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Una tradizione

A tradition
from 1964
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FILOSOFIA AZIENDALE
COMPANY PHILOSOPHY * FILOSOFIA DE LA EMPRESA

MATERIALE PUBBLICITARIO
MERCHANDISING -
MATERIAL PUBLICITARIO

POSATE INOX 18-10
CUTLERY * CUBIERTOS

250 FAST OCEANIA STYLE
250 EXTRALONG FAST ICE + PVD OLIMPIA TIME
ARCOBALENO FAST EXTRALONG OPERA TIME 1/2 ICE
ATLANTIDE FLOW PANTHEON TREND
BAGUETTE FLOW ICE + PVD PERPIZZA TWIST
CAMBRIDGE FOREVER PETRA TWIST ICE
CANADA GALILEO PORTOFINO UNIVERSAL
CHARME GIADA PRESIDENT VALERY
COSMOS GRAND HOTEL PRINCESS VIP
DREAM INGLESE QUEEN ZEN
ELISA LARA SAHARA ZEN TEXTURE
EURO LIBERTY SIRE
EXPORT MONET SYMBOL
POSATE INOX 18-C
CUTLERY - CUBIERTOS
ALASKA Jwp DAFNE g} LONDON [wk] PALETTA &
CAPRI wi§ GEOMETRICO |k} LORY WA RIMINI §k]
CINZIA 2 GOCCIA [k MIX Bk SPRITZ By

LINEA BUFFET
mod. GRAND HOTEL
BUFFET LINE - LINEA BUFFET

POSATE CON MANICO IN ABS
CUTLERY WITH ABS HANDLE * CUBIERTOS CON MANGO EN ABS

TRATTAMENTI
FINISHING * TRATAMIENTOS

PERSONALIZZAZIONI
PERSONALIZATIONS * PERSONALIZACIONES

COLTELLI
KNIVES + CUCHILLOS

UTENSILI DA CUCINA
KITCHEN TOOLS * UTENSILIOS DE COCINA

VASELLAME
HOLLOWARE * ORBREFERIA

CONFEZIONI
PACKAGING * PAQUETES

LE FIERE
TRADE FAIRS * FAIRAS




PERCHE SCEGLIERCI '

Perchée Salvinelli é specializzata nella vendita di
posate nel settore HO.RE.CA da 60 anni;

Percheé Salvinelli ha sempre mantenuto la sua
produzione di posate in Italia incrementando le
linee produttive, aggiornando i propri metodi la-
vorativi e ampliando la varieta di prodotti;

Perche Salvinelli é riuscita negli anni a guada-
gnarsi l'aggettivo di "affidabilita" grazie all'at-
tenzione posta nei clienti; dalla vendita, al post
vendita.

Essere un rivenditore del marchio Salvinelli si-
gnifica proporre posate di qualita a hotel, risto-
ranti e catering, ma anche confezioni pratiche e
complete per il consumatore privato.

Per Salvinelli ogni anno é una sfida al rinnova-
mento e alla ricerca di nuovi stili e trattamenti
da applicare alla posateria per soddisfare I'evo-
luzione delle tendenze della tavola.

HY
CHOSE US

Because Salvinelli has
specialized in the sale
of cutlery in the HO.RE.
CA sector for 60 years;

Because Salvinelli has

always maintained its
cutlery production in
Italy by increasing the
production lines, upda-
ting its working me-
thods and expanding
the variety of products;

Because Salvinelli has
managed over the ye-
ars to earn the adjective
of "credibility" thanks
to the attention paid to
customers; from sales
to after sales.

Being a reseller of the
Salvinelli brand means
offering quality cutlery
to hotels, restaurants

and caterers, but also
practical and complete
packages for the priva-
te consumer.

For Salvinelli, every year
is a challenge to renew
and search for new
styles and treatments
to apply to cutlery to
meet the evolution of
table trends.




1P oroue
ELEGIRNOS?

Salvinelli  se
especializa en la venta
de cuchilleria en el sector
HO.RE.CA desde hace 60
anos;

Porque

Porque Salvinelli siem-
pre ha mantenido su
produccion de cuchilleria
en Italia aumentando las
lineas de produccion, ac-
tualizando sus métodos
de trabajo y ampliando
la variedad de productos;

Porgue Salvinelli ha con-
seguido a lo largo de los
anos ganarse el adjetivo
de “fiabilidad" gracias
a la atencion prestada
a los clientes; desde la
venta hasta el postven-
ta.

Ser revendedor de la
marca Salvinelli significa
ofrecer cuberteria de ca-
lidad a hoteles, restau-
rantes y empresas de
catering, pero también

5

PRIORITA SULLE NECESSITA DEI CLIENTI
PRIORITY ON CUSTOMER NEEDS
PRIORIDAD EN LAS NECESIDADES DEL CLIENTE

RETE DI VENDITA IN ESPANSIONE
EXPANDING SALES NETWORK
RED DE VENTAS EN EXPANSION

INCREMENTO ANNUALE DEI PRODOTTI
ANNUAL INCREASE OF PRODUCTS
INCREMENTO ANUAL DE PRODUCTOS

COLLABORAZIONI DURATURE
LONG-LASTING COLLABORATIONS
COLABORACIONES DURADERAS

paquetes practicos v
completos para el con-
sumidor privado.

Para Salvinelli, cada ano
es un desafio renovarse
y buscar nuevos estilos
y tratamientos para apli-
car a la cuberteria para
atender la evolucion
de las tendencias en la
mesa.



SETTORE D1 VENDITA

Salvinelli da pit di 60
anni  dedica energie
creative e produttive
per la realizzazione di
posateriaad alto va-
lore, ponendo una
costante attenzione
al design e alla ricerca
nello stile.

Il mercato per Salvi-
nelli non ha confini e
i clienti sono distru-
buiti in tutto il mondo
grazie ad una rete di
vendita in continua
espansione e alla pre-
senza constante nelle
principali fiere del set-
tore.

Le proposte dell'a-
zienda seguono le esi-
genze dei clienti per
una migliore esposi-
zione dei prodotti negli
showroom o creazioni
di confezioni persona-
lizzate per la vendita
al dettaglio.

SECTOR OF SALES

SECTOR DE VENTA

For more than 60 ye-
ars, Salvinelli has been
dedicating  creative
and productive ener-
gy to the creation of
high-value  cutlery,
paying constant at-
tention to design and
style research.

The market for Salvi-
nelli has no borders
and customers are di-
stributed all over the
world thanks to an
ever-expanding sales
network and constant
presence in the main
trade fairs of the sec-
tor.

The company's pro-
posals follow the cu-
stomers' needs for a
better display of the
products in the show-
rooms or the crea-
tion of personalized
packaging for the re-
tail sale.

Desde hace mas de
60 anos, Salvinelli de-
dica energia creativa
y productiva a la cre-
acion de cubiertos de
alto valor, prestando
constante atencion a
la investigacion del di-
seno y del estilo.

El mercado de Salvi-
nellino tiene fronteras
y los clientes estan
distribuidos por todo
el mundo gracias a
una red comercial en
constante expansion
y a una presencia con-
stante en las principa-
les ferias del sector.

Las propuestas de la
empresa responden
a las necesidades de
los clientes de una
mejor exposicion de
los productos en los
showrooms o de la
creacion de embalajes
personalizados para la
venta al por menor.




italian cutlery concept

LA NOSTRA FORZA

(OUR STRENGH
|LA NUESTRA FUERZA

= HOtel

T@_f REstaurant
@ (Atering

PROGETTAZIONE INTERNA
DEGLI STAMPI

Internal planning of moulds
Diseno interno de los moldes

MATERIA PRIMA EUROPEA DELLE POSATE
Europe raw material for cutlery
Primero material Europeo de los cubiertos

DESIGN MADE IN ITALY DEI PRODOTTI CONSEGNA RAPIDA
Made in Italy design of products Fast delivery
Diseno made in Italy de los productos Entrega rapida

‘ ‘ La gqualita & la nostra scelta aziendale

Quality is our business choice
La calidad es la wuestra eleccién comercial, , ’



TVENTA UN * ‘ ‘

'BECOME A
ONVIERTETE EN UN ation cutlery concept

B

Salvinelli sa come la pubblicita sia importante per far cono-

scere le qualita di un prodotto e come la disposizione della

merce detti la buona riuscita di una vendita.

Diventare un punto di riferimento per la vendita di articoli HO.RE.

CAeuna non solo per i venditori del settore, ma anche per
Salvinelli stesso che negli anni ha introdotto nuovi materiali promozio-

nali per trasformare gli angoli di negozi, showroom e rivenditori HO.RE.CA
inun

CAMPIONARIO VALIGIA
SUITE CASE FOR SAMPLES
MALETIN PARA MUESTRAS
cm 43 x 30

Pz.32

Cod. art. VALIGETTA

TOTEM PER 10 QUATERNE DI POSATE ESPOSITORE PER VETRINA IN PLEXIGLASS

TOTEM FOR 10 QUATERNALS OF CUTLERY
EXHIBIDOR PARA 10 QUATERNQS DE CUBIERTOS
cm30x39xh 198

Pz. 40

Cod. Art. EXPOTOTEM

EXHIBITOR IN PLEXIGLASS FOR SHOP-WINDOW
EXIBIDOR EN PLEXIGLAS PARA ESCAPARATE
cm 16 x10x 10

Pz. 4

Cod. art. EXPOBANCO



S italian cutlery concept

Salvinelli knows how important advertising
is to make known the qualities of a product
and how the disposition of the goods
dictates the success of a sale.

Becoming a reference point for the sale of
HO.RE.CA items is a not only for
the sellers in the sector, but also for
Salvinelli himself who over the years
has introduced new advertising products to
transform the corners of shops, showrooms
and HO.RE.CA dealers in a

9

Salvinelli sabe lo importante que es la pu-
blicidad para hacer a conocer las cualida-
des de un producto y como la disposicion
de las mercancias dicta el éxito de una venta.
Convertirse en un punto de referencia para la
venta de articulos HO.RE.CA es una

no solo para los vendedores del sector,
sino también para el mismo Salvinel-
li que a lo largo de los anos ha introducido
nuevos materiales promocionales para tran-
sformar los rincones de las tiendas, salas de
exposicion v distribuidores HO.RE.CA en un

1T ALLESTIMENTO ESPOSITIVO PER POSATE IN COMODATO D'USO GRATUITO
1 EXHIBITION SET-UP FOR CUTLERY IN LOAD FOR FREE USE
1 EXPOSIDOR PARA CUBIERTOS EN PRESTAMO PARA USO GRATUITO

CARTELLONISTICA SALVINELLI POINT
SALVINELLI POINT POSTERS
CARTELES DE TIENDA SALVINELLI POINT

AGEVOLAZIONI SU ROTTAMAZIONI E PROMO
FACILITATIONS ON SCRAPS AND PROMO
CONCESIONES EN CHATARRAS Y PROMO

CONDIZIONI DI PAGAMENTO PERSONALIZZATE
PERSONALIZED PAYMENT CONDITIONS
CONDICIONES DE PAGO PERSONALIZADAS

ANTICIPAZIONI SULLE NOVITA
ADVANCES ON THE NEWS
AVANCES DE NOTICIAS

SCONTI SULLINSERIMENTO DI UNA LINEA NUOVA DI POSATE
DISCOUNTS ON THE INSERTION OF A NEW LINE OF CUTLERY
DESCUENTOS EN LA INSERCION DE UNA NUEVA LINEA DE CUBIERTOS

>(-RICHIEDI LE CONDIZIONI PER AVERLI
ASK FOR THE CONDITIONS TO HAVE THEM
SOLICITA LAS CONDICIONES PARA TENERLAS



CASH&CARRY

PARETE DOGATA COMPONIBILE
MODULAR STAVE WALL
PARED MODULAR

_«oTi

5

ADATTA PER OGNI VENDITA * SUWITABLE FOR EVERY SALE - ADECUADO PARA CADA VENTA it

Rulul!“
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5 doghe per ganci
MAX 7 ganci per doga = tot. 35
ganci

5 staves for hooks
MAX 7 hooks per stave = tot.
35 hooks

5 listones para ganchos
MAX 7 ganchos por lama = tot.
35 ganchos

© 3 doghe per ganci

: MAX 7 ganci per doga = tot. 21
© ganci

: MAX 2 mensole per vendita

. posate sfuse:

: 24pzxCT-FT-CTF-CA-MO :

: 3 staves for hooks

- MAX 7 hooks per stave = tot.

: 21 hooks

: MAX 2 shelves for sale of loose
cutlery:

: 24pcsx CT - FT-CTF-CA-MO

: 3listones para ganchos

: MAX 7 ganchos por lama = tot.
: 21 ganchos

. Estantes MAX 2 para la venta

. de cubiertos sueltos:

: 24 piezas x CT - FT- CTF - CA

: -MO

© 3 doghe per ganci

: MAX 7 ganci per doga = tot. 21
: ganci

: MAX 2 mensole per

. esposizione

. campionaria:

: 15 postazioni per mensola.

© 3 staves for hooks

: MAX 7 hooks per stave = tot.
: 21 hooks

: MAX 2 shelves for display
sample:

: 15 positions per shelf.

: 3 listones para ganchos

: MAX 7 ganchos por lama = tot.
: 21 ganchos

: Estantes MAX 2 para exhibicion

 muestra: 15 posiciones por
. estante.
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© 44 doghe per ganci

: MAX 7 ganci per doga = tot. 28
: ganci

© 1 mensola per esposizione

: campionaria:

© 15 postazioni per mensola.

: 4 staves for hooks

- MAX 7 hooks per stave = tot. 21
© hooks

: 1 shelve for display sample:

: 15 positions per shelf.

: 4 listones para ganchos
: MAX 7 ganchos por lama = tot. 28
© ganchos

: 1 estante para exhibicion de
* muestra:

: 15 posiciones por estante.



Poster

cm 70 x 100
Cod. art. POSTER

Banner

IN PVC

con asola

with buttonhole
con ojal

c¢cm 100 x100
Cod. art. BANNER

Sticker

ADESIVI PER VETRINE
STICKERS FOR SHOPWINDOWS
ADHESIVOS PARA VITRINAS

cm 25x 25
Cod. art. STICKER

Prismi

“"j“!‘_fl‘-i PRISMI COMPONIBILI PER

‘P‘ ‘ VETRINA O CORRIDOIO

i 0 ¥ MODULAR PRISM FOR
SHOPWINDOW OR CORRIDOR
PRISMAS MODULARES PARA ESCA-

PERSONALIZZA 1L TUO NEGOZIO N\ PARATE O PASILLO
CON 1 NOSTR] ALLESTIMENTI S\ cm 50 x 58 185

4 prismi in cartone impilabili
Cod. art. PRISMI

(CUSTOMIZE YOUR SHOP WITH OUR
EQUIPMENT

PPERSONALIZA TU TIENDA CON NUE-
STRO EQUIPO

Roll up

cm 80 x 200
Cod. art. ROLLUP

SHOPS
SHOWROOMS
SUPERMARKETS
SHOPPING CENTER
HO.RE.CA EVENTS
EXHIBITIONS




ANNI DI TRADIZIONE
— -
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| fratelli Costanzo e
Faustino Salvinelli
dopo anni di esperien-
za aprirono un'azienda
artigianale con il nome
di  “"Fratelli Salvinelli”
che progettava e co-
struiva stampi di po-
sate per conto di indu-
strie locali.

The brothers Costanzo
and Faustino Salvinelli
created a small mechanic
factory and they began
to build cutlery moulds
on behalf of local indu-
stries.

Los hermanos Costan-
zo y Faustino Salvinel-
li crearon un pequeno
mecanico y comenzaron
a construir moldes para
cubiertos por cuenta de
industrias locales.

19770

L'azienda inizio a far-
si notare per la sua
qualita nel lavoro e de-
cise non solo di costru-
ire stampi, ma anche
avviare la produzio-
ne di posate conto
terzi.

The company began to
get noticed for its qua-
lity in work and decided
not only to build molds,
but also to start the pro-
duction of cutlery for third
parties.

La empresa empezd a
darse a conocer por su
calidad en el trabajo vy
decidi6 no solo construir
moldes, sino también ini-
ciar la produccion de cu-
biertos para terceros.

12

19080

L'azienda inizio a
focalizzare le proprie
energie sullo sviluppo
della produzione di
posate creando il pro-
prio marchio e instal-
lando linee di macchi-
nari con automatismi
meccanici.
Nacque la
Srl"

“Salvinelli

The company began to
focus its energies on the
development of cutlery
production by creating its
own brand and installing
lines of machinery with
mechanical  automati-
sms.

“Salvinelli SrI" was barn.

La empresa co-
menz6 a enfocar sus
energias en el desarrollo
de laproduccion de cu-
biertos creando su propia
marca e instalando lineas
demaquinaria con au-
tomatismos mecanicos.

=

Nacio “Salvinelli Srl"

YEARS OF

1990

Le nuove generazio-
ni focalizzarono il loro
studio sugli stili della
tavola, texture e fini-
ture sulle posate por-
tando novita sempre al
passo col tempo.

The new generations fo-
cused their study on the
styles of the table, textu-
res and finishes on the
cutlery, bringing innova-
tions always in step with
time.

Las nuevas generaciones
centraron su estudio en
los estilos de la mesa,
texturas y acabados de
la cuberteria, trayendo
innovaciones siempre en
sintonia con el tiempo.



TRADITION - A

2008

La richiesta di avere
pil scelta nel campo
dei complementi di ar-
redo per la tavola e la
cucing, porto I'azienda
ad una svolta decisi-
va.

Entro quindi nel mondo
dell'importazione per
gli accessori da tavola.

The request for mare
choice in the field of table
and kitchen furnishings
led the company to a de-
cisive turning point.

He then entered the
world of imports for table
accessories.

La solicitud de mas
opciones en el campo del
mobiliario de mesa y co-
cina llevo a la empresa
a un punto de inflexion
decisivo.

Luego ingresd al mun-
do de las importaciones
para los accesorio de
mesa.

2011

| salto di qualita e or-
mai avviato, nel re-
parto produttivo le
macchine vengono so-
stituite con macchinari
a controllo numerico
servite da robot.

The leap in quality has
now begun, in the pro-
duction  department
the machines are replaced
with numerically control-
led machines served by
robots.

El salto en la calidad va
ha comenzado, en el de-
partamento de produccion
las maquinas son re-
emplazadas por maqui-
nas controladas numeéri-
camente servidas por
robots.

13

2014

L'azienda fu pronta ad
arrivare sulle tavole
di tutto il mondo. Da
questo anno Salvinelli
e presente costante-
mente nelle fiere na-
zionali e internazionali
piu importanti del set-
tore.

The company was rea-
dy to arrive on tables all
over the world. Since this
year Salvinelli has been
constantly present in the
most important national
and international fairs in
the sector.

La empresa estaba lista
para llegar a las mesas
de todo el mundo. Desde
este ano Salvinelli ha
estado constantemente
presente en las ferias na-
cionales e internaciona-
les mas importantes del
sector.

NOS DE TRADICION

2020

In un era dove la ve-
locita di consegna e
diventata una prepo-
gativa fondamentale,
Salvinelli ha realizzato
un magazzino automa-
tizzato e linee di spe-
dizioni veloci. Oggi la
Salvinelli & rinomata
anche per la velocita
di spedizione.

Inan era where the speed
of delivery has become a
fundamental prepogative,
Salvinelli has created an
automated  warehouse
and fast shipping lines.
Today Salvinelli is also
renowned for the speed
of shipping.

En una era en la que la
velocidad de entrega se ha
convertido en una pre-
pogativa  fundamental,
Salvinelli ha creado un
almacén automatizado v
lineas de envio rapidas.
Hoy en dia, Salvinelli tam-
bién es conocido por la
velocidad de envio.



COMPOSITION - COMPOSICION - COMPOSITION - KOMPOSITION

art. CT art. FT art. CTF art. CTI art. SS

CUCCHIAIO TAVOLA FORCHETTA TAVOLA COLTELLO TAVOLA FORGIATO COLTELLO TAVOLA INOX CUCCHIAIO ZUPPA
TABLE SPOON TABLE FORK FORGED TABLE KNIFE INOX TABLE KNIFE SOUP SPOON
CUCHARA DE MESA TENEDOR DE MESA CUCCHILLO DE MESA FORJADO CUCCHILLO DE MESA INOX CUCHARITA DE SOPA
CUILLERE DE TABLE FOURCHETTE DE TABLE COUTEAU DE TABLE FORGE COUTEAU DE TABLE INOX CUILLERE A SOUPE
TAFELLOFFEL TAFEGABEL TAFELMESSER FORGE TAFELMESSER INOX SUPPENLOFFEL

y
\& {
\ \
\
art. CF art. FF art. CFF art. CFI art. CVI
CUCCHIAIO FRUTTA FORCHETTA FRUTTA COLTELLO FRUTTA FORGIATO COLTELLO FRUTTA INOX COLTELLO VIAGGIO INOX
FRUIT SPOON FRUIT FORK FORGED FRUIT KNIFE INOX FRUIT KNIFE INOX TRAVEL KNIFE
CUCHARA POSTRE TENEDOR POSTRE CUCCHILLO POSTRE FORJADO CUCCHILLO POSTRE INOX CUCHILLO DE VIAJE INOX
CUILLERE DESSERT FOURCHETTE DESSERT COUTEAU DESSERT FORGE COUTEAU DESSERT INOX COUTEAU DE VOYAGE INOX
DESSERTLOFFEL DESSERTGABEL DESSERTMESSER FORGE DESSERTMESSER INOX REISEMESSER INOX
| "
\l
\
art. CO art. FA art. FL art. CG art. FG
CUCCHIAINO OLIVE FORCHETTINA ANTIPASTO FORCHETTINA LUMACA CUCCHIAINO FINGER FOOD FORCHETTINA FINGER FOOD
OLIVE SPOON APPETIZER FORK SNAIL FORK FINGER FOOD SPOON FINGER FOOD FORK
CUCHARITA DE ACEITE TENEDOR PARA ENTREMES TENEDOR CARACOL CUCHARITA FINGER FOOD TENEDOR FINGER FOOD
CUILLERE D’HUILE FOURCHETTE A HORS FOURCHETTE ESCARGOT CUILLERE FINGER FOOD FOURCHETTE FINGER FOOD
TEELOFFEL OL D’EOUVRE SLAKGABEL FINGER FOOD LOFFEL FINGER FOOD GABEL

VORSPEISEGABEL

art. FP art. CP art. FC

FORCHETTA PESCE COLTELLO PESCE FORCHETTINA CROSTACEI
FISH FORK FISH SLICE SHELLFISH FORK

TENEDOR PARA PESCADO CUCHILLO PARA PESCADO TENEDOR MARISCOS
FOURCHETTE A POISSON PELLE A POISSON FOURCHETTE CRUSTACES
FISCHGABEL FISCHMESSER KRUSTENTIEREGABEL

14



art. CD
CUCCHIAIO DOLCE

CAKE SPOON
CUCHARA PARA LUNCH
CUILLERE A GATEAU
KUCHENLOFFEL

art. SBF
SPALMABURRO FORGIATO

FORGED BUTTER SPREADER
ESPARSIDOR MANTEQUILLAFORJ.
ESCARTEUR DE BURRE FORGE
BUTTERSPREIZER FORGE

art. ME
MESTOLO

LADLE

CAZO
LOUCHE
SCHOEPFKEIL

art. CA
CUCCHIAINO CAFFE

COFFEE SPOON
CUCHARITA DE CAFE
CUILLERE A CAFE
KAFEELOFFEL

art. FD
FORCHETTINA DOLCE

CAKE FORK

TENEDOR PARA TARTA
FOURCHETTE A GATEAU
KUCHENGABEL

art. SB
SPALMABURRO

BUTTER SPREADER
ESPARSIDOR DE MANTEQUILLA
ESCARTEUR DE BURRE
BUTTERSPREIZER

art. CU
CUCCHIAIONE

SERVING SPOON
CUCHARON

CUILLERE A POT
VORLEGELOFFEL

art. MO
CUCCHIAINO MOKA

MOKA SPOON
CUCHARITA DE MOKA
CUILLERE A MOKA
MOKKALOFFEL

art. GE
PALETTA GELATO

ICE CREAM SPOON
CUCHARITA PARA HELADO
CUILLERE A GLACE
EISLOFFEL

art. CLF
COLTELLO LUNCH FORGIATO

FORGED LUNCH KNIFE
CUCCHILLO LUNCH FORJADO
COUTEAU LUNCH FORGE
LUNCHMESSER FORGE

art. FO
FORCHETTONE

SERVING FORK

TENEDOR TRINCANTE
FOURCHETTE A DECOUPER
VORLEGEGABEL

art. BB
CUCCHIAINO BIBITA

LONG DRINK SPOON
CUCHARITA COCKTAIL
CUILLERE A COCKTAIL
GETRANKELOFFEL
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art. PD
PALA TORTA

CAKE SERVER
PALA PARA TARTA
PELLE A TARTE
TORTENHEBER

art. CFOVUN
COLTELLO FORMAGGIO M/V

CHEESE KNIFE HOLLOW HANDLE
CUCHILLO QUESO MANGO VACIO
COUTEAU A FROMAGE M/C
KAASMESSER HOHLHELF

art. Fl
FORCHETTONE INSALATA

SALAD SERVING FORK
TENEDOR PARA ENSALADA
FOURCHETTE A SALADE
SALATGABEL

art. CM
CUCCHIAINO MACEDONIA

FRUIT SALAD SPOON
CUCHARA PARA MACEDONIA
CUILLERE SALADE DE FRUIT
OBSTALTLOFFEL

art. CDF
COLTELLO TORTA FORGIATO

FORGED CAKE KNIFE
CUCCHILLO PARATARTAFORJADO
COUTEAU A TARTE FORGE
TORTENMESSER FORGE

art. MS
MESTOLINO SALSA

SAUCE LADLE

CACILLO PARA SALSERA
CUILLERE A SAUCE
SAUCE LOFFEL






50

rINCess

FINITURA LUCIDA
z

SEGHETTI COLTELLI

Descrizione - Description Cod.Art. mm MOQ INNER MASTER

a—d_gp cccHmoTAVOLA CTPI 200 8008644039839 12 12 240
a—ge= ORCHETTATAVOLA FTPI 200 8008644039747 12 12 300
e — O E T ORI AN RO/ L - CTFPI 234 8008644039938 12 12 240
g  UHACRUITA CFPl 180 8008644061656 12 12 240
L = o S g AT Y FFPI 180 8008644040026 12 12 360
— Fctg)RIE.EEIEIPTLCJ)\TF}gJI{TEACUFCOHFLLGOIég)—SOTRE FORJADO CFFPI 210 8008644039945 12 12 240
&= [ORCHETTAPESCE FPPI 200 8008644041641 12 12 300
L L CPPI 200 8008644041634 12 12 240
- EAO)EEER%(TF!F’:]OANGDSQI}%IEE%C?FEJLTJECEH 3 DIENTES FDPI 145 8008644039969 12 12 600
—_'. lFééIC_IEgIMAS%gCI)_NATQUCHAR\LLA HELADO GEPI 153 8008644045236 12 12 600
= O BRTRD e PDPI 245 8008644041993 1 1 /

-——am ?gFQIEQABAUETLEJFBSF;%/EL%E?IE?JAgQDOR MANTEQUILLA FORJ. SBFPI 180 8008644061656 12 12 600
e T Lt e Ui DeAINoForiap0 CLFPI 180 8008644042208 12 12 240
»—’) MESTOLO MEPI 280 8008644039990 1 1 /

@)  SUCCHIAIONE SERVIRE CUPI 230 8008644040002 1 1 /

&= O R A o N avrc s oires FOPI 230 8008644040019 1 1/

-9 i T MSPI 180 8008644042235 1 1/

- CUCCHIAINO CAFFE CAPI 135 8008644039976 12 12 600
- O — MOPI 105 8008644039983 12 12 840
a9 CUCCHIAING BIBITA & ncockinL BBPI 200 8008644043928 12 12 480
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50

50

FINITURA LUCIDA
m% R

AR AR , A
DAL DRILL \

SEGHETTI COLTELLI

[ C [ I
KINIVE ci |

Descrizione - Description o MOQ INNER MASTER

aa—d{gP cuccHiaoTAVOLA CT25 200 8008644043164 12 12 240
o= ORCETTATAVOLA | FT25 200 8008644043157 12 12 300
e, oLE NI = CLCAILLO MESA FORIADO CTF25 230 8008644043171 12 12 240
——' CUCCHIAIO ZUPPA . $$25 190 8008644065821 12 12 240
oD Qucdsliaio R CF25 190 8008644043386 12 12 360
L = FORCHETTAFRUTIA . FF25 186 8008644043393 12 12 240
C—c— e (/NN CFF25 210 8008644043423 12 12 240
@——gt= ORCHETIAPESCE FP25 204 8008644044086 12 12 300
a—amp  OELLOPESCE CP25 223 8008644044093 12 12 240
o——= PR T L 3 N . bienres FD25 155 8008644043232 12 12 600
e A AT AiLLA HELADD GE25 140 8008644043409 12 12 600
——. A R A oARA TARTA PD25 247 8008644044024 1 1 /
e SSQIE-F’{\QPARBEEDﬁﬁg)ESPARCI DOR MANTEQUILLA S B25 165 8008644043416 12 12 600
e A D D SN0 Foapo CLF25 180 8008644051961 12 12 240
———-’) e he ME25 280 8008644043959 1 1 /
)  CUCCHIAIONE SERVIRE CU25 245 8008644043966 1 1 /
W O R bronca s RNeboR TamcaNE4Dienes FO25 245 8008644043973 1 1/
- CUCCHIAINO CAFFE CA25 145 8008644043249 12 12 600
- GUEGHINOIOIGY e MO25 105 8008644043454 12 12 840
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talian cutlery concept

50

50 Extralong

FINITURA LUCIDA
z 1

MIRROR FINISH

NN
BRILLANTE

SEGHETTI COLTELLI

NN
ION>S

KNIVES SERR

M

Descrizione < Description Cod.Art. mm EAN MOQ [INNER MASTER
CUCCHIAIO TAVOLA

a—d{gP dccHinoTAVOLA CE25 245 8008644042792 12 12 240
FORCHETTA TAVOLA

= TABLE FORK * TENEDOR MESA FE25 245 8008644042785 12 12 240
COLTELLO TAVOLA FORG. M/V

([a—J/ 4 FORGED TABLE KNIFE H/H 'CUCHILLO/NIESA MM CEV25 250 8008644043195 12 12 240

*per pezzi integrativi & possibile abbinare il mod. 250
For additional pieces it is possible to combine the mod. 250
Para piezas adicionales es posible combinar el mod. 250
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e 4,0

ppwes

ream

FINITURA LUCIDA

SEGHETTI COLTELLI

CTFDR

CFFDR | ™

Descrizione - Description Cod.Art. mm MOQ INNER MASTER
CUCCHIAIO TAVOLA
a—_gP dcchiaoTavOLA CTDR 200 8008644063254 12 12 240
a—ge= ORHETTATAVOLA | FTDR 200 8008644063457 12 12 300
COLTELLO TAVOLA FORGIATO
* FORGED TABLE KNIFE * CUCHILLO MESA FORJADO CTFDR 230 8008644061700 12 12 240
CUCCHIAIO FRUTTA
@D RO P OON » CUCHARA POSTRE CFDR 186 8008644063025 12 12 240
C——= o RS I S FFDR 186 8008644043261 12 12 360
P COLTELLO FRUTTA FORGIATO
FORGED FRUIT KNIFE ® CUCHILLO POSTRE FORJADO CFFDR 210 8008644061724 12 12 240
L e — LR FPDR 204 8008644063346 12 12 300
COLTELLO PESCE
oa—a» OFLLOPESCE CPDR 223 8008644063353 12 12 240
FORCHETTINA DOLCE 3 PUNTE
-_ CAKE FORK 3 PRONGS * TENE%OR LUNCH 3 DIENTES FDDR 155 8008644063001 12 12 600
—. A O A oARA TARTA PDDR 247 8008644063339 1 1 /
PR SPALMABURRO
BUTTER SPREADER * ESPARCIDOR MANTEQUILLA SBDR 165 8008644073642 12 12 600
COLTELLO TORTA FORGIATO
“ FORGED CAKE KNIFE ® CUCHILLO TARTA FORJADO CDFDR 247 8008644063360 1 1 /
——e— COLTELLO COLAZIONE FORGIATO
FORGED LUNCH KNIFE * CUCHILLO DESAJUNO FORJADO CLFDR 180 8008644063537 12 12 240
’—ﬁ MESTOLO MEDR 280 8008644063308 1 1 /
LADLE ¢ CAZO
CUCCHIAIONE SERVIRE
—_. CUCCHIAIONE SERVIRE CUDR 245 8008644063315 1 1 /
—é FORCHETTONE SERVIRE 4 PUNTE
SERVING FORK 4 PRONGS ¢ TENE‘I}JOR TRINCANTE 4 DIENTES FODR 245 8008644063322 l 1 /
- e s CADR 145 8008644062998 12 12 600
- CUCCHIAING MOKA MODR 105 8008644063018 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA
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4,0

orever

FINITURA LUCIDA
[/

18-10
SEGHETTI COLTELLI
CTFFO
CFFFO .
Descrizione - Description Cod.Art. mm EAN MOQ INNER MASTER

o cucHioTVOLA CTFO 206 8008644045281 12 12 240
= ORCHETTATAVOLA FTFO 206 8008644045274 12 12 300
S —— O e . CTFFO 233 8008644045656 12 12 240
a—_gP» CUCCHIAIO FRUTTA e CFFO 185 8008644045397 12 12 240
- O A RO FFFO 185 8008644045380 12 12 360
e O el b poare om0 CFFFO 210 8008644045663 12 12 240
@@= TORCHETTAPESCE FPFO 200 8008644047391 12 12 300
oa—amp»  OELLOPESCE o CPFO 210 8008644047384 12 12 240
- PR T DO S PN TE . s FDFO 146 8008644045427 12 12 600
e AL A AT AALLA HELADG GEFO 120 8008644046349 12 12 600
.—. e LI T PDFO 245 8008644046325 1 1 /
@) VESTOLO MEFO 280 8008644045434 1 1 /
)  SUCCHIAIONE SERVIRE CUFO 230 8008644045441 1 1 /
- SN Eﬁ\cﬂigmnswt CAFO 133 8008644045403 12 12 600
-0 CUCCHIAING MOKA e voka MOFO 103 8008644045410 12 12 840
a— Oucer MNORIEN BBFO 200 8008644046332 12 12 480
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jtalian cutlery concepg

Descrizione - Description Cod.Art. mm EAN MOQ INNER MASTER

TCALéEECSlglO/gNO.TCﬁ\C/%AAMESA CTHO 200 8008644010531 12 12 240
FORCHETTATAVOLA FTHO 200 8008644010548 12 12 300
CQUEHOTAMIGNITO pso  CTFHO 230 8008644011941 12 12 240
COEIELD TR ORGMY cn CTVHO 245 __ 8008644016700 12 12 _ 240
OTUONTECAIONMAR oy CBFHO 232 8008644016410 12 12 240
FCOORIE-II;EII;!_ZCZ)ATI\%I%?°FC%CRHGILILAOTPCI)ZZA FORJADO CPFHO 232 8008644020332 12 12 240
et 2 SSHO 173 8008644038573 12 12 240
CUCCHIAIO FRUTTA CFHO 180 8008644010586 12 12 240
FORCHETTAFRUTTA FFHO 180 8008644010630 12 12 360
SR L o roceronso  CFFHO 210 8008644011958 12 12 240
COLTELLO FRUTTA FORG. M}V CFVHO 215 8008644016717 12 12 240

FRUIT KNIFE H/H * CUCHILLO POSTRE M/V

FORCHETTINA ANTIPASTO
APPETIZER FORK * TENEDOR PARA ENTRAMES FAHO 150 8008644063711 12 12 600

FORCHETTINA LUMACA

SNAIL FORK * TENEDOR CARACOL FLHO 150 8008644067184 12 12 600
FORCHETTAPESCE oo FPHO 200 8008644011927 12 12 300
SSOHL;ILIECLELOCLIJDCEIELCLEO PESCADO CPHO 210 8008644011934 12 12 240
SATLLrIat FORK . TENEDOR MARISCOS FCHO 135 8008644063728 12 12 600
E&ESE(JQI\IIO CDU?FI{-ACREILLA DESSERT CDHO 183 8008644043508 12 12 360
IC:AOKE(F:EREK-I;TIJFI{\‘OAV\IGDSQI}(E“IEEIS)ADF&JLI:‘J?\ICEH 3 DIENTES FDHO 146 8008644010616 12 12 600
IF;Q»IEE;/_AI—MASSE(I)-NAT(C)UCHARILLA HELADO GEHO 130 8008644010661 12 12 600
O A pArA TARTA PDHO 243 8008644015987 1 1 /
EETA%MI?RBE%(EFF{{? ESPARCIDOR DE MANTEQUILLA SBHO 155 8008644018728 12 12 600
ECI:FQIEQABAUETLEJFBS%SE/E&EQIE?JAQQDoR wanTequiLLaFors. SBFHO 180 8008644061649 12 12 240
MESTOLO, MEHO 290 8008644010678 1 1 /
AT CUHO 230 8008644010609 1 1 /
sFE?{\Bl%IG-[Eg&h;EOSNEEYITREEéBoPr?T'\rl{LECANTE soientes  FOHO 230 8008644010647 1 1 /
RS SLIRe SO0 COcthROoN ParaexsaLaon  CIHO 230 8008644018957 1 1/
R AD SERVING FORK + TENEDOR PARA ENSALADA FIHO 230 8008644018964 1 1 /
SI\QSEJLOAI[_)IL?'OCSAISIELSCI)APARA SALSERA MSHO 175 8008644019855 1 1 /
S(EJFEECEFSHPAOIOI\I{JQ EUACEIII:A;ERILLA DE CAFE CAHO 134 8008644010562 12 12 600
I\C/lgISACSI-}I’L)A(t‘)II\'TI'OClL\J/éngﬁLLA DE MOKA MOHO 103 8008644011910 12 12 840
el P BBHO 200 8008644016397 12 12 480

U

LONG DRINK SPOON * CUCHARA COCKTAIL

G

Fan d H ote | SEGHETTI COLTELL

KNIVES SERR CBEHO e

RR IILLOS [

CTFHO CPFHO ;

SN —

CTVHO ’ SBFHO
CFVHO 8
MM
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4,0

pera

FINITURA LUCIDA
[ o | |

18-10 ABADO BRI Al

DAL DRILLANTE

SEGHETTI COLTELLI

[ C [ I
KINIVE ci |

CTFOP -

W‘M/f-

Descrizione - Description Cod.Art. mm EAN MOQ INNER MASTER
a—gp cuccHioTAVOLA CTOP 208 8008644072850 12 12 240
a—ge= FORCHETTATAVOLA | FTOP 208 8008644072843 12 12 300
ooy Sl o CTFOP 240 8008644072867 12 12 240
a—_g> CUCCHIAIO FRUTTA e CFOP 1838 8008644072904 12 12 240
- FOMCRIEINIA R FFOP 188 8008644072898 12 12 360
e O et b pone oo CFFOP 215 8008644072911 12 12 240
@——gt=  TORCHETTAPESCE FPOP 208 8008644072874 12 12 300
oa—amp | OLELLOPESCE CPOP 223 8008644072811 12 12 240
—- FORCHETTINADOLCE3PUNTE &  FDOP 148 8008644072942 12 12 600
@) VESTOL0 MEOP 290 8008644072966 1 1 /
)  CUCCHIAIONE SERVIRE CUOP 240 8008644072980 1 1 /
= O R R R O Mhcanre s oienres FOOP 240 8008644072973 1 1 /
- SOl CAFFE CAOP 130 8008644072928 12 12 600
- CUCCHIAING MOKA MOOP 105 8008644072935 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA
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aloinelli _ 4,0

jtalian cutlery concepg

rend

FINITURA LUCIDA
INUX MIRROR FINISH

SEGHETTI COLTELLI
KNIVES SERRATION

CTFTR

CFFTR M’Mw-

Descrizione « Description Cod.Art. mm MOQ INNER MASTER

o= ) CudHeuweOL: CTTR 200 8008644048213 12 12 240
a—ges= ORHETTATAVOLA | FTTR 200 8008644048220 12 12 300
- E&IE-EEI?IEBOLJ KAN\I/FOELACSC?lﬁ_EOl?A-I—E?A FORJADO CTFTR 235 8008644048442 12 12 240
g AR CFTR 180 8008644048480 12 12 240
C——_ 3 e FFTR 180 8008644048466 12 12 360
- c— FC(%]E-EE IEI};l(J)[TFIﬁVlI.I{HACUFCOHIFEEOIeggRE FORJADO CFFTR 215 8008644048473 12 12 240
&= [ORCHETTAPESCE FPTR 200 8008644048503 12 12 300
T WL e CPTR 210 8008644048510 12 12 240
= E&}EESRETF!!{\‘OA!\((I?SO'I}EEEBDgF&JLﬁPCEH 3 DIENTES FDTR 146 8008644048237 12 12 600
—_'. E@IEFEEEWASE(%NATQUCHAWLLA HELADO GETR 130 8008644050377 12 12 600
.—. CPQIEAS\EEQEFF{{T’%ALA PARA TARTA PDTR 243 8008644049760 1 1 /

@) VESTOLO METR 290 8008644051053 1 1 /

el | CUCCHIAONE SERVIRE CUTR 230 8008644048497 1 1 /

-_— IS:E(%\%%IG-[Egglg'ggosr\%s{\{liﬁSJSFL{JTI\F{;I;\IECANTE soientes FOTR 230 8008644051046 1 1 /

= CUCCHIAINO CAFFE CATR 135 8008644066217 12 12 600
o CUCCHIAING MOKA @ e woka MOTR 105 8008644048459 12 12 840
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4,0

(7 FINITURA LUCIDA

INOX IRROR FII
18-10

RA[ >
C DRILL

SEGHETTI COLTELLI

Descrizione « Description MOQ INNER MASTER

a—gp oo CTVI 210 8008644017905 12 12 240
Com== e FTVI 210 8008644017912 12 12 300
e—— e T CTFVI 230 8008644019343 12 12 240
o AU CFVI 186 8008644040941 12 12 240
C e G FFVI 186 8008644017936 12 12 360
e O T el B dre pormoo  CFFVI 210 8008644019817 12 12 240
(e RS FPVI 204 8008644039105 12 12 300
-—aw» OTFOTEE CPVI 223 8008644039099 12 12 240
- e e i e FDVI 115 8008644018599 12 12 600
——, FC&IEEEIELA%T&}EA ES)CIEEILAO-I;?RTA FORJADO PDVI 247 8008644045090 1 1 /

o) MESTOLO MEVI 280 8008644018575 1 1 /

o  USHIAONE SERYIRE CUVI 245 8008644017943 1 1 /

L — SFECF)i\F/{I!(\-I.? FE(-)rF-{rngl\llEoSNEGFS{YITREESJEET':LEANTE 4 DIENTES FOVI 245 8008644017950 1 1 /

- g(%fngcEl!Lélc%O EUAC‘;I/:AE\\LLA DE CAFE CAVI 145 8008644017929 12 12 600
- e e MOVI 105 8008644018582 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA
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35

aguette

FINITURA LUCIDA
[/ 5

18-10 \BADO BR

DKILL

SEGHETTI COLTELLI

CTFBG
CFFBG

——

CTVBG
CFVBG o

Descrizione « Description Cod.Art. MOQ INNER MASTER
= T CTeG 205 sOEGAOILI 12 12 20
P —— TFgﬁgFlgEEAFJﬂAE\D/SRL@ESA FTBG 205 8008644064954 12 12 300
@ OUCLOTAVOWFORGNTO . CTFBG 250 S00BGM064404 12 12 240
o OUTEUQTAIOIATONG MY, CTVBG 250 BO0EGMOSMZE 12 12 240
-— IO CFBG 100 BO0RGM0GHSHT 12 12 240
Pr—— IF:ROUFIRTCFBE'KI'TQEEEDUOETFQ)STRE FFBG 190 8008644064978 12 12 360
e OUELOTUTARORGNO ., CFFBG 215 SO0BGMOSAI 12 12 240
e chjg&g&m%mgLFL%F;gS.TIXlE/\A/AN CFVBG 215 8008644064435 12 12 240
-_— T PBG 205  BO0BGMOSSO2 1 12 300
-o—any SSOHLSTLII-ZCLEL‘OCEEELCL%PESCADO CPBG 224 8008644064992 12 12 240
—  TIMRNEAMNE o FOBG 157 B00BGNOGS0S 12 12 600
-'_' Eélggg/;rr\AAsgoEéNAT%CHAR[LLAHELADO GEBG 140 8008644065814 12 12 600
.". CPQIEAS‘ETF'{E/)EI;-]}DP‘ALA PARA TARTA PDBG 247 8008644065067 1 . /
’_‘) MIELSETPCLA?O MEBG 280 8008644065036 1 1 /
—N CUBG 250 SOOBBHOESOAS 1 1/
@@= OUETIONESRVREPUNTE iy FOBG 250 800864065028 1 1
Lo EOUFEECEEI-SILAOIOI\II\IO'E‘L/JACI;-IFAEILLADECAFE CABG 150 LT S 2R D D = 600
-— ,\CAgEACsl-LI()ABIrL\I-OC&S/xKFﬁLADEMOKA MOBG 103 8008644064985 12 12 840
o CUCCHIAINO BIBITA BBBG 200 8008644065807 12 12 480

LONG DRINK SPOON * CUCHARA COCKTAIL
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Descrizione - Description Cod.Art. mm

CUCCHIAIO TAVOLA

\NUX
1810

MOQ

35

harme

FINITURA LUCIDA

SEGHETTI COLTELLI

CTFCH
CFFCH

CTVCH
CFVCH

CBFCH

[

INNER MASTER

MOKA SPOON ¢ CUCHARILLA DE MOKA

28

—_. TABLE SPOON * CUCHARA MESA CTCH 205 8008644042815 12 12 240
-oa— TF/%IEECFI-CI)EIT_:?ET@XSRL@ESA FTCH 205 8008644042822 12 12 300
@ OTHIOTAOWIONNG ., CTRCH 235 GOBGMOIIS L 12 20
e OTEUOTMOMINGMY ., CIVOH 205 SO0BGAOISTIS 12 12 240
@ OTEUOBSTECATORINTG o CORCH 205 SODBGMOISTSS 13 12 240
-— IO, CFCH 190 BODEGA0RME 12 12 240
oa—E= EFRJITTCFISEZT/T\EEI;%EAOSTRE FFCH 190 8008644042839 12 12 360
e OUTUOTUTATORON, o CFRCH 205 BO0EGMOIA0 12 12 200
e CPYCH 210 8008640457865 _12 12 240
a—a= FF]gHRFc(')EET?EANEEERCPEESCADO FPCH 205 8008644042990 12 12 300
e > e CPCH_224 5003644043003 12 12 240
e ONHETINADOLEITUNIE . FOCH 157 SO0SSMOMETT 12 12 600
—'—. IFEQIEIEJJA’/?SS(E(I)_@TCC)UCHARILLAHELADO GECH 140 8008644042891 12 12 600
.—. EQIEQE-IF—SE?—-%ALAPARATARTA PDCH 240 8008644043010 1 ! /
——— ESTATIEFQ/L';\EEL/igsio-ESPARC|DORDEMANTEQU(LLA SBCH 170 e L2 S0y
,_0 M[ELSET'OCLA?O MECH 280 8008644042914 1 1 /
o—P AN CUcH 250 soleaaizal 1 1/
@ ONCETTONSSERVIREIPUNTE | FOCH 250 S0086ed0A2983 1 1/
-__—0 S’\QEEJLOAIISIL’?'OCSAQIELSC')APARASALSERA MSCH 175 TR LRl e - /
- E(ngECE}_SILéJIOI\!‘\IO'E&Z&E\LLADECAFE CACH 150 8008644042853 12 12 600
-— CUCCHIAINO MOKA MOCH 103 8008644042860 12 12 840

st



35

ceanla

FINITURA LUCIDA

AR AR , A
DAL DRILLAN T E

SEGHETTI COLTELLI

< q IO
KNIVEDS SERRATI

ey

Descrizione ¢ Description Cod.Art. mm MOQ INNER MASTER
> GETOInR CTOC 210 BOOBGAOGEET 12 12 240
-oa—gc= TF/PBIEECF%EITATJ“AEXSRL@ESA FTOC 210 8008644066644 12 12 300
@ OTELOTAOATORGNTO . CTROC 225 BO0BGAOESSIA 12 12 240
O, OUELOBIIECATONIAIO ,,  CBFOC 233 BOOSGAN0TSTS 12 12 240
e, COUTELIOTAVOATORGORITIO | .\ CTDOC 250 8008644086538 12 12 240
-—@ T CFOC 185  BO0BGMOGGER2 12 12 240
- E}ROLJ';‘{TCFISE)ITéEEEIyOUPAOSTRE FFOC 185 8008644066583 12 12 360
e COUELOFUTATORONTO . CFFOC 200 SO0SM066S12 12 12 240
@ COTEOTRUTTATORGORTIO o CFDOC 225 8008644066545 12 12 240
oa—at= FF\SOHRF%EETTTQNEDEEFSEESCADO FPOC 210 8008644066804 12 12 300
e CPOC_225 SOBSMOGERII 12 12 240
o CONHTINADOLCEIPUNIE . FDOC 145 GOOGGAOGSOGE 12 12 G600

CPQIEASE-IF—SE%T-%ALAPARATARTA PDOC 247 LU A A = . /
»_’) MELSETOOCLA?O MEOC 285 8008644066842 1 1 /
N WO oy EESIEE i
@ ONUTIONSIRVRCATUNIE e FOOC 250 8008GM4066835 1 1/
Lo SCEJFEECEFSI,LAOIO'\II\IQEUACI;-—IFAEILLADECAFE CAOC 130 8008644066651 12 = 00
- @ CUCCHIAINO MOKA MOOC 105 8008644066675 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA
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talian cutlery concept

Descrizione « Description Cod.Art. mm EAN MOQ INNER MASTER
-_. TCALéEECslg!)%II\?-EAU\C/&IﬁAAMESA CTPR 205 8008644039136 12 12 240
- E/SBFL(ECFI-(I)EH:?JQAE\D/(?RL’@ESA FTPR 205 8008644039143 12 12 300
e COEUOTNOUARORGATO, . CTFPR 235 S00seM0sSS 12 12 20
o OUEUOTAOATORGMY ., CTVPR 250 00BN 12 12 240
e COUSLOSSICCATORGNID , COFPR 20 SOOBSMORNTL 12 12 20
@ OTEUOTEARNINID 0 CPIPR 230 S00SGM0GE 12 12 200
=0 U PR 190 SO0SGMON 12 12 240
pre— ESJI?TCFISEETQEE%JOUPAOSTRE FFPR 190 8008644041528 12 12 360
e OURMOTUTATONONIO ., CFRPR 207 OSGMONISES 1 12 200
e— CrveR 207 soossworrsl 121220
a—— FFISOHRéEEHéNEDEgrSEESCADO FPPR 205 8008644042181 12 12 300
-——an SSOHLJLECLEL'OCECEI—ELCL%PESCADO CPPR 224 8008644042198 12 12 240
—  ONETIMOOKEIWE o foem 1y sosokonen 1 1 e
-_' IPCQIEFEJATI(/?‘SSOECI)_NAT?UCHAR[LLAHELADO GEPR 140 8008644042518 12 12 600
—'. EQIEASQ};{(\?ERR-{APALAPARATARTA PDPR 247 8008644042259 - ! /
w—m  OUEUOTONATONGAIO ., COFPR 20 sOOBSMOISIZ 1 1
e — EEQ%M?F?E%SE%QESPARC|DORDEMANTEQUlLLA SBPR 170 Sl 2 BUY e LY
e SPANACURROTORGATO s SOFPR 190 SOO8S44084374 12 12 2a0
»_‘) DQELSETPCLA?O MEPR 285 8008644041900 1 1 /
- CUPR 250 soossucaiol 1 1/
@ CORCETONSRVREINUNIE . oPR 20 SOSSMONs2 1 1
-—_'0 S’wALEJE;r\S)AIISIL'y?CSAéII[LSéAPARASALSERA MSPR 175 8008644042242 L ! /
Lo EC%{:EECEl-Sngl()I\Il\Io EUACFHFAEILLADECAFE CAPR 150 SRS 1) - 600
- ﬁggfs@{%ypc&g)gﬁ_mmmom MOPR 103 8008644041887 12 12 840
T SCREL PR 200 SOBGMOSIOO 12 12 40
President S sxmsnons

KINIVES SER IUINS CBFPR

30

CTFPR
CFFPR

CTVPR
CFVPR

CPFPR :::

e

Ay

SBFPR

AW
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FINITURA LUCIDA
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alvinelli 3,0

jtalian cutlery concepg

alileo

FINITURA LUCIDA
[ o SH

1810 o A

IKILL

SEGHETTI COLTELLI

KNIVES SERR

CTFGA
CFFGA

Descrizione « Description Cod.Art. mm EAN MOQ INNER MASTER
am—dgp cuccHAoTAVOILA CTGA 195 8008644001294 12 12 240
a-a—ge= ORCHETTATAVOLA FTGA 195 8008644002291 12 12 300
e— o CTFGA 230 8008644003298 12 12 240
L el . CUCCHIAIO ZUPPA o SSGA 185 8008644072393 12 12 240
== Qo CFGA 175 8008644005292 12 12 240
-——- FORCHETTAFRUTTA FFGA 175 8008644006299 12 12 360
O RO L b pone Formoo CFFGA 210 8008644007296 12 12 240
&= FORCHETTAPESCE FPGA 185 8008644021292 12 12 300
C—— > QOO e CPGA 200 8008644038528 12 12 240
- PR T L 3 U iees FDGA 149 8008644014294 12 12 600
=gl B LT L W GEGA 136 8008644052135 12 12 600
.—. A A TR A oArA TARTA PDGA 237 8008644016298 1 1 /
»—0 MESTOLO MEGA 295 8008644011293 1 1 /
)  SUCCHIAIONE SERVIRE CUGA 235 8008644012290 1 1 /
= O R R A P N avre s oienres FOGA 235 8008644013297 1 1/
-9 MESTOLINO SALA, s onisern MSGA 171 8008644031201 1 1/
- CUCCHIAINOCAFFE CAGA 140 8008644009290 12 12 600
e CUCCHIAING MOKA @ o voka MOGA 110 8008644010296 12 12 840
a4 GGl MO Bl BBGA 200 8008644051266 12 12 480

LONG DRINK SPOON ¢ CUCHARA COCKTAIL
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3,0

onet

FINITURA LUCIDA

ADQAT np |
DAL DKILL \

SEGHETTI COLTELLI

Descrizione « Description Cod.Art. mm EAN MOQ INNER MASTER
o cuchaoTAVOLA CTMO 195 8008644001300 12 12 240
a—ges= FORCHETTATAVOLA FTMO 195 8008644002307 12 12 300
COLTELLO TAVOLA FORGIATO
@R, 72 CED TABLE KNIFE * CUCHILLO MESA FORJADO CTFMO 230 8008644003304 12 12 240
CUCCHIAIO FRUTTA
oa—4_g» AU SPOON » CUCHARA POSTRE CFMO 175 8008644005308 12 12 240
-a— AORC IR FFMO 175 8008644006305 12 12 360
P COLTELLO FRUTTA FORGIATO
FORGED FRUIT KNIFE ® CUCHILLO POSTRE FORJADO CFFMO 210 8008644007302 12 12 240
@ —q= VTIETTA TR FPMO 185 8008644021308 12 12 300
COLTELLO PESCE
S FISH SLICE * CUCHILLO PESCADO CPMO 200 8008644022305 12 12 240
FORCHETTINA DOLCE 3 PUNTE
- CAKE FORK 3 PRONGS * TENE3DOR LUNCH 3 DIENTES FDMO 149 8008644014300 12 12 600
————‘) MESTOLO MEMO 295 8008644011309 1 1 /
CUCCHIAIONE SERVIRE
—_. SERVING SPOON * CUCHARON CUMO 235 8008644012306 1 1 /
’é FORCHETTONE SERVIRE 4 PUNTE
SERVING FORK 4 PRONGS ¢ TENE4DOR TRINCANTE 4 DIENTES FOMO 235 8008644013303 1 1 /
—_0 MESTOLINO SALSA
SAUCE LADLE * CACILLO PARA SALSERA MSMO 171 8008644031307 1 1 /
AN O A A DE cart CAMO 140 8008644009306 12 12 600
-—e SOSCHIANG MoKA MOMO 110 8008644010302 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA
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Qh){'nklh/ mm 3 y O

talian cutlery concept

06< EW‘I"N\ITURA L‘QCIDA

~P CIN

SEGHETTI COLTELLI

ES SERRATION:

KNIVE

SIERRAS (

Descrizione « Description Cod.Art. mm EAN MOQ INNER MASTER
a—dgp scHaoTAVOLA CTOL 208 8008644068327 12 12 240
a—ge= ORCHETIATAVOLA | FTOL 208 8008644068310 12 12 300
S R = LML MESAFORIADO CTFOL 240 8008644068334 12 12 240
a—@p | UCHAOFRUTIA CFOL 180 8008644068358 12 12 240
O = Al ST PN FFOL 180 8008644068341 12 12 360
@—emmm  COLTELLO FRUTTA FORCIATO CFFOL 210 8008644068365 12 12 240
a—at=  [ORCHETTAPESCE FPOL 208 8008644068372 12 12 300
a—am» | OELLOPESCE CPOL 224 8008644068389 12 12 240
-— PR O S PN e oewres  FDOL 148 8008644068402 12 12 600
——") MESTOLO MEOL 290 8008644068440 1 1 /
e  SUCCHIAIONE SERVIRE CUOL 235 8008644068426 1 1 /
= O R A O N eare spienres FOOL 235 8008644068433 1 1 /
- L R CAOL 142 8008644068396 12 12 600
-—o CUCCHIAINO MOKA MOOL 108 8008644068419 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA
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OLh)UMMJU 3,0

jtalian cutlery concepg

etra

FINITURA LUCIDA
[/ SH

1810 ACAsAbO BRILLA

IKILL \

SEGHETTI COLTELLI

TIONC
KNIVEDS SERRATI D

SIERRAS CUCHILLOS
CTFPT
CFFPT —

Descrizione - Description Cod.Art. mm MOQ INNER MASTER
—-—. et L CTPT 208 8008644069102 12 12 240
a—ge= ORCHETTATAVOLA | FTPT 208 8008644069119 12 12 300
anpe—— < CEC TSR T T - CTFPT 240 8008644069089 12 12 240
a—_g> CUCCHIAIQ FRUTTA CFPT 180 8008644069126 12 12 240
- FORCHETTAFRUTIA . FFPT 180 8008644069133 12 12 360
E—am— COLTELLO FRUTTA FORGIATO o CFFPT 210 8008644069096 12 12 240
- PR T DO S PN TE e FDPT 148 8008644069164 12 12 600
- CUCCHIAING gﬁcﬁm OF Cart CAPT 142 8008644069140 12 12 600
— LAl NG 810 o MOPT 108 8008644069157 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA

*per pezzi integrativi & possibile abbinare il mod. OLIMPIA
For additional pieces it is possible to combine the mod. OLIMPIA
Para piezas adicionales es posible combinar el mod. OLIMPIA
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3,0

(7 FINITURA LUCIDA

INOX
18-10

SEGHETTI COLTELLI

CTFTI
CFFTI i

e

CBFTI o~

A~

CBITI
e

Descrizione - Description MOQ INNER MASTER
—-. $A%EECS%!)AOINO'TC®\C/I%I?’\AA MESA CTTI 206 8008644053453 12 12 240
a—ge= ORCHETTATAVOLA FTTI 206 8008644053446 12 12 300
S OO G CC O N CTFTI 235 8008644054665 12 12 240
@e-emmmmmn,  COLTELLO BISTECCA FORGIATO CBFTI 235 8008644066330 12 12 240
Cae———- OGO DSOS CBITI 228 8008644066347 12 12 240
Wr ———. CUCCHIAIO ZUPPA_ . SSTI 173 8008644074151 12 12 240
a—_g>) o Lo TS S CFTI 117 8008644054801 12 12 240
= FORCHETTAFRUTIA FFTI 117 8008644054412 12 12 360
e LTI el pore roravo CFFTI 210 8008644057672 12 12 240
o TORCHETTINAANTIPASTO s FATI 149 B00B6066187 12 12 600
(e R R FPTI 210 8008644054948 12 12 300
e =L CPTI 220 8008644054955 12 12 240
-——— PR T O 3 N benres FDTI 160 8008644054474 12 12 600
—_' IIZQIC_EJATN/?S%EIO_NAT?U(HAR\LLA HELADO GETI 143 8008644057369 12 12 600
—_..) 'L\QEEET%?O METI 285 8008644054443 1 1 /
an—@P NS CUTl 235 B0086M0S429 1 1/
W R o TEONNcavEqoienres FOTI 285 8008644054436 1 1/
- gggél—él%lol\ko EUACII:I;E\LLA DE CAFE CATI 143 8008644054450 12 12 600
- il s MOTI 105 8008644054467 12 12 840
< CUCCHIAINO BIBITA BBTI 200 8008644072249 12 12 480

LONG DRINK SPOON ¢ CUCHARA COCKTAIL
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Qh){:rlklh/ mm 3’ O

Time 1/2 Ice

\ FINITURA LUCIDA CON TRATTAMENTO ICE SUL MANICO
\ MIRROR FINISH WITH TREATMENT ICE ON THE HANDLE
ACABADO BRILLANTE CON TRATAMIENTO ICE SOBRE EL MANGCO

PRONTA CONSEGNA

= L PROMPT DELIVERY
_@—J@ ENTREGA RAPIDA

Descrizione - Description Cod.Art. mm 2\ MOQ INNER MASTER
g dcHinoTavols CTTIMICE 206 8008644073338 12 12 240
g FORCHETTATAVOLA FTTIMICE 206 8008644073345 12 12 300
Cape—— T O ORI OR S IC - CTFTIMICE 235 8008644073352 12 12 240
@—cmmmm  COLTELLO BISTECCAFORGIATO ' CBFTIMICE 235 8008644066330 12 12 240
@) e b I — CFTIMICE 117 8008644073376 12 12 240
L = FORCHETTAFRUTTA ¢ FFTIMICE 117 8008644073383 12 12 360
s O i b pome Forapo CFFTIMICE. 210 8008644073369 12 12 240
= PR O 3 PN T . oienres FDTIMICE 160 8008644073390 12 12 600
- CUCCHIAINO CAFFE CATIMICE 143 8008644073406 12 12 600
- CUCCHIAING MOKA @ o voka MOTIMICE 105 8008644073413 12 12 840

*per pezzi integrativi & possibile su richiesta
For additional pieces it is possible on request
Para piezas adicionales es posible sobre pedido
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2,5

anada

FINITURA LUCIDA
m% R

AR AR , A
DAL DRILL \

SEGHETTI COLTELLI

[ C [ I
KINIVE ci |

IERRAS CUCHILLOS
CTFCA
CFFCA

CB l CA vl--llu.--u.n-..u.h.--.. -

CTECA p
\ CFECA e

Descrizione - Description Cod.Art. mm MOQ INNER MASTER
ULl Il CTCA 195 8008644001027 12 12 360
ORCHETTATAVOLA FTCA 195 8008644002024 12 12 480
N Tt e e CTFCA 230 8008644003021 12 12 240
COLTELLO BISTECCA INOX o« CBICA 233 8008644052708 12 12 240
e e N ek economco CTECA 226 8008644066354 12 12 240
CUCCHIAIOFRUTTA CFCA 175 8008644005001 12 12 360
FORGAlENTS RN FFCA 175 8008644006022 12 12 480
COLTELLO FRUTTA FORGIATO CFFCA 185 8008644007029 12 12 240

FORGED FRUIT KNIFE ¢ CUCHILLO POSTRE FORJADO

COLTELLO FRUTTA ECONOMICO
ECONOMIC FRUIT KNIFE * CUCHILLO PosTRE Economico  CFECA 187 8008644005457 12 12 240

ISR

FORCHETTAPESCE oo FPCA 195 8008644021025 12 12 480
COLTELLO PESCE oo CPCA 205 8008644020028 12 12 240
N o NG 3 pienTes FDCA 148 8008644005056 12 12 840
IPC?—IEIE;I/_AI—MASGPE(I)-NAT(C)UCHARILLAHELADO GECA 132 8008644010432 12 12 840
CPQIEASE-IF-{(\/)Ei-I:éALA PARA TARTA PDCA 240 8008644005117 1 1 /
MESTOLS, MECA 295 8008644011026 1 1 /
A ONE SERVIRE CUCA 225 8008644012023 1 1 /
o o R A P Neanre s ienres FOCA 225 8008644013020 1 1 /
AN G P o cart CACA 130 8008644009023 12 12 840
O — MOCA 114 8008644010029 12 12 840
CUCCHIAINO BIBITA  cockian BBCA 200 8008644010371 12 12 480



2,5

(7 FINITURA LUCIDA

NOX IIRROR FII
18-10

ADQAT np |
DAL DKILL \

SEGHETTI COLTELLI

CTFEL
CFFEL

CBFEL "

CBIEL g
——

\

Descrizione - Description Cod.Art. mm EAN MOQ INNER MASTER

a—{gP cucHaoTvOLA CTEL 195 8008644001041 12 12 360
a—ge= ORHETTATAVOLA FTEL 195 8008644002048 12 12 480
o QRO RO O e CTFEL 210 8008644003045 12 12 240
a—cmmmmn ~ (OLTELLOTAVOLAINOX CTIEL 220 8008644004042 12 12 240
o GhElgERIEde a0 CBFEL 213 8008644045243 12 12 240
a—emmmmmn  (OLTELLO BISTECCAINOX CBIEL 228 8008644066590 12 12 240
@D e o TN S— CFEL 176 8008644018988 12 12 360
e = FORCHETTAFRUTIA o FFEL 176 8008644006046 12 12 480
e S FROTANIFE - U pOSTREFoao CFFEL 185 8008644007043 12 12 240
@—emmm,  COLTELLO FRUTTAINOX s CFIEL 185 8008644008040 12 12 240
a—et=  [ORCHETTAPESCE = FPEL 195 8008644021049 12 12 480
a—amp» | OLTELLOPESCE o CPEL 213 8008644020042 12 12 240
-—- PR T O 3 N benres FDEL 152 8008644014041 12 12 840
a1 A AT ARILLA HELADO GEEL 130 8008644024040 12 12 600
’. CP//\AKIEAS;{S/)EFEK-I:AP\ALA PARA TARTA PDEL 238 8008644018933 1 1 /
-l OLTELLOTORTAFORGIATO o CDFEL 243 8008644045137 1 1 /
’—’) I L) MEEL 305 8008644011040 1 1 /
o  UHINONE SERVIRE CUEL 225 8008644012047 1 1 /
W ok PronGs « TeNchoR Tamcante apientes FOEL 225 8008644013044 1 1/
- CUCCHIAINO CAFFE CAEL 130 8008644009047 12 12 840
o e T . MOEL 110 8008644010043 12 12 840
o CUCCHIAING BIBITA & cockral BBEL 187 8008644025047 12 12 480
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2,5

Xport

FINITURA LUCIDA
z

SEGHETTI COLTELLI

CTFEX
CFFEX

Descrizione « Description Cod.Art. mm EAN MOQ INNER MASTER
aa—_gP dcchiroTavOLA CTEX 210 8008644001232 12 12 360
a-a—ge= ORHETTATAVOLA FTEX 210 8008644002239 12 12 480
(T  COHELO RO e CTFEX 236 8008644003236 12 12 240
[’ CUCCHIAIO FRUTTA  ire CFEX 190 8008644005230 12 12 360
&g [ORCHETTAFRUTIA FFEX 190 8008644006237 12 12 480
S RO AT - U PSR Foapo CFFEX 180 8008644007234 12 12 240
&= [ORCHETTAPESCE FPEX 210 8008644021230 12 12 480
gz Ui CPEX 205 8008644038511 12 12 240
- PR T O 3 P e FDEX 153 8008644014232 12 12 840
—-. A O A oArA TARTA PDEX 240 8008644016236 1 1 /
———’) HEt0l0) MEEX 295 8008644011231 1 1 /
o @  CUCHAONESERYIRE CUEX 255 8008644012238 1 1 /
"é SFEC;\%%E'E(l;rlg’\liEOSN}EGEYIQEE}DEET[\A-III—\IECANTE 4 DIENTES FOEX 255 8008644013235 1 1 /
— ), SAGCE LADLE ¢ CRQILED PaRa saLsERA MSEX 170 8008644031239 1 1 |/
- N P e cart CAEX 153 8008644009238 12 12 840
-—e CUCCHIAINO MOKA MOEX 110 8008644010234 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA
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Syvinell 25
ast Extralong

FINITURA LUCIDA
[ SH

1810 Arare B AN

BRILL

SEGHETTI COLTELLI

CEFFA g
M""‘"‘*
Descrizione « Description Cod.Art. mm EAN MOQ INNER MASTER
CUCCHIAIO TAVOLA
.—. TABLE SPOON * CUCHARA MESA CEFA 225 8008644055296 12 12 240
FORCHETTA TAVOLA
Co—=C= Yriiriiaiaviia FEFA 225 8008644055006 12 12 240
COLTELLO TAVOLA FORGIATO
G, [ TABLE KNIFE - CUCHILLO MESA FORJADO CEFFA 255 8008644055143 12 12 240

*per pezzi integrativi € possibile abbinare il mod. FAST
For additional pieces it is possible to combine the mod. FAST
Para piezas adicionales es posible combinar el mod. FAST
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2,5

ast

FINITURA LUCIDA
z

SEGHETTI COLTELLI

Descrizione « Description MOQ INNER MASTER

aa—dygP cuccHioTAVOLA CTFA 205 8008644050636 12 12 360
a—ge= ORHETTATAVOLA | FTFA 205 8008644050629 12 12 480
S—— LTS o TS . CTFFA 230 8008644050650 12 12 240
.—’ CUCCHIAIO ZUPPA o SSFA 180 8008644072386 12 12 240
=< e LA 1L — CFFA 180 8008644050766 12 12 360
= FORCHETTAFRUTIA FFFA 180 8008644050759 12 12 480
- c— COLTELLO FRUTTA FORCIATO oo CFFFA 207 8008644050803 12 12 240
a———ae= TORCHETTAPESCE FPFA 205 8008644051015 12 12 480
a—am»  OFLLOPESCE CPFA 205 8008644051022 12 12 240
—- FORCHETTINADOLCESPUNTE ~  ~ FDFA 150 8008644050797 12 12 840
o—d4gl e AICE ER LR GEFA 136 8008644052142 12 12 600
—. A TR oArATARTA PDFA 237 8008644051039 1 1 /

—-——’) MESTOLO MEFA 300 8008644050988 1 1 /

e  CUCCHIAIONE SERVIRE CUFA 255 8008644050995 1 1 /

,€ SFECI)R\BI%GHE;ES}’EEOSNEEYITREEé’)géJT'\AII;\IECANTE 4 DIENTES FOFA 255 8008644051008 1 1 /

= CUCCHIAINO CAFFE CAFA 140 8008644050643 12 12 840
- Sl NI MOFA 110 8008644050780 12 12 840
= CUCCHIAING BIBI T rcockiaL BBFA 200 8008644052159 12 12 480
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ast +

PRONTA CONSEGNA
PROMPT DELIVERY

— /Q ENTREGA RAPIDA
=[5

COLTELLO TAVOLA FORGIATO I
FORGED TABLE KNIFE ® CUCHILLO MESA FORJADO ) ORO
FORCHETTINA DOLCE 3 PUNTE w GOLD
CAKE FORK 3 PRONGS ¢ TENEDOR LUNCH 3 DIENTES ORO
CUCCHIAINO CAFFE \ i

COFFEE SPOON * CUCHARILLA DE CAFE \ RAME
CUCCHIAINO MOKA W COPPER
MOKA SPOON ¢ CUCHARILLA DE MOKA

COBRE

CUCCHIAIO TAVOLA
-—. :gs:c s:l’z_c;_nrx,; _cr:c\;qgi/; MESA - NE,\F;(E TCAALIE'EIJAN %ILFAUCE(ILE
@@= ;5 ORK - TENEDOR MESA NEGRO METALGUN
-
-am—
-—e
Lo

Per pezzi integrativi & possibile su richiesta
For additional pieces it is possible on request
Para piezas adicionales es posible sobre pedido
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2,5

low

FINITURA LUCIDA
i) kiR i

BAI B |
C DKILL e

SEGHETTI COLTELLI

Descrizione « Description Cod.Art. mm EAN MOQ INNER MASTER
.—. T LT A . CTFL 210 8008644059592 12 12 360
= ORCHETTATAVOLA FTFL 210 8008644059547 12 12 480
Cpe—— S EC T T - CTFFL 227 8008644059638 12 12 240
Gae-csmmmmn,  COLTELLO BISTECCAFORGIATO ~ CBFFL 213 8008644066873 12 12 240
ae—csmmmm,  (OLTELLOBISTECCAINOX CBIFL 228 8008644066323 12 12 240
——— CUCCHIAIOFRUTTA ¢ CFFL 180 8008644060376 12 12 360
[———— B T Y. FFFL 180 8008644060369 12 12 480
C—c— COLTELLO FRUTTA FORCIATO @ o inno CFFFL 208 8008644059646 12 12 240
a—gt=  [ORCHETTAPESCE FPFL 210 8008644060468 12 12 480
o WL e CPFL 225 8008644060475 12 12 240
- T oGNS ST RN s BIEN TSR DF N 50NN E008644060383 ol 1 olN240
——‘) MESTOLO MEFL 280 8008644060437 1 1 /
—-—. duecali ol aaile CUFL 230 8008644060444 1 1 /
e O R R O e anre s ienres FOFL 230 8008644060451 1 1/
Y ggFgECEHSL@[)NNQg&iﬁEILLADECAFg CAFL 127 8008644059622 12 12 840
— CUCCHIAING MOKA e voka MOFL 107 8008644060185 12 12 840
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jtalian cutlery concepg

PRONTA CONSEGNA
PROMPT DELIVERY

— ZEE ENTREGA RAPIDA
‘a

CUCCHIAIO TAVOLA
TABLE SPOON * CUCHARA MESA

FORCHETTA TAVOLA
TABLE FORK * TENEDOR MESA

COLTELLO TAVOLA FORGIATO
FORGED TABLE KNIFE * CUCHILLO MESA FORJADO

FORCHETTINA DOLCE 4 PUNTE
CAKE FORK 4 PRONGS * TENEDOR LUNCH 4 DIENTES

i

CUCCHIAINO CAFFE .
COFFEE SPOON * CUCHARILLA DE CAFE

CUCCHIAINO MOKA
MOKA SPOON ¢ CUCHARILLA DE MOKA

Per pezzi integrativi & possibile su richiesta
For additional pieces it is possible on request
Para piezas adicionales es posible sobre pedido

—
T —————
—

45

NERO CANNA DI FUCILE
METALGUN BLACK
NEGRO METALGUN

ORO
GOLD
ORO

RAME
COPPER
COBRE



jtalian cutlery concepg

Descrizione - Description Cod.Art. mm MOQ INNER MASTER

LONG DRINK SPOON * CUCHARA COCKTAIL

CUCCHIAINO MACEDONIA
FRUIT SALAD SPOON * CUCHARILLA MACEDONIA CMIN 115 8008644029014 12 12 840

SEGHETTI COLTELLI

CTFIN

NIV

a—_gl) CUCCHRIOTAVOLA CTIN 195 8008644001010 12 12 360
o= ORCHETTATAVOLA FTIN 195 8008644002017 12 12 480
e —— O T - CTFIN 218 8008644003014 12 12 240
e, (OLTELLOTAVOLAINOX CTIN 202 8008644004011 12 12 240
Gae—csmmmmn, ~ COLTELLO BISTECCAFORGIATO ~ CBFIN 230 8008644019565 12 12 240
@—emmmmmn,  (OLTELLOBISTECCA INOX CBIIN 224 8008644066255 12 12 240
Ce— T GO O CPFIN 230 8008644019121 12 12 240
’-' CUCCHIAIO ZUPPA_ SSIN 180 8008644034018 12 12 240
[an=—D T S— CFIN 178 8008644005018 12 12 360
Co—= FORCHETTA FRUTTA ae FFIN 178 8008644006015 12 12 480
e se— N O EC OGRS IR O - CFFIN 190 8008644007012 12 12 240
@e—emmmmn,  COLTELLOFRUTTAINOX CFIIN 180 8008644008019 12 12 240
o = | ot LELOACL I J— COIN 150 8008644028017 12 12 840
L ——— FORCHETTINA ANTIPASTO @ rmames FAIN 150 8008644027010 12 12 600
&= FORCHETTAPESCE FPIN 195 8008644021018 12 12 480
a—am» | OUELLOPESCE o CPIN 213 8008644020011 12 12 240
——  OCETNADOLESPUNE | FDIN 150 800BGA40L4010 12 12 840
o= A L AT ARILLA HELADO GEIN 154 8008644001249 12 12 600
* E@IEASEES/)ERR-I—'APALA PARA TARTA PDIN 240 8008644016014 1 1 /
-—h,  (OLTELLOTORTAFORCIATO @ roo CDFIN 240 8008644045151 1 1 /
o — ESTP%IEFQ@?RBELAJE{EFIS(O' ESPARCIDOR DE MANTEQUILLA SBIN 155 8008644060772 12 12 600
e—amm  SPALWABURROFORGIATO . .. .cor, SBFIN 190 8008644064367 12 12 240
o) VESTOLO MEIN 300 8008644011019 1 1 /
e  CUCCHIAIONE SERVIRE CUIN 225 8008644012016 1 1 /
@@= FONCHETIONESERVIRESPUNTE FOIN 225 8008644013013 1 1/
ﬂ SCALEEDC?EIFQI\SGNSE’CllggﬁleﬁJ?ARON PARA ENSALADA ClIN 195 8008644041627 1 1 /
@@  GETONENAAA on PN 195 00864017639 1 1/
=149 MESTOLINGSALSA coa MSIN 175 8008644031017 1 1 /
cmT CUCCHIAINO CAFFE CAIN 130 8008644009016 12 12 840
-— CUCCHIAING MOKA ¢ oka MOIN 114 8008644010012 12 12 840
e CUCCHIAINO BIBITA BBIN 200 8008644010388 12 12 480
—

Inglese

CFFIN

TIONS CBIIN S

CTiN CPFIN ;

CFIIN

Anaaan

e
e N

CBFIN o SBFIN

A
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mm 2,5

Inglese

FINITURA LUCIDA
INOX SH

MIRROR FINISI
A\CABADO BRILLANTE

18-10




2,5

FINITURA LUCIDA
) o

ABADO BR |
BADO BRILLANTE

SEGHETTI COLTELLI

CTFGI
CFFGI

Descrizione « Description Cod.Art. mm EAN MOQ INNER MASTER

an—dgp ccHaoTAvOLA CTGI 198 8008644001065 12 12 360
—— FTGI 198 8008644002062 12 12 480
C—— > i CTFGI 230 8008644003069 12 12 240
a—g | UHACRUTA CFGI 178 8008644005063 12 12 360
&g  ORNETTATRUIIA FFGI 178 8008644006060 12 12 480
- — FCOORIE-IE-EIEIF;L?TF}EI{\IEJFEACUFCOHIFELGO]II‘;JO-SOTRE FORJADO CFFGI 210 8008644007067 12 12 240
&= [ORCHETTAPESCE = FPGI 198 8008644021063 12 12 480
-y | COLEHLOPECE CPGI 212 8008644020066 12 12 240
-_— IC:AOKFéE(I)-IREKTsTPII!{\IOAI\IGDSO'I}EIEEIB)ERUL'L\]J-I\II-CEH 3 DIENTES FDGI 150 8008644014065 12 12 840
—. CPAA}\<IEASE-II;\CV)EFF{>\-I—"§ALA PARA TARTA PDGI 235 8008644016069 1 1 /

-—) V100 MEGI 300 8008644011064 1 1 /

o  UICHAONE SERVIRE CUGI 225 8008644012061 1 1 /

&= O O R R A o N Neanre s oenres FOGI 225 8008644013068 1 1/

— MESTOLINO SALSA, js catsena MSGI 165 8008644031062 1 1/

- CUCCHIAINO CAFFE = st CAGI 136 8008644009061 12 12 840
-— CUCCHIAING MOKA o ks MOGI 110 8008644010067 12 12 840
—.. FCRLLJJICTCSI/-\III_Qy\SI%(’;/Il\IA'CC%%?ANRIILALA MACEDONIA cmal 115 8008644029069 12 12 840
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aloinelli 2,5

jtalian cutlery concepg

drd

FINITURA LUCIDA
INOX -

1810) o AmAn BRLLANT

IKILL \

SEGHETTI COLTELLI

k TIOIN¢
KNIVES SERRATIONS

CTFLA
CFFLA

CTILA
CFILA

A
nanaanaaanaaant At

CBFLA e

AT

CBILA o
st

e

Descrizione - Description Cod.Art. mm MOQ INNER MASTER

a—gp oo CTLA 195 8008644001034 12 12 360
a—ge= ORCHETTATAVOLA | FTLA 195 8008644002031 12 12 480
C > e e e CTFLA 210 8008644003038 12 12 240
e, (OLTELLOTAVOLAINOX CTILA 220 8008644004035 12 12 240
D e T AU CBFLA 215 8008644045250 12 12 240
e (OLTELLOBISTECCAINOX CBILA 228 8008644066316 12 12 240
g  UCHACRUTA CFLA 176 8008644005032 12 12 360
L = FORCHETTAFRUTIA e FFLA 176 8008644006039 12 12 480
e — S&'&EE IFIF?t(J)lTFKFLLlJFEQUFCOHﬁLGOIQE?TRE FORJADO CFFLA 185 8008644007036 12 12 240
G—csmmm,  COUTELLO FRUTTAINOX CFILA 185 8008644008033 12 12 240
&= [ORCHETTAPESCE FPLA 195 8008644021032 12 12 480
oz - b CPLA 210 8008644020035 12 12 240
-—- PR T L 3 N bienres FDLA 152 8008644014034 12 12 840
= AT L ATO LA HELADO GELA 130 8008644024033 12 12 600
.—. CPQIEASQF-{QEF;-I-‘@ALA PARA TARTA PDLA 238 8008644016038 1 1 /

T CDFLA 243 8008644045168 1 1 /

) VESTOLO MELA 295 8008644011033 1 1 /

P R CULA 225 8008644012030 1 1 /

W= OO R R PN st 4 oienres FOLA 225 8008644013037 1 1 /

- CUCCHIAINO CAFFE CALA 130 8008644009030 12 12 840
- CUCCHIAINO MOKA @ vioka MOLA 110 8008644010036 12 12 840
o= LCOLVJ\ICGCDHRIINA)!I;‘F%OBI\IIB'q@CHARA COCKTAIL BBLA 187 8008644025030 12 12 480
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aloinelli 2,5

talian cutlery concept

iberty

FINITURA LUCIDA
INOX MIR R FINISH

SEGHETTI COLTELLI
KNIVES SERRATIONS

Descrizione ¢ Description Cod.Art. mm MOQ INNER MASTER

aa—d_gp cuccHioTAVOLA CTLI 198 8008644001096 12 12 360
a—ge= ORHETTATAVOLA | FTLI 198 8008644002093 12 12 480
C———T AT EG T (00— CTFLI 224 8008644003090 12 12 240
= FORCHETTAFRUTIA FFLI 178 8008644006090 12 12 480
S NI cL o rorano CFFLI 205 8008644007098 12 12 240
e PR DO S PN e oienres FDLI 146 8008644014096 12 12 840
.—. IO PDLI 240 8008644016090 1 1 /

o CUCCHIAING g@g;g‘gm OF Cart CALI 136 8008644009092 12 12 840
— L O MOLI 113 8008644009368 12 12 840
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2,5

erpizza

FINITURA LUCIDA
[/ FINISH

18-10

DKILL

SEGHETTI COLTELLI

I C [ I
KINIVE cl |

Descrizione - Description Cod.Art. mm EAN MOQ INNER MASTER
CUCCHIAIO TAVOLA

aa—d{gP cucHiaoTAVOLA CTPP 205 8008644066880 12 12 360
FORCHETTA TAVOLA

o= ORCHETTATAVOLA | FTPP 205 8008644061625 12 12 480

e COLTELLO PIZZA FORGIATO CPFPP 207 8008644061632 12 12 240

FORGED PIZZA KNIFE * CUCHILLO PIZZA FORJADO
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jtalian cutlery concepg

Universal

FINITURA LUCIDA
g

ALADADU DKRILLAN

SEGHETTI COLTELLI

S SERRATIONS

KNIVE

SIERRAS (

CBFUN P
M,‘\/""

CFOVUN

Descrizione - Description Cod.Art. mm MOQ INNER MASTER
S COLTELLO BISTECCA FORGIATO
FORGED STEAK KNIFE ¢ CUCHILLO CARNE FORJADO CBFUN 220 8008644019664 12 12 144
COLTELLO BISTECCA FORG. M}V
C——aEE [ CED STEAK KNIFE H/H ¢ CUCHILLO F/ORJADO MV CBVUN 230 8008644045298 12 12 144
COLTELLO FORMAGGIO M}V
C——— CHEESE KNIFE H/H * CUCHILLO QUéSO MV CFOVUN 236 8008644067801 12 12 144
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(lh)mkllh 2,5

\ ortofino

\ FINITURA LUCIDA
[]6( MIRF > FINISH

e
b A,
-

SEGHETTI COLTELLI

N TIOINC
KNIVES SERRATIONS
CIERRAS I ICH <
SIERRAS CUCHILL

CBIPO s

Descrizione ¢ Description Cod.Art. mm EAN MOQ INNER MASTER
o cucHaoTvoLA CTPO 207 8008644063575 12 12 360
a—ge= ORCHETTATAVOLA FTPO 207 8008644063582 12 12 480
Cae—— LT RO TEE R—— CTFPO 233 8008644063100 12 12 240
e  COTHLLOBBIECCAINGE CBIPO 226 8008644066248 12 12 240
oa—_g>» K R C T CFPO 188 8008644063599 12 12 360
- FORCHETTAFRUTIA FFPO 188 8008644063605 12 12 480
S RO U b pore Formoo CFFPO 208 8008644063117 12 12 240
& g=  ORCHETTAPESCE FPPO 207 8008644063612 12 12 480
a—amp  COLELLOPESCE CPPO 223 8008644063629 12 12 240
e PR T L 3 N oienres FDPO 146 8008644063636 12 12 840

P LI T PDPO 247 8008644063681 1 1 /
—_.’) MESTOLO. MEPO 285 8008644063650 1 1 /
e  CUCCHIAIONE SERVIRE CUPO 250 8008644063667 1 1 /
= OO R R Y e anre s oienres FOPO 250 8008644063674 1 1/
- S GHIAING CATEE  aoe cart CAPO 137 8008644063643 12 12 840
— CUCCHIAING MOKA  ioka MOPO 113 8008644063568 12 12 840
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talian cutlery concept

Descrizione « Description Cod.Art. mm EAN MOQ INNER MASTER
a—dygp cucHaoTAVOLA CTQU 207 8008644061670 12 12 360
oa—ge= ORCHETTATAVOLA | FTQU 207 8008644061663 12 12 480
ane—— < EC ORI T - CTFQU 233 8008644061717 12 12 240
C——enmmmm,  COLTELLOTAVOLAFORG. MV v CTVQU 245 8008644063544 12 12 240
e, ST NIFE * COCHILLS CARNE FORJADO CBFQU 230 8008644063049 12 12 240
@—cmmmmn  (OLTELLOBISTECCAINOX CBIQU 224 8008644066286 12 12 240
e A KMiEE » COOMLLD FEZA FORJADO CPFQU 230 8008644063704 12 12 240
a—gPp  CUCCHAIOFRUTTA CFQU 188 8008644061694 12 12 360
-a—a FOMCRIEF Oy FFQU 188 8008644061687 12 12 480
@ COUELLOFRUTIAFORGIATO . CFRQU 208 8008644061731 12 12 240
C—emmmmm,  COLTELLO FRUTTAFORC. MY | CFVQU 205 8008644063551 12 12 240
a———a= FORCHETTAPESCE FPQU 207 8008644062547 12 12 480
a—amp»  OELLOPESCE CPQU 223 8008644062554 12 12 240
- PR T L 3 N oienres FDQU 146 8008644061762 12 12 840
-. EQ(IEASE-I};eEF}{?T'APALA PARA TARTA PDQU 247 8008644061939 1 1 /
@mm—amm,  OUELOTORTAFORGATO . (DFQU240  s00BGA4062561 1 1
————— ?()PIQIEQABAUEFERRS%QEXSZRR'GIIE?FL?GDOR MANTEQUILLA FORJ. SBFQU 190 8008644064350 12 12 240
»—‘) MESTOLO MEQU 285 8008644061892 1 1 /
e )  SUCCHIAIONE SERVIRE CUQU 250 8008644061908 1 1 /
e O Ao Mcanre soenres FOQU 250 8008644061915 1 1/
-39 MESTOLING SALSA nearctrn MSQU 174 8008644061922 1 1 /
== CUCCHIAINO CAFFE CAQU 137 8008644061748 12 12 840
— LT O . MOQU 113 8008644061755 12 12 840
Q ueen SEGHETTI CC‘JLT‘ELLI crray coqu [
KINIVES SERKA JINS ot
SIERRAS CUCHILLOS —
wd s [
CBFQU o SBFQU |
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2,5

ueen

@ FINITURA LUCIDA
INOX
18-10
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2,5

ahara

FINITURA LUCIDA
m% R

AR AR , A
DAL DRILL \

SEGHETTI COLTELLI

CTFSA

CFFSA e

CLFSA

)
Descrizione « Description Cod.Art. mm EAN MOQ INNER MASTER

o cuccHimoTAOLA CTSA 210 8008644001225 12 12 360
a—ge= ORCHETTIATAVOLA | FTSA 210 8008644002222 12 12 480
o debEL oA oY CTFSA 230 8008644003229 12 12 240
g CUCCHIAIOFRUTTA CFSA 190 8008644005223 12 12 360
o= e S . FFSA 190 8008644006220 12 12 480
e e— COLTELLO FRUTTA FORGIATO @ aoo CFFSA 205 8008644007227 12 12 240
a—at=  FORCHETTAPESCE FPSA 210 8008644021223 12 12 480
a—a» OTFLLOPESCE CPSA 205 8008644038535 12 12 240
B — PR T DO 3 N T . oienres FDSA 153 8008644014225 12 12 840
.—. A O A ARA TARTA PDSA 238 8008644016229 1 1 /
S s DL B N0 rornpo CLFSA 180 8008644018940 12 12 600
——‘) MESTOLO MESA 295 8008644011224 1 1 /
—-—. N CUSA 225 8008644012221 1 1 /
* IS:EOR\F/{I%IC-‘FEg;ng’\gFEOSNEGFS(YITFéEESDOPETI\I;-II;\IECANTE3DIENTES FOSA 225 8008644013228 1 1 /
— SAUCE LABLE < CAGILLY PARA SALSERA MSSA 175 8008644031222 1 1/
o CUCCHIAINO CAFFE CASA 155 8008644009221 12 12 840
- L O e MOSA 120 8008644010227 12 12 840
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2,5

(7 FINITURA LUCIDA

INOX
18-10

SEGHETTI COLTELLI

Descrizione « Description Cod.Art. mm A\ MOQ INNER MASTER
a—ygP cuccHimoTAOLA CTSI 198 8008644061670 12 12 360
a—ge= ORCETTATAVOLA | FTSI 198 8008644061663 12 12 480
o GORrElO RO OHEI CTFSI 230 8008644061717 12 12 240
=D CUCCHIAIO FRUTTA CFSI 180 8008644061694 12 12 360
o= OGN AR FFSI 180 8008644061687 12 12 480
@-emmmm,  COLTELLO FRUTTA FORCIATO CFFSI 205 8008644061731 12 12 240
a—qt=  [ORCHETTAPESCE = FPSI 198 8008644062547 12 12 480
a—amp | OLTELLOPESCE o CPSI 205 8008644062554 12 12 240
- PR T O 3 U . benes FDSI 160 8008644061762 12 12 840
.—. A R A pARA TARTA PDSI 240 8008644061939 1 1 /
— R R AT ORI TS L S CDFSI 240 8008644062561 1 1 /
——0 MESTOLO MESI 270 8008644061892 1 1 /
——-. Secali ol 2l CUSI 230 8008644061908 1 1 /
W e R or canre s ewres FOSI 230 8008644061915 1 1/
=4 L CN— MSSI 174 8008644061922 1 1 /
- CUCCHIAINO CAFFE CASI 140 8008644061748 12 12 840
-— R — MOSI 114 8008644061755 12 12 840
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2,5

FINITURA LUCIDA
z

SEGHETTI COLTELLI

CTFST
CFFST

CBIST

I

Descrizione - Description Cod.Art. mm MOQ INNER MASTER

o cuchioTVOLA CTST 210 8008644056164 12 12 360
a—ges= FORCHETTATAVOLA FTST 210 8008644056997 12 12 480
Cae—— L TCT AT OPOR O S TIC - CTFST 233 8008644056065 12 12 240
acmmmmmn  (OLTELLO BISTECCAINOX CBIST 226 8008644066231 12 12 240
o> e o DT — CFST 190 8008644057215 12 12 360
&g [ORCHETIATRUTIA FFST 190 8008644056171 12 12 480
- c— COLTELLO FRUTTA FORCIATO roo CFFST 180 8008644056058 12 12 240
= A AARENAT RS cE A T, FDST 155 8008644057437 12 12 840
———-.) lEsole. MEST 290 8008644057420 1 1 /
@ UGN SERYIRE CUST 250  s00s644057406 1 1
= (TR0 Pronce - TeNEbOR MincanTe s ienres FOST 250 8008644057413 1 1/
L CUCCHIAINO CAFFE CAST 130 8008644056737 12 12 840
-— CUCCHIAING MOKA MOST 110 8008644056188 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA
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oh)

antheon

FINITURA LUCIDA
[/ FINISH

18-10

DKILL

SEGHETTI COLTELLI

I C [ I
KINIVE cl |

CTFPA
CFFPA

CTIPA

o~
ARAAARARARRRRANASY

Descrizione - Description Cod.Art. mm MOQ INNER MASTER
a—ygPp cucHiaoTvOLA CTPA 195 8008644001058 12 12 360
a—ge= ORHETTATAVOLA | FTPA 195 8008644002055 12 12 480
Oa——— LTS C T R CTFPA 210 8008644003052 12 12 240
a—cmmmm ~ (OLTELLOTAVOLAINOX CTIPA 195 8008644004059 12 12 240
=< e Lo L — CFPA 175 8008644012146 12 12 360
= FORCHETTAFRUTIA FFPA 175 8008644006053 12 12 480
e S FROTNIFE - U poSTREFoao CFFPA 197 8008644038696 12 12 240
@-emmm,  COLTELLO FRUTTAINOX CFIPA 185 8008644008057 12 12 240
a—qt=  [ORCHETTAPESCE = FPPA 195 8008644021056 12 12 480
a—amp | OLTELLOPESCE o CPPA 210 8008644020059 12 12 240
_— N B NG seves  FDPA 155 8008644014058 12 12 840
=) A AT o ARILLA HELADG GEPA 132 8008644024057 12 12 600
.—. EAAI<IEASQF-{(\:/)E|§{T:PF"ALAPARATARTA PDPA 240 8008644016052 1 1 /
»—‘) MESTOLO MEPA 280 8008644011057 1 1 /
o @  CUSCHAONESTRYIRE CUPA 225 8008644012054 1 1 /
o= O o tancante spieves FOPA 225 8008644013051 1 1/
) CUCCHIAINO CAFFE CAPA 132 8008644009054 12 12 840
- CUCCHIAING MOKA e ks MOPA 110 8008644010050 12 12 840
L et Ol — BBPA 187 8008644025054 12 12 480
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jtalian cutlery concepg

Descrizione « Description Cod.Art. mm EAN MOQ INNER MASTER
an—dqgp cuccHMOTAOLA CTAT 200 8008644010593 12 12 360
a—ge= ORCHETTATAVOLA | FTAT 200 8008644010654 12 12 480
Geemmmn, 0 FIOTRO ATORGATE CTFAT 218 8008644011668 12 12 240
a—cmmmm ~ (OLTELLOTAVOLAINOX CTIAT 220 8008644011965 12 12 240
e OO R A om0 CBFAT 230 8008644037088 12 12 240
e, (OLTELLOBISTECCAINOX CBIAT 224 8008644066262 12 12 240
C > e e i pe e CPFAT 230 8008644019138 12 12 240
a4 CUCCHIAIO FRUTTA | e CFAT 178 8008644012146 12 12 360
o = FORGAlEN RN FFAT 178 8008644011729 12 12 480
@e-emmm,  COLTELLO FRUTTA FORCIATO CFFAT 190 8008644011651 12 12 240
C—— > R e CFIAT 180 8008644011972 12 12 240
e — FPAT 195 8008644012191 12 12 480
a—am» | OLELLOPESCE CPAT 213 8008644012184 12 12 240
-— P O P & oenres  FDAT 156 8008644011705 12 12 840
- e B AT GEAT 154 8008644012207 12 12 600
- AR s PDAT 240 8008644012245 1 1 /
——, E(%IEEELCLACK)ElONPFE?CF&ﬁﬁ_’éTFgRTA FORJADO CDFAT 240 8008644045106 1 1 /
-»—‘) MESTOLO MEAT 300 8008644011989 1 1 /
eGP  CUCCHIAIONE SERVIRE CUAT 225 8008644011996 1 1 /
&= OO R R A P N anre s oenres FOAT 225 8008644012009 1 1 /
-9 MESTOLINO SALSR, i caisenn MSAT 175 8008644012214 1 1/
- N A A o cart CAAT 130 8008644011712 12 12 840
- TN To K . MOAT 115 8008644011644 12 12 840
o NS s cocaan BBAT 200 8008644011637 12 12 480
- A M A NI ey CMAT 115 8008644011675 12 12 840
Atlantlde o SEGHETT"‘COLT“E%‘L\I gig ..... CBFAT ,A«*"’.
HILLC
2 T o

CPFAT ;“

v
Ay

WY



R

Atlantide

FINITURA LUCIDA
\ NISH

FIN




alvinelli 2,2

jtalian cutlery concepg

en

FINITURA LUCIDA
INOX MIR FINISH

ILL \

SEGHETTI COLTELLI

e
Descrizione « Description Cod.Art. mm EAN MOQ INNER MASTER
a—dygPp cucHioTAVOLA CTZE 205 8008644070283 12 12 360
a—ges= ORHETTATAVOLA | FTZE 205 8008644070290 12 12 480
(T CGonELg e el e CTFZE 235 8008644070221 12 12 240
= CUCCHIAIO FRUTTA e CFZE 185 8008644070306 12 12 360
-a—a RGN RO FFZE 185 8008644070313 12 12 480
e RO AL - B posae roruaco CFFZE 205 8008644070328 12 12 240
- PR T DO 3 PN TE . e FDZE 150 8008644070337 12 12 840
»—’) MESTOLO MEZE 305 8008644070375 1 1 /
o  UHINONE SERVIRE CUZE 225 8008644070351 1 1 /
= OOV Tinibon mincanre s pienres FOZE 225 8008644070368 1 1/
- CUCCHIAINOCAFFE CAZE 130 8008644070320 12 12 840
- CUCCHIAING MOKA MOZE 110 8008644070344 12 12 840

MOKA SPOON * CUCHARILLA DE MOKA
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02

/en Text

FINITURA LUCIDA + LAVORAZIONE LASER

Descrizione < Description MOQ INNER MASTER
R CTZETEX 205 8008644073420 12 12 360
a—ge= ORCHETTATAVOLA FTZETEX 205 8008644073437 12 12 480
(T QORI O FORE Y CTFZETEX 235 8008644073444 12 12 240
a—gp | CVCINOFRUTIA CFZETEX 185 8008644073468 12 12 360
= FORCHETTAFRUTIA . FFZETEX 185 8008644073475 12 12 480
@ememmme,  COLTELLOFRUTTAFORGIATO '~ CFFZETEX 205 8008644073451 12 12 240
- PR T A DO 3 N . oienres FDZETEX 150 8008644073482 12 12 840
- CUCCHIAINO CAFFE CAZETEX 130 8008644073499 12 12 840
e e A R MOZETEX 110 8008644073505 12 12 840

*per pezzi integrativi & possibile su richiesta
For additional pieces it is possible on request
Para piezas adicionales es posible sobre pedido
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2,0

ambridge

FINITURA LUCIDA

18-10 RS

DKILL

SEGHETTI COLTELLI

CTFCM
CFRCEM S
CTICM
CFICM mmm““\"__,
CBICM |
besaraians - Dsarplen Cod.Art. mm  EAN MOQ INNER MASTER
’-. gAléEECslglcfgh?-Eﬁ\érgxlﬁﬁ MESA CTCM 200 8008644001164 12 " 60
o= O trorMEs FTOM 200 s00seaso0riel 1a 1a  asg
e, O ABLE KNI = CLGRILLO MESA FORIADO CTFCM 234 8008644012979 12 12 240
e (0 e < CUCHILLO MESA INOX CTICM 202 8008644004165 12 12 240
m—— A TR TR CBICM 224 8008644066279 12 12 240
o  HROTIIA CFCM 180 8008644010579 12 12 360
am—ge= ORI FFCM 180 8008644010623 12 12 480
e LT R R A e om0 CFFCM 210 8008644012986 12 12 240
m— O R L A N D R st 10 CFICM 180 8008644008163 12 12 240
= O R pescavo FPCM 200 8008644021162 12 12 480
"> g%’-;_&'}'-ocggﬁﬁ% PESCADO CPCM 198 8008644038481 12 " o
= IC:AOKIEECI)—{REI;I-PIFIK\IOAV\IESO-I?EI\EIE%CI))RUL':[JICEH 3 DIENTES FDCM 150 8008644005094 12 12 240
- E@%Eg;r!\fsgggNATQUCHARlLLA HELADO GECM 134 8008644009498 12 5 o0
—. SRV P s T PDCM 240 8008644005186 1 1 /
—_— UL MECM 300 8008644005148 1 1 /
-— IR e
@ N PRoncs » TeNEboR TNcane sDienTes FOCM 225 8008644005162 1 1 /
® S AN T e cart CACM 135 8008644009160 12 12 840
ﬁgg}g%ypc&g/ﬁﬁm DE MOKA MOCM 105 8008644004776 12 12 840
® GRS s cockran BBCM 200 8008644012993 12 12 480
. %%ﬂﬁé@%wﬁﬁ’%m MACEDONIA CMCM 115 8008644019039 12 12 840
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2,0

uro

FINITURA LUCIDA
] ieor ]

AR AR , A
DAL DRILL \

SEGHETTI COLTELLI

CTFEU

CFFEU mw-'““"‘l

CTIEU

CFIEU e

CBFEU o

CBIEU e

|
Descrizione - Description Cod.Art. mm EAN MOQ INNER MASTER

aa—dgp cUcHAOTAOLA CTEU 193 8008644002321 12 12 360
&= ORCHETTATAVOLA FTEU 193 8008644002321 12 12 480
Sl — e . CTFEU 210 8008644003328 12 12 240
a—emmmm  (OLTELLOTAVOLAINOX CTIEU 220 8008644004325 12 12 240
e e— I OfE IR RO T SO M. CBFEU 213 8008644045267 12 12 240
ae—csmmmm,  (OLTELLOBISTECCAINOX CBIEU 228 8008644066293 12 12 240
a4 gusedialolaomis CFEU 176 8008644040750 12 12 360
o= FORCHETTAFRUTTA e FFEU 176 8008644006329 12 12 480
e RO U b posTreForno  CFFEU 185 8008644007326 12 12 240
e RN CUCHIND POSTRE NOX CFIEU 185 8008644008323 12 12 240
-— O A0 NG seves  FDEU 140 8008644014324 12 12 840
.—. A R A pARA TARTA PDEU 235 8008644049791 1 1 /
»—‘) EIIelo), MEEU 290 8008644011323 1 1 /
e  CUCCHIAIONE SERVIRE CUEU 230 8008644012320 1 1 /
o= RN o Tneontacantespienres FOEU 230 8008644013327 1 1/
Y CUCCHIAINO CAFFE CAEU 130 8008644009320 12 12 840
L CUCCHIAINO MOKA MOEU 110 8008644010326 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA
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2,0

alery

FINITURA LUCIDA
i) kiR i

BA[ B |
C DKILL e

SEGHETTI COLTELLI

Descrizione - Description Cod.Art. mm MOQ INNER MASTER
a—ygp duccHinoTavoLA CTVA 192 8008644001072 12 12 360
a—ges [ORHETTATAVOLA | FTVA 192 8008644002079 12 12 480
o COMIEUE I MO e CTFVA 208 8008644003076 12 12 240
a—_g> CUCCHIAIO FRUTTA  crre CFVA 177 8008644010570 12 12 360
L = FORCHETTAFRUTIA . FFVA 177 8008644006077 12 12 480
S RO T b postre rowpo CFFVA 187 8008644007074 12 12 240
&= ORCHETTAPESCE FPVA 192 8008644021070 12 12 480
o SR CPVA 197 8008644020073 12 12 240
-—- PR A DO 3 PN o FDVA 148 8008644014072 12 12 840
—_. E@EEJJ@SEE%@T(BUCHARILLA HELADO GEVA 133 8008644016908 12 12 600
.—. B L PDVA 238 8008644016076 1 1 /
e, e KMIRE + COULLO TRRTA FORIADO CDFVA 235 8008644045205 1 1/
—-——» MESTOLO. MEVA 295 8008644011071 1 1 /
@)  CUCCHIAIONE SERVIRE CUVA 255 8008644012078 1 1 /
&= RO o TencborTancante s pietes FOVA 255 8008644013075 1 1/
=) MESTOLING AL encaetnn MSVA 172 8008644031079 1 1 /
o CUCCHIAINO CAFFE CAVA 135 8008644009078 12 12 840
— CUCCHIAING MOKA e ks MOVA 113 8008644010074 12 12 840
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1,8

rcobaleno

FINITURA LUCIDA
[/ ‘

18-10 o

IKILL

SEGHETTI COLTELLI

CTIAR
CFIAR

COFFEE SPOON * CUCHARILLA DE CAFE

Descrizione - Description Cod.Art. mm EAN MOQ INNER MASTER
aa—d_gP dcchiaoTavOLA CTAR 193 8008644001362 12 12 360
a—ge= ORHETTATAVOLA FTAR 193 8008644001355 12 12 480
Ca—a— L ORTAYOTAIN — CTIAR 197 8008644001386 12 12 240
&= ORCTATRLTA FFAR 175 8008644001188 12 12 480
e R RNIFE CUCHILLD POSTRE NOX CFIAR 183 8008644002598 12 12 240
————‘) MESTOLO MEAR 285 8008644001256 1 1 /
@)  CUCCHIAIONE SERVIRE CUAR 225 8008644001133 1 1 /
o= OO b tncante spienres FOAR 225 8008644001201 1 1/
o= CUCCHIAINO CAFFE CAAR 130 8008644001379 12 12 840
-—

CUCCHIAINO MOKA
MOKA SPOON ¢ CUCHARILLA DE MOKA MOAR 110 8008644009351 12 12 840

67



1,8

vmbol

FINITURA LUCIDA
i) kiR i

ADQAT np |
DAL DKILL \

SEGHETTI COLTELLI

CTFSY
CFFSY |

CBISY

Descrizione - Description Cod.Art. mm EAN MOQ INNER MASTER

aa—d{gp dccHiaoTavOLA CTSY 195 8008644001409 12 12 360
a-a—ge= ORHETTATAVOLA FTSY 195 8008644001393 12 12 480
oo CONEL OO INGE CTISY 198 8008644001423 12 12 240
@e-emmmmmn,  (OLTELLOBISTECCAINOX CBISY 228 8008644066309 12 12 240
a—gp» e O — CFSY 175 8008644018278 12 12 360
(o= FORCHETTAFRUTTA FFSY 175 8008644001195 12 12 480
e TR RNIFE » CUCHILD POSTRE INOX CFISY 177 8008644002611 12 12 240
-—- FORCHETTINA DOLCE 3 PUNTE  enres  FDSY 155 8008644007975 12 12 840
@) VESTOL0 MESY 285 8008644001263 1 1 /

)  CUCCHIAIONE SERVIRE CUSY 227 8008644001140 1 1 /

L — SFSR\'}I%}G-IEg;rlg’\il’FEOSNEGEYITREEF_3IZ>gFlRJT'\f£\I1;\IECANTE3DIENTES FOSy 227 8008644001218 1 1 /

D CUCCHIAINO CAFFE CASY 132 8008644001416 12 12 840
-— Gl AN Lol MOSY 110 8008644009375 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA
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talian cutlery concept

PR
/

| wist

FINITURA LUCIDA
Ih% MIRROR FINISH

ABADO BRILLANTE

&\

SEGHETTI COLTELLI

c CEPPATIANIC
KNIVES SERRATIONS

wist

T PRONTA CONSEGNA
I oA rarpA
Descrizione « Description Cod.Art. mm MOQ INNER MASTER
aa—d{gp duccHaoTavoLA CTTW 193 8008644001362 12 12 360
-a—ge= ORHETTATAVOLA FTTW 193 8008644001355 12 12 480
oo ChELY LA ae CTFTW 235 8008644001386 12 12 240
@—emmmmmn,  (OLTELLOBISTECCAINOX CBITW 226 8008644066224 12 12 240
Aﬂtﬁ’ a—g@» e e — CFTW 175 8008644074458 12 12 360
Coeel= FORCHETTAFRUTIA FFTW 175 8008644001188 12 12 480
e IS FRUTANIFE + U b POSTRE Forsapo CFFTW 205 8008644002598 12 12 240
-—- FORCHETTINADOLCE3 PUNTE es  FDTW 153 8008644007968 12 12 840
e CUCCHIAINO CAFFE CATW 130 8008644001379 12 12 840
- CUCCHIAINO MOKA MOTW 110 8008644009351 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA
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Descrizione « Description

CUCCHIAIO TAVOLA
TABLE SPOON * CUCHARA MESA

FORCHETTA TAVOLA
TABLE FORK * TENEDOR MESA

COLTELLO TAVOLA INOX
INOX TABLE KNIFE * CUCHILLO MESA INOX

CUCCHIAINO CAFFE )
COFFEE SPOON * CUCHARILLA DE CAFE

it

Cod.Art. mm

195
195
195
140

EAN
8008644046950
8008644046967
8008644046950
8008644046943

CTICO

12
12
12
12

0SIMOS

FINITUR

SEGHETTI COLTELLI

A~
mnnaananaRaRRARAt

INNER MASTER

360
480
240
840

A LUCIDA






FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELLI

CTFAL
CFFAL

KNIVES SERRATIONS
SIERRAS CUCHILLOS

At
AARARARRRARAAAAY

Descrizione - Description Cod.Art. mm EAN MOQ INNER MASTER
a—gp cUcnoTYon CTAL 210 8008644077732 12 12 240
a—ge= ORHETTATAVOLA FTAL 210 8008644077718 12 12 300
a—csmmmm,  COLTELLOTAVOLAFORGIATO - CTFAL 226 8008644077725 12 12 144
oa—_g>» CUCCHIAIO FRUTTA ¢ CFAL 178 8008644077756 12 12 300
e = RO T - FFAL 179 8008644077695 12 12 240
e COLTELLO FRUTTAFORGIATO = CFFAL 206 8008644077749 12 12 144
-— NG TN NG s e FDAL 147 8008644077701 12 12 600
= CUCCHIAINO CAFFE CAAL 142 8008644077763 12 12 840
-— e ey MOAL 104 8008644077770 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA
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jtalian cutleryconcept,

afre

FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELLI
KNIVES SERRATIONS
SIERRAS CUCHILLOS

1
CTFDA L
CFFDA :

AN
AmARAAMARARRAAAY

Descrizione - Description Cod.Art. mm EAN MOQ INNER MASTER
a——d{gp cucHaoTavOLA CTDA 195 8008644077602 12 12 240
a—ge= ORHETTATAVOLA FTDA 195 8008644077596 12 12 300
a—csmmmmn,  COLTELLOTAVOLAFORGIATO - CTFDA 231 8008644077664 12 12 144
oa—_g>» CUCCHIAIO FRUTTA ¢ CFDA 177 8008644077619 12 12 300
- RO U - FFDA 177 8008644077626 12 12 240
ae-emmmn  COLTELLO FRUTTAFORGIATO = CFFDA 209 8008644077671 12 12 144
-_— NN NGt lUNG s eves  FDDA 145 8008644077633 12 12 600
= CUCCHIAINOCAFFE CADA 142 8008644077640 12 12 840
-— e ey MODA 103 8008644077657 12 12 840

MOKA SPOON ¢ CUCHARILLA DE MOKA

/3



2,0

INZlda
@ F!‘I‘\{ITURé L‘UCIDA

RA[ [

IKILL

SEGHETTI COLTELLI

CTICl
CFICI

mwmuuu"

Descrizione « Description MOQ INNER MASTER

aa—d{gp cuccHimoTAOLA CTCI 195 8008644001102 12 12 600
= ORCHETTATAVOLA FTCI 195 8008644002109 12 12 480
S c—— I SN et O R CTICI 220 8008644004103 12 12 240
T = FORCHETTAFRUTIA FFCI 175 8008644006107 12 12 480
e O NP QUCHIG FOSTRE INOX CFICI 185 8008644008101 12 12 240
- PR T L 3 N oienres FDCI 140 8008644014102 12 12 1200
——-’) lilz=elg) MECI 290 8008644011101 1 1 /

o  CUGCHAONE SERVIRE cUCl 225 8008644012108 1 1 /

a—ge O R P M s oenres FOCI 225 8008644013105 1 1/

Y CUCCHIAINO CAFFE CACI 130 8008644009108 12 12 1200
- QUEGH NI MOCI 115 8008644010104 12 12 1200
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2,0

ory
@ F‘I‘I‘\UTURé L‘UCIDA

BA[ B |
C DKILL e

SEGHETTI COLTELLI

CTILO
CFILO

AnAAARARARAARAIASY

CVILO

Descrizione - Description Cod.Art. mm MOQ INNER MASTER

aa—d{gp cucHaoTavOLA CTLO 190 8008644001171 12 12 600
a—ge= ORCHETTATAVOLA | FTLO 190 8008644002178 12 12 480
a—cmmmm, ~ (OLTELLOTAVOLAINOX CTILO 220 8008644004172 12 12 240
[ FORCHETTAFRUTIA . FFLO 180 8008644012962 12 12 480
e, COLTELLO FRUTTAINOX CFILO 185 8008644008170 12 12 240
e e T i At AR e AT CVILO 180 8008644045748 12 12 360
-—- PR DO S PN TE . oenres FDLO 140 8008644014171 12 12 1200
——-’) MESTOLO MELO 290 8008644011170 1 1 /

e  CUCCHIAIONE SERVIRE CULO 225 8008644012177 1 1 /

o= RO b incane spienres FOLO 225 8008644013174 1 1/

- CUCCHIAINO CAFFE CALO 130 8008644009177 12 12 1200
-— CUCCHIAING MOKA MOLO 112 8008644010173 12 12 1200

MOKA SPOON ¢ CUCHARILLA DE MOKA
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jtalian cutlery concepg

apri

@ F!NITURA EURATTATA

SEGHETTI COLTELLI

KNIVES SERR

| \ A\ \ CTICP
5 \ \ \ CFICP

A
maRAnAA Y

Descrizione « Description Cod.Art. mm EAN MOQ INNER MASTER

—-. I U CTCP 195 8008644001126 12 12 360
a—ge= ORCHETTATAVOLA FTCP 195 8008644002123 12 12 480
a—cmmmm, ~ C(OLTELLOTAVOLAINOX CTICP 195 8008644019657 12 12 240
o= FORCHETTAFRUTIA FFCP 175 8008644006121 12 12 480
- — ﬁ\l(g)lz-gll;:l]‘l_l%'(gNﬁﬁEL!-IC_lI—JéHIITLCO))éOSTRE INOX CFICP 185 8008644008125 12 12 240
-_— PR T L3 PN . pienes FDCP 140 8008644014157 12 12 1200
—-. B L L D—— PDCP 238 8008644016120 1 1 /
——-.) MESTOLO. MECP 290 8008644011125 1 1 /
gl < CCHRIONESERVIRE CUCP 225 8008644012122 1 1 /
e O R O e s oienres FOCP 225 8008644013129 1 1/
- CUCCHIAINO CAFFE CACP 140 8008644009122 12 12 840
- CUCCHIAING MOKA  ioka MOCP 115 8008644010128 12 12 840
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per Aperitivi

for Aperitifs
para Aperitivos

3,0
rand Hotel d—
Descrizione < Description Cod.Art. mm MOQ INNER MASTER

FINITURA LUCIDA a—oa— FORCHETTINAANTIPASTO
\NOX MIRROR FINISH TENEDOR PARA ENTRAMES
18-10) ACABADO BRILLANT FORCHETTINA LUMACA

-——
SNAILFORK FLHO 150 8008644067184 12 12 600

FORCHETTINA CROSTACEI
S SHELLFISH FORK FCHO 135 8008644063728 12 12 600

TENEDOR MARISCOS

FAHO 150 8008644063711 12 12 600

D =0

eometrico

Descrizione - Description Cod.Art. mm EAN MOQ INNER MASTER
FORCHETTINA ANTIPASTO
FINITURA LUCIDA e
7 e srenzmron FAGE 119 8008644063163 12 12 1200
CABADO BRILLANTE CONF. 6 PZ.FORCHETTINA ANTIPASTO

h @& (|5 APPETIZER FORK
PAQUETE 6 PZ. TENEDOR PARA ENTRAMES

S6FAGE 119 8008644066170 1 12 48

0,8
pritz

Descrizione - Description Cod.Art. MOQ INNER MASTER
FINITURA LUCIDA CUCCHIAINO FINGER FOOD
@ MIRROR FINISH e R b F100CGSP 102 8008644067856 1 1 15
CABADO BRILLANTI

FORCHETTINA FINGER FOOD

FINGERFOODFORK FIOOFGSP 102 8008644067849 1 1 15

[ =
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S jtalian cutlery concept

per Caffetteria

for Coffee bar
para Cafeteria

Descrizione « Description MOQ [INNER MASTER

&gggglﬁcjypcﬁ/‘cgﬁﬁm DE MOKA MOGO 106 8008644058397 12 12 1200

@ FINTURALUCIDA - ey AN ST ave e CAGO 137 8008644065234 12 12 1200
Lo
CUCCHIAINO BIBITA
- LONGDRINKSP%ON'CUCHARACOCKTAIL BBGO 200 8008644064282 12 12 600
>

CONF. 6 PZ.CUCCHIAINO MOKA
6 pes PACKAGING MOKA SPOON S6MOGO 106 8008644061601 1 12 48

PAQUETE 6 PZ. CUCHARILLA DE MOKA

1,8
IX

@ FNITURALUCIDA - e S S e e CAMI 137 8008644065241 12 12 1200

Descrizione « Description Cod.Art. mm MOQ [INNER MASTER

&gggglﬁcjypcﬁ/‘cgﬁﬁm DE MOKA MOMI 105 8008644062618 12 12 1200

Lo

CUCCHIAINO BIBITA
- LONG DRINK SP%ON « CUCHARA COCKTAIL BBMI 200 8008644064275 12 12 600
>

CONF. 6 PZ.CUCCHIAINO MOKA

gAp(SSUFE/?EZAPGZ].NCGU’\CA}—?:FSLSLPS(D)EI\‘MOKA S6MOMI 105 8008644058410 1 12 48

1,8 | — !
aletta

Descrizione « Description MOQ [INNER MASTER
CONF. 6 PZ.CUCCHIAINO MOKA
FINITURA LUCIDA
7 RA LUC — T o, SGMOPL 106 8008644058403 1 12 48



talian cutlery concept

mm 1 ) 5 ‘ \ =
(Geometrico L ‘

Descrizione - Description Cod.Art. mm  EAN MOQ INNER MASTER
(7 FH\HTURA LUCIDA CONF. 6 PZ.CUCCHIAINO MOKA
/ 1l " g/féz FE'AFEEAF’CIZI.NCGU’\CAHOXQLSLF:EDO?M TR S6MOGE 119 8008644058427 1 12 48

mm 1 ,2
| .ondon

Descrizione « Description Cod.Art. MOQ INNER MASTER

CUCCHIAINO CAFFE
@ F"‘NITL‘JRA“LEJCIDA - COFFEE SPOON * CUCHARILLA DE CAFE CALN 135 8008644016656 48 48 2400
. oA HIAINO MOKA
o RILLANTE - I\C/lléjKCACSPOON 'OCUCIC-l)ARILLA DE MOKA MOLN 115 8008644016649 48 48 2400
mm
R l l l ' I n I Descrizione - Description Cod.Art.
HIAIN FFE
7 FINITURA LUCIDA e SOSCHIANOCAREE oecart FIOOCARI 130 8008644049654 1 1 10
MIRROR FINISH CUCCHIAINO MOKA
m Al RILLANTE - MOKA SPOON -OCUQ?ARH_LA pEmoka F1O00MORI 115 8008644047544 1 1 10
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uffet - mod. Grand hotel

FINITURA LUCIDA
[/ ;

MIRROR FINIS

CUCCHIAIONE BUFFET
SERVER SPOON BUFFET
CUCHARON BUFFET

Cod.Art. cm cod.EAN MOQ Inner
CBHO 29x7,5 8008644016663 1 1

CUCCHIAIONE BUFFET FORATO
PERFORATED SERVER SPOON BUFFET
CUCHARON BUFFET PERFORADO

Cod.Art. cm cod.EAN MOQ Inner
CBBHO 29x7,5 8008644016670 1 1

CUCCHIAIONE BUFFET GHIACCIO
ICE SERVER SPOON
CUCHARON BUFFET HIELO

Cod.Art. cm cod.EAN MOQ Inner
CBGHO 29x7,5 8008644017103 1 1

FORCHETTONE BUFFET

\ SERVER FORK BUFFET

\ TENEDOR BUFFET
Cod.Art. cm cod.EAN MOQ Inner
FBHO 29x4 8008644016731 1 1

PALA HAMBURGER ¢ PANCAKE < TOMINO < UOVO
/ HAMBURGER SERVER< PANCAKE < ROUND CHEESE < EGG
/ PALETA HAMBURGUESA< PANCAKE < QUESO REDONDO < HUEVO

Cod.Art. cm cod.EAN MOQ Inner

\) PHHO 27X10,5 8008644055013 1 1

PALA DOLCE BUFFET
CAKE SERVER BUFFET
PALETA DULCE BUFFET

Cod.Art. cm cod.EAN MOQ Inner
PDBHO 31X7,8 8008644017424 1 1

PALA DOLCE BUFFET SEGHETTATA
SERRATED CAKE SERVER BUFFET
PALETA DULCE BUFFET ASERRADA

Cod.Art. cm cod.EAN MOQ Inner
PDSHO 31X7,8 8008644017431 1 1
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talian cutlery concept

COLTELLO DOLCE BUFFET
CAKE KNIFE BUFFET
CUCHILLO DULCE BUFFET

Cod.Art. cm cod.EAN MOQ
CDBHO 31X7,5 8008644017400 1

COLTELLO DOLCE BUFFET SEGHETTATO
SERRATED CAKE KNIFE BUFFET
CUCHILLO DULCE BUFFET DENTADO

Cod.Art. cm cod.EAN MOQ
CDSHO 31X7,5 8008644017417 1

PALA LASAGNA

LASAGNA SERVER

PALETA LASANA

Cod.Art. cm cod.EAN MOQ
PLHO 26,5X7 8008644016403 1
PALA LASAGNA SEGHETTATA

SERRATED LASAGNA SERVER
PALETA LASANA DENTADA

Cod.Art. cm cod.EAN MOQ
PLSHO 26,5X7 8008644016595 1

PRENDI SPAGHETTI
SPEGHETTI FORK

TENEDOR SPAGHETTI
Cod.Art. cm cod.EAN MOoQ
SPHO 25X6 8008644038962 1

CUCCHIAIONE RISO
RISE SPOON
CUCHARON ARROZ

Cod.Art. cm cod.EAN MOQ
CRHO 26,5X7,5 8008644010524 1

CUCCHIAIONE RISO FORATO
PERFORADO RISE SPOON
CUCHARON ARROZ PERFORADO

Cod.Art. cm cod.EAN MOQ
CRBHO 26,5X7,5 8008644016830 1

STILETTO ARAGOSTA
LOBSTER FORK
ESTUCHE PARA LANGOSTA

Cod.Art. cm cod.EAN MOQ
ARHO 22 8008644059198 1

CUCCHIAIO GOURMET

GOURMET SPOON

CUCHARA GOURMET

Cod.Art. cm cod.EAN MOQ
CGHO 14x4x4 8008644071860 6
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alvinelli 2,0

talian cutlery concept

Aurora
% TR A

ACABADO BRILLANTE

SEGHETTI COLTELLI
KNIVES SERRATIONS
SIERRAS CUCHILLOS

CTIAU '/

VENDUTO SOLO IN CONFEZIONI 24 PZ.
SOLD ONLY IN PACKAGES 24 PCS
SE VENDE SOLO EN PAQUETES DE 24 PZ

Art. mm

a—g» T 200
&--—e= T 200
—emmm CTF 220
- CA 145

MANICO ABS
ABS HANDLE

MANGO EN ABS Descrizione / Description Cod.Art. EAN MOQ INNER MASTER

AVORIO

S fi— C24AAU 8008644044581 1 12 12

GIALLO SCURO
DARK YELLOW ¢ AMARILLO OSCURO

ARANCIO
e—— | "N C24ARAU 8008644048251 1 12 12

C24GAU 8008644044574 1 12 12

VERDE CHIARO C24VCAU 8008644044710 1 12 12
LIGHT GREEN ¢ VERDE CLARO
NERO

ELACKS NEeRE C24NAU 8008644048374 1 12 12



alouelly

italian cutlery concept

Phisical
PV Vapour

Deposition

UN COLORE BRILLANTE E
LUCENTE PER REGALARE
ALLA TUA TAVOLA UN TOC-
CO DI ORIGINALITA

La lucentezza dell'acciaio Inox &
unita a colori di tendenza, rega-
lando alle posate vigore e sfu-
mature pregiate.

Il trattamento PVD, a differenza
dell'argentatura, non € una pel-
licola che riveste l'articolo ma &
uno speciale processo gal-
vanico realizzato in ambien-
te ad atmosfera controllata
che permette al colore di
penetrare nelle microporosi-
ta dell'acciaio. Il risultato @ una
maggior durezza della super-
ficie e la possibilita di ottenere
colori diversi lasciando inalte-
rata la lucidita dell'acciaio.

Il PVD viene utilizzato in svariati
settori come in campo medi-
co ed odontoiatrico e questo CHAMPAGNE
garantisce il suo utilizzo nella
posateria a contatto con gli ali-
menti.

La sfumatura oro pallido The facets of the colours as facetas de los colores
dello champagne € dj of the steel are bringh del acero son risaltate de
sempre sinonimo di clasgd out from this treatment este tratamiento que da
e prestigio. which gives to the cutlery la cuberteria un efecto
Attraverso  un'accuglel an antique effect. antiguo.

ricerca cromatica, A=V Small microspheres Pequenas  microsferas
nelli ha riprodotto JiESE! come in contact with the entran en contacto con la
nuance elegante RS surface of the cutlery and superfiecie de los cubiertos

posate riuscegfeldJeRiEE it confers a vintage style con el fin de dar un sabor
sferire il concejgiofsfaEESS of years ago. Strong vintage de anos antes.
el MNdiEYy pagne dal point: no finger prints on Fortaleza: ningun huellas

bicchiere aE¥sleiE\ret the surface. digitales.

LASER

g

INOX 18-10: 160 mix :giorni-days-dias



ASHINING COLOR TO GIVE TO YOUR TABLE
A TOUCH OF ORIGINALITY

The brightness of the steel united to fashion co-
lours gives to the cutlery particular nuances.
ORO

GOLD

GOl PVD treatment is different from silver-plated, that is
R

a film that recovers the surface, but is a special gal-
vanic process realized in an ambient with con-
trolled atmosphere.

The process permits to colour to penetrate into mi-
croporosity of the steel.

PVD is used in many works like as odontoiatria and
other medical uses, so that it is a guarantee when
the cutlery are in contact with foods.

The result is a more hardness surface and the pos-
sibility to choose different colours maintaining the
shine of the steel.

CANNA DI FUCILE
METALGUN

NEGROMETALGUN UN COLOR BRILLANTE Y RELUCIENTE
PARA REGALAR A TU MESA UN TOQUE DE
ORIGINALIDAD

El esplendor del acero Inox se une a los colores de
tendencia, regalando a los cubiertos vigor y ma-
tices preciosos.

El tratamiento PVD a diferencia de la plateadura no
es una pelicula que recubre el articulo sino un espe-
cial proceso galvanico realizado en unambiente
y en atmosfera controlada que permite al color pe-
netrar en la microporosidad del acero.

El resultado es una mayor dureza de la superficie v
la posibilidad de obtener colores diferentes dejando
inalterada la lucidez del acero.

El PVD se utiliza en diferentes sectores como, por
ejemplo, el ambito médico y odontolégico y esto ga-
rantiza su utilizo por lo que concierne la cuber-
teria que esta en contacto con los alimentos.

RAME
COPPER
COBRE

AVVERTENZE ¢ WARNINGS ¢ ADVERTENCIAS

'E’ EVITARE ASCIUGATURE PROLUNGATE IN LAVASTOVIGLIE
Wyel) AVOID DRYING PROLONGED IN THE DISHWASHER = EVITAR SECAR PROLONGADO EN LAVAVAJILLAS

@l

©’J EVITARE DETERSIVI SINTETICI A BASE DI CLORO OSSIGENO E PRODOTTI CANDEGGIANTI

A

AVOID SYNTHETIC DETERGENTS BASED ON CHLORINE OXYGEN AND BLEACHING PRODUCTS
EVITAR DETERGENTES SINTETICOS A BASE DE CLORO OXIGENO Y PRODUCTOS DECOLORANTES

NON ADATTO A COLTELLI CON MANICO VUOTO }
NOT SUITABLE FOR KNIVES WITH HOLLOW HANDLE =« NO APTO PARA CUCHILLOS CON MANGO VACIO

PERSONALIZZAZIONE CON MARCHIO LASER 3 3
PERSONALIZATION WITH LASER BRAND = PERSONALIZACION CON MARCA LASER

85



DEMODE

Effetto retrd
Vintage effect

LASER

4

»éMOQ G

INOX 18-10: 240 mix :giorni-days-dias

LACCIAIO CHE TORNA INDIE-
TRO NEL TEMPO E RIPORTA
L'UNICITA DEL GUSTO RETRO

Le sfaccettature dei colori dell'ac-
ciaio vengono risaltate da questo
trattamento che conferisce alla po-
sata un effetto anticato. Piccole
microsfere entrano a contatto con
la superficie delle posate e la mo-
dellano per conferirgli quel gusto
vintage di anni fa. Punto di forza:
non vengono lasciate impronte sulla
superficie.

THE STEEL THAT COMES BACK
IN THE PAST AND TAKES THE
UNIQUE TASTE OF RETRO

The facets of the colours of the
steel are bringh out from this tre-
atment which gives to the cutlery
an antique effect.

Small microspheres come in contact
with the surface of the cutlery
and it confers a vintage style
of years ago. Strong point: no finger
prints on the surface.

EL ACERO QUE LLEGA ATRAS
DEL TIEMPO Y DEVUELVE LA
UNICIDAD DEL SABOR RE-
TRO

Las facetas de los colores del acero
son risaltate de este tratamiento que
da la cuberteria un efecto antiguo.
Pequenas microsferas entran en
contacto con la superfiecie de los
cubiertos con el fin de dar un sabor
vintage de anos antes. Fortaleza:
ningun huellas digitales.

AVVERTENZE - WARNINGS ¢ ADVERTENCIAS

@ LAVABILE IN LAVASTOVIGLIE = DISHWASHER SAFE « APTAS PARA EL LAVAVAJILLAS

@ NESSUNA IMPRONTA SULLA SUPERFICIE =« NO FINGER PROOF = LAS HUELLAS DIGITALES NO SE QUEDAN EN LA SUPERFICIE

PERSONALIZZAZIONE CON MARCHIO LASER 3 3
PERSONALIZATION WITH LASER BRAND = PERSONALIZACION CON MARCA LASER
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italian cutlery concept

ICE -

Tﬂ%ﬁo ghiaccio

Ice eﬁ%ct

LASER

LEFFETTO GHIACCIO DELLE
PARTICELLE DI CERAMICA

Attraverso microsfere di ceramica,
viene asportata la superficie dell'ac-
ciaio creando una finitura omogenea
e decorativa.

Questo trattamento di micropallina-
tura ha il vantaggio di permettere il
lavaggio con detergenti senza nes-
suna controindicazione, anzi la puli-
bilita e superiore rispetto a superfici
satinate o lucide, inoltre questo trat-
tamernto permette al colore di pene-
trare nelle microporosita dell'acciaio
fissandosi meglio. Il risultato € una
maggior durezza della superficie e
la possibilita di ottenere colori di-
versi lasciando inalterata la lucidita
dell'acciaio.

LAVABILE IN LAVASTOVIGLIE

THE ICE
PARTICLES

CT OF CERAMIC

Through ceramic microspheres is re-
moved the steel surface creating a
smooth and decorative finishing.
This micro shot peening treatment
has the advantage of allowing wa-
shing with detergents without any
contraindications, on the contrary
the cleanability is superior compared
to satin or glossy surfaces, further-
more this treatment allows the color
to penetrate into the micro-porosity
of the steel, fixing itself better. The
result is a greater hardness of the
surface and the possibility of obtai-
ning different colors while leaving the
brightness of the steel unchanged.

DISHWASHER SAFE = APTAS PARA EL LAVAVAJILLAS

NESSUNA IMPRONTA SULLA SUPERFICIE

NO FINGER PROOF = LAS HUELLAS DIGITALES NO SE QUEDAN EN LA SUPERFICIE

PERSONALIZZAZIONE CON MARCHIO LASER

PERSONALIZATION WITH LASER BRAND « PERSONALIZACION CON MARCA LASER

EL EFFECTO HIELO DE LAS
PARTICULAS CERAMICAS

A través de microesferas ceramicas
se elimina la superficie de acero cre-
ando un decoracion lisa y omogeneéa.
Este tratamiento de micro granallado
tiene la ventaja de permitir el lavado
con detergentes sin contraindicacio-
nes, por el contrario la limpiabilidad
es superior a las superficies satina-
das o brillantes, ademas este trata-
miento permite que el color penetre
en la microporosidad del acero, fijan-
dose mejor. El resultado es una ma-
yor dureza de la superficie y la posi-
bilidad de obtener diferentes colores
manteniendo inalterado el brillo del
acero.

INOX 18-10° 60 mix  giorni-days-dias




opplo eﬁ%tto
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RAME
COPPER
COBRE

LASER

lNOX18-1o§ 240 mix ;giorni-days-dias
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S jtalian cutlery concept

L'EFFETTO RETRO UNITO AL
COLORE DONA UNA FINI-
TURA SCENOGRAFICA

Il PVD nei 3 colori proposti da Salvinelli
viene unito al trattamento DEMODE.
Questa finitura e apprezzata per le
sfaccettature cromatiche e di textu-
re che regala alla posata.

CHAMPAGNE

THE VINTAGE EFFECT WITH
THE PVD COLOR FIVES A
SCENOGRAPHIC FINISH

The PVD in the 3 colors proposed
by Salvinelli is combined with the
DEMODE treatment. This finish is
appreciated for the chromatic and
texture facets it gives to the cutlery.

CANNA DI FUCILE ORO

METALGUN
NEGRO METALGUN
e

'y
1Ly |
s i

EL EFFECTO VINTAGE COMBI-
NADO CON EL COLOR DA UN
ACABO SCENOGRAFICO

El PVD en los 3 colores propuestos
por Salvinelli se combina con el tra-
tamiento DEMODE. Este acabado es
apreciado por las facetas cromaticas v
texturales que da a la cuberteria.

AVVERTENZE ¢ WARNINGS ¢ ADVERTENCIAS

EVITARE ASCIUGATURE PROLUNGATE IN LAVASTOVIGLIE
AVOID DRYING PROLONGED IN THE DISHWASHER = EVITAR SECAR PROLONGADO EN LAVAVAJILLAS

EVITARE DETERSIVI SINTETICI A BASE DI CLORO OSSIGENO E PRODOTTI CANDEGGIANTI
AVOID SYNTHETIC DETERGENTS BASED ON CHLORINE OXYGEN AND BLEACHING PRODUCTS
EVITAR DETERGENTES SINTETICOS A BASE DE CLORO OXIGENO Y PRODUCTOS DECOLORANTES

NON ADATTO A COLTELLI CON MANICO VUQOTO )
NOT SUITABLE FOR KNIVES WITH HOLLOW HANDLE =« NO APTO PARA CUCHILLOS CON MANGO VACIO

PERSONALIZZAZIONE CON MARCHIO LASER

PERSONALIZATION WITH LASER BRAND « PERSONALIZACION CON MARCA LASER
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opplo eﬁ?e‘cto
ouble eﬂ%c’c

LEFFETTO GHIACCIO UNITO
AL COLORE DONA UNA  FINI-
TURA UNICA NEL SUO GENE-
RE

Il PVD nei 3 colori proposti da Salvi-
nelli viene unito al trattamento ICE.
Questa finitura unica nel suo genere
regala alla tavola un effetto colorato
ed elegante. Punti di forza: non ven-
gono lasciate impronte sulla super-
ficie, effetto omogeneo e adatto per
lavastoviglie.

LASER

THE ICE EFFECT COMBINE
WITH THE COLOR GIVES A
UNIQUE OF ITS KIND

The PVD in the 3 colors proposed by
Salvinelliis combined with the ICE
treatment.

This unique finish gives the table a
colorful and elegant effect. Strong
poits: no finger print on the surfa-
ce, omogeneous effect, dishwasher
safe.

90

EL EFECTO HIELO COMBINA-
DO CON EL COLOR DA UNA
ACABADO UNICO EN SU TIPO

El PVD en los 3 colores propuestos
por Salvinelli se combina con el trata-
miento ICE.

Este acabado Unico le da a la mesa
un efecto colorido y elegante. For-
talezas: ningun huellas digitales,
effecto homogeneo v apto para
lavavajillas.

INOX 18-10: 160 mix :giorni-days-dias



CHAMPAGNE CANNA DI FUCILE ORO RAME

W METALGUN GOLD COPPER

AVVERTENZE ¢ WARNINGS ¢ ADVERTENCIAS

EVITARE ASCIUGATURE PROLUNGATE IN LAVASTOVIGLIE
AVOID DRYING PROLONGED IN THE DISHWASHER = EVITAR SECAR PROLONGADO EN LAVAVAJILLAS

EVITARE DETERSIVI SINTETICI A BASE DI CLORO OSSIGENO E PRODOTTI CANDEGGIANTI
AVOID SYNTHETIC DETERGENTS BASED ON CHLORINE OXYGEN AND BLEACHING PRODUCTS
EVITAR DETERGENTES SINTETICOS A BASE DE CLORO OXIGENO Y PRODUCTOS DECOLORANTES

NON ADATTO A COLTELLI CON MANICO VUOTO 3
NOT SUITABLE FOR KNIVES WITH HOLLOW HANDLE = NO APTO PARA CUCHILLOS CON MANGO VACIO

PERSONALIZZAZIONE CON MARCHIO LASER 3 3
PERSONALIZATION WITH LASER BRAND = PERSONALIZACION CON MARCA LASER
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15 micron

MOQ C

INOX1810 120 mix :glornl-days-dtas

IL SINONIMO DI ELEGANZA E
PRESTIGIO E NELLARGENTO

Salvinelliimpreziosisce queste carat-
teristiche con la qualita che da sem-
pre la contraddistingue.

Il prodotto, infatti, dopo un accurato
lavaggio, viene lavorato con |'applica-
zione di argento a 15 micron trami-
te processo di elettrolisi garantendo
cosi un rivestimento certificato nello
spessore e duraturo nel tempo.

Silver P a‘cmg

THE SYNONYM OF ELEGANCE
AND PRESTIGE IS IN SILVER

Salvinelli embellishes these cha-
racteristics with the quality that
has always distinguished.

The product, in fact, after a thorou-
gh washing, is processed with
the application of silver at 15 mi-
crons through an electrolysis process,
thus ensuring a certified thick and
long-lasting coating.

EL SINONIMO DE ELEGANCIA
Y PRESTIGIO ESTA EN PLATA

Salvinelli embellece estas ca-
racteristicas con la calidad que siem-
pre lo ha distinguido.

El producto, de hecho, después
de un lavado a fondo, se procesa con
la aplicacion de plata a 15 micras
mediante un proceso de electrolisis
garantizando asi un recubrimiento
certificado en el espesor v duradero
en el tiempo.

AVVERTENZE ¢ WARNINGS ¢ ADVERTENCIAS

@ LAVABILE IN LAVASTOVIGLIE = DISHWASHER SAFE = APTAS PARA EL LAVAVAJILLAS

X LAMA DEL COLTELLO SENZA TRATTAMENTO = KNIFE BLADE WITHOUT TREATMENT = HOJA DE CUCHILLO SIN TRATAMIENTO

92

PERSONALIZZAZIONE CON MARCHIO LASER = PERSONALIZATION WITH LASER BRAND « PERSONALIZACION CON MARCA LASER
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2/ caratl

INOX 18-10: 120 mix : giorni-days-dias

IL COLORE PURO DEL LUSSO

Per gli amanti dello sfarzo Salvinel-
li offre la possibilita di arricchire di
valore la posateria con un tratta-
mento di doratura da 24 carati.
L'applicazione avviene attraver-
so un bagno in una soluzione che
in pochi minuti conferisce ai metal-
li una vera e propria placcatura d'oro
persistente e resistente ai graffi.

THE PURE COLOR OF LUXURY

For lovers of opulence, Salvinelli
offers the possibility of enriching the
cutlery with a 24-carat gold pla-
ting treatment.

The application takes place through a
bath in a solution thatin a few minu-
tes gives the metals a real persistent
and scratch-resistant gold plating.

EL COLOR PURO DEL LUJO

Para los amantes de la opulen-
cia, Salvinelli ofrece la posibilidad de
enriquecer la cuberteria con un trata-
miento dorado de 24 quilates.

La aplicacion se realiza a través de
un bano en una solucidn que en po-
cos minutos otorga a los metales
un verdadero chapado en oro persi-
stente v resistente al rayado.

AVVERTENZE ¢ WARNINGS ¢ ADVERTENCIAS

@ LAVABILE IN LAVASTOVIGLIE =« DISHWASHER SAFE =« APTAS PARA EL LAVAVAJILLAS

PERSONALIZZAZIONE CON MARCHIO LASER « PERSONALIZATION WITH LASER BRAND = PERSONALIZACION CON MARCA LASER
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MARCATURA A LASER

Salvinelli propone una personalizzazione unica
della posateria dalla pezzeria servire ai cucchiaini
moka.

Possono essere incisi inizali, nomi, simboli e loghi
anche su un quantitativo di posateria piccolo.

LASER MARKING

Salvinelli offers a unique customization of the
cutlery from the serving piece to the mocha spo-
ons.

Initials, names, symbols and logos aved on a
small quantity of cutlery.

MARCADO LASER

Salvinelli ofrece una personalizacion Unica de los
cubiertos, desde la pieza para servir hasta las cu-
charas de moka.

También se pueden grabar iniciales, nombres,
simbolos v logos en una pequena cantidad de
cubiertos.

PUNZONATURA MECCANICA

Per i clienti che avessero necessita di grandi quan-
tita di posateria, Salvinelli propone la personalizza-
zione con punzonatura meccanica che pud essere
realizzata sia sul retro che sulla parte anteriore della
posata durante la fase di stampaggio della posata
stessa.

MECHANICAL PUNCHING

For customers who need large quantities of cutle-
ry, Salvinelli offers customization with mechanical
punching that can be done both on the back and on
the front of the cutlery during the molding phase of
the cutlery itself.

PUNZONADO MECANICO

Para los clientes que necesitan grandes cantidades
de cuberteria, Salvinelli ofrece personalizacion con
punzonado mecanico que se puede realizar tanto
en la parte trasera como en la delanterade la cu-
berteria durante la fase de moldeo de la cuberteria.

CONTATTACI PER VALUTARE LA PERSONALIZZAZIONE PIU ADATTA ALLE TUE ESIGENZE
CONTACT US TO EVALUATE THE CUSTOMIZATION THAT BEST SUITS YOUR NEEDS
CONTACTENOS PARA EVALUAR LA PERSONALIZACION QUE MEJOR SE ADAPTE A SUS NECESIDADES
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a personalizzazzione su mirura

ailored customization

LA DECORAZIONE DELLA MISE
EN PLACE AL 100% PERSONALIZ-
ZATA

Nel mondo HO.RE.CA sta avanzando
la necessita di personalizzare sem-
predi pit la mise en place, e cosi
le tavole si arricchiscono di sti-
losi appoggiaposate, tovagliette co-
lorate, sottobicchieri dai materiali pit
svariati e quindi anche con le posate
si vuole creare una tavola il piti unica
possibile.

Grazie all'incisione micro cesellatura
e possibile ricreare sulla posata una
texture che riprende motivi decorativi
di tovaglioli, tappezzerie e loghi.
Salvinelli vi da la possibilita di sce-
gliere il modello che pit vi aggrada
e serigrafarlo con una texture tutta
persanale.

INOX 18-10: su richiesta : giorni-days-dias

- onrequest :

THE DECORATION OF THE MISE
EN PLACE 100% CUSTOMIZED

In the HO.RE.CA world, the need to
personalize the mise en place more
and more is advancing, and so the ta-
bles are enriched with stylish cutlery
rests, colored placemats, coasters
from the most varied materials and
therefore also with the cutlery you
want to create a table as unique as
possible.

Thanks to the micro-chiselling en-
graving it is possible to recreate a
texture on the cutlery that incor-
porates decorative motifs of
napkins, tapestries and logos.
Salvinelli gives you the opportunity
to choose the model that best suits
you and re-print it with a very perso-
nal texture.




talian cutlery concept

CANNA DI ORO RAME CHAMPAGNE
FUCILE GOLD COPPER
METALGUN ORO COBRE
METALGUN

LA DECORACION DE LA MISE EN
PLACE 100% PERSONALIZADA

En el mundo HO.RE.CA, cada vez
avanza mas la necesidad de perso-
nalizar la mise en place, por lo que
las mesas se enriquecen con esti-
losos portacubiertos, manteles indi-
viduales de colores, posavasos de los
mas variados materiales y por tanto
también con la cuberteria que desea
crear una tabla lo mas dnica posible.
Gracias al grabado microcincelado
es posible recrear una textura en la
cuberteria que incorpora motivos
decorativos de servilletas, tapices
y logotipos.

Salvinelli te da la oportunidad de ele-
gir el modelo que mejor se adapte a
ti y reimprimirlo con una textura muy
personal.

AVVERTENZE ¢ WARNINGS ¢ ADVERTENCIAS

@ LAVABILE IN LAVASTOVIGLIE =« DISHWASHER SAFE = APTAS PARA EL LAVAVAJILLAS

©’J EVITARE DETERSIVI SINTETICI A BASE DI CLORO OSSIGENO E PRODOTTI CANDEGGIANTI
—% AVOID SYNTHETIC DETERGENTS BASED ON CHLORINE OXYGEN AND BLEACHING PRODUCTS
EVITAR DETERGENTES SINTETICOS A BASE DE CLORO OXIGENO Y PRODUCTOS DECOLORANTES
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talian cutlery concept

1)

S

1000

Affila coltelli

Sharpening knives
Afilador cuchillos

ACCIARINO INOX
HARD CHROME STAINLESS STEEL ROD
CHIARA INOX

placcato in nickel-cromo

plated with nickel-chrome

chapado en niquel-cromo

Cod.Art. m cod.EAN MOQ Inner Master
ACCACC 38 8008644067436 1 6 36

AFFILA COLTELLI MANUALE TRE STAZIONI
THREE-STAGE KITCHEN KNIFE SHARPENER
AFFILADOR MANUAL TRES POSICIONES

manico in ABS/PP e stazioni in diamante-carbonio-ceramica

ABS/PP handel and stages in diamond-carbide-ceramic

mango en ABS/PP y posiciones an diamante-carbono-ceramica

Cod.Art. Cm cod.EAN MOQ Inner Master
AFF3 20,5x6,5xh 7,3 8008644067450 1 6 36

PIETRA AFFILA COLTELLI GRANA 240/1000
SHARPENING STONE GRANE 240/1000
PIEDRA DA AFILAR GRANA 240/1000

con base in silicone antiscivolo

equipped with silica gel non-slip base

con base de silicona antideslizante

Cod.Art. Cm cod.EAN MOQ Inner Master
PIE1000 19x7,1xh3,2 8008644067443 1 6 18
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jtalian cutlery concepg

eluxe

MANICO ERGONOMICO IN ABS
ERCONOMIC ABS HANDLE
MANGO ERGONOMICO EN ABS

GUARANTEE DISHWASHER TILL 60°C
GARANTIZADO EN LAVAVAJILLAS HASTA 60°C

Il PER ALIMENTI
QH FOR FOOD
PARA ALIMENTOS

@ GARANTITO IN LAVASTOVOGLIE FINO A 60°C

SPELUCCHINO CURVO
PEELING KNIFE

Shg. MONTADOR CURVATO
Cod.Art. Lama - Blade  cod.EAN MOQ Inner Master @
CSCDE 61 mm 8008644054610 6 6 120

SPELUCCHINO DRITTO

PERING KNIFE

Sy MONTADOR RECTO
Cod.Art.  Lama-Blade cod.EAN MOQ Inner Master @
CSDDE 80 mm 8008644054605 24 24 120

COLTELLO BISTECCA SEGHETTATO
SERRATED STEAK KNIFE
CUCHILLO CHULETERO ASERRADO

Cod.Art. Lama - Blade  cod.EAN MOQ Inner Master @
CBFDE 118 mm 8008644054597 6 6 120

/

COLTELLO BISTECCA FILO RASOIO
FINE EDGE STEAK KNIFE

S CUCHILLO CHULETERO FILO NAVAJA
Cod.Art. Lama - Blade  cod.EAN MOQ Inner Master @
CBLDE 118 mm 8008644054597 6 6 120
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COLTELLO FILETTO
FILET KNIFE

FILETEADOR
Cod.Art. Lama - Blade

CCF20DE 200

COLTELLO CUCINA 25 cm
CHEF KNIFE 25 cm
COCINERO 25 cm

Cod.Art.
CCC25DE

Lama - Blade

250 mm

COLTELLO CUCINA 20 cm
CHEF KNIFE 20 cm

COCINERO 20 cm
Cod.Art. Lama - Blade

CCC20DE 200 mm

COLTELLO PANE
BREAD KNIFE
PASTELERO

Cod.Art.
CCP21DE

Lama - Blade

210 mm

COLTELLO PROSCIUTTO
HAM KNIFE

HAMONERO
Cod.Art. Lama - Blade
CCA23DE 230 mm

101

cod.EAN MOQ
8008644055471 1

cod.EAN MOQ
8008644055464 1

cod.EAN MOQ
8008644055655 1

cod.EAN MOQ
8008644055495 1

cod.EAN MOQ
8008644055488 1



jtalian cutlery concepg

lassic

GARANTITO IN LAVASTOVOGLIE
GUARANTEE DISHWASHER

MANICO ERGONOMICO IN POLYFORMALDEIDE

ERCONOMIC POLYFORMALDEIDE HANDLE

MANGO ERGONOMICO EN POLYFORMALDEIDE
E GARANTIZADO EN LAVAVAJILLAS

Il PER ALIMENTI
QH FOR FOOD
PARA ALIMENTOS

COLTELLO BISTECCA SEGHETTATO
SERRATED STEAK KNIFE

Shg CUCHILLO CHULETERO ASERRADO
Cod.Art.  Lama-Blade  cod.EAN MOQ Inner Master @
CBFCL 110 mm 8008644054627 6 6 120

COLTELLO DISOSSO DA CUCINA

~ BONING KNIFE
o DEJESADOR
Cod.Art. Lama-Blade  cod.EAN MOQ Inner Master @
CCO12CL 120 mm 8008644055549 1 6 48
FORCHETTONE ARROSTO
Tem— ROAST FORK

. % TENEDOR TRINCHANTE ASADO
Cod.Art. L. tot. cod.EAN MOQ Inner Master @
FOARCL 300 mm 8008644067405 1 6 48

COLTELLO PANE

BREAD KNIFE

e PASTELERO
Cod.Art.  Lama ¢ Blade cod.EAN MOQ Inner Master @
CCP20CL 200 mm 8008644055525 1 6 48
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jtalian cutlery concept

COLTELLO CUCINA 25 cm
CHEF KNIFE 25 cm
COCINERO 25 cm

Cod.Art. Lama - Blade cod.EAN MOQ
CCC25CL 250 mm 8008644055501 1

COLTELLO CUCINA 20 cm
CHEF KNIFE 20 cm
COCINERO 20 cm

Cod.Art. Lama - Blade cod.EAN MOQ
cccaocL 200 mm 8008644055518 1

COLTELLO CUCINA SANTOKU
SANTOKU KNIFE
COCINERO SANTOKU

Cod.Art. Lama - Blade cod.EAN MOQ
CCSA16CL 160 mm 8008644060352 1

COLTELLO CUCINA SCANNARE
STICKING KNIFE

CARNICERO
Cod.Art. Lama - Blade cod.EAN MOQ
CCS20CL 230 mm 8008644055532 1

COLTELLO MANNAIA
FINE EDGE CLEAVER KNIFE

MACHETA

Cod.Art. Lama - Blade cod.EAN MOQ
CMA18CL 180 mm 8008644011675 1
MEZZALUNA PER TRITARE

HALFMOON KNIFE
CUCHILLO MEDIALUNA

Cod.Art. Lama - Blade cod.EAN MOQ

CME25CL 250 mm 8008644071884 1
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talian cutlery concept

Istrot

MANICO ERGONOMICO IN POLYFORMALDEIDE

ERCONOMIC POLYFORMALDEIDE HANDLE
MANGO ERGONOMICO EN POLYFORMALDEIDE

GARANTITO IN LAVASTOVOGLIE
GUARANTEE DISHWASHER
GARANTIZADO EN LAVAVAJILLAS

I PER ALIMENTI
QH FOR FOOD
PARA ALIMENTOS

SPELUCCHINO CURVO
PEELING KNIFE

MONTADOR CURVATO
Cod.Art. Lama - Blade  cod.EAN MOQ
CScBl 61 mm 8008644054573 6

SPELUCCHINO DRITTO

PERING KNIFE

MONTADOR RECTO

Cod.Art. Lama - Blade  cod.EAN MOQ
CSDBI 95 mm 8008644054566 6

COLTELLO BISTECCA SEGHETTATO
SERRATED STEAK KNIFE
CUCHILLO CHULETERO ASERRADO

Cod.Art. Lama - Blade  cod.EAN MOQ
CBFBI 115 mm 8008644054559 6
CBFLBI 127 mm 8008644055136 6

COLTELLO BISTECCA SEGHETTATO IN BLISTER
SERRATED STEAK KNIFE IN BLISTER
CUCHILLO CHULETERO ASERRADO IN BLISTER

Cod.Art. Lama - Blade  cod.EAN MOQ

B6CBFBI 115 mm 5008644072188 1

COLTELLO BISTECCA FILO RASOIO
FINE EDGE STEAK KNIFE
CUCHILLO CHULETERO FILO NAVAJA

Cod.Art. Lama - Blade  cod.EAN MOQ
CBLBI 115 mm 8008644054542 6

COLTELLO BISTECCA FILO RASOIO IN BLISTER
FINE EDGE STEAK KNIFE IN BLISTER
CUCHILLO CHULETERO FILO NAVAJA IN BLISTER

Cod.Art. Lama - Blade  cod.EAN MOQ
B6CBLBI 115 mm 8008644072195 1
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COLTELLO TAVOLA PUNTA TONDA
TABLE KNIFE WITH ROUND TIP
CUCHILLO DE MESA CON PUNTA TONDA

Cod.Art. Lama ¢ Blade cod.EAN MOQ Inner Master @
CTFBI 115 mm 8008644059370 6 6 120

COLTELLO TAVOLA PUNTA TONDA IN BLISTER
TABLE KNIFE WITH ROUND TIP IN BLISTER
CUCHILLO DE MESA CON PUNTA TONDA IN BLISTER

Cod.Art.  Lama e Blade cod.EAN MOQ Inner Master @
B6CTFBI 115 mm 8008644072171 1 10 20

COLTELLO PIZZA SEGHETTATO
SERRATED PIZZA KNIFE
CUCHILLO PIZZA ASERRADO

Cod.Art. Lama - Blade cod.EAN MOQ Inner Master m
CPFBI 117 mm 8008644068808 6 6 120

COLTELLO MANZO SEGHETTATO
SERRATED BEEF KNIFE
CUCHILLO CHULETERO ASERRADO

Cod.Art.  Lama - Blade cod.EAN MOQ Inner Master @
CMFBI 125 mm 8008644063124 6 6 120

COLTELLO MANZO FILO RASOIO
FINE EDGE BEEF KNIFE
CUCHILLO CHULETERO DE FILO NAVAJA

Cod.Art.  Lama - Blade cod.EAN MOQ Inner Master m
CMLBI 125 mm 8008644067160 6 6 120

FORCHETTA MANZO

\ BEEF FORK
S TENEDOR CHULETERO
Cod.Art. L.tot. cod.EAN MOQ Inner Master 7
\ FMBI 205 mm 8008644067207 6 6 120 @

MANARETTA LAMA LISCIA
FINE EDGE SMALL CLEAVER

MACHETA ASERRADA
Cod.Art.  Lama - Blade cod.EAN MOQ Inner Master @
MALBI 75 mm 8008644066576 6 6 120

COLTELLO POMODORO SEGHETTATO
SERRATED TOMATO KNIFE
CUCHILLO TOMATE ASERRADO

Cod.Art. Lama - Blade cod.EAN MOQ Inner Master @
CPOFBI 122 mm 8008644067566 6 6 120

COLTELLO AGRUMI SEGHETTATO
SERRATED CITRUS KNIFE
CUCHILLO CITRICO ASERRADO

Cod.Art. Lama - Blade cod.EAN MOQ Inner Master @
CAFBI 114 mm 8008644067559 6 6 120
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7% Bistrot Legno

MANICO ERGONOMICO IN POM EFFETTO LEGNO
ERCONOMIC POM HANDLE WOOD EFFECT
MANGO ERGONOMICO EN POM EFECTO MADERA

mod.

GARANTITO IN LAVASTOVOGLIE
GUARANTEE DISHWASHER
GARANTIZADO EN LAVAVAJILLAS

I PER ALIMENTI
QH FOR FOOD
PARA ALIMENTOS

COLTELLO BISTECCA SEGHETTATO
SERRATED STEAK KNIFE
CUCHILLO CHULETERO ASERRADO

CBFBL 115 mm 8008644074205 6 6 120

COLTELLO BISTECCA FILO RASOIO
FINE EDGE STEAK KNIFE
CUCHILLO CHULETERO FILO NAVAJA

Cod.Art. Lama - Blade  cod.EAN MOQ Inner Master

CBLBL 115 mm 8008644074412 6 6 120

COLTELLO TAVOLA PUNTA TONDA
TABLE KNIFE WITH ROUND TIP
CUCHILLO DE MESA CON PUNTA TONDA

Cod.Art. Lama - Blade  cod.EAN MOQ Inner Master

CTFBL 115 mm 8008644074229 6 6 120
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talian cutlery concept

mod.

~aaio
N\amga% Mayo

MANICO ERGONOMICO IN POM EFFETTO LEGNO
ERCONOMIC POM HANDLE WOOD EFFECT
MANGO ERGONOMICO EN POM EFECTO MADERA

Lottage

PER ALIMENTI
FOR FOOD

GARANTITO IN LAVASTOVOGLIE
GUARANTEE DISHWASHER
GARANTIZADO EN LAVAVAJILLAS
QIP

PARA ALIMENTOS

COLTELLO BISTECCA SEGHETTATO
SERRATED STEAK KNIFE
CUCHILLO CHULETERO ASERRADO

Cod.Art. Lama - Blade  cod.EAN MOQ Inner Master
CBFCT 110 mm 8008644047236 6 6 120

COLTELLO BISTECCA FILO RASOIO
FINE EDGE STEAK KNIFE
CUCHILLO CHULETERO FILO NAVAJA

Cod.Art. Lama - Blade  cod.EAN MOQ Inner Master
CBLCT 110 mm 800864475820 6 6 120

COLTELLO MANZO SEGHETTATO
SERRATED BEEF KNIFE
CUCHILLO CHULETERO ASERRADO

Cod.Art. Lama - Blade  cod.EAN MOQ Inner Master
CMFCT 125 mm 8008644074243 6 6 120
FORCHETTA TAVOLA

TABLE FORK

TENEDOR MESA

Cod.Art. Lama - Blade  cod.EAN MOQ Inner Master
FTCT mm 212 8008644077329 6 6 120
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GARANTITO IN LAVASTOVOGLIE
GUARANTEE DISHWASHER
GARANTIZADO EN LAVAVAJILLAS

MANICO ERGONOMICO IN ABS
ERCONOMIC ABSHANDLE
MANGO ERGONOMICO EN ABS

I PER ALIMENTI
QH FOR FOOD
PARA ALIMENTOS

SPELUCCHINO CURVO
PEELING KNIFE
MONTADOR CURVATO

Cod.Art. Lama-Blade  cod.EAN MOQ Inner Master @
CSCBA 60 mm 8008644054535 24 24 120

COLTELLO DA TAVOLA SEGHETTATO
SERRATED TABLE KNIFE
CUCHILLO DE MESA ASERRADO

Cod.Art. Lama-Blade  cod.EAN MOQ Inner Master m
CTFBA 111 mm 8008644054504 12 12 120

COLTELLO DA TAVOLA FILO RASOIO
FINE EDGE TABLE KNIFE
CUCHILLO DE MESA FILO NAVAJA

Cod.Art. Lama-Blade  cod.EAN MOQ Inner Master @
CTLBA 111 mm 8008644065562 12 12 120

COLTELLO DISOSSO LISCIO

UTILITY KNIFE

CUCHILLO DE FILO LISO PARA DEHUESAR

Cod.Art. Lama-Blade  cod.EAN MOQ Inner Master m
COLBA 101 mm 8008644054551 12 12 120

COLTELLO DISOSSO SEGHETTATO
SERRATED UTILITY KNIFE
CUCHILLO ASERRADO PARA DEHUESAR

Cod.Art.  Lama-Blade  cod.EAN MOQ Inner Master @
COFBA 101 mm 8008644054528 12 12 120
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Grattugie lﬂ

G rate (S mm—

A  MANICO ERGONOMICO IN POLIPROPILENE
‘ﬂ ERCONOMIC POLYPROPYLENE HANDLE
MANGO ERGONOMICO EN POLIPROPILENE
A
GARANTITO IN LAVASTOVOGLIE
GUARANTEE DISHWASHER
GARANTIZADO EN LAVAVAJILLAS
GRATTUGIA PER AFFETTARE
GRATER SLICING
RALLADOR PARA CORTAR
Cod.Art.  Cm Spes « Thick.  cod.EAN MOQ Inner Master INOX
GRAAFF 22x3 0,3mm 8008644058519 1 12 72 18-10
GRATTUGIA BITAGLIO
GRATER DOUBLE CUT
RALLADOR DOBLE CORTE
Cod.Art. cm Spes - Thick.  cod.EAN MOQ Inner Master INOX
GRABIT  22x3  03mm 8008644070511 1 12 7 1810
GRATTUGIA TAGLIO DOPPIA DIREZIONE
GRATER DOUBLE DIRECTION
RALLADOR DOBLE DIRECCION
Cod.Art.  Cm Spes < Thick.  cod.EAN MOQ Inner Master INOX
GRADOP 22x3 0,3 mm 8008644058502 1 12 72
GRATTUGIA EXTRA FINE
GRATER EXTRA LONG FINE
RALLADOR EXTRA FINO
Cod.Art. cm Spes - Thick.  cod.EAN MOQ Inner Master lNOX
GRAEXT ~ 22x3  03mm 8008644058533 1 2 7 1810
GRATTUGIA FINE
GRATER LONG FINE
RALLADOR FINO
Cod.Art. cm Spes - Thick.  cod.EAN MOQ Inner Master INOX
GRAFIN 22x3 0,3 mm 8008644058526 1 12 72
GRATTUGIA FORI GRANDI
GRATER WITH BIG HOLES
RALLADOR CON AGUJEROS GRANDES
Cod.Art.  Cm Spes < Thick.  cod.EAN MOQ Inner Master INOX
GRAFOR 22x3 0,3 mm 8008644058496 1 12 72 18-10

GRATTUGIA 4 LATI
GRATER 4 SIDES
RALLADOR 4 LADOS

Cod.Art. cm Spes - Thick. cod.EAN MOQ Inner Master m

GRAQUA 24x10x8 0,4 mm 8008644070528 1 6 48
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~orbici

5cissor
Tijeras
MANICO ERGONOMICO IN POLIPROPILENE E GOMMA TERMOPLASTICA

ERCONOMIC POLYPROPYLENE HANDLE AND THERMOPLASTIC RUBBER
MANGO ERGONOMICO EN POLIPROPILENE CAUCHO TERMOPLASTICO

NON ADATTO IN LAVASTOVOGLIE
NO DISHWASHER
NO APTO EN LAVAVAJILLAS

% INOX

FORBICE CASA

HOME SCISSOR .

TIJERA DE CASA

Cod.Art. Cm Lame - Blade  cod.EAN MOQ Inner Master J
FORCAS 21 2,5mm 8008644067658 1 12 48

FORBICE CUCINA -

KITCHEN SCISSOR ‘ \j . . %
TIJERA DE COCINA Koo
Cod.Art. Cm Lame - Blade  cod.EAN MOQ Inner Master J
FORCUC 25 3,0mm 8008644067665 1 12 48

FORBICE PIZZA @
PIZZA SCISSOR @

TIJERA DE PIZZA

Cod.Art. Cm Lame - Blade  cod.EAN MOQ Inner Master J
FORPIZ 25 2,5mm 8008644068525 1 12 48

FORBICE SANTOKU G

SANTOKU SCISSOR ‘ \ \3 %

TLERA SANTOKU
M

Cod.Art. Cm Lame - Blade  cod.EAN OQ Inner Master J
FORSAN 25 2,5mm 8008644067511 1 12 48

FORBICE SMINUZZARE &
CHOPPER SCISSOR »

TIJERA PUNTA

Cod.Art. Cm Lame - Blade  cod.EAN MOQ Inner Master
FORSMI 22 1,2 mm 8008644067528 1 12 48
FORBICE SPICCHI &
COLVES SCISSOR ‘
TIJERA MULTICORTE »
Cod.Art. Cm Lame - Blade  cod.EAN MOQ Inner Master
FORSPI 23 2,2mm 8008644067641 1 12 48
FORBICE TRINCIANTE &
CUTTING SCISSOR \ ' i)
TIJERA REBANADORA

Cod.Art. Cm Lame - Blade  cod.EAN MOQ Inner Master
FORTRI 23 2,5mm 8008644067535 1 12 48
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\/stolame

L adels
Cucharoénes
MANICO CON APPENDINO
HANDLE WITH HOOK
MANGO CON PERCHA
GARANTITO IN LAVASTOVOGLIE
GUARANTEE DISHWASHER
GARANTIZADO EN LAVAVAJILLAS
CUCCHIAIONE FONDO PESANTE
HEAVY DEEP SPOON
CUCHARON SERVIR HONDO PESADO
Cod.Art.  Cm Spes < Thick.  cod.EAN MOQ Inner Master \NOX
CUPE 46 3,0 mm 8008644055877 1 12 72 18-10

CUCCHIAIONE FONDO LEGGERO
LIGHT DEEP SPOON
CUCHARON SERVIR HONDO LIGERO

Cod.Art.  Cm Spes < Thick.  cod.EAN MOQ Inner Master %

CULE 35 1,5mm 8008644065074 1 12 72

FORCHETTONE A DUE PUNTE PESANTE
HEAVY BIG FORK WITH TWO PRONGS
TENEDOR TRINCANTE PESADO DE DOS DIENTES

Cod.Art.  Cm Spes < Thick.  cod.EAN MOQ Inner Master \NOX
FOPE2 44 3,0mm 8008644055884 1 12 72 181

FORCHETTONE A DUE PUNTE LEGGERO
LIGHT BIG FORK WITH TWO PRONGS
TENEDOR TRINCANTE LIGERO DE DOS DIENTES

Cod.Art.  Cm Spes < Thick.  cod.EAN MOQ Inner Master m

FOLE2 35 1,5mm 8008644065081 1 12 72

SCHIUMAROLA PESANTE
HEAVY SKIMMER

ESPUMADERA PESADA
Cod.Art. m Spes - Thick.  cod.EAN MOQ Inner Master \NOX
SCPE12 @12 25mm 8008644055792 1 12 48 18-10
SCPEI4 @14  3,0mm 8008644055808 1 12 48

SCPE14 @16 3,0mm 8008644055815 1 12 48

SCPEIS (18 3,0mm 8008644055822 1 12 48
SCHIUMAROLA UNIPEZZO

ONE PIECE SKIMMER

ESPUMADERA DE UNA PIEZA

Cod.Art. Cm Spes - Thick.  cod.EAN MOQ Inner Master \NOX
SCUN12 @12 1,2 mm 8008644055624 1 12 48 1810
SCUN16 @16 1,5mm 8008644055631 1 12 48

SCUN20 @20 1,5mm 8008644055648 1 12 48
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SCHIUMAROLA FILO
SKIMMER WIRE

ESPUMADERA ALAMBRE

Cod.Art. m Spes - Thick.  cod.EAN MOQ Inner Master INOX
SCFI15 15  4mm 8008644055990 1 12 48 181G
SCFI18 18  4mm 8008644055003 1 12 48

SCFI23 @23  4mm 8008644055003 1 12 48

SCHIUMAROLA RETE
SKIMMER MESH

ESPUMADERA RED

Cod.Art. Cm Spes - Thick. cod.EAN MOQ Inner Master INOX
SCRE14 @14  4mm 8008644056027 1 12 48 18-10
SCRE18 @18  4mm 8008644055600 1 12 48

MESTOLO PIZZA
PIZZA LADLE
CUCHARON PIZZA

e T — Cod.Art. Cm Spes-Thick. ml  cod.EAN MOQ Inner Master \NOX
o MEPZS @8 0,8mm 100 8008644072478 1 12 48 18:1

MESTOLO UNIPEZZO
ONE PIECE LADLE
CUCHARON DE UNA PIEZA

Cod.Art. Cm  Spes-Thick. ml  cod.EAN MOQ Inner Master \NOX
MEUNIO @10 1,2mm 250 8008644055556 1 12 48 18-10
MEUN12 @12 1,2mm 500 8008644055563 1 12 48
MEUN14 @14 1,2mm 750 8008644055594 1 12 48

MESTOLO PESANTE
HEAVY LADLE
CUCHARON PESADO

Cod.Art. Cm  Spes-Thick. ml  cod.EAN MOQ Inner Master \NOX
MEPE6S @65 2,5mm 70 8008644055747 1 12 7 18-10
MEPES @8 25mm 120 8008644055730 1 2 7
MEPEI0  $10 3,0mm 250 8008644055754 1 12 48
MEPE12 @12 3,0mm 500 8008644055761 1 12 36
MEPE14 @14 3,0mm 750 8008644055778 1 12 24
MEPE16 @16 3,0mm 1200 8008644055785 1 12 24

PALETTA PESANTE FORATA
PERFORATED HEAVY SPATULA
PALETA PESADA PERFORADA

Cod.Art. Cm Spes « Thick.  cod.EAN MOQ Inner Master INOX
PAPEB46 46 3,0 mm 8008644055846 1 2 7 18-10
PAPEB52 52 3,0 mm 8008644055860 1 12 48

PALETTA PESANTE
HEAVY SPATULA
PALETA PESADA

Cod.Art. m Spes < Thick.  cod.EAN MOQ Inner Master INOX
PAPE46 46 3,0 mm 8008644055839 1 2 7 18-10
PAPE52 52 3,0 mm 8008644055853 1 12 48
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GARANTITO IN LAVASTOVOGLIE
GUARANTEE DISHWASHER
GARANTIZADO EN LAVAVAJILLAS
GARANTITO FINO A 200°C

<> GUARANTEE TILL 200°C
GARANTIZADO HASTA 200°C

PINZA

TONG

PINZA

Cod.Art. Cm cod.EAN MOQ Inner Master
PINCN 31 8008644063186 1 6 150

MOLLA INSALATA

SALAD TONG

PINZA PARA ENSALADA

Cod.Art. m cod.EAN MOQ Inner Master
MOLINCN 27 8008644063162 1 6 150
MOLLA SPAGHETTI

SPAGHETTI TONG
PINZA SPEGHETTI

Cod.Art. Cm cod.EAN MOQ Inner Master
MOLSPCN 27,5 8008644063148 1 6 150
MOLLA ARROSTO

ROASTED TONG

PINZA ASADO

Cod.Art. Cm cod.EAN MOQ Inner Master
MOLARCN 27 8008644063155 1 6 150
MOLLA PESCE

FISH TONG

PINZA PESCADO

Cod.Art. Cm cod.EAN MOQ Inner Master
MOLPECN 27 8008644063179 1 6 150
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PALA MULTIUSO
MULTIPURPOSE ESPATULA
ESPATULA MULTIUSO

Cod.Art. Cm cod.EAN MOQ Inner
PMCN 33,5 8008644066132 1 6

SPATOLA CUOCO PIEGATA
BENDED SPATULA CHEF
ESPATULA CHEF DOBLADA

Cod.Art. Cm cod.EAN MOQ Inner
SPCUPCN 33 8008644072003 1 6
PALA LASAGNA

LASAGNA SERVER

PALA LASANA

Cod.Art. Cm cod.EAN MOQ Inner
PLCN 29 8008644063209 1 6

PRENDI SPAGHETTI
SPAGHETTI FORK

TENEDOR SPAGHETTI

Cod.Art. m cod.EAN MOQ Inner
SPCN 32,5 8008644063125 1 6
SPATOLA FRITTO

FRIED SPATULA
ESPATULA FRITO

Cod.Art. m cod.EAN MOQ Inner
SPFRCN 34,5 8008644063216 1 6

SCHIUMAROLA

SKIMMER

ESPUMADERA

Cod.Art. Cm cod.EAN MOQ Inner
SCCN 33 8008644063193 1 6
MESTOLO

LADLE

CAZO

Cod.Art. Cm cod.EAN MOQ  Inner
MECN 32,5 8008644063230 1 6

CUCCHIAIONE RISO

RICE SPOON

CUCHARON ARROZ

Cod.Art. Cm cod.EAN MOQ Inner
CRCN 28,5 8008644063223 1 6
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patole

patulas
spatulas

MANICO ERGONOMICO IN POLIPROPILENE
ERCONOMIC POLYPROPYLENE HANDLE
MANGO ERGONOMICO EN POLIPROPILENE

4

~
“~
“~

\
-
=
N

GARANTITO IN LAVASTOVOGLIE
@ GUARANTEE DISHWASHER

GARANTIZADO EN LAVAVAJILLAS

SPATOLA RICOTTA
SOFT CHEESE SPATULA
ESPATULA RICOTTA

Cod.Art.  Cm Spes - Thick.  cod.EAN MOQ Inner Master @
SPRC15 15x7 1,2 mm 8008644070559 1 12 72

SPATOLA TORTA

CAKE SPATULA

ESPATULA TORTA

Cod.Art. cm Spes - Thick.  cod.EAN MOQ Inner Master @
SPTO18 18x6 1,2 mm 8008644070542 1 12 72

SPATOLA CREMA

CREAM SPATULA

ESPATULA CREMA

Cod.Art. cm Spes - Thick.  cod.EAN MOQ Inner Master m
SPCR12 12x2 1,2 mm 8008644070535 1 12 72

SPATOLA PANCAKE

PANCAKE SPATULA

ESPATULA PANCAKE

Cod.Art.  Cm Spes - Thick.  cod.EAN MOQ Inner Master m
SPPC19 17x19 1,2mm 8008644067412 1 6 48

SPATOLA PASTICCIO

PIE SPATULA

ESPATULA PASTEL

Cod.Art.  Cm Spes - Thick.  cod.EAN MOQ Inner Master @
SPPA15 15x9 0,9 mm 8008644060774 1 12 72
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Inner  Master (&
10

RASCHIETTO PIASTRA

SMALL DESK CLEANER

ESPATULA PARA LIMPIAR AL MESA
MOQ

2 7 18

Spes < Thick.  cod.EAN

8008644060116 1

Cm
12x10 0,4 mm

Cod.Art.
RAPI12

jtalian cutlery concept

ol

SPATOLA HAMBURGER
SPATULA HAMBURGER
ESPATULA HAMBURGUESA
Cod.Art. Cm Spes < Thick.  cod.EAN MOQ Inner Master
SPHA25 25x7,5 1,1mm 8008644055921 1 12 72
\\\,
SPATOLA HAMBURGER FORATA
PERFORATED SPATULA HAMBURGER
i o o ESPATULA HAMBURGEUSA PERFORADA
S e g
s e Cod.Art. cm Spes - Thick.  cod.EAN MOQ Inner Master @
Y = re
B e 3 SPHAB25 25x7,5 1,1mm 8008644055952 1 12 72
SPATOLA PER FRIGGERE
SPATULA FOR FRY
% S ESPATULA PARA FREIR
\ : Cod.Art. cm Spes - Thick.  cod.EAN MOQ Inner Master m
\:\\\\ SPFR15 15x9 0,8 mm 8008644060154 1 12 72
S~
SPATOLA LASAGNA
LASAGNA SPATULA
ESPATULA LASANA
Cod.Art. m Spes - Thick.  cod.EAN MOQ Inner Master
SPLA15 15x8,5 1,5mm 8008644060109 1 12 72
FORCHETTONE CUOCO
CHEF FORK
TENEDOR COCINERO
Cod.Art. Cm Spes < Thick.  cod.EAN MOQ Inner
FOCU31 31 2,0 mm 8008644067429 1 12
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SPATOLA TRIANGOLARE PIZZA
TRIANGULAR PIZZA SPATULA
ESPATULA TRIANGULAR PARA PIZZA

Cod.Art. cm Spes - Thick.  cod.EAN MOQ Inner Master m

SPTP18 18x6 1,2 mm 8008644070566 1 12 72

ROTELLA PIZZA
PIZZA CUTTER
RUEDECILLA PIZZA

Cod.Art.  Cm Spes < Thick.  cod.EAN MOQ Inner Master m

ROPI10 10 1,0 mm 8008644055976 1 12 72

SPATOLA PIZZA
PIZZA SCRAPPER
ESPATULA PIZZA

Cod.Art. m Spes - Thick. cod.EAN MOQ Inner Master %
SPPI10 10 1,0 mm 8008644055969 1 12 72
SPPI112 12 1,0 mm 8008644061595 1 12 72

SPATOLA FIORENTINA
BIG BEEF SPATULA
ESPATULA PARA CARNE GRANDE

Cod.Art. cm Spes - Thick.  cod.EAN MOQ Inner Master m

SPFI19 19X19 1,0mm 8008644060178 1 6 48

SPATOLA CUOCO FLESSIBILE
FLEXIBLE CHEF SPATULA
ESPATULA COCINERO FLEXIBLE

Cod.Art. m Spes - Thick. cod.EAN MOQ Inner Master %

SPCU15 15x4 0,8 mm 8008644060123 1 12 72
SPCU21 21x4 0,8 mm 8008644060130 1 12 72
SPCU26 26 x4 0,8 mm 8008644060147 1 12 72
SPCU31 31x4 0,8 mm 8008644060907 1 12 72

SPATOLA CUOCO PIEGATA
OFFSET SPATULA
ESPATULA PLEGADA

Cod.Art. m Spes - Thick. cod.EAN MOQ Inner Master @

SPCUP20 20x 4 0,8 mm 8008644066850 1 12 72
SPCUP25 25x4 0,8 mm 8008644055914 1 12 72
SPCUP30 30x4 0,8 mm 8008644066767 1 12 72
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PELAPATATE PROFESSIONALE
PROFESSIONAL POTATOES PEELER
PELADOR DE PAPAS PROFESIONAL

Cod.Art. Lama - Blade cod.EAN MOQ Inner Master m

PELPAPR 5cm 8008644074625 1 12 72

PELAVERDURE PROFESSIONALE
PROFESSIONAL VEGETABLES PEELER
PELADOR DE VERDURAS PROFESIONAL

Cod.Art. Lama - Blade cod.EAN MOQ Inner Master m

PELVERPR 7 cm 8008644074632 1 12 72

RIGALIMONI CON FORO
CITRUS ZESTER WITH HOLE
PELALIMON CON AGUJERO

Cod.Art. Lama - Blade cod.EAN MOQ Inner Master %

RIGALIM4  4x2cm 8008644074618 1 12 72

SCAVINO DOPPIO PER MELONE
DOUBLE MELON BALLER
EXCAVADOR DOUBLE POR MELON

Cod.Art. Cm cod.EAN MOQ Inner Master @

SCADOP2832 (¢2,8- 93,2 8008644074588 1 12 144

RACCOGLI BRICIOLE
CRUMB COLLECTOR
RECOGER MIGAS

Cod.Art.  Cm Spes ¢ Thick. cod.EAN MOQ Inner Master %

RACBRI15 15 x1,6 - 8008644074557 1 12 240
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\olle & Pinza

Tongs & Pliers

Pinzas

PRESA ERGONOMICA

ERGONOMIC GRIP

AGARRE ERGONOMICO

GARANTITO IN LAVASTOVOGLIE

GUARANTEE DISHWASHER

GARANTIZADO EN LAVAVAJILLAS
MOLLA CUCINA
KITCHEN TONG
PINZA COCINA
Cod.Art. Cm Spes - Thick.  cod.EAN MOQ Inner Master INUX
MOLCUCHO 30 2,5mm 8008644072294 1 12 72 18:10
MOLLA CUCINA PIEGATA
BENDED KITCHEN TONG
PINZA COCINA DOBLADA
Cod.Art. Cm Spes - Thick.  cod.EAN MOQ Inner Master
MOLPIEHO 30 2,5mm 8008644072270 1 12 72
MOLLA CUCINA DI PRECISIONE
PRECISION KITCHEN TONG
PINZA COCINA DE PRECISION
Cod.Art. cm Spes < Thick.  cod.EAN MOQ Inner Master INOX
MOLPREHO 30 2,5mm 8008644072287 1 12 72 18-10
MOLLA TOGLI LISCHE
FISH BONES TONG
PINZA PARAREMOVER SUAVES
Cod.Art. cm Spes < Thick.  cod.EAN MOQ Inner Master INOX
MOLLISHO 11 1,5 mm 8008644072263 1 2 7 1810
MOLLA DA FORNO
HOT PLATE HOLDER
PINZA PARA HORNO
Cod.Art. Cm Spes - Thick. cod.EAN MOQ Inner Master m
MOLFORHO 19x7,2 - 8008644072256 1 12 72
MOLLA PIZZA
PIZZATONG
PINZA PIZZA
Cod.Art.  Cm Spes < Thick.  cod.EAN MOQ Inner Master \NOX
MOLPIHO 26 1,2 mm 8008644067221 1 12 72 18-10
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MOLLA ARROSTO
SERVING TONG
PINZA PARA SERVIR

Cod.Art. Cm Spes - Thick.

MOLARHO 26,5 1,2 mm

MOLLA SPAGHETTI
SPAGHETTI TONG
PINZA SPAGHETTI

Cod.Art. Cm Spes - Thick.

MOLSPHO 26,5 1,2 mm

MOLLA UNIVERSALE
UNIVERSAL TONG
PINZA UNIVERSAL

Cod.Art. Cm Spes - Thick.

MOLUNHO 29 1,2 mm

MOLLA SERVIRE
SERVING TONG
PINZA PARA SERVIR

Cod.Art. m Spes - Thick.

MOLSEHO 26,5 1,2 mm

MOLLA INSALATA
SALAD TONG
PINZA ENSALADA

Cod.Art. Cm Spes - Thick.

MOLINHO 26,5 1,2 mm

MOLLA PASTICCERIA
PASTRY TONG
PINZA PASTELERIA

Cod.Art. Cm Spes - Thick.

MOLPAHO 29 1,2 mm

MOLLA GHIACCIO

ICE TONG

PINZA HIELO

Cod.Art. m Spes < Thick.
MOLGHHO 16 1,0 mm
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cod.EAN MOQ Inner Master
8008644066385 1 12 72
cod.EAN MOQ Inner Master
8008644066392 1 12 72
cod.EAN MOQ Inner Master
8008644059745 1 12 72
cod.EAN MOQ Inner Master
8008644059776 1 12 72
cod.EAN MOQ Inner Master
8008644059752 1 12 72
cod.EAN MOQ Inner Master
8008644059769 1 12 72
cod.EAN MOQ Inner Master
8008644068921 1 12 72

\NO
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MOLLA LUMACA
SNAIL TONG
PINZA CARACOL

Cod.Art.
MOLLUMHO 15

m Spes - Thick. cod.EAN MOQ

1,2 mm 8008644067689 1

PINZA ARAGOSTA
LOBSTER CRACHER
PINZA LANGOSTA

Cod.Art. Cm Spes - Thick. cod.EAN MOQ

PINARHO 18,8 8,75 mm 8008644063773 1

PINZA PER DOLCI

CAKE PLIER

PINZA PARA DULCES

Cod.Art. Cm Larg. - Width cod.EAN MOQ
PINDOHO 25,5 4,5cm 8008644072348 1

PINZA PER INSALATA

SALAD PLIER

PINZA PARA ENSALADA

Cod.Art. Cm Larg. - Width  cod.EAN MOQ
PININHO 25,5 4,5cm 8008644072317 1

PINZA PASTICCERIA
PASTRY PLIER
PINZA PASTELERIA

Cod.Art. cm Larg. - Width cod.EAN MOQ
PINPAHO 25,5 4,5cm 8008644072331 1
PINZA SERVIRE

SERVING PLIER

PINZA PARA SERVIR

Cod.Art. m Larg. - Width cod.EAN MOQ
PINSEHO 25,5 4,5cm 8008644072324 1

PINZA UNIVERSALE
UNIVERSAL PLIER

PINZA UNIVERSAL
Cod.Art. m

25,5

Larg. - Width cod.EAN MOQ

PINUNHO 4,5cm 8008644072300 1
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Inner Master (7
12 120 181

Inner  Master (¢

1 120 18-10
Inner Master m
12 48

Inner Master

12 48 m

Inner Master %
12 48
Inner Master m
12 48
Inner Master %
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SETOLE DEL PENNELLO

SILICONE BRUSH BRISTLES

CEPILLOS DE CERDAS

NON GARANTITO IN LAVASTOVOGLIE
NOT GUARANTEE DISHWASHER
NO GARANTIZADO EN LAVAVAJILLAS

®

COLTELLO MANZO LISCIO
FINE EDGE BEEF KNIFE
CUCHILLO CHULETERO DE FILO NAVAKA

Cod.Art. Mod. Cm cod.EAN MOQ Inner Master m
CMLBBQ BBQ 41 8008644071914 1 6 48
FORCHETTONE ARROSTO

ROAST BIG FORK

TENEDOR ASADO

Cod.Art. Mod. Cm cod.EAN MOQ Inner Master m
FOARBBQ BBQ 41 8008644071891 1 6 48

MOLLA SERVIRE

SERVING TONG

PINZA SERVIR

Cod.Art. Mod. Cm cod.EAN MOQ Inner Master m
MOLSEBBQ BBQ 41 8008644071907 1 6 48
PENNELLO CONDIMENTI

SEASONING BRUSH

SEPILLO DE CONDIMENTOS

Cod.Art. Mod. Cm cod.EAN MOQ Inner Master m
PECOBBQ BBQ 40 8008644071938 1 6 48

RASCHIETTO PIASTRA

SCRAPER
RASPADOR DE PLACA

Cod.Art. Mod. Cm  cod.EAN MOQ Inner Master m
RAPI40BBQ  BBQ 40 8008644071945 1 6 48

SPATOLA HAMBURGER FORATA

HAMBURGER SPATULA PERFORATED

ESPATULA HAMBURGUESA PERFORADA

Cod.Art. Mod. Cm  cod.EAN MOQ Inner Master m
SPHAB41BBQ BBQ 41 8008644071921 1 6 48
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aloinelli tensili da cucina

Kitchen tools
Utensilios de cocina

GARANTITO IN LAVASTOVOGLIE
@ GUARANTEE DISHWASHER

GARANTIZADO EN LAVAVAJILLAS

MANDOLINA PROFESSIONALE - con 5 tagli differenti
PROFESSIONAL MANDOLIN « with 5 different cuts
MANDOLINA PROFESIONAL - con 5 cortes diferentes

Cod.Art. cm H cod.EAN MOQ Inner Master OX
MANPROF 41x14  8cm 8008644067474 1 1 6 18-10

MANDOLINA CUCINA - con 3 lame intercambiabili
KITCHEN MANDOLIN « with 3 interchangeable blades
MANDOLINA COCINA - con 3 cuchillas intercambiables

Cod.Art.  Cm H cod.EAN MOQ Inner Master INOX
MANCUC 29x12 7,5¢cm 8008644067467 1 6 24 18

PELA PATATE DA CUCINA
KITCHEN POTATOES PEELER
PELADORA DE PATATAS DE COCINA

Cod.Art. cm Lama - Blade cod.EAN MOQ Inner Master m
PELPACUC 13 7,5 mm 8008644070412 1 12 48

TRINCIAPOLLO PROFESSIONALE
) gg|o PROFESSIONAL CHIKEN CUTTER
N\a‘\‘\a\j’ Mayo CORTADOR DE POLLO PROFESIONAL

Cod.Art. cm Spes - Thick.  cod.EAN MOQ Inner Master @
TRIPOPR 26,5 10 mm 8008644074250 1 6 48

FRUSTA LEGGERA 8 FILI
LIGHT WHISK 8 WIRES
BATIDOR LIGERO 8 ALAMBRES

Cod.Art. m Fili - Wire cod.EAN MOQ Inner Master OX
FRUL25 25 1,4 mm 8008644067658 1 12 120 1810
FRUL30 30 1,4 mm 8008644053540 1 12 120

FRUL35 35 1,4 mm 8008644053552 1 12 7

FRUL4O 40 1,4 mm 8008644035569 1 12 72

FRUL45 45 1,4 mm 8008644053576 1 12 72

FRUSTA PESANTE 8 FILI con anello
HEAVY WHISK 8 WIRES with epoxy
BATIDOR PESADO 8 ALAMBRES con anillo

Cod.Art. Cm Fili - Wire cod.EAN MOQ Inner Master UX
FRUP25 25 2,3 mm 8008644053583 1 12 120 1810
FRUP30 30 2,3 mm 8008644053590 1 12 120

FRUP35 35 2,3 mm 8008644053606 1 12 72

FRUP4D 40 2,3 mm 8008644035613 1 12 72

FRUP45 45 2,3 mm 8008644053620 1 2 72

FRUP50 50 2,3 mm 8008644053637 1 12 72

FRUP55 55 2,3 mm 8008644053633 1 12 72

FRUP6O 60 2,3 mm 8008644053651 1 12 72
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BATTICARNE A PUGNO
MEAT TENDERIZER WITH HAND
ABLANDADOR DE CARNEA PUNO

Cod.Art. Cm gr cod.EAN MOQ
BACAPUS00 @ 8x12 500 8008644073093 1
BATTICARNE A MARTELLO

MEAT TENDERIZER
ABLANDADOR DE CARNE

Cod.Art. Cm gr cod.EAN MOQ
BACAMAA480 25,5x7,5 480 8008644073109 1

SPREMIAGRUMI PROFESSIONALE
PROFESSIONAL CITRUS SQUEEZER
EXPRIMIDOR CITRICOS PROFESIONAL

Cod.Art. Cm H cod.EAN MOQ
SPREAGRPR (13 10 cm 8008644067481 1

SPREMILIME PROFESSIONALE
PROFESSIONAL LIME SQUEEZER
EXPRIMIDOR LIMON PROFESIONAL

Cod.Art. cm 1] cod.EAN MOQ
SPRELIMPR 23 8,5cm 8008644067498 1

SPREMIAGLIO PROFESSIONALE
PROFESSIONAL GARLIC SQUEEZER
EXPRIMIDOR AJO PROFESIONAL

Cod.Art. cm H cod.EAN MOQ
SPREAGLPR  19x3,5 6,5cm 8008644070399 1

SCHIACCIAPATATE PROFESSIONALE
PROFESSIONAL MASH POTATOES
MACHADOR PAPAS

Cod.Art. cm H cod.EAN MOQ
PATAPR 34,5x13 1l1cm 8008644067504 1

SCHIACCIA NOCI PROFESSIONALE
PROFESSIONAL NUT CRACKER
CASCANUECES PROFESIONAL

Cod.Art. m H cod.EAN MOQ
NOCIPR 21x5 4cm 8008644070405 1
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Accessori da tavola

Table accessories
Accessorios para la mesa

18-10. INOX 18-10

GARANTITO IN LAVASTOVOGLIE
@ GUARANTEE DISHWASHER

GARANTIZADO EN LAVAVAJILLAS

CESTINO FRITTURA RETTANGOLARE
RECTANGULAR FRY BASKET
CESTA DE FREIR RECTANGULAR

Cod.Art.  Mod. m cod.EAN MOQ Inner Master (72
CESFRIR10 RETTANGOLARE 10x7 8008644072782 1 12 48 1810

CESTINO FRITTURA QUADRATO
SQUARE FRY BASKET
CESTA DE FREIR CUADRADA

Cod.Art. Mod. Cm cod.EAN MOQ Inner Master \NOX
CESFRIQ10 QUADRATO 10x 10 8008644067702 1 12 48 1810

CESTINO FRITTURA TONDO
ROUND FRY BASKET
CESTA DE FREIR REDONDO

Cod.Art. Mod. cm cod.EAN MOQ Inner Master \NOX
CESFRIT9  TONDO  9x9 8008644067719 1 12 48 18-10

CESTINO FRITTURA CONICO
CONICAL FRY HOLDER
CESTA DE FREIR CONICA

Cod.Art.  Mod. cm cod.EAN MOQ Inner Master (¢
CESFRIC10 CONICO 10xh 15 8008644067726 1 12 24 1810,

CESTINO FRITTURA RETTANGOLARE
RECTANGULAR FRY BASKET
CESTA DE FREIR RECTANGULAR

Cod.Art. Mod. Cm cod.EAN MOQ Inner Master (7
INOX

CESFRIR27 RETTANGOLARE 27x13x4,5 8008644067672 1 12 36 18-10
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MACINA SALE - PEPE
SALT « PEPPER MILL
MOLINO SAL « PIMIENTA

Cod.Art. Mod. cm

MACAC10  ACRILICO @5-h10
MACAC16  ACRILICO @5-h16
MACAC21 ACRILICO @6-h21

MACINA SALE - PEPE
SALT « PEPPER MILL
MOLINO SAL « PIMIENTA

Cod.Art. Mod. Cm
MACLE10 LEGNO @5-h10
MACLE16 LEGNO @5-h16

MACLE21 LEGNO

MACINA SALE - PEPE
SALT « PEPPER MILL
MOLINO SAL « PIMIENTA

Cod.Art. Mod. cm
MACME19 METAL @5-h19

AIRPOT TERMICO
THERMAL AIRPOT
AIRPOT TERMO

Cod.Art. Mod. L
AIRPOT25  JET 2,5

CARAFFA TERMICA

THERMAL CARAFE

TERMO CAFETERA

Cod.Art. Mod. L
CARJET10 JET 1,0
CARJET15 JET 1,5
CARJET20 JET 2,0
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cod.EAN

8008644067610
8008644067627
8008644067634

cod.EAN
8008644067573
8008644067580

@5,5-h21 8008644067597

cod.EAN
8008644067603

cod.EAN

8008644074397

cod.EAN

8008644067771
8008644067788
8008644067795 1

MOQ
1
1
1

MOQ
1
1
1

MOQ
1

MOQ

1

MOQ
1
1

Inner

12
12

Inner

12
12

Inner
12

1

Inner
6
6
6

Master
48
48
48

Master
48
48
48

Master
48

Inner  Master (0
-1

6

Master OX
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alinelli Barman

talian cutlery concept

18-10. INOX 18-10

GARANTITO IN LAVASTOVOGLIE
@ GUARANTEE DISHWASHER

GARANTIZADO EN LAVAVAJILLAS

CUCCHIAIO BARMAN
BARMAN SPOON
CUCHARA BARMAN

Cod.Art. Mod. Mm cod.EAN MOQ Inner Master

BSHF30 HOFFMAN 300 8008644068884 1 12 240

CUCCHIAIO BARMAN
BARMAN SPOON
CUCHARA BARMAN

Cod.Art. Mod. Mm cod.EAN MOQ Inner Master INOX
BSPS28 PESTELLO 280 8008644068891 1 12 240 al

CUCCHIAIO BARMAN
BARMAN SPOON
CUCHARA BARMAN

CodArt.  Mod. Mm  cod.EAN MOQ Inner Master [
BSTDA0  TRIDENTE ~ 400 8008644068907 1 12 240

CUCCHIAIO BARMAN
BARMAN SPOON
CUCHARA BARMAN

Cod.Art. Mod. Mm cod.EAN MOQ Inner Master o
BSTE30 TEARDROP 300 8008644068877 1 12 240 -

ROMPIGHIACCIO 3 PUNTE
ICE PICK 3 PRONGS
ROMPIHIELO PUNTAS

g% \.\ Cod.Art. Mod. Mm cod.EAN MOQ Inner Master \NOX
\‘\\ ROMPI3 - 250 8008644068914 1 12 48 1810
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SESSOLA GHIACCIO
ICE SPOON
VERTEDOR POR HIELO

Mod. cl
SESSOLA54 -

Cod.Art. cod.EAN MOQ

54 8008644074595 1

SECCHIELLO CHAMPAGNE
CHAMPAGNE BUCKET
CUBO CHAMPAGNE

Mod.
SECCHA20 -

Cod.Art. Cm cod.EAN MOQ

20x14x23 8008644074564 1

PORTASECCHIELLO
BUCKET HOLDER
COLUMNA PARA CUBITERA

Cod.Art. Mod. m cod.EAN MOQ
COLONNA15 - 15 x23x63 8008644074571 1
DOSAMIELE

HONEY DISPENSER

DOSIS DE MIEL

Cod.Art. Mod. a cod.EAN MOoQ
DOSMIEL17 - 17 8008644074540 1

SPARGICACAO A RETE
NET COCOA DISPENSER
ESPARCIDOR DE CACAO CON RED

Cod.Art. Mod. Mm cod.EAN

@6xh8

MOQ

CACAORET6E - 8008644077527 1

PASSINO COCKTAIL 2 PUNTE
COCKTAIL FILTER 2 PRONGS
PASSINO COCTELE 2 PUNTAS

Mod.
PASS2 -

Cod.Art. cm cod.EAN MOQ

18x9 8008644077527 1

PESTELLO INOX 18-10 con ABS
MUDDLER STAINLESS STEEL 18-10 with ABS
MUDDLE EN ACERO INOXIDABLE 18-10 con ABS

Mod.
PESACC -

Cod.Art. cm cod.EAN

22

MOQ
8008644068860 1
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« 7 SHAKER TIN 75 cl
SHAKER TIN 75 cl
SHAKER TIN 75 cl
Cod.Art.  Mod. cm cod.EAN MOQ Inner Master [
SHBO75 BOSTON ?$9,2xh 18 8008644068815 1 12 48 1810
SHAKER HALF TIN 50 cl
SHAKER HALF TIN 50 cl
SHAKER HALF TIN 50 cl
Cod.Art.  Mod. cm cod.EAN MOQ Inner Master [
SHBOS50 BOSTON ?85xh14 8008644068822 1 12 48 1810
SHAKER 50cl
SHAKER 50 cl
SHAKER 50 cl
Cod.Art. Mod. Cm cod.EAN MOQ Inner Master \NOX
SHPAS0 PARISIENNE ¢ 8,2 xh 21,5 8008644072355 1 12 48 1810
SHAKER 50 cl
SHAKER 50 cl
SHAKER 50 cl
Cod.Art.  Mod. cm cod.EAN MOQ Inner Master [
SHCO50 COBBLER ¢8,2xh 19,7 8008644072362 1 12 48 181
P DOSATORE 20/40 ml
JIGGER 20/40 ml
DOSIFICADOR 20/40 ml
Cod.Art. Mod. Cm cod.EAN MOQ Inner Master \NOX
J ‘ 1y DJ2040 JAPANESE  4,4x4,3x9,1 8008644068839 1 12 144 181
- o DOSATORE 25/50 ml
: . JIGGER 25/50 ml
29910 DOSIFICADOR 25/50 ml
N\N\ayoMayO
- Cod.Art. Mod. m cod.EAN MOQ Inner Master \Nox
y . 3 DJ2550 JAPANESE  4,4x4,3x11 8008644077510 1 12 144 18
- i -
DOSATORE 30/60 ml
JIGGER 30/60 ml
DOSIFICADOR 30/60 ml
Cod.Art. Mod. Cm cod.EAN MOQ Inner Master \Nox
l DJ3060 JAPANESE 4,6 x 4,6 x 13,5 8008644068846 1 12 144 1§
-,
POURER
5 - POURER
glo
N\aN\Qay_ Mayo POURER
Cod.Art. Mod. Cm cod.EAN MOQ Inner Master \NOX
POUJAP JAPANESE  ¢3xh11 8008644077541 6 12 72 L
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Holloware for kitchen

Orbreferia para cocina

COLAPASTA BASE

COLANDER

ESCURRIDOR

Cod.Art. Cm H
COLPASB19 @ 19 10 cm
COLPASB24 @24 11cm
COLPASB28 @ 28 12 cm
COLATUTTO

SOUP STRAINER

COLANDOR

Cod.Art. Cm H
COLTUT14 @14 8cm
COLTUT16 @16 9cm
COLTUT18 @18 10cm
COLTUT20 @20 11cm
COLTUT24 @24 11cm

COLINO RETE RINFORZATO
NET STRAINER REINFORCED
COLADOR DE RED RENFORZADO

Cod.Art. Cm H
COLRETR28 @28 12 cm
COLRETR32 @32 13cm

COLINO A RETE con manico in ABS

STRAINER with ABS handle
COLANDOR con mango en ABS

Cod.Art. Cm H

COLRET8 @18 3,0cm
COLRET10 @ 10 4,8 cm
COLRET12 @12 5,4cm
COLRET14 @14 6,1cm
COLRET16 @16 7,1cm
COLRET18 @18 6,3 cm
COLRET20 @20 8,0cm
COLRET22 @22 8,5cm
COLRET25 @25 8,5cm

cod.EAN

8008644047582
8008644047599
8008644047605

cod.EAN

8008644047612
8008644047629
8008644047636
8008644047643
8008644047667

cod.EAN
8008644074175
8008644044182

cod.EAN

8008644053897
8008644053880
8008644053873
8008644053866
8008644053842
8008644053835
8008644053828
8008644053811
8008644053804

COLAGNOCCHI con manico in plastica

OVAL STRAINER with plastic handle

COLANDOR OVAL con mango en plastico

Cod.Art. Cm H
COLGNO18 18 14 cm
COLGNO22 22 18 cm

COLINO CONICO doppiarete
CONICAL STRAINER double mesh
COLANDOR CONICO doble red

Cod.Art. Cm H

COLCONS @8 5,7 cm
COLCON12 @12 8,7 cm
COLCON16 @ 16 11cm
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cod.EAN
8008644053767
8008644053750

cod.EAN
8008644053774
8008644053781

8008644053798

MOQ

MOQ

MOQ

MOQ

]

MOQ

MOQ

Inner
12
12

12

Inner
12
12
12
12
12

Inner
24
24

Inner
48
48
48
48
48
48
48
48
48

Inner
24
24

Inner
48
48

48

Master m
12
12
12

Master m
12
12
12
12
12

Master W
24 18-10
24

Master ' X
48 18-10
48
48
48
48
48
48
48
48

Master ' oK
24 al!
24

Master ' TNoX
18 1810
48
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COLINO CINESE CON GANCIO
CINESE COLANDER WITH HOOK
COLADOR CINO CON GANCHO

Cod.Art. m H
COLCIN16 @ 16 10,5 cm
COLCIN18 @18 13 cm
COLCIN20 @20 14 cm
COLCIN24 @24 18 cm

SETACCIO FARINA
FLOUR SIEVE
TAMIX DE HARINA

Cod.Art. m H
SETFAR11 @11 10 cm

cod.EAN MOQ Inner Master
8008644072232 1 12 12
8008644072201 1 12 12
8008644072218 1 12 12
8008644072225 1 12 12
cod.EAN MOQ Inner Master
8008644077534 1 12 72

COPERCHIO UNIVERSALE PER PENTOLE

UNIVERSAL LID FOR PODS
COBRIR UNIVERSAL PARA OLLAS

Cod.Art. Cm Spes - Thick.
COPUNI12 @12 0,7 mm
COPUNI16 @16 0,7 mm
COPUNI18 (@18 0,7 mm
COPUNI22 (@22 0,7 mm
COPUNI32 @32 0,7 mm

FILTRO TE COLINO
STRAINER TEA FILTER
COLADOR DE TE

Cod.Art. Cm H
TECOLS 5x5 4 cm
FILTRO TE

TEA FILTER

COLADOR DE TE

Cod.Art. m H
TEFIL4 4x4 5cm

FILTRO TE con manico
STRAINER TEA FILTER with handle
COLADOR DE TE con mango

Cod.Art. m (%]
TEMANS 16,5 5,5 cm
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cod.EAN MOQ Inner Master
8008644051947 1 12 12
8008644051848 1 12 12
8008644051855 1 12 12
8008644051879 1 12 12
8008644051923 1 12 12
cod.EAN MOQ Inner Master
8008644074526 1 12 120
cod.EAN MOQ Inner Master
8008644074519 1 12 120
cod.EAN MOQ Inner Master
8008644074533 1 12 120

INOX
18-10

|NOX
1810

4

[ o
18-10

[
18-10
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SPILLONE PORTASCONTRINI
SHEET RECEIP HOLDER
PIN PARA RECIBO

Cod.Art. m H cod.EAN MOQ Inner Master
SPILLO17 P8 17 cm 8008644074489 1 12 120

APPOGGIA POSATE
CUTLERY REST
APOYA CUBIERTOS

Cod.Art. m Spes « Thick. cod.EAN MOQ Inner Master
APPPOS20 20x7,5 1,7mm 8008644055983 1 12 12

CIOTOLA FONDA

MIXING BOWL

BOL HONDO

Cod.Art. cm H cod.EAN MOQ Inner Master
CIOFON18 @18 7cm 8008644047674 1 12 12
CIOFON21 @21 8cm 8008644047681 1 12 12
CIOFON24 @24 10 cm 8008644047698 1 12 12
CIOFON27 @27 10 cm 8008644047704 1 12 12
CIOFON32 @32 12cm 8008644047711 1 12 12
CIOFON34 @34 13 cm 8008644047728 1 12 12
CIOFON37 @37 16 cm 8008644047735 1 12 12
LASAGNERA con maniglie

LASAGNA PAN with handles

FUENTE HORNO con mangos

Cod.Art. m H cod.EAN MOQ Inner Master
LASAGN25 25x20  6cm 8008644047759 1 12 12
LASAGN30 30x24  6cm 8008644047766 1 12 12
LASAGN35 35x28 7cm 8008644047773 1 12 12
LASAGN40 40x31 8cm 8008644047780 1 12 12
VASCHETTA OVALE

OVAL CURRY DISH

RECIPIENTE OVAL

Cod.Art. Cm H cod.EAN MOQ Inner Master
VSCOVA23  23x17 3,5cm 8008644047919 1 12 12
VSCOVA26 26 x 19 4 cm 8008644047926 1 12 12
VSCOVA30 30x22 4 cm 8008644047933 1 12 12
VSCOVA36 36 x 26 6cm 8008644047940 1 12 12
VSCOVA41 41x28 7cm 8008644047957 1 12 12
STAMPINO CREAM CARAMEL

CREAM CARAMEL MOULD

MOLDE CREAM CARAMEL

Cod.Art. Cm H cod.EAN MOQ Inner Master
CRECAR ©¢8x@4 6cm 8008644048091 4 48 48
STAMPINO BUDINO

PUDDING BOWL

MOLDE BUDIN

Cod.Art. Cm H cod.EAN MOQ Inner Master
BUDINO ©®9,5x@3,5 4,5cm 8008644057116 4 48 48
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Holloware for table
Orbreferia para la mesa

talian cutlery concept

Wy «Mayo

\ay Mayo

SALSIERA CON BASE
SUITE SAUCE BOAT

SALSERA

Cod.Art. Cm cl cod.EAN
SALSA15 14x6,5x8 15 8008644073086
ALZATA 28 cm

STAND FOR PLATE

SOPORTE PARA PLATOS

Cod.Art. Cm Spes - Thick. cod.EAN
ALZATA28 28x21x20 4,8 mm 8008644074601
SOTTOBICCHIERE TONDO 12 cm

ROUND UNDERGLASS

PORTAVASO REDONDO

Cod.Art. Cm Spes - Thick. cod.EAN
SOTBIC12 P12 0,4 mm 8008644074465
SOTTOPIATTO TONDO 33 cm

ROUND UNDERPLATE

PLATO REDONDO

Cod.Art. cm Spes - Thick. cod.EAN
SOTPIA33 @33 0,7 mm 8008644074472
ANELLO PORTATOVAGLIOLO LISCIO

SMOOTH NAPKIN RING

SERVILLETERO LISO

Cod.Art. m Spes < Thick. cod.EAN
ANETOVL 6,8x4,2x3,6 1 mm

ANELLO PORTATOVAGLIOLO CON TAGLIO
NAPKIN RING WITH CUT
SERVILLETERO CON CORTE

MOQ Inner Master m
1 12 12
MOQ Inner Master %
1 1 48
MOQ Inner Master INOX
1 12 240 18:10

MOQ Inner Master INOX
1 1 12 18-10

MOQ Inner Master m

8008644077565 6 12 48

Cod.Art. Cm Spes - Thick. cod.EAN MOQ Inner Master %
ANETOVT 6,8x4,2x3,6 1 mm 8008644077572 6 12 48

ANELLO PORTATOVAGLIOLO A SPIRALE

NAPKIN RING SPRING

SERVILLETERO ESPIRAL

Cod.Art. cm Spes « Thick. cod.EAN MOQ Inner Master m
ANETOVS 4,5x3x3,5 35mm 8008644077558 6 12 48
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PORTA GRISSINI
BREADSTICK DISPENSER

EPALILLERO
Cod.Art. Cm H cod.EAN MOQ
PORGRI11 g11 15cm 8008644066569 1

PORTA TOVAGLIOLI QUADRATO
SQUARE NAPKINS DISPENSER
SERVILLETERO QUADRADO

Cod.Art. Cm H cod.EAN MOQ
PORTOVQ18 18x18 9,5cm 8008644074496 1

PORTABUSTINE 2 PIANI
SACKET HOLDER 2 LEVELS
SOPORTE PARA BOLSAS DE 2 NIVELES

Cod.Art. Cm H cod.EAN MOQ
PORBUS2 21x21 18 cm 8008644074502 1

APPOGGIA POSATE
CUTLERY REST
APOYA CUBIERTOS

Cod.Art. m H cod.EAN MOQ
APPPOS6 6x1,4 1,3cm 8008644070382 4

APPOGGIA POSATE
CUTLERY REST
APOYA CUBIERTOS

Cod.Art. Cm H cod.EAN MOQ
APPPOS11  11x2 1,4 cm 8008644073062 4

APPOGGIA POSATE
CUTLERY REST
APOYA CUBIERTOS

Cod.Art. Cm H cod.EAN MOQ
APPPOS10  10x 10 2cm 8008644073079 4

CESTINO FRUTTA FORATO

FRUIT BASKET WITH HOLES

CESTA PARA LA FRUTA PERFORADO

Cod.Art. Cm H cod.EAN MOQ

CESFRUF22 @22 8cm 8008644067214 1

CESTINO PANE FORATO
BREAD BASKET WITH HOLES
CESTA PARA EL PAN PERFORADO

Cod.Art. Cm H cod.EAN MOQ
CESPANF206 @ 20 6cm 8008644050308 1
CESPANF208 @ 20 8cm 8008644048084 1
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VASSOIO RETTANGOLARE i

RECTANGULAR TRAY BandeJ ds

BANDEJA RECTANGULAR

Cod.Art. m H cod.EAN MOQ Inner Master m
VASRET30 30x23 2,2cm 8008644051077 1 12 12

VASRET35  35x27 2,2cm 8008644051084 1 12 12

VASRET40 40 x 30 2,6 cm 8008644051091 1 12 12

VASRET45 45x 36 2,5cm 8008644051107 1 12 12

VASSOIO VETRINA
WINDOW DISPLAY TRAY
BANDEJA VITRINA

Cod.Art. m H cod.EAN MOQ Inner Master Ox
VASVET26  26x 19 2cm 8008644053293 1 2 1 18-10
VASVET31 31x22 2cm 8008644053309 1 2 1
VASVET35 35 x 22 2cm 8008644053316 1 12 12
VASVET41 41x28 2cm 8008644053323 1 2 12
VASVET48  48x31 2cm 8008644053330 1 2 1

VASSOIO TONDO

ROUND TRAY

BANDEJA REDONDA

Cod.Art.  Cm H cod.EAN MOQ Inner Master m
VASTON30 @ 30 2,5cm 8008644052500 1 12 12

VASTON35 @ 35 30cm 8008644052517 1 12 12

VASTON40 @ 40 33cm 8008644052524 1 12 12

VASTON45 @ 45 3,3cm 8008644052531 1 12 12

VASTONS0 @50 3,7cm 8008644052548 1 12 12

PIATTO PASTICCERIA

PASTRY TRAY )

BANDEJA DE PASTELERIA

Cod.Art. Cm H cod.EAN MOQ Inner Master
PIAPAS29  29x21x2  2cm 8008644052562 1 12 12 161
PIAPAS58  58x21x2  2cm 8008644052555 1 12 12

VASSOIO OVALE

OVAL PLATTER

BANDEJA OVAL

Cod.Art. Cm H cod.EAN MOQ Inner Master m
VASOVA25 25 x 18 2cm 8008644047964 1 12 12

VASOVA30 30x 22 2cm 8008644047971 1 12 12

VASOVA35 35 x 22 2,2 cm 8008644047988 1 12 12

VASOVA40 40 x27 2,2cm 8008644047995 1 12 12

VASOVA45 45 x 30 2,2cm 8008644048008 1 12 12

VASOVA50 50 x 35 2,4cm 8008644048015 1 12 12

VASOVAS55 55 x 37 2,5cm 8008644048022 1 12 12

VASOVAG0 60 x 43 2,8cm 8008644048039 1 12 12

VASOVAG5 65 x 45 3,0cm 8008644048046 1 12 12

VASSOIO PESCE

FISH TRAY

BANDEJA PARA PESCADO

Cod.Art.  Cm H cod.EAN MOQ Inner Master %
VASPES60 60 x 25 2,1cm 8008644048060 1 12 12
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aloinelli Confezioni su richiesta mp

Packaging on request
Paquetes sobre pedido

i . EAN SINGOLI PEZZI
EAN SINGLE PIECES
EAN PIEZAS INDIVIDUALES

Packaging Cm

PVvC TAVOLA 30
TABLE * MESA

CAFFE
COFFEE » DECARE 22

MOKA
MOKA * MOKA 18

1pz, 2 pz, 3 pz, 6 pz.

PR r—
PACK SALVINELLI & STILE IN TAVOLA

=<

-

FLYER
6 pz, 12 pz.

Packagingcm 28 x 11 x 1

Packaging Cm
TAVOLA
DISPLAY —-. TABLE * MESA 26x7x7
FRUTTA
5+1 pz, 11+1 —-’ FRUIT » CUCHARA 22X 6 X6
*ipz Lixdpz. CAFFE
- Corree + DECAFE 17 X5X5
— MOKA 14x4x4

MOKA ¢ MOKA

PACK PERPIZZA

Packaging cm 30 x 6 x 1

PACK 2 pz. forchetta tavola e coltello pizza
PACK 2 pcs table fork and pizza knife
PACK 2pz. tenedor mesa y cuchillo pizza

PACK PINZA ARAGOSTA
PACK LOBSTER CRACKER
PACK PINZA LANGOSTA

Packaging cm 30 x 6 x 1
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ANV
'dee regalo pp

Gifts ideas
/deas regalo

CONFEZIONE SET 3 pz. POSATE BIMBO CON DISEGNO PUNZONATO
PACKAGING 3 pcs. BABY CUTLERY WITH PUNCING PICTURE

PAQUETE 3 pz. CUBIERTOS NINO CON DIBUJO PUNZONADO

Packaging cm 26 x 10 x 2 =
Cod.Art. cod.EAN MOQ Inner Master @ -—
S3BIMBO 8008644058465 1 72 72

CONFEZIONE SET 3 pz. POSATE BIMBO CON DISEGNO COLORATO
PACKAGING 3 pcs. BABY CUTLERY WITH COLOURED DECAL

PAQUETE 3 pz. CUBIERTOS NINO CON DIBUJO COLORADO

Packaging cm 26 x 10 x 2 -
Cod.Art. cod.EAN MOQ Inner Master @ -—
S3COLOR 8008644066736 1 12 48

CONFEZIONE 6 pz. CUCCHIAINI MOKA mod. GOCCIA
PACKAGING 6 pcs. MOKA SPOONS mod. GOCCIA
PAQUETE 6 pz. CUCHARITAS DE MOKA mod. GOCCIA
Packaging cm 17 x 16 x 2

Cod.Art. mm cod.EAN MOQ Inner Master @

S6MOGO 105 8008644058397 1 12 48

CONFEZIONE 6 pz. CUCCHIAINI MOKA mod. GEOMETRICO
PACKAGING 6 pcs. MOKA SPOONS mod. GEOMETRICO

PAQUETE 6 pz. CUCHARITAS DE MOKA mod. GEOMETRICO

Packaging cm 17 x 16 x 2

Cod.Art. mm cod.EAN MOQ Inner Master @

S6MOGE 110 8008644058427 1 12 48

CONFEZIONE 6 pz. CUCCHIAINI MOKA mod. MIX

PACKAGING 6 pcs. MOKA SPOONS mod. MIX

PAQUETE 6 pz. CUCHARITAS DE MOKA mod. MIX

Packaging cm 17 x 16 x 2

Cod.Art. mm cod.EAN MOQ Inner Master @

S6MOMI 105/110 8008644058410 1 12 48

CONFEZIONE 6 pz. CUCCHIAINI MOKA mod. PALETTA

PACKAGING 6 pcs. MOKA SPOONS mod. PALETTA

PAQUETE 6 pz. CUCHARITAS DE MOKA mod. PALETTA

Packaging cm 17 x 16 x 2

Cod.Art. mm cod.EAN MOQ Inner Master @

S6MOPL 110 8008644058402 1 12 48

CONFEZIONE 6 pz. FORCHETTINA ANTIPASTO mod. GEOMETRICO
PACKAGING 6 pcs. APPETIZER FORK mod. GEOMETRICO

PAQUETE 6 pz. TENEDOR PARA ENTRAMES mod. GEOMETRICO

Packaging cm 17 x 16 x 2

Cod.Art. mm cod.EAN MOQ Inner Master @

S6FAGE 119 8008644066170 1 12 48
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CONFEZIONE VIOLA 24 pz.
VIOLET BOX 24 pcs.
PAQUETE MORADO 24 pz.

Packaging cm 27 x 16 x 4,5

BAULETTO IN CARTONE BLU SALVINELLI 24 pz.

SALVINELLI BLUE PACKAGING IN CARTON 24 pcs.

BAULITO SALVINELLI BLU EN CARTON 24 pz.

Packagingcm 25x 7 x7

VETRINA 24 pz.
WINDOW BOX 24 pcs.
PAQUETE VITRINA 24 pz.

Packaging cm 29 x 19 x 6,3

PANORAMICA FINESTRATA 24 pz.
DISPLAY WINDOW BOX 24 pcs.
PAQUETE CON VENTANA 24 pz.

Packaging cm 41 x 28 x 6,5

ASTUCCIO DOLCE 2 pz.
DESSERT SET 2 pcs.
ESTUCHE TARTA 2 pz.

Packaging cm 30 x 13 x 2

ASTUCCIO DOLCE 7 pz.
DESSERT SET 7 pcs.
ESTUCHE TARTA 7 pz.

Packaging cm 26 x 21 x 3

ASTUCCIO DOLCE 14 pz.
DESSERT SET 14 pcs.
ESTUCHE TARTA 14 pz.

Packaging cm 39 x 27 x 3
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CONFEZIONE LIBRO PICCOLA 24 pz.
SMALL BOOK CASE 24 pcs.
PAQUETE LIBRO PEQUENO 24 pz.

Packaging cm 34 x 24,5x 6

PER POSATE da 1,5 a 2,5 mm

FOR CUTLERY from 1,5 to 2,5 mm
PARA CUBIERTOS desde 1,5 haste 2,5
mm

CONFEZIONE LIBRO GRANDE 24 pz.
BIG BOOK CASE 24 pcs.
PAQUETE LIBRO GRANDE 24 pz.

Packaging cm 38,5 x 28 x 6
PER POSATE da3a5mm
FOR CUTLERY from 3 to 5 mm

PARA CUBIERTOS desde 3 haste 5
mm

CONFEZIONE LIBRO 49 pz.
BOOK CASE 49 pcs.
PAQUETE LIBRO 49 pz.

Packaging cm 48 x 32 x 9,5

CONFEZIONE LIBRO 75 pz.
BOOK CASE 75 pcs.
PAQUETE LIBRO 75 pz.

Packaging cm 48 x 32 x 9,5
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BAULETTO IN LEGNO 24 pz. Art. Pz
WOOD CASE 24 pcs. -
BAULITO EN MADERA 24 pz. T 6

-—gEe= T 6
Packaging cm 33 x 26 x 7,5

e C(TF 6

= CA 6

Art.  Pz. Art. Pz,

—-. CcT 12 »—0 ME 1

BAULETTO INLEGNO 75PZ.  aumm—ge FT 12

WOOD CASE 75 pcs. a—g@gP»u

BAULITO EN MADERA 75 pz. e (TF 12
aa—gEro 1

Packaging cm 46 x 34 x 11 - FF 12 A b

o CFF 12

Art. Pz Art. Pz

-—g T 1 .—.PD 1

-—JE= T 12 e, (DF 1
BAULETTO IN LEGNO 113 pz e (TF 12

WOOD CASE 113 pcs. ' .——‘) ME 1

BAULITO EN MADERA 113 pz. - FF 12
’—. [
Packaging cm 46 x 34 x 14,5 S — CFF 12
a—g=
-——e= P 12 FO 1

-—awr 1 = ® «G D

- MO 12
CONFEZIONE COLORATA AURORA 24 pz.
COLOURED CONFECION AURORA 24 pcs.
PAQUETES DE COLORES AURORA 24 pz.
Packaging cm 25 x 16 x 6,5
Cod.Art. Colore « Colour - colore cod.EAN MOQ Master
C24AAU Avorio < lvory « Marfil 8008644044581 1 12
C24GAU Giallo scuro < Dark yellow « Amarillo oscuro 8008644044574 1 12
C24ARAU  Arancio < Orange - Naranja 8008644048215 1 12
C24VCAU  Verde chiaro - Light green  Verde claro 8008644044710 1 12
C24NAU Nero - Black - Negro 8008644048374 1 12
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INCONTRI AZIENDALI VISIONE DEI PRODOTTI E DELLE NOVITA
Business meetings Vision of products and news
Reuniones de negocios Visién de productos y novedades

Where you ﬁnd us

DOVIO[G pueden encontrarnos

Il luogo migliore per conoscere le aziende, avere incontri con figure professionali del proprio setto-
re e creare business a livello internazionale.

The best place to get to know companies, have meetings with professionals in your sector and
create business at n international level.

El mejor lugar para conocer empresas, tener encuentros con profesionales de tu sector y crear
negocio a nivel internacional.

W .
Fira Barcelona .. nes j:j e
HOSTELCO rankfurt
THE HOTEL AND RESTAURANT TRAGE SHOW am b ien te
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