ga nz beso n ders 

f ür die Me nsc he n vor Ort ei n. 

I n de m  wir  all  u nsere  Pro d uktio ns- 

sta n dorte  ko nse q ue nt  i n  De utsc h-

la n d halte n, be wa hre n wir nic ht n ur 

wic hti ge Ar beits- u n d A us bil d u n gs -

plätze  so n der n  sic her n  a uc h  das 

K no w- ho w  i m  La n d  u n d  das  La n d 

f ür die Zuk u nft.

We  care  abo ut  every  si ngle  perso n 

i n o ur regio n. That is w hy we are so 

co m mitted  to  s upporti ng  t he  local 

co m mu nity.

By  syste matically  keepi ng  all  of  o ur 

prod uctio n  sites  i n  Ger ma ny,  we  do 

not o nly preserve i mporta nt jobs a nd 

trai ni ng  opport u nities,  b ut  also  sa-

feg uard t he expertise i n t he co u ntry 

a nd t he co u ntry for t he f ut ure.

S ELT M A N N W EI D E N  leistet bereits seit 1998 Pio nierar beit bei der 

I nte gratio n vo n Ro boter n i n de n Porzella n herstell u n gs prozess. 

Mit ü ber 120 K U K A Ro boter n i m Ei nsatz, die allesa mt i m Ha use  

Selt ma n n  sel bst  pro gra m miert  w urde n,  besitzt S ELT M A N N  

W EI D E N ei ne der mo der nste n Ferti g u n gsa nla ge n Euro pas. 

A uf gr u n d  der  la n gjä hri ge n  Zusa m me nar beit  f ü hrt  Selt ma n n  i n 

Koo peratio n mit K U K A ei n Sc h ul u n gsze ntr u m f ür Ro boter be die -

n u n g u n d - pro gra m mier u n g. Die Zerti fizier u n g der a us bil de n de n 

Trai ner u n d des Ze ntr u ms d urc h das K U K A Colle ge ist Be weis f ür 

die ho he Q ualität der a n ge bote ne n A us bil d u n g.

f ü r di e 
z u k u nft .

FOR T HE F UT U RE

Wit h over a ce nt ury of history i n porcelai n 

ma nufact uri ng,  we  are  deeply  rooted  i n 

traditio n  b ut  no w  i ncreasi ngly  foc us  o n 

i n novatio n to sec ure o ur co nti nued s uccess. 

Thro ug h o ngoi ng develop me nt a nd t he use 

of  c utti ng-edge  tec h nologies,  we  re mai n 

a  leadi ng  porcelai n  ma nufact urer  a nd  a n 

exa mple  of  s ustai nable  ac hieve me nt  eve n 

after over a ce nt ury. 

As a globally operati ng porcelai n prod ucer, 

we possess a wide ra nge of prod uctio n ex -

pertise – fro m hig h-tec h ma nufact uri ng to 

traditio nal crafts ma ns hip. 

O ur  visio n  is  to  co nti nue  setti ng  sta ndards 

a nd carry o n t he traditio n of porcelai n pro -

d uctio n  wit h  bold  a nd  i n novative  approa -

c hes. 

We take pride i n actively s hapi ng t he f ut ure 

of porcelai n a nd solidifyi ng o ur positio n as 

pio neers i n t he i nd ustry.

SELT M A N N WEI DE N has bee n at t he forefro nt of i ntegrati ng robots 

i nto t he porcelai n ma nufact uri ng process si nce 1998. 

Wit h over 120 K UK A robots i n operatio n, all progra m med i n- ho use, 

SELT M A N N  WEI DE N  boasts  o ne  of  t he  most  modern  prod uctio n 

facilities i n Europe. 

D ue  to  t his  lo ngsta ndi ng  collaboratio n,  Selt ma n n,  i n  part ners hip 

wit h  K UK A,  operates  a  trai ni ng  ce nter  for  robot  operatio n  a nd 

progra m mi ng. The certi ffcatio n of t he trai ners a nd ce nter by K UK A  

College is evide nce of t he hig h q uality of ed ucatio n provided.
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