


12

PRE—CSST TN

VAN1/1  Table Knife (H.S.H.) L24CM
N~
VAN1/3  Table Spoon L21.3CM
~=
VAN1/7  Tea Spoon/USTea Spoon  L15.1CM,
VAN1/2  Table Fork L21.8CM,




= B> -

>

ORC1/19 Table Knife (H.H.) L24.1CM
>
a ? e
\_,
ORC1/3  Table Spoon L20.2CM,
A ‘ < =
-
ORC1/6  Dessert Spoon L18.8CM,
gy
ORC1/9  Soup Spoon L17.8CM,
- { pr—— ‘*‘;zt}{
ORC1/23 US Tea Spoon L15.5CM,
== = i = W:f
ORC1/5  Dessert Fork L18.5CM,

13



14

MON1/1 Table Knife (H.S.H.) L24.2CM
|
MONT1/4 Dessert Knife (H.S.H)  L21CM
s SRR ;
MON1/13  Steak Knife (H.S.H.) L23.7CM,
MON1/12  Butter Knife (H.S.H.) L18.2CM
\‘fw
MON1/10 Fish Knife
- .
MON1/3 Table Spoon L20.6CM
MONT1/6 Dessert Spoon L18.1CM
\( ’ - -
MON1/9  Soup Spoon L17.7CM
[ .
- o
MON1/18 Ice Tea Spoon L18.9CM,
S»
‘k
MON1/7  Tea Spoon L13.5CM,
&>
- R
MONT1/8 Coffee Spoon L12.6CM|
 —
MON1/15 US Tea Spoon L15.2CM
\§
MONT1/2 Table Fork L21CM
MONT1/5 Dessert Fork L19.6CM
MON1/11  Fish Fork L19.3CM
\\\\jbv - TR
MONT1/24  Cake Fork L13.3CM

*Heavy Solid Handle (H.S.H.)

MONARCH




WNK*

FIRST IN FOOD SERVICE

B—

ZEN1/1 Table Knife (H.S.H.) |standing L24CM,

L —
——

OVO1/1  Table Knife (H.S.H.) |non-standing L24.2CM,

\
ZEN1/4 Dessert Knife (H.S.H.) | standing L20.9CM,

7\

OVO1/4 Dessert Knife (H.S.H.) | non-standing L21 ™M
~ e —— ;

ZEN1/13  Steak Knife (H.S.H.)| standing L24.1CM,

OVO1/13 Steak Knife (H.S.H.) | non-standing  L24.1 CM‘

TN .

ZEN1/12 Butter Knife (H.S.H.) | standing L18.2CM,

'\
OVO1/12 Butter Knife (H.S.H.) | non-standing L18.1 CM‘

— -
ZEN1/10 Fish Knife L20.6CM,
-— —
ZEN1/3  Table Spoon L20.8CM,
\ T ——
ZEN1/6  Dessert Spoon L19.3CM,
p—————
ZEN1/9  Soup Spoon L17.8CM
. s
ZEN1/18 Ice Tea Spoon L18.8CM,
~— ——ecguamd
ZEN1/7  Tea Spoon L13.1CM,
-
ZEN1/8  Coffee Spoon L11.5CM
- ——
ZEN1/15 USTea Spoon L15.2CM,
ZEN1/2  Table Fork L20.9CM,
. R
ZEN1/5  Dessert Fork L19.4CM
S
ZEN1/11  Fish Fork L19.5CM,
ZEN1/24 Cake Fork L13.7CM,

*Heavy Solid Handle (H.S.H.)

15



\
HAR1/1  Table Knife (H.S.H.)  L23.2CM,
R —
HAR1/4  Dessert Knife (H.S.H.) L20.3CM,
,/.,Mh\
HAR1/13 Steak Knife (H.S.H.) 123.3CM,
= \
HAR1/12 Butter Knife (H.S.H)  L18CM,
HAR1/10 Fish Knife (H.S.H.) L21.3CM,
< \
" — ————
HAR1/3  Table Spoon L20.1CM,
—
\ e
HAR1/6  Dessert Spoon L18.9CM,
@
HAR1/9  Soup Spoon L18.2CM,
o
S T ——
HAR1/14 Ice Tea Spoon L19.1CM
-
s
HAR1/7  Tea Spoon L14.1CM,
<
N
HAR1/8  Coffee Spoon L11.8CM,
< I
—
HAR1/21 US Tea Spoon L14.9CM,
HAR1/2  Table Fork L19.8CM,
5/,«’—\——.
HAR1/5  Dessert Fork L18.7CM,
i*\h‘,w,/N'
HAR1/11  Fish Fork L19.2CM,
|
HAR1/15 Cake Fork * L14.2CM,

16

Heavy Solid Handle (H.S.H.)

HARILAN

SNM AT UBKH

-



OVATION

18/10 | 5.5mm

WNK"*

FIRST IN FOOD SERVICE

OVA1/1 Table Knife (H.S.H.)| standing L24CM,
TTLL S
OVA1/14  Table Knife (H.S.H.)| non-standing L24.1CM,
/—my\__\\
OVA1/4 Dessert Knife (H.S.H.) | standing L20.8CM,
g =-
OVA1/15  Dessert Knife (H.S.H.)| non-standing L20.9CM,
| .
OVA1/13  Steak Knife (H.S.H.)| standing L24.2CM,
. - ! ,
OVA1/17  Steak Knife (H.S.H.)| non-standing  L23.6CM,
OVA1/12  Butter Knife (H.S.H.)| standing L18.5CM,
= J__Q
OVA1/16  Butter Knife (H.S.H.) | non-standing L1 8.5CN|‘
\W
OVA1/10  Fish Knife L20.9CM
OVA1/3 Table Spoon L20.8CM,
OVA1/6 Dessert Spoon L19.4CM,
OVA1/9 Soup Spoon L18.2CM,
OVA1/18  IceTea Spoon L18.9CM,
‘V" -
OVA1/7 Tea Spoon L13.3CM,
i
OVA1/8  Coffee Spoon L12CM,
OVA1/21  USTea Spoon L15.5CM,
OVA1/2 Table Fork L21.1CM,
OVA1/5 Dessert Fork L19.4CM,
M
OVA1/11 Fish Fork L19.5CM,
\‘\\\\ p—————
OVA1/24  Cake Fork L15.4CM,

Heavy Solid Handle (H.S.H.)
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TUscANY

| 18/10|5.5mm

g

TUS1/1  Table Knife (H.S.H.) L24CM,

i

TUS1/4  Dessert Knife (H.S.H.) L20.8CM,

|

TUS1/13  Steak Knife (H.S.H.) L23.2CM,

|

TUS1/12 Butter Knife (HS.H.)  L18.6CM,

TUS1/10 Fish Knife L21.1CM,

TUS1/3  Table Spoon L20.5CM,

TUS1/6  Dessert Spoon

TUS1/9  Soup Spoon L18.1CM,
TUS1/14 Ice Tea Spoon L18.8CM,

|

TUS1/7 Tea Spoon L13.5CM,
TUS1/8  Coffee Spoon L11.8CM,

|

TUS1/21 US Tea Spoon L15.5CM,

|

TUS1/2  Table Fork L20.9CM,
TUS1/5 Dessert Fork L19.3CM,

|

TUS1/11 Fish Fork L18.6CM,
TUS1/15 Cake Fork L15.5CM,

*Heavy Solid Handle (H.S.H.)




WNK"

FIRST IN FOOD SERVICE

FINITY

M
=
>
-
18/10 | 5mm E
e
m

FIN1/1  Table Knife (H.S.H.) L22.7CM,

T
FIN1/4  Dessert Knife (H.S.H.) L20.6CM,

— ] =

FIN1/14 Steak Knife (H.S.H.) L22.5CM,

e e—
FIN1/15 Butter Knife (H.S.H.) L18CM,

o -

FIN1/13  Fish Knife (H.S.H.) L21.4CM,

o——

FIN1/3  Table Spoon L19.7CM,
FIN1/6  Dessert Spoon L18.4CM,
FIN1/9  Soup Spoon L17.9CM,

FIN1/10 Ice Tea Spoon L20.1CM|
~ e
&
FIN1/7  Tea Spoon L13.7CM,
e .
FIN1/8  Coffee Spoon L11.4CM,

FIN1/21
FIN1/2  Table Fork L19.6CM,
:F\\g\f_e
FIN1/5  Dessert Fork L18.4CM,

—— N
FIN1/12  Fish Fork L18.9CM|
b

FIN1/11 Cake Fork L15CM,
*Heavy Solid Handle (H.S.H.)

19




SPO1/1  Table Knife (H.S.H.)  L24CM,
SPO1/4  Dessert Knife (H.S.H.) L21CM,
e
SPO1/13 Steak Knife (H.S.H.)  L24CM,
—
SPO1/12 Butter Knife (H.S.H.) L17.8CM,
SPO1/10 Fish Knife L20.8CM
N—
SPO1/3  Table Spoon L21.1CM
SPO1/6  Dessert Spoon L19.4CM
SPO1/9  Soup Spoon L17.8CM,
N e ———————
SPO1/14 Ice Tea Spoon L18.9CM |
Q‘———w{\
SPO1/7 Tea Spoon L13.7CM
« —
SPO1/8  Coffee Spoon L11.9CM
)
SPO1/21 USTea Spoon L15.2CM |
SPO1/2  Table Fork L21.1CM |
\3/\ B
SPO1/5 Dessert Fork L19.3CM |
SPO1/11 Fish Fork L18.1CM |
SPO1/15 Cake Fork L15.4CM

20

*Heavy Solid Handle (H.S.H.)

SPOOON




WNK"*

FIRST IN FOOD SERVICE

SILHOUETTE

18/10 | 5mm

JUYVMLV1d

)

SIL1/1  Table Knife (H.S.H.) L23.8CM,

w
>
o
c
m
-
-
m

B - -

SIL1/4  Dessert Knife (H.S.H.) L20.6CM|

SIL1/13 Steak Knife (H.S.H.) L23CM,

SIL1/10 Butter Knife (H.S.H.) L18CM,

SIL1/11 Fish Knife L20.1CM|
X x
SIL1/3  Table Spoon L20.8CM,
Lo
N
SIL1/6  Dessert Spoon L18.4CM,
&y e
SIL1/9  Soup Spoon L17.5CM,

o
N

SIL1/14 Ice Tea Spoon L18.7CM|
—

SIL1/7  Tea Spoon L14CM|

S

SIL1/8  Coffee Spoon L11.9CM|

SIL1/2  Table For L20.8CM,
% P

SIL1/5 Dessert Fork L18.4CM,

SIL1/12 Fish Fork L18.4CM,

=

SIL1/24 Cake Fork L14.2CM,

*Heavy Solid Handle (H.S.H.)

21




18/10 | 4mm

NOB1/1  Table Knife (H

SH)  123.5CM,

|

NOB1/4  Dessert Knife (H.S.H.) L20.5CM,

|

NOB1/13 Steak Knife (H.S.H.) L23.7CM,

|

NOB1/12 Butter Knife (H.S.H.) L18.4CM,

|

NOB1/3  Table Spoon L20.8CM,

i

NOB1/6  Dessert Spoon L18.4CM,

T

NOB1/9  Soup Spoon L17.5CM,

NOB1/18 Ice Tea Spoon L18.9CM,
s

(@%

NOB1/11 Tea Spoon L14CM,

%

NOB1/8  Coffee Spoon L12.2CM,

NOB1/21 US Tea Spoon L15.6CM,

NOB1/2  Table Fork L20.8CM,

NOB1/5 Dessert Fork L18.4CM,

|

NOB1/14 Fish Fork L18.8CM

NOB1/24 Cake Fork L14CM,

*Heavy Solid Handle (H.S.H.)

22



18/10 | 4mm

WNG1/1

WNK*

FIRST IN FOOD SERVICE

. o __ﬂt ——
Table Knife (HS.H)  L23.7CM,

WNG1/4

Dessert Knife (H.S.H.) L21.7CM,

WNG1/13

sl W———y
Steak Knife (H.S.H.) L23.9CM,

WNG1/12

e
Butter Knife (H.S.H.)  L16.8CM,

WNG1/10

-

Fish Knife L21.5CM,

WNG1/3

Table Spoon L20.5CM,

WNG1/6

S>>
\_'—\—«

Dessert Spoon L19.1CM,

WNG1/9

.
- e
Soup Spoon L18.2CM,

WNG1/18

>
b
Ice Tea Spoon L21CM,

WNG1/7

S
-

Tea Spoon L14.3CM,

WNG1/8

Coffee Spoon L11.5CM,

WNG1/21

F

WNG1/2

WNG1/5

WNG1/11

WNG1/24

[

Cake Fork L15CM,

*Heavy Solid Handle (H.S.H.)

23

M
-
>
-
=
>
=
m




24

CAN1/1  Table Knife (HS.H.)  L23.5CM,
CAN1/4  Dessert Knife (H.S.H.) L20.7CM,
CAN1/13  Steak Knife (H.S.H.)  L23.1CM,
CAN1/14  Butter Knife (H.S.H)  L18.1CM,
« S
CAN1/10 Fish Knife L21.1CM,
< W
- .
CAN1/3  Table Spoon L20.6CM
<
-
CAN1/6  Dessert Spoon L18.8CM,
L~

CAN1/7  Soup Spoon L18.2CM,

~ a -

- R —
CAN1/15 Ice Tea Spoon L19.1CM,

< m

WP

CAN1/8  Tea Spoon L14.6CM
Sk JE .
CAN1/9  Coffee Spoon L11.1CM,

S
CAN1/21 USTea Spoon L15CM,
CAN1/2  Table Fork L20.7CM,
CAN1/5  Dessert Fork L18.8CM,
CAN1/11  Fish Fork L18.6CM,
CAN1/24  Cake Fork L15.5CM,

*Heavy Solid Handle (H.S.H.)




WNK*

FIRST IN FOOD SERVICE

ALESSIA

18/10 | 4mm

JYVMLVY1d

S ———

>
™
7
"
o

ALE1/1  Table Knife (H.S.H.) L23.4CM,

I

ALE1/4  Dessert Knife (H.S.H.) L20CM,

ALE1/11 Steak Knife (H.S.H.) L22.6CM,

|

ALE1/15 Butter Knife (H.S.H.) L18CM,

\\‘\,/,&.__;

ALE1/10 Fish Knife L18CM

|

ALE1/3  Table Spoon L20.3CM,

o —

ALE1/6 Dessert Spoon L17.4CM,

&

ALE1/14 Soup Spoon L16.9CM

|

ALE1/7 Tea Spoon L13.6CM

T

ALE1/8 Coffee Spoon L11.4CM,

|

ALE1/2 Table Fork L20.1CM,
ALE1/5 Dessert Fork L17.4CM,

|

ALE1/9  Fish Fork L17.4CM,
ALE1/12 Cake Fork L13.5CM,

*Heavy Solid Handle (H.S.H.)

25




TLP1/1

.

Table Knife (H.S.H.) L23.3CM

e —
TLP1/5 Dessert Knife (HS.H.) L20.1CM
TLP1/12 Steak Knife (H.S.H)  L22.5CM
TLP1/13 Butter Knife (H.S.H)  L18.3CM
TLP1/10 Fish Knife L20CM
TLP1/3  Table Spoon L20.1CM,
<~
\,
TLP1/7  Dessert Spoon L18.3CM
AW
\ ’k/
TLP1/8  Soup Spoon L17.5CM‘
-~ a
T
TLP1/14 Ice Tea Spoon L19.4CM
“~a
- T —
TLP1/11 Tea Spoon L13.9CM
Y
=
TLP1/4  Coffee Spoon L11.9CM,
s
TLP1/2  Table Fork L20CM
==
TLP1/6 Dessert Fork L18.3CM
TLP1/9  Fish Fork L18.5CM‘
TLP1/15 Cake Fork L16.2CM,

26

*Heavy Solid Handle (H.S.H.)




CHATSWORTH

INMAS tromeneus

WNK"

FIRST IN FOOD SERVICE

CHA1/1 Table Knife (H.S.H.)  L23.5CM
CHA1/4  Dessert Knife (H.S.H.) L20.7CM
———
CHA1/13  Steak Knife (H.S.H.)  L23.1CM,
CHA1/14 Butter Knife (H.S.H.) L18.1CM
CHA1/10  Fish Knife L21.1CM
< I
N
CHA1/3  Table Spoon L20.6CM,
<
-
CHA1/6 Dessert Spoon L18.8CM,
<
-
CHA1/7  Soup Spoon L18.2CM,
& =
D
CHA1/15 IceTea Spoon L19.1CM
< >
-
CHA1/8  Tea Spoon L14.6CM,
k\»
CHA1/9  Coffee Spoon L11.1CM,
Q -~
CHA1/21  USTea Spoon L15CM,
CHA1/2  Table Fork L20.7CM
S
CHA1/5  Dessert Fork L18.8CM,
—
- —
CHA1/11  Fish Fork L18.6CM,
S —————
CHA1/24 Cake Fork L15.5CM,

*Heavy Solid Handle (H.S.H.)

27



TURA1/1  Table Knife (H.S.H.) L23.6CM
W
TURA1/19 Dessert Knife (H.S.H.) 120.2CM,
TURA1/27 Steak Knife (H.S.H.) L24.3CM,
2= e
TURA1/13 Butter Knife (H.S.H)  L18.1CM|
;\“’\_"
TURA1/10 Fish Knife L18.1CM,
TURA1/3  Table Spoon L19.8CM,
TURA1/7  Dessert Spoon L18.2CM,
TURA1/8  Soup Spoon L17.3CM|
~ .
\?/-————em.d.:
TURA1/14 Ice Tea Spoon L18.5CM,
<~
TURA1/11 Tea Spoon L13.5CM|
>
TURA1/4  Coffee Spoon L11.6CM|
@
e e
TURA1/21 USTea Spoon L14.9CM|
TURA1/2  Table Fork L19.9CM|
TURA1/6  Dessert Fork L18.3CM,
\iQ =
\\\‘)//‘E\_-a—
TURA1/9  Fish Fork L18.2CM|
TURA1/15 Cake Fork L13.7CM,

28

*Heavy Solid Handle (H.S.H.)

18/10 | 4mm




WNK*

FIRST IN FOOD SERVICE

ATL1/1  Table Knife (H.S.H.) | standing L23CM

ATL1/4  Dessert Knife (H.5.H.) | standing  L20.9CM|

ATL1/27 Steak Knife (H.S.H.) L23CM |
- ;\
ATL1/14 Butter Knife (H.S.H.) L18.5CM,

-

- ————

ATL1/10 Fish Knife L20.9CM,
N
ATL1/3  Table Spoon L20.3CM,
<
= T
ATL1/6  Dessert Spoon L18.2CM,
( ———
/ ATL1/7  Soup Spoon L17.5CM,
S
-
f ATL1/11 Tea Spoon L14.1CM
H

. SR

ATL1/12 Coffee Spoon L12.3CM|

ATL1/2  Table Fork

ATL1/5 Dessert Fork L18.1CM,

\~. A—\wj 5
ATL1/9  Fish Fork L18.3CM,
ATL1/15 Cake Fork L14.8CM,

*Heavy Solid Handle (H.S.H.)
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= ____
KHF1/1 Table Knife (H.S.H.) L24.2CM,
/,M
KHF1/4 Dessert Knife (H.S.H.) L21.4CM,
ceceta cimy
KHF1/15  Steak Knife (H.S.H.) L24.2CM,
I <5
KHF1/16  Butter Knife (H.S.H.) L18.3CM;
= e
KHF1/10  Fish Knife L20.1CM;
g = \
xﬁ —re—————. .
KHF1/3 Table Spoon L20.4CM |
Se—
KHF1/6 Dessert Spoon L17.3CM,
\“, B e AN
KHF1/7 Tea Spoon L14.4CM,
N~
KHF1/8 Coffee Spoon L11.5CM,
S N—
KHF1/11 Soup Spoon L17.2CM
o - eeesesemusic. L
KHF1/12 Ice Tea Spoon L19.1CM,
— = TN
KHF1/2 Table Fork L21.3CM,
?\\\S PP v == S
T—
KHF1/5 Dessert Fork L18.1CM,
— e 333
S—— | e
KHF1/9 Fish Fork L17.2CM,

30

*Heavy Solid Handle (H.S.H.)

KATO

HAMMERED
FINISH




WNK*

FIRST IN FOOD SERVICE

Table Knife (H.S.H.) L24.2CM

KAT1/1

KAT1/4 Dessert Knife (H.S.H.) L21.4CM

KAT1/15  Steak Knife (H.S.H.) L24.2CM

KAT1/16  Butter Knife (H.S.H.) L18.3CM

\7;\
L20.1CM

Fish Knife

N
L20.4CM

KAT1/3 Table Spoon
.

L17.3CM

KAT1/6 Dessert Spoon
o

KAT1/10

L14.4CM

KAT1/7 Tea Spoon

Coffee Spoon L11.5CM,
( »
L17.2CM

r | \
| / ‘
1
,‘ l ‘ KAT1/11 Soup Spoon
.’ |
J | r R
I ‘ KAT1/12 Ice Tea Spoon L19.1CM
— T e

KAT1/8

|
L21.3CM

\‘
Table Fork

KAT1/2

Dessert Fork

KAT1/5

L17.2CM

|
KAT1/9 Fish Fork

*Heavy Solid Handle (H.S.H.)

—
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—
Table Knife (H.S.H.)
BAG1/18 with line on handle L23CM|
e
Dessert Knife (H.S.H.)
BAG1/20 with line on handle L21.3CM|
AR ’_\
Steak Knife (H.S.H.)
BAG1/27 with line on handle L22.3CM,
NP | — y
Butter Knife (H.S.H.)
BAG1/31 with line on handle L18.4CM |
N ~—_ ——
BAG1/7 Fish Knife L19.7CM,|
-
\ ’
.- >
BAG1/3 Table Spoon L20.8CM,
L o
— >
BAG1/6 Dessert Spoon L18.5CM|
l"\ a
T
BAG1/9 Soup Spoon L17.8CM
- 4
BAG1/14 Ice Tea Spoon L20.1CM|
A
A
BAG1/11 Tea Spoon L13.8CM|
L. N
& e ———
BAG1/12 Coffee Spoon L11.2CM|
N o —
BAG1/23 US Tea Spoon L15.2CM|
BAG1/2 Table Fork L20.7CM,
BAG1/5 Dessert Fork L18.5CM,
==
BAG1/8 Fish Fork L18.2CM|
3
BAG1/24 Cake Fork L15.4CM,

*Heavy Solid Handle (H.S.H.)

BAGUETTE

18/10 | 3mm




WNK"*

FIRST IN FOOD SERVICE

DELUXE |

18/10 | 3mm

JYVYMLV14

e
SAK1/1  Table Knife (S.H.) L23.4CM,

O
)
c
x
)

L —

SAK1/3  Dessert Knife (S.H.) L20.4CM

SAK1/17 Steak Knife (S.H.) L21.3CM,

SAK1/14 Butter Knife (S.H.)  L18.1CM,

SAK1/6  Fish Knife L20CM
SAK1/12  Table Spoon L20CM,
P -

P*r——

SAK1/4  Dessert Spoon L17.9CM,

S —

SAK1/11  Soup Spoon L17.3CM,
SAK1/10 Ice Tea Spoon L19.3CM,
SAK1/9  Tea Spoon L13.5CM,
-
\b 4 EEEEJ:("
SAK1/13  Coffee Spoon L11.6CM,

SAK1/21 USTea Spoon L15.5CM,

SAK1/2

SAK1/5  Dessert Fork L18.1CM,

SAK1/7  Fish Fork L17.8CM,
\\\: e— -3

SAK1/15 Cake Fork L15.2CM,

*Solid Handle (S.H.)
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’ LEOPARDI
- i y 18/10] 3mm

e

S

LEO1/1  Table Knife (H.S.H.)  L23.7CM,

D= )
LEO1/5 Dessert Knife (H.S.H.) L21.7CM,

e ———

LEO1/27 Steak Knife (H.S.H.) L21.7CM,

L e—
LEO1/34 Butter Knife (H.S.H.) L18.2CM,

LEO1/10  Fish Knife L21.3CM,
LEO1/3  Table Spoon L21CM,
D —
——
LEO1/7  Dessert Spoon L18.8CM,
LEO1/13 Soup Spoon L17.5CM,
LEO1/17 IceTea Spoon L18.8CM,
LEO1/11  Tea Spoon L14CM,
D
LEO1/12 Coffee Spoon L11.7CM,
LEO1/21 USTea Spoon L14.7CM,
LEO1/2  Table Fork L20.7CM,
“\\ —
LEO1/6  Dessert Fork L18.9CM,

LEO1/9  Fish Fork L18.6CM,

\?k p——
LEO1/16 Cake Fork L15CM,

*Heavy Solid Handle (H.S.H.)
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ECLIPSE

18/10 | 3mm

WNK"*

FIRST IN FOOD SERVICI

ECL1/1  Table Knife (H.S.H.) L23.4CM |
S —————=

ECL1/4  Dessert Knife (H.S.H.) L20.8CM,

ECL1/14 Butter Knife (H.S.H.) L18.1CM,

ECL1/7  Fish Knife L19.6CM,

ECL1/3  Table Spoon L19.8CM
- —m

ECL1/6  Dessert Spoon L17.9CM

ECL1/9  Soup Spoon L17.2CM

ECL1/10 Ice Tea Spoon L18.5CM

ECL1/11 Tea Spoon L13.8CM

-

ECL1/12 Coffee Spoon L11.8CM
? — e

GO

ECL1/21 USTea Spoon L14.7CM

ECL1/2  Table Fork L20.3CM

ECL1/5  Dessert Fork L18.4CM

ECL1/8  Fish Fork L18CM,
i\\\\:‘ S =0

ECL1/25 Cake Fork L15.2CM|

*Heavy Solid Handle (H.S.H.)

E
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e s —

PLA1/1  Table Knife (H.S.H) L22.7CM|

e —
PLA1/5 Dessert Knife (H.S.H) L20.6CM,

e —

PLA1/13 Steak Knife (HS.H)  L21.6CM,

T tu’ —

PLA1/10 Butter Knife (H.S.H) L16.8CM,

\_/——a&__’
PLA1/17 Fish Knife L21.5CM,

<L ——

PLA1/3 Table Spoon L20.5CM,
PLA1/7 Dessert Spoon L18.6CM|
e.;_,! S
PLA1/8 Soup Spoon L18.4CM|
PLA1/14 Ice Tea Spoon L20.1CM|

36

PLA1/11 Tea Spoon L13.7CM|

S —

PLA1/12 Coffee Spoon L11.6CM,

PLA1/2 Table For L20.7CM|

PLA1/15 Cake Fork L14.1CM,

*Heavy Solid Handle (H.S.H.)

18/10 | 3mm




EVERTZ

18/10 | 3mm

WNK*

FIRST IN FOOD SERVICE

= 14

EVE1/1  Table Knife (H.S.H.) L21.4CM,
-
EVE1/5 Dessert Knife (H.S.H.) L19.8CM,
EVE1/13 Steak Knife (H.S.H.) L22CM,
S —
EVE1/17 Butter Knife (H.S.H) L18.1CM,
— oD
EVE1/10 Fish Knife L19.5CM|
ma
kl /—\/1
EVE1/3  Table Spoon L19.5CM|
5 - .
~ @ @
S
EVE1/7  Dessert Spoon L17.4CM
A
W EVE1/8  Soup Spoon L16.5CM
W
3 EVE1/14 Ice Tea Spoon L18.5CM
I
g a
. - S
H
- EVE1/11 Tea Spoon L13.6CM,
< »
S ey
EVE1/12 Coffee Spoon L11.2Cm
EVE1/2  Table Fork L19.5CM
EVE1/6  Dessert Fork L17.1CMI
~ ; P )
EVE1/9  Fish Fork L17.1CM|
S ——————
EVE1/30 Cake Fork L15CM|
*Heavy Solid Handle (H.S.H.)
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)

COR1/1  Table Knife (H.S.H.) L23.4CM,
e ————— 1
COR1/5 Dessert Knife (H.S.H.) L20.4CM,
COR1/13  Steak Knife (H.S.H.) L22.7CM|
COR1/10  Fish Knife L18.4CM|
-
L—
COR1/3  Table Spoon L21CM,
-
COR1/7  Dessert Spoon L18.4CM,
~ o
COR1/11  Tea Spoon L13.8CM|
~ -
COR1/12  Coffee Spoon L10.9CM,
COR1/2  Table Fork L20.9CM|
D
COR1/6  Dessert Fork L18.5CM
COR1/9  Fish Fork L18.4CM,

38

*Heavy Solid Handle (H.S.H.)

CONTOUR

18/10 | 3mm




WNK*

FIRST IN FOOD SERVICE

WINDSOR

18/10 | 3mm

T

JYVMLY 14

=1
WIN1/1  Table Knife (S.H.) L23.2CM, g
WIN1/4  Dessert Knife (S.H.) L20.2CM,

WIN1/17 Steak Knife (S.H.) L21.2CM,

WIN1/10 Butter Knife (S.H.) L18.1CM,

WIN1/7  Fish Knife L21.3CM,
WIN1/3  Table Spoon L19.6CM,

o— -

WIN1/6  Dessert Spoon L17.4CM,

@ —

WIN1/9  Soup Spoon L16.7CM,
WIN1/14 Ice Tea Spoon L18.6CM,
@

WIN1/11 Tea Spoon L13.8CM,

€

WIN1/12 Coffee Spoon L11.9CM,
@

WIN1/21 USTea Spoon L15.3CM,

WIN1/2  Table Fork L19.8CM,
S———

WIN1/5  Dessert Fork L17.5CM,
S0

WIN1/8  Fish Fork L17.3CM,
M

WIN1/15 Cake Fork L15.5CM,

*Solid Handle (S.H.)

39







Alain and Dominique Vavro live in the delightful French village of Collonges au Mont
d’'Or close to Lyon on the banks of the River Seine. Whilst tiny, the village is renowned
around the world as home of legendary gastronomer, Paul Bocuse’s Michelin-starred
restaurant, '’Auberge du Pont de Collonges. It was here that the Vavro’s first began to
make a name for themselves and their tableware.

Over the years, Alain and Dominique have created many outstanding crockery and
cutlery collections which now grace the tables of leading hotels and restaurants
across Europe and the Middle East. In specially designing four sets of flatware for
WNK, the Vavros are taking their creative flair to an entirely new level.
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rrent lifestyles
blades forged
pkes it a warm
pditional charac

L mais inspiré pour le couteau




WNK*

FIRST IN FOOD SERVICE

JYVMLY 14

GAMME ALBA

—

ALB1/1  Table Knife (H.S.H.)  L23.5CM,

[q]
)
3
3
)
>
o
)

——

ALB1/4  Dessert Knife (H.S.H.) L20.6CM,

_—TT | emeem————
ALB1/13 Steak Knife (H.S.H.) L23.6CM,

e ————

ALB1/12 Butter Knife (H.S.H.) L17.9CM,

\\"’—”—\-

ALB1/10 Fish Knife L20.5CM|

‘\‘7

ALB1/3  Table Spoon L20.7CM,
e, o ,
\ e
ALB1/6  Dessert Spoon L19.2CM|
ALB1/9  Soup Spoon L17.8CM,
=
ALB1/18 Ice Tea Spoon L19CM|
\~=
ALB1/7  Tea Spoon L14CM|
—_—
ALB1/8  Coffee Spoon L12.2CM,
S
ALB1/15 US Tea Spoon L15.2CM,
ALB1/2  Table Fork L20.5CM,
ALB1/5 Dessert Fork L19.1CM,
——
ALB1/11 Fish Fork L19CM,
ALB1/24 Cake Fork L14.3CM,

*Heavy Solid Handle (H.S.H.)

43




tells a story.. The movement of its rounded lines evokes
positive and energetic values with a knowing wink at
Baguette, the great classic, which has been used for over
a century. This vigorous, streamlined and generous style
adds a touch of timeless balance to tableware.

nous raconte une histoire.. Le mouvement de ses lignes
rondes évoque des valeurs positives et énergisantes en clin
d'oeil au grand classique “Baguette”, utilisé depuis plus d'un
siecle. Ce style vigoureux, épuré et généreux confere aux
couverts une touche d’équilibre intemporel.



WNK"*

FIRST IN FOOD SERVICE

JHVMLV14

GAMME JAVA

@

[+

o 4 = % 3

3

JAVI/1  Table Knife (H.S.H.) L24CM | -
1Y)

<

,ﬁa* =

JAV1/4 Dessert Knife (H.S.H.) L21.3CM,

EEay—=

JAV1/13  Steak Knife (H.S.H.) L24CM |

s e
ey

JAV1/12  Butter Knife (H.S.H.) L18CM |

JAV1/10  Fish Knife (H.S.H.) L20.7CM |

JAV1/3 Table Spoon L21.2CM,

JAV1/6 Dessert Spoon L19.5CM|
QE\.’ ;

L //—\\_1 y

JAV1/9 Soup Spoon L17.7CM|

B

% e

JAV1/18  Ice Tea Spoon L18.9CM|
[ - >

JAV1/7 Tea Spoon L13.9CM,|
«~ - )

N e

JAV1/8 Coffee Spoon L12CM |
s >

\\\e - e

JAV1/15  USTea Spoon L15.1CM|
\\§\ B /N

JAV1/2 Table Fork L21.2CM,

JAV1/5 Dessert Fork L19.5CM,

JAV1/11  Fish Fork L19.6CM|
~——
JAV1/24  Cake Fork L14.3CM,

*Heavy Solid Handle (H.S.H.)
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Our design is oriented toward a search for a simplified
and graphically pure shape. tlery is restrained and fits in
with the concepts of a cuisine that is contemporary, fresh
and creative. The broad/flat area on the handles enables
getting a firm gip.on the cutlery.

Notre design s'est axé sur la recherche d'une ligne simplifiée,
graphique et épurée. Les couverts, stricts, s'inscrivent en
accord avec les concepts de cuisine contemporaine,
actuelle, et créative. Le large plat des manches contribue a
une bonne préhension des couverts.




WNK*

FIRST IN FOOD SERVICE

JYVYMLVY14

GAMME NEMO

NEM2/1  Table Knife (H.S.H.) L23.7CM,

(n]
o
3
3
o
4
)
3
(=]

2 -

NEM2/4  Dessert Knife (H.S.H.) L21CM,

o]
] NEM2/13 Steak Knife (H.S.H.) L23.7CM,

NEM2/12 Butter Knife (H.S.H.) L18.4CM,

—~—
NEM1/10 Fish Knife L20.5CM
P S
—
NEM1/3  Table Spoon L21.3CM,
—
N—
NEM1/6  Dessert Spoon L18.9CM,
el
N
NEM1/9  Soup Spoon L18.1CM,
x
S
NEM1/18 Ice Tea Spoon L18.9CM
—
. ==
NEM1/7  Tea Spoon L14CM
~ 2 —_—
NEM1/8  Coffee Spoon L12.2CM,
« ——
~ =
NEM1/15 US Tea Spoon L15.6CM,
\\‘ 3 )
NEM1/2  Table Fork L21.3CM,
\\:\\\_/?._A
NEM1/5  Dessert Fork L18.9CM,
\N\s\\j\\* )
NEM1/11 Fish Fork L18.8CM,
=

NEM1/24 Cake Fork L15.7CM,

*Heavy Solid Handle (H.S.H.)
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ARy,

Our aim‘re was to imagine the design of a playful
and timeless line. The energetic, flowing curves of the
tableware suggest a cuisine that is eclectic, living and
without frontiers. Elongated handles on the cutlery provide

comfortable, easy use.

Notre volonté était ici dimaginer le design d'une ligne
ludique et intemporelle. Les couverts aux courbes fluides
et énergiques induisent la notion d’une cuisine éclectique,
vivante, et sans frontiére. Les manches des couverts aux
formes allongées sont adaptés au confort de I'utilisation.




WNK"*

FIRST IN FOOD SERVICE

JUVMLV14d

GAMME TOGO

o

o

3

—— ey 3

m

TOG1/1 Table Knife (H.S.H.) L24CM, ;l

«Q

— = (o]
TOG1/4  Dessert Knife (H.S.H.) L21.2CM,
TOG1/13 Steak Knife (H.S.H.) L24.2CM,
TOG1/12 Butter Knife (H.S.H.) L18CM,

\\__/—

TOG1/10 Fish Knife L20.8CM,

BYNTA HINWAS oBoy
E {2
‘

TOG1/3  Table Spoon L21.3CM,

TOG1/6  Dessert Spoon L1oCM,

TOG1/9  Soup Spoon L18.7CM,

TOG1/18 Ice Tea Spoon L18.9CM,

R

TOG1/7  TeaSpoon/USTeaSpoon L15.1CM

——

TOG1/8  Coffee Spoon L11.9CM,

TOG1/2  Table Fork L21.8CM|

W

TOG1/5  Dessert Fork L19.4CM,
= .

TOG1/11  Fish Fork L19CM

\\\\*y:?,y/_é

TOG1/24 Cake Fork L15.6CM;

*Heavy Solid Handle (H.S.H.)
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STEAK KNIFE WITH
PAKKAWOOD HANDLE

1111111
Box for Steak Knife
L31.5xW21.5 x H5cm
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WNK"*

FIRST IN FOOD SERVICE

SK113
L24cm
AVAILABLE HANDLE COLORS:

SK113-P (pistache)

SK113-B (black)
g SK113-0 (olive)
4




