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italian cutlery concept
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PRONTA CONSEGNA LLAVEMNDITA PERSONALIZZATA

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

PROGETTAZIOME INTERMA DEGLI STAMPI
Internal planning of moulds
Disefio interno de los mold

DESIGN MADE IN ITALY DEI PRODOTTI
Made in Italy design of products
made in Italy de los productos

RETE CAPILLARE DI RIVENDITOR
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Una tradizione
dal 1964

L'arredo della tavola e una vera
e propria cultura tramandata nel
tempo. Il gusto e lo stile ne mo-
dificano l'estetica, ma cio che
permane nelle generazioni é la
cura della qualita ed il prestigio.

58yearsMADEINITAL

(IE’ la costante ricerca degli svariati usi della posateria e degli
accessori di cucina che rende la cultura italiana ricca di novita.

rch for the various u

of cutlery and kitchen

s [talian culture full of novelties

Salvinelli da piu di 58 anni dedica
energie creative e produttive per
la realizzazione di posateria ad
alto valore, ponendo una
costante attenzione al design e
alla ricerca della perfezione.

Il sapiente uso dell’acciaio si sposa
con l'esperienza e la caparbieta di
generazioni.

Il risultato & una splendida gamma
di prodotti che tramandano il vero
stile italiano di posateria.



A tradition
from 1964

COMPANY PHYILOSOPHY
FILOSOFIA DE LA EMPRESA

The decor of the table is a real culture
passed on the time. The taste and the style
changes the design, but remains the care
of the quality and the prestige.

For over 58 years, Salvinelli has devoted
creative and production energies to the
manufacture of high value cutlery. Their
focus on details conbines with their pursuit
for perfection.

The expert use of steel merges with the
expierience and wilfulness of many gene-
rations. The outcome is a wonderful range
of beautiful products that hands down the
real Italian Style of cutlery.

La decoracién de la mesa es una verdadera
tradicion transmitida a lo largo de mucho
tiempo. El gusto y el estilo siguen modifi-
cando su estética, sin afectar el cuidado
de la calidad y el prestigio.

Desde hace mds de 55 afios Salvinelli
dedica energias creativa y productiva para
la realizacion de cuberteria de alto nivel
ponendo una constante atencion para el
disefio y a la profunda busqueda de la
perfeccion.

Elhabil uso del acero se casa con la antiglia
experiencia de muchas generaciones. El
resultado es una maravillosa gama de
productos que tramandan el verdadero
estilo italiano de cuberteria.
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Salvinelli @ specializzata nella vendita di posate nel settore
HO.RE.CA, dove & conosciuta con gli aggettivi “qualita”,
“professionalita” e “affidabilita”.
Propone posate raffinate per hotel, ristoranti e catering,
ma cura anche confezioni per negozi di casalinghi per
avvicinare il marchio Salvinelli ai consumatori
guotidiani.
La posateria pud essere personalizzata con
marcatura laser o punzonatura meccanica
imprimendo marchi, simboli e stemmi di hotel,
catene diristorazione per creare un servizio
di posateria unico e personale.

Salvinelli is specialized in HO.RE.CA
sector, where it is known with the
adjectives “quality”, “professionality”
and “credibility”.
Salvinelli porposes fashion cutlery for hotels,
reastaurants and  catering, but it also takes care
of elegance packagings for shops to make know it’s
particular brand to all customers.
By laser or mechanical punchising Salvinelli can put on
request its own trade mark such as name of hotels or symbols, so
that you can create a personal and unique line of cutlery.



SECTOR DE V

Salvinelli esta especializada en la venta de cubiertos en el
sector de HO.RE.CA donde es conocida con los agectivos
“calidad”, “profesionalidad” y “credibilidad”.

Propone cubiertos elegantes para hoteles, restaurantes y
catering, pero cuida tambien paquetes de regalo para las
tiendas, asi puede avicinarse a todos los clientes.

La cuberteria puede ser personalizada a través del marchamo
laser o punzonado mecdnico que imprime marcas, simbolos
y nombres de hoteles y cadenas de restauracion para crear
servicios Unicos y personalizados.




1964

| fratelli Costanzo e
Faustino Salvinelli dopo
anni di esperienza apri-
rono un‘azienda artigianale
con il nome di “Fratelli
Salvinelli” che progettava
e costruiva stampi di
posate per conto di
industrie locali.

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

Los hermanos Costanzo y
Faustino Salvinelli crearon un
pequefio mecdnico y comen-
zaron a construir moldes para
cubiertos por cuenta de
industrias locales.

L'azienda inizio a farsi
notare per la sua qualita
nel lavoro e decise non
solo di costruire stampi,
ma anche avviare
la produzione di posate
conto terzi.

The company began to get
noticed for its quality in work
and decided not only to
build molds, but also to start
the production of cutlery for
third parties.

Lo empresa empezd o darse
a conocer por su calidad en el
trabajo y decidio no solo
construir moldes, sino también
iniciar la produccion de
cubiertos para terceros.

1970

e

1960

L'azienda inizio a focalizzare
le proprie energie sullo
sviluppo della produzione
di posate creando il pro-
prio marchio e installando
linee di macchinari con
automatismi meccanici.

Nacque la “Salvinelli Srl”.

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

“Salvinelli Sri” was born.

La empresa comenzo a enfocar
sus energios en el desarrollo
de la produccion de cubiertos
creando su propio marca e
instalando lineas de magquinaria
con automatismos mecadnicos.
Nacio “Salvinelli Sri”.

Le nuove generazioni
focalizzarono il loro studio
sugli stili della tavola,
texture e finiture sulle
posate portando novita
sempre al passo col
tempo.

The new generations focused
their study on the styles of the
table, textures 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.

1990

ANNI DI TRADIZIONE |
YEARS OF TRADITION - ANOS DE TRADICION
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/2008

La richiesta di avere pil
scelta nel campo dei
complementi di arredo
per la tavola e la cucina,
portd l'azienda ad una
svalta decisiva.

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

The request for more choice in
the field of table and kitchen
furnishings led the company to
a decisive turning point.

He then entered the world of
imports for table accessories.

La solicitud de mds opciones
en el campo del mobiliario de
mesa y cocina llevé a la
empresa a un punto de
inflexion decisivo.

Luego ingresé al mundo de las
importaciones para los acceso-
rio de mesa.

Il salto di qualita e
ormai avviato, nel reparto
produttivo le macchine
vengono sostituite con

macchinari a controllo
numerico servite da
robot.

The leap in quality has now
begun, in the production
department the machines are
replaced with numerically
controlled machines served by
robots.

El salto en la calidad ya ha
comenzado, en el departamento
de produccién las mdquinas
son reemplazadas por maquinas
controladas  numéricamente
servidas por robots.

2011

o
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L'azienda fu pronta ad
arrivare sulle tavole di
tutto il mondo. Da questo
anno Salvinelli & presente
costantemente nelle fiere
nazionali e internaziona-
li pit importanti del
settore.

The company was ready 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 afio
Salvinelli ha estado constan-
temente presente en las ferias
nacionales e internacionales
mds importantes del sector.

In un era dove la velocita
di consegna é diventata
una prepogativa fonda-
mentale, Salvinelli ha
realizzato un magazzino
automatizzato e linee di
spedizioni veloci. Oggi
la Salvinelli & rinomata
anche per la velocita di
spedizione.

In an era where the speed of
delivery has become a funda-
mental prepogative, Salvinelli
has created an automated wa-
rehouse and fast shipping lines.
Today Salvinelli is also renow-
ned for the speed of shipping.

Enuna era en la que la velocidad
de entrega se ha convertido en
una prepogativa fundamental,
Salvinelli ha creado un alma-
cén automatizado y lineas de
envio rdpidas. Hoy en dia,
Salvinelli también es conocido
por la velocidad de envio.




PEZZERIA - cOMPOSITION - COMPOSICION - COMPOSITION - KOMPOSITION

art. CT
CUCCHIAIO TAVOLA

TABLE SPOON
CUCHARA DE MESA
CUILLERE DE TABLE

art. FT
FORCHETTA TAVOLA

TABLE FORK
TENEDOR DE MESA
FOURCHETTE DE TABLE

art. CTF
COLTELLO TAVOLA FORGIATO

FORGED TABLE KMNIFE
CUCCHILLO DE MESA FORIADO
COUTEAL DE TABLE FORGE

art. CTI
COLTELLO TAVOLA INOX

INOX TABLE KNIFE
CUCCHILLO DE MESA INOX
COUTEAU DE TABLE INOX

art. 55
CUCCHIAIO ZUPPA

SOUP SPOON
CUCHARITA DE SOPA
CUILLERE A SOUPE

CUCHARA POSTRE
CUILLERE DESSERT
DESSERTLOFFEL

TEMNEDOR POSTRE
FOURCHETTE DESSERT
DESSERTGABEL

CUCCHILLO POSTRE FORIADO
COUTEAU DESSERT FORGE
DESSERTMESSER FORGE

CUCCHILLO POSTRE INOX
COUTEAU DESSERT INOX
DESSERTMESSER INCX

TAFELLOFFEL TAFEGABEL TAFELMESSER FORGE TAFELMESSER INOX SUPPEMLOFFEL
L
f i1 \

\

\.
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 INCX FRUIT KNIFE INOX TRAVEL KNIFE

CUCHILLO DE VIAJE INOX
COUTEAU DE VOYAGE INOX
REISEMESSER INOX

art. CO
CUCCHIAINO OLIVE

OLIVE SPOON
CUCHARITA DE ACEITE
CUILLERE D'HUILE
TEELOFFELOL

art. FA

FORCHETTINA ANTIPASTO

APPETIZER FORK

TENEDOR PARA ENTREMES
FOURCHETTE A HORS D'EDUVRE
VORSPEISEGABEL

art. FL
FORCHETTINA LUMACA

SMNAILFORK

TENEDOR CARACOL
FOURCHETTE ESCARGOT
SLAKGABEL

A
|\
\

CUCCHIAINO FINGER FOOD

FINGER FOOD 5POON
CUCHARITA FINGER FOOD
CUILLERE FINGER FOOD
FINGER FOOD LOFFEL

art. FG
FORCHETTINA FINGER FOOD

FINGER FOOD FORK
TEMEDOR FINGER FOOD
FOURCHETTE FINGER FOOD
FINGER FOOD GABEL

art. FP
FORCHETTA PESCE

FISH FORK

TENEDOR PARA PESCADO
FOURCHETTE A POISSON
FISCHGABEL

art. CP
COLTELLO PESCE

FISH SLICE

CUCHILLO PARAPESCADO
PELLE A POISSON
FISCHMESSER

!
art. FC

FORCHETTINA CROSTACEI

SHELLFISH FORK
TENEDOR MARISCOS
FOURCHETTE CRUSTACES
KRUSTENTIEREGABEL
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art. CD art. FD art. GE art. PD art. CDF
CUCCHIAIO DOLCE FORCHETTINA DOLCE PALETTA GELATO PALA TORTA COLTELLO TORTA
CAKE SPOON CAKE FORK ICE CREAM SPOON CAKE SERVER CAKE KNIFE
CUCHARA PARA LUNCH TEMEDOR PARA TARTA CUCHARITA PARA HELADD PALA PARA TARTA CUCCHILLO PARA TARTA
CUILLERE A GATEAUL FOURCHETTE A GATEAU CUILLERE A GLACE PELLE A TARTE COUTEAU A TARTE
KUCHENLOFFEL KUCHENGABEL EISLOFFEL TORTENHEBER TORTENMESSER
Y .u.
. " "
b
K \
art. SBF art. SB art. CLF art. CFOVUN
SPALMABURRO FORGIATO SPALMABURRO COLTELLO LUNCH FORGIATO COLTELLO FORMAGGIO M/ V
FORGED BUTTER SPREADER BUTTER SPREADER FORGED LUNCH KNIFE CHEESE KNIFE HOLLOW HANDLE
ESPARSIDOR MANTEQUILLA FORIADO  ESPARSIDOR DE MANTEQUILLA CUCCHILLO LUNCH FORIADO CUCHILLO QUESO MANGO VACIO
ESCARTEUR DE BURRE FORGE ESCARTEUR DE BURRE COUTEAU LUNCH FORGE COUTEAU A FROMAGE M/C
BUTTERSPREIZER FORGE BUTTERSPREIZER LUNCHMESSER FORGE KAASMESSER HOHLHELF
f
o
T
é
Ll
w1
J
P
=
(=) \
Lil
(¥al
| art. ME art. CU art. FO art. Fl art. MS
& MESTOLO CUCCHIAIONE FORCHETTONE FORCHETTONE INSALATA MESTOLINO SALSA
= LADLE SERVING SPOON SERVING FORK SALAD SERVING FORK SAUCE LADLE
(it
LLJ CAZO CUCHARON TENEDOR TRINCANTE TENEDOR PARA ENSALADA CACILLO PARA SALSERA
SR | OUCHE CUILLERE A POT FOURCHETTE A DECOUPER FOURCHETTE A SALADE CUILLERE A SALICE
SCHOEPFKEIL VORLEGELOFFEL VORLEGEGABEL SALATGABEL SAUCE LOFFEL
| =
{57
<
I
L5
{9
)
=
\ \
o 4
1
=
=8 art. CA art. MO art. BB art. CM
% CUCCHIAIND CAFFE CUCCHIAINO MOKA CUCCHIAINO BIBITA CUCCHIAINO MACEDONIA
:- f COFFEESPOON MOKA SPOON LONG DRINK SPOON FRUIT SALAD SPOON
‘_-_*1 CUCHARITA DE CAFE CUCHARITA DE MOKA CUCHARITA COCKTAIL CUCHARA PARA MACEDONIA
o CUILLERE A CAFE CUILLERE A MOKA CUILLERE A COCKTAIL CUILLERE SALADE DE FRUIT
L KAFEELOFFEL MOKKALOFFEL GETRANKELOFFEL OBSTALTLOFFEL

11
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\\ Princess

FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
KMIVES SERRATIONS
SIERRAS CUCHILLOS

CTFPI
CFFPI

CLFPI

SBFPI

Descrizione / Description Cod.Art. mm MOQ INMNER MASTER
gl LD TOLA CTPl 200 8008644039839 12 12 240
g FORCHETTATAVOLA FTPI 200 8008644039747 12 12 300

COLTELLO TAVOLA FORGIATO
Sae—emmmma,  COLTELLOTAVOLA FORGIATO CTFPl 234 8008644039938 12 12 240
a—gP»  CUCCHROFRUTIA CFPI 180 8008644061656 12 12 240
—— el ancien... ... FFPI 180 8008644040026 12 12 360
—— COLTELLOFRUTTAFORGIATO. CFFPI 210 8008644039945 12 12 240
om——gt= [ORCHETTAPESCE FPPI 200 8008644041641 12 12 300
gy  OUTELLOPESCE CPPI 200 8008644041634 12 12 240

FORCHETTINA DOLCE 3 PUNTE
__E CAKE FORK 3 PRONGS * TENEDOR LUNCH 3 DIENTES FDPI 145 8008644039969 12 12 600
] PALETIAGELAIOL s GEPI 153 8008644045236 12 12 600

PALA TORTA
* CAKE SERVER = PALA PARA TARTA PDPI 245 8008644041993 1_ 1_ Jf‘
N AUk St < tsracooR wanteauiLaron, SBFPI 180 8008644061656 12 12 600
— COLTELLO COLAZIONE FORGIATO

FORGED LUNCH KNIFE * CUCHILLO DESAJUNO FOR1ADD CLFPI 180 8008644042204 12 12 240
’—0 i MEPI 280 8008644039990 1 1 /
=G E SERVIRE CUPI 230 8008644040002 1 1 /
e — FORCHETTONE SERVIRE 4 PUNTE

SERVIMNG FORK 4 PRONG TENEDOR TRINCANTE 4 DIENTES FOPI 230 8008644040019 1 1 /

. MESTOLNOSALSA MSPl 180 8008644042235 1 1/
i CUCCHIAINO CAFFE CAPI 135 8008644039976 12 12 600
-— i MOPI 105 8008644039983 12 12 840
- . BBPI 200 8008644043928 12 12 480
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FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
KMNIVES SERRATIONS
SIERRAS CUCHILLOS

CTF25
CFF25 S
a—

CLF25

e
Descrizione / Description CodArt. mm EAN MOQ INNER MASTER
idiiva et B CT25 200 8008644043164 12 12 240
FORCHETTA TAVO!

FT25 200 8008644043157 12 12 300

TABLE FORK * TENEDOR

COLTELLO TAVOLA FORGIATO
FORGED TABLE KNIFE * CUCHILLO MESA FORIADD CTF25 230 8008644043171 12 12 240

R MESA

CUCCHIAG ZUPPA. $525 190 8008644065821 12 12 240
CUCCHIAIO FRUTTA

T CF25 190 8008644043386 12 12 360
FORCHETTAFRUTIA. FF25 186 8008644043393 12 12 240

L =3
[ oY
—
emeo—ammmme.  COLTELLO FRUTTA FORGI
S CFF25 210 8008644043423 12 12 240
e——gg= [ORCHETIAPESCE FP25 204 800864404408 12 12 300
gy  COUELIOPESCE CP25 223 8008644044093 12 12 240
-— A CORC) PRONGE TEE ot UNCH 3 DIENTES FD25 155 8008644043232 12 12 600
PALETTA GELATO
-_- ICE-CREAM SPOON * CUCHARILLA HELADO GE25 140 8008644043409 12 12 600
- ATORA PD25 247 8008644044024 1 1 /
COLTELLO COLAZIONE FORGIATO
S FORGED LUNCH KNIFE * CUCHILLO DESAIUNO FORIADD CLF25 180 8008644051961 12 12 240
»0 MERILLL. ME25 280 8008644043959 1 1 /
@@  CUCCHAIONE SERVIRE
SERVING SPOON * CUCHARON cu2s 245 8008644043566 i 1 J/
@Be—==  FORCHETTONE SERVIRE 4 PUNTE
SERVING FORK 4 PRO * TENEDOR TRINCANTE 4 DIENTES FO25 245 8008644043973 1 1 /
i CUCCHIAINO CAFFE CA25 145 8008644043249 12 12 600
-—

LHECHIANO MOR MO25 105 8008644043454 12 12 840

SPOON = CUCHARILLA DE MOKA
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/50 Extralong

FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
KMNIVES SERRATIONS
SIERRAS CUCHILLOS

CEV25

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

g CUCHA0TAOL
TABLE SPOON * CUCHARA MESA CE25 245 8008644042792 12 12 240
FORCHETTA TAVOLA
EE—i— TABLE FORK * TENEDOR MESA FE25 245 8008644042785 12 12 240

COLTELLO TAVOLA FORG. M
(=S (0RGED TABLE KNIFE H/H ‘(L,CHILL'_{\IC]L':\-'\ M CEV25 250 8008644043195 12 12 240

*per pezzi integrativi & possibile abbinare il mod. 250
For additional pieces itis possible to combine the mod. 250
Para piezas adicionales es posible combinar el mod. 250
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Dream

FINITURA LL |C DA

Cod.Art. mm MOQ INNER MASTER

Descrizione [ Description

CUCCHIAIO TAVOLA

a4 ccinoTvona CTDR 200 8008644063254 12 12 240
= FORCHETTATAVOLA FTDR 200 8008644063457 12 12 300
COLTELLO TAVOLA FORGIATO
T CTFDR 230 8008644061700 12 12 240
o CLCCHIAIO ERUTIA. CFDR 186 8008644063025 12 12 240
-— FORCHETTA FRUTTA
FRUIT FORK * TENEDOR PUSTRE FFDR 186 8008644043261 12 12 360
e COLTELLO FRUTTA FORGIATO CFFDR 210 8008644061724 12 12 240
am——gt= FORCHETTAPESCE FPDR 204 8008644063346 12 12 300
gy OTELLOPESCE CPDR 223 8008644063353 12 12 240
FORCHETTINA DOLCE 3 PUNTE
i CAKE FORK 3 PRONGS * TENEDOR LUNCH 3 DIENTES FDDR 155 8008644063001 12 12 600
.—. o L — PDDR 247 8008644063339 1 1 /
COLTELLO TORTA FORGIATO
g,  COUTELLOTORTAFORGIATO CDFDR 247 8008644063360 1 1 /
e BIR Rire R0 e Nororspo CLFDR 180 8008644063537 12 12 240
’—0 SlEneke MEDR 280 8008644063308 1 1 /
el  CUCCHRIONE SERVIRE CUDR 245 8008644063315 1 1 /
FORCHETTONE SERVIRE 4 PUNTE
-é SERVING FORK 4 RO NGS TENEDOR TRINCANTE 4 DIENTES FODR 245 8008644063322 1 1 ]‘
- fUCFHl_&!PfOClAF“FE"M_I CADR 145 8008644062998 12 12 600
-— oMo MODR 105 8008644063018 12 12 840

JON * CUCHARILLA DE MOKA
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Forever

FINITURA LL |C DA

CTFFO
CFFFO
Descrizione / Description Cod.Art. mm EAN MOQ INNER MASTER
aa—gp cucHaoTAvOL CTFO 206 8008644045281 12 12 240
g FORCHETTATAVOLA FTFO 206 8008644045274 12 12 300
COLTELLO TAVOLA FORGIATO
_ 'h_P GED TABLE KNIFE * CUCHILLO MESA FORJIADD 'CTFFO '233 _8008644045656 _ 12 _ 12 N 240
g cua ; CFFO 185 8008644045397 12 12 240
FORCHETTA FRUTTA
= FORCHETTAFRUTTA FFFO 185 8008644045380 12 12 360
C— COLTELLO FRUTTA FORGIATO.  ianc CFFFO 210 8008644045663 12 12 240
S —gg— FORCHETTA PESCE FPFO 200 8008644047391 12 12 300
-y OLTELOPESCE CPFO 210 8008644047384 12 12 240
FORCHETTINA DOLCE 3 PUNTE
= el LI FDFO 146 8008644045427 12 12 600
-—. FTLEFfAGlELATQLJI \RILLA HELADO GEFO 120 6005644046349 12 12 e
PALA TORTA
.—Q RUUSLUS e PDFO 245 8008644046325 1 1 /
»0 MEFO 280 8008644045434 1 1 /
a0 ONE SERVIRE CUFO 230 8008644045441 1 1 /
E——— FORCHETTOME SERVIRE 4 PUNTE
SERVING FORK 4 PR * TENEDOR TRINCANTE 4 DIENTES FOFO 230 8008644045458 1‘ l ’/
CUCCHIAINO CAFFE
g I CAFO 133 8008644045403 12 12 600
- CUCCHIAINO MOKA MOFO 103 8008644045410 12 12 840
CUCCHIAINO BIBITA
a—g» e e | BBFO 200 8008644046332 12 12 480




Descrizione / Description Cod.Art. mm MOQ INMER MASTER

SPALMABURRO
BUTTER SPREADER * ESPARCIDOR DE MANTEQUILLA SBHO 155 8008644018728 12 12 600

SPALMABURRO FORGIA
FORGED BUTTER SPREADER * ESPAR

i NiARTERUIL AR SBFHO 180 8008644061643 12 12 240

P CUCCHAOTAVOLA CTHO 200 8008644010531 12 12 240
Eme—g== FORCHETIATAVOLA FTHO 200 8008644010548 12 12 300
e OUEOTNOARIN oo CTFHO 230 8003644011941 12 12 240
o IO R M sy, CTVHO 245 8008644016700 12 12 240
et BT O o0 COFHO 232 B00BSAA0ISAI0 12 12 240
Ocmm,  OUELOPEAFRGNG, | oy CPFHO 232 800644020332 12 12 240
—_. CUCCHIAIO ZUPPA SSHO 173 8008644038573 12 12 240
- R R bt CFHO 180 8008644010586 12 12 240
— FELEE AL FFHO 180 8008644010630 12 12 360
Pr— COITELLOFRUTTACFORGIATO. . ... CFFHO 210 8008644011958 12 12 240
(e —— GRUIEL G ERUITE EQRe /A CFVHO 215 8008644016717 12 12 240
p— EORCHETIING LM CAS FLHO 150 8008644067184 12 12 600
me——gg= FORCHETTAPESCE FPHO 200 8008644011927 12 12 300
e gl COUELLOPESCE CPHO 210 8008644011934 12 12 240
——— FORCHETTINACROSTACE FCHO 135 8008644063728 12 12 600
am-— CUCCHIAIODOLCE CDHO 183 8008644043508 12 12 360
—-—— FORCHETTINADOLCESRUNTE FDHO 146 8008644010616 12 12 600
[ — LAY, s GEHO 130 8008644010661 12 12 600
._. PALATORTA ..o PDHO 243 8008644015987 1 1 /
—

.

’——0

ol

EEr——f—

g

-

—_

m—

-

g

gLkl MEHO 290 8008644010678 1 1 /
CUCCHIAIONE SERVIRE CUHO 230 8008644010609 1 1 /
FORCHETTONE SERVIRE 4 PUNTE
SERVING FORK 4 PRONGS * TENEDOR TRINCANTE 4 DIENTES FOHO 230 800864401064? 1 1 /
CUCCHIAIONE INSALATA
SALAD SERVING 5 N * CUCHARON PARA ENSALADA CiHO 230 800864401895? 1- 1- /
FORCHETTONE INSALATA
SALAD SERVING FORK = TENEDOR PARA ENSALADA FIHO 230 8008644018964 1 1 /
MESTOLINO SALSA
SAUCE LADLE = CACILLD PARA SALSERA MSHO 175 8008644019855 1 1 /
CUCCHIAINO CAFFE
COFFEE SPOON » CUCHARILLA DE CAFE CAHO 134 8008644010562 12 12 600
CUCCHAINOMOKA. MOHO 103 8008644011910 12 12 840
CUCCHIAINO BIBITA
LONG DRINK SPOON » CUCHARA COCKTAIL BBHO 200 8008644016397 12 12 480
Girand Hotel SEGHETTI COLTELLI
KMNIVES SERRATIONS cBFHO K
sl CUCHILLOS S

N —

CTFHO CPFHO -
CFFHO o
| e
Soee) . SBFHO
CRVBG | [T



£L|,1J in d| : :_.

4 i veeor

Grand Hotel

FINITURA LUCIDA
MIRROR FINISH

ACABADO BRILLAMTE

v |




FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
KMIVES SERRATIONS
SIERRAS CUCHILLOS

CTFTR
CHET

Descrizione / Description Cod.Art. mm MOQ INMNER MASTER

CUCCHIAIO TAVOLA CTTR 200 8008644048213 12 12 240

TABLE SPOON * CUCHARA MESA

FORCHETTA TAVOLA FTTR 200 8008644048220 12 12 300

TABLE FORK = TEMEDOR MESA

COLTELLO TAVOLA FORGIATO
FORGED TABLE KNIFE * CUCHILLO MESA FORIADO CTFTR 235 8008644048442 12 12 240

CFTR 180 8008644048480 12 12 240

e

L =

e iy

A

-_E FRLNT FORK = TENEDOR POSTRE FFTR 180 8008644048466 12 12 360
Seeemm.  COUELOFRUTTAFORGIATO CFFTR 215 8008644048473 12 12 240
am——qg= FORCHETTAPESCE FPTR 200 8008644048503 12 12 300
gy (OUTELLOPESCE CPTR 210 8008644048510 12 12 240
-— e B e FDTR 146 8008644048237 12 12 600
R PALETIAGELATO) b e GETR 130 8008644050377 12 12 600
.—. B TR PDTR 243 8008644049760 1 1 /
’—0 MESTOLD, METR 290 8008644051053 1 1 /
gl O CCURONE SV CUTR 230 8008644048497 1 1 /
@@= ORCHETIONESERVREAPUNTE . FOTR 230  8008séd0siol 1 1
- CUCCHAINO CAFFE CATR 135 8008644066217 12 12 600
-— LLCCHIAINDIMORA, e MOTR 105 8008644048459 12 12 840
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'_”\I ITURA LL |C'D/"~

I-\I IIIf\HIl

f‘ll(?[ NS

y CUCHILLOS

Descrizione / Description

Cod.Art. mm

MoQ

INNER MASTER

N * CUCHARILLA DE MOKA

P CUCCHAIOTAVOLA CTVI 210 8008644017905 12 12 240

&g FORCHETTATAVOLA FTVI 210 8008644017912 12 12 300
COLTELLO TAVOLA FORGIATO

O | TaBLE KNI+ CUCHILLO MESA FORIADO CTRVI 230 8008644019343 12 12 240

ane—p  CUCCHINOFRUTTA CFVI 186 8008644040941 12 12 240

e, = L FFVI 186 8008644017936 12 12 360

@me-emmme.  COUTELLO FRUTTAFORGIATO
FORGED FRUIT KNIFE * CUCHILLD POSTRE FORIADD CFF\” 2]-0 800864401’981? 12 1-2 240
FORCHETTA PESCE

-_—— e FPVI 204 8008644039105 12 12 300

gy  OUTELLOPESCE CPVI 223 8008644039099 12 12 240
FORCHETTINA DOLCE 3 PUNTE

——— CAKE FORK 3 PRONGS * TENEDOR LUNCH 3 DIENTES FDVI 115 8008644018599 12 12 600

LLO TORTA FORGIATO

H FORGED CAKE KNIFE * CUCHILLO TARTA FORJADO PDVI 247 8008644045090 1 1 ;t
MESTOLO

»0 LB MEVI 280 8008644018575 1 1 /

e  CUCCHIAIONE SERVIRE CUVI 245 8008644017943 1 1 /
FORCHETTONE SERVIRE 4 PUNTE

E_E SERVING FORK 4 PRONGS * TENEDOR TRINCANTE 4 DIENTES FOVI 245 8008644017950 1 1 /

-G CUCCHIAINO CAFFE CAVI 145 8008644017929 12 12 600

- AN MOKA MOVI 105 8008644018582 12 12 840



Baguette

FINITURA LUCIDA
\ 2 FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
Kl ATIONS

RAS CUCHILLOS

CTFBG
CFFBG

CTVBG
B CFVBG

CABG 150 2008644064930 12 12 600
NO MOKA MOBG 103 8008644064985 12 12 840

JON = CUCHARILLA DE MOKEA

COFFEE SPOON * CUCHARILLA DE CAFE
cuc

MOK.

Descrizione / Description Cod.Art. mm MOQ INMER MASTER
G U0 TUOL ess CTBG 205 8008644039136 12 12 240
_— o TBG 205 BSGMOSIS 12 12 30
COLTELLO TAVOLA FORGIATO
_ FORGEDTABLE KNIFE * CUCHILLO MESA FORJIADO CTFBG 250 8008644064404 12 12 240
Ci LLO TAVOLA FORG. M,
C——mme Fr\II-LII."II"_l.CIIILl:{\I{".LZ‘.'\ MV CTVBG 250 8008644064428 12 12 240
CUCCHIAIO FRUTTA
,—. FRUIT SPOON * CUCHARA POSTRE CFBG 190 8008644064947 12 12 240
-— EET\C}HEFTALFI‘IL‘PETIA\I{L FFBG 190 8008644064978 12 12 360
R COLTELLO FRUTTA FORGIATO -
FORGED FRUIT KNIFE * CUCHILLO POSTRE FORIADO CFFBG 215 8008644064411 12 12 240
(e COLTELLO FRUTTA FORG. MV CFVBG 215 8008644064435 12 12 240
FORCHETTA PESCE
@me—qt=  FORCHETTAPESCE FPBG 205 8008644065012 12 12 300
— OTEOTEE craG 226 soosoueim 12 12 w0
FORCHETTINA DOLCE 3 PUNTE
———— CAKE FORK 3 PRONGS *» TENEDOR LUNCH 3 DIENTES FDBG 15? 8008644065005 12 12 600
H ETI:ETEA (l;EL?TO UCHARILLA HELADO GEBG 140 8008644065814 12 12 600
PALA TORTA
S Ll R PDBG 247 8008644065067 1 1 /
MESTOLO MEBG 280 8008644065036 1 1 /
CUCCHIAIONE SERVIRE
». SERVING SPOON * CUCHARON CUBG 250 8008644065043 1 1 /
—— FORCHETTOME SERVIRE 4 PUNTE
SERVING FORK 4 PRONGS » TENEDOR TRINCANTE 4 Dientes FOBG 250 8008644065029 1 1 /
-— CUCCHIAINO CAFFE
-———ug»
[ e

CUCCHIAINO BIBITA ) BBBG 200 8008644065807 12 A 480

LONG DRINK SPOON = CUCHARA COCKTAIL

22



Charme
@

FINITURA LL |C DA

CTFCH

CFFCH =

CTVCH

CFVCH

CBFCH e
Descrizione / Description CodArt. mm MOQ INNER MASTER
SR cTOH 205 swesa0els 12 12 20
T FICH 205 8008844042622 12 12 300
COLTELLO TAVOLA FORGIATO
FORGED TABLE KNIFE * CUCHILLO MESA FORIADO CTFCH 235 8008644043133 12 12 240
OULOMOBIOEMY ..,  CIVCH 205 8086804579 12 12 240

COLTELLO BISTECCA FORGIATO
FORGED STEAK KNIFE * CUCHILLD CARNE FORJADO
A BOSTRE CFCH 190 8008644042846 12 12 240

FORCHETTA FRUTTA
s N M FFCH 190 8008644042839 12 12 360

DUEIOPITRINGHD, .0 CFFCH 205 SOBGMONMO 12 12 240

COLTELLO FRUTTA FORG. M
FRUIT KNIFE H/H '_L,LIIIlL'_'-I"_'".:Iiﬁw.-'-\-' CFVCH 210 8008644045786 12 12 240

FORCHETTA PESC

CBFCH 245 8008644045755 12 12 240

FPCH 205 2008644042990 12 12 300

Wmmmlmz

FISH FORK * TENEDOR PES ]

P A ONE e EDOT T I 2 DIENTES FDCH 157 8008644042877 12 12 600
PALETTA GELATO

ICE-CREAM SPOON * CUCHARILLA HELADO GECH 1'40 8008644042891 12 12 600
e R, PDCH 240 8008644043010 1 1/
SPALMABURRO

BUTTER SPREADER * ESPARCIDOR DE MANTEQUILLA SBCH 170 8008644042884 12 12 600
[u“IIEETOLO\ MECH 280 8008644042914 1 1 /
R B Uk 20 BOSBMOASEL 1 1
F e For o e br Mncanes piewes FOCH 250 8008644042983 1 1 /
MESTOLINO SALSA

SAUCE LADLE * CACILLO PARA SALSERA M SCH 1-75 8008644043027 1 1— /
N e e CACH 150 8008644042853 12 12 600
T aiaribasiscind O MOCH 103 8008644042850 12 12 840
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Descrizione / Description Cod.Art. mm MOQ INNER MASTER
CUCCHIAIO TAVOLA
’-. TABLE SPOON * CUCHARA MESA croc 210 8008644066637 12 12 240
FORCHETTA TAVOLA
-_—— TABLE FORK » TENEDOR MESA FTOC 210 8008644066644 12 12 300
COLTELLO TAVOLA FORGIATO
O, AR LE KNFE + CUCHILLO MESA FORIADO CTFOC 225 8008644066514 12 12 240
Ci O BISTECCA FORGIATO
G 05 TEAK KN IFE » CUCHILLO CARNE FORIADO CBFOC 233 8008644067375 12 12 240
COLTELLO TAVOLA FORG.DRITTO
O D LINEAR TABLE KNIFE * CUCHILLO MESA ERECTO CTDOC 250 8008644066538 12 12 240
._’ CUCCHIAIO FRUTTA
FRUIT SPOON * CUCHARA POSTRE CFOC 185 8008644066682 12 12 240
FORCHETTA FRUTTA
L — FRUIT FORK » TENEDOR POSTRE FFOC 185 8008644066583 12 12 360
emo—emmmmm COLTELLO FRUTTAFORGIATO
FORGED FRUIT KNIFE * CUCHILLO POSTRE FORJIADOD CFFOC 200 8008644066512 12 1'2 240
@e—ammmme.  COUTELLOFRUTTAFORGDRITTO
FORGED LINEAR FRUIT KNIFE = CUCHILLO POSTRE ERECTO CFDOC 225 8008644066545 12 12 240
-——e= O A a0 FPOC 210 8008644066804 12 12 300
COLTELLO PESCE
W . Cuchilo PESCADO CPOC 225 8008644066811 12 12 240
-— AR Rohica PRONGA JENE SO LONEE) 3 iEkTEk FDOC 145 8008644066668 12 12 600
PALA TORTA
CAKE SERVER * PALA PARA TARTA PDOC 247 8008644066859 1 1 /
MO, MEOC 285 8008644066842 1 1 /
CUCCHIAIONE SERVIRE
». SERVING SPOON * CUCHARON cuoc 250 8008644066828 1 1 /
—€ FORCHETTOME SERVIRE 4 PUNTE
SERVING FORK 4 PRONGS » TENEDOR TRINCaNTE4 Dientes T OOC 250 8008644066835 1 1 /
- FHF&%HRO E&Eiﬁfmm DE CAFE CAOC 130 8008644066651 12 12 600
- o SN MO, e MOOC 105 8008644066675 12 12 840
Oceanla SEGHETTI COLTELLI
KNIVES SERRATIONS CTFOC
SIERRAS CUCHILLOS CREOS | B
CTDOC
cFoc | —
CBFOC
—ﬂ"—‘-’-‘v

24



ceanla

) BRILLAMNTE
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Descrizione / Description Cod.Art. mm MOQ INNER MASTER

—_. E}d&gﬂ!@!\g'{{\&%ﬁrﬂw\ CTPR 205 8008644039136 12 12 240
-_— Fgﬁ%&ﬁﬂ{ﬁ&%.m FTPR 205 8008644039143 12 12 300
e OTUOTNOAINIAR, oo CTPR 235 S008G440N179 12 2 240
o O T O NG MYy CTWR 250 800644042750 12 12 240
e OUELOBSTEARMND s CBFPR 230 SO0BSMORNTL 12 12 240
e . L s R R
- OO, EFAL_MG0_ BURsANisE S0 36
S A ORI oo CFFPR 207 S00BGMAO41986 12 12 240
e CURIORUTRIRNE, CFVPR 207 808644042761 12 1 240
o= FORCHETTAPESCE FPPR 205 8008644042181 12 12 300
e ESILILIE:LLL‘OLEEEEE.'I'I.Z\.L'\DC‘ CPPR 224 8008644042198 12 12 240
o OIHTIMPOMEMINIE L FOPR 157 SO0S6M0NIEM 12 12 60
-_. ETIZETE{gf-li'-‘:TP:l,cll-'lH|LL-'\||1L-1|3:- GEPR ~130 RIRERIS 421D 12 12 6o
AT s BN 2 o oz N N (RN
— O A R ircunco  CDFPR 240 800BGA4045182 1 1/
e Ef‘.mihdﬁr&lﬂlﬁaobnﬁ_m_k DE MANTEQUILLA SBPR 170 S 12 2 G
— SPALMABURRO FORGIATO SBFPR 190 8008644064374 12 12 240

FORGED BUTTER SPREADER * ESPARCIDOR MANTEQUILLA FORI.

MESTOLO MEPR 285 8008644041900 1 1 /

LADLE = CAZOD

-_. CUCCHIAIONE SERVIRE CUPR 250 8008644041917 1 1 /
-_——

SERVING SPOON * CUCHARON

FORCHETTONE SERVIRE 3 PUNTE FOPR 250 8008644041924 1 1 /

SERVING FORK 3 PRONGS = TENEDOR TRINCANTE 3 DIENTES

) O oE AL < CAK T PARA SAISERA MSPR 175 8008644042242 1 1 /
CUCCHIAINO CAFFE
-—— COFFEE SPOON » CLICHARILLA DE CAFE CAPR 150 8008644041535 12 12 600
@ ﬁUEFﬁEAIrN mﬁ“?ﬁu DE MOKA MOPR 103 8008644041887 12 12 840
— . CUCCHIAINO BIBITA
LONG DRINK SPOON + CUCHARA COCKTAIL BBPR 200 8008644053996 12 12 480

PreSIdent SEGHETTI COLTELLI

KNIVES SERRATIONS CBEPR N
SIERRAS CUCHILLOS =
e
CTFPR CPFER “_ﬁ_./
CFFPR e
-
CIEr SBFPR
CFVPR

26
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Descrizione / Description

CodArt. mm

MOQ

FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
KMIVES SERRATIONS
SIERRAS CUCHILLOS

CTFGA
CFFGA

INNER MASTER

28

oy cUCcHAOTAOLA CTGA 195 8008644001294 12 12 240
= NTTIO. FTGA 195 8008644002291 12 12 300
a—a— L O AN R G CTFGA 230 8008644003298 12 12 240
-  CUCCHROFRUTIA CFGA 175 8008644005292 12 12 240
- Felidaanitiading, FFGA 175 8008644006299 12 12 360
Seemmmm.,  COUTELLO FRUTTAFORGIATO CFFGA 210 8008644007296 12 12 240
o= FORCHETTAPESCE FPGA 185 8008644021292 12 12 300
gy COUTELLOPESCE CPGA 200 8008644038528 12 12 240
—— R FDGA 149 8008644014294 12 12 600
. | st e — GEGA 136 8008644052135 12 12 600
.—. L . PDGA 237 8008644016298 1 1 /
’—0 MESTOLD, MEGA 295 8008644011293 1 1 /
=P N CUGA 235 8008644012200 1 1/
@@= FOIHETONSIRUREARUNTE coc 235 so0seas013297 1 1
- ¢ e MSGA 171 8008644031291 1 1 /
- CUCCHIAINO CAFFE CAGA 140 8008644009290 12 12 600
- G K- MOGA 110 8008644010296 12 12 840
g CUCCHIMNO BIBITR BBGA 200 8008644051266 12 12 480



FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COL

CTFMO
CFFMO

/ES SERRATIO

Elil
CLL

NS

SIERRAS CUCHILLOS

Descrizione [ Description

CodArt. mm

MOoQ

INNER

MASTER

MOKA SPOON * CUCHARILLA DE MOKA

CUCCHIAIO TAVOLA

g cUccHAOTAOLA CTMO 195 8008644001300 12 12 240
FORCHETTA TAVOLA

= ORCHETITAVOLA FTMO 195 8008644002307 12 12 300
COLTELLO TAVOLA FORGIATO

S L K * CUCHILLO MESA FORIADO CTFMO 230 8008644003304 12 12 240

P  CUCCHAIOFRUTA CFMO 175 8008644005308 12 12 240
FORCHETTA FRUTTA

= FORCHETTAFRUTTA FFMO 175 8008644006305 12 12 360

e — COLTELLO ERUTTA FORGIATD: .. ...
FORGED FRUIT KNIFE * CUCHILLO POSTRE FORIADO CFFMO 210 8008644007302 - 12 240
FORCHETTA PESCE

@e——gg= FORCHETTAPESCE FPMO 185 8008644021308 12 12 300

gy COUTELLOPESCE CPMO 200 8008644022305 12 12 240
FORCHETTINA DOLCE 3 PUNTE

= CAKE FORK 3 PRONGS * TENEDOR LUNCH 3 DIENTES FDMO 149 8008644014300 12 12 600

’—0 e T MEMO 295 8008644011309 1 1 /
CUCCHIAIONE SERVIRE

gl  CUCCHIAIONE SERVIRE CUMO 235 8008644012306 1 1 /

@e——=—  FORCHETTONE SERVIRE 4 PUNTE
SERVING FORK 4 PRONGS = TENMEDOR TRINCANTE 4 DIENTES FOMO 235 8008644013303 1 1 /
MESTOLINO SALSA

._0 SAUCE LADLE * CACILLD PARA SALSERA MSMO 171 8008644031307 1 1 /
CUCCHIAINO CAFFE

— CUCCHIAINO CAFFE @ CAMO 140 8008644009306 12 12 600

-— Shnsteld it MOMO 110 8008644010302 12 12 840



R pTH——

Cod.Art. mm MOQ INNER MASTER

Descrizione / Description

e CUCCHINOTAVOLA CTOL 208 8008644068327 12 12 240
O g—  FORCHETTATAVOLA FTOL 208 8008644068310 12 12 300
e a— | COUTFLL TRVOLA FORGIAT SR CTFOL 240 8008644068334 12 12 240
g  CUCCHAOFRUTTA CFOL 180 8008644068358 12 12 240
o N FFOL 180 8008644068341 12 12 360
S T RFE + COCHLLD POSTRE FORIADO CFFOL 210 8008644068365 12 12 240
——gg= [ORCHETTAPESCE = FPOL 208 8008644068372 12 12 300
-—amp  (O/TFLIOPESCE CPOL 224 8008644068389 12 12 240
- O Co bt G oires FDOL 148 8008644068402 12 12 600
——0 MESTOLG MEOL 290 8008644068440 1 1 /
——. blads ol el CUOL 235 8008644068426 1 1 /
@me—== FORCHETTONE SERVIRE4PUNTE =~ .. FOOL 235 8008644068433 1 1 /
-—a CUCCHIAINO CAFFE . CAOL 142 8008644068396 12 12 600
- P LAIND MOKA, MOOL 108 8008644068419 12 12 840

MOKA SPOON * CUCHARILLA DE MO KA

SEGHETTI COLTELLI [

I m I KNIVES SERRATIONS e
CFFOL
O , | p la SIERRAS CLUCHILLOS o
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18-10

FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE
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CodArt. mm MOQ INNER MASTER

ione / Description

o) CUCCHAOTAVOLA CTPT 208 8008644069102 12 12 240
= FORCHETTATAVOLA FTPT 208 8008644069119 12 12 300
G, COLTELLO TAVOLA FORGIATO CTFPT 240 8008644069089 12 12 240
i CUCCHRICHERUTIR. CFPT 180 8008644069126 12 12 240
=" URCHETIARRUTIA FFPT 180 8008644069133 12 12 360
Ge-emmmme,  COLTELLO FRUTTAFORGIATO CFFPT 210 8008644069096 12 12 240
e—— el A AL e FDPT 148 8008644069164 12 12 600
-G CUCCHIAINO CAFFE CAPT 142 8008644069140 12 12 600
-— ot alieE e R MOPT 108 8008644069157 12 12 840
SEGHETTI COLTELLI
Petra SEReAsCocHLLOS  (GRER

*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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FINITURA LUCIDA
MIRROR FINISH

ACABADO BRILLAMTE
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Time
@

FINITURA LUCIDA
2 FINISH

CTFTI
CFFTI

CBFTI

CBITI "

34

Descrizione [ Description Cod.Art. mm EAN MOQ INNER MASTER }
o cuccHaoTAOLA CTTI 206 8008644053453 12 12 240
= FORCHETTATAVOLA FITI 206 8008644053446 12 12 300
—— LR AN DL EORGLETO S CTFTI 235 8008644054665 12 12 240
e, COUTELLO BISTECCA FORGIATO CBFTI 235 8008644066330 12 12 240
me-ammmn,  COUTELLO BISTECCA INOX. CBIT 228 8008644066347 12 12 240
i CFTI 117 2008644054801 12 12 240
L o — fE‘,‘EHEF“Lf'}HLTﬁ : FFTI 117 8008644054412 12 12 360
nesmmmme,  COUTELLO FRUTTA FORGIATO CFFTI 210 8008644057672 12 12 240
-—— "F..O.[‘?'TEF.'!TAT?I'P?.STEm-k--\r.-.u FATI 149 8008644066187 12 12 600
-——g= [ORCHETTAPESCE FPTI 210 8008644054948 12 12 300
gy OTELLO PESCE CPTI 220 8008644054955 12 12 240
_—— FC?IR?E"‘IEI--FIIIN EMEDOR I.l,i\(.EI! 3 DIENTES FDTI 160 8008644054474 12 12 600
] BRI, GETI 143 8008644057369 12 12 600
’—0 MESTOLO. METI 285 8008644054443 1 1 /
o)  CUCCHIAIONE SERVIRE CUTI 235 8008644054429 1 1 /
@ee—E==  FORCHETTONESERVIREAPUNTE ~ ~ FOTI 235 8008644054436 1 1 /
-— DURLH D e e CATI 143 8008644054450 12 12 600
— MOTI 105 8008644054467 12 12 840



Time 1/2 ICE

(/o]
1810,
’I) PRONTA CONSEGNA FINITURA LUCIDA CON TRATTAMENTO ICE SUL MANICO
._%—Jg} PROMPT DEITI\IERY MIRROR FINISH WATH TREATMENT ICE O THE HAMNDLE
N EMTREGA RAPIDA ACABADO BRILLAMNTE COMN TRATAMIENTO ICE SOBERE EL MANGO

GAMMA COMPLETA
FULL RANGE
AMPLA GAMA
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Canada

'_”\I ITURA LUCIDA

\S ’l'“l IH(J‘:

CTFCA
CFFCA
\ CBICA e
x; CTECA p
N\ \ creca: I -
‘\
\ :
Descrizione / Description Cod.Art. mm MOQ |INNER MASTER >
CUCCHIAIO TAVOLA
g cuccHAoTAvOA CTCA 195 8008644001027 12 12 360
= FORCHETTATAVOLA FTCA 195 8008644002024 12 12 480
COLTELLO TAVOLA FORGIATO
_ FORGED TABLE KNIFE * CUCHILLO MESA FORJADO CTFCA 230 8008644003021 12 12 240
SBe—ammmmm,  COUTELLO BISTECCAINOX CBICA 233 8008644052708 12 12 240
COLTELLO TAVOLA ECONOMICO
e, L O O e CTECA 226 8008644066354 12 12 240
ase—dgp  CUCCHINOFRUTTA = CFCA 175 8008644005001 12 12 360
FORCHETTA FRUTTA
L = b st FFCA 175 8008644006022 12 12 480
@me——emmmme.  COLTELLO FRUTTA FORGIATO
FORGED FRUIT KNIFE * CUCHILLD POSTRE FORIADD CFFCA 185 8008644007029 12 12 240
@we—mmmmen  COLTELLO FRUTTA ECONOMICO -
CONOMIC FRUIT KNIFE = CUCHILLO POSTRE ECONOMICO CFECA 187 8008644005457 12 12 240
— OCETASCE FPCA 195 S008MOI2S 12 12 480
COLTELLO PESCE
g CULTECLO HESCERDE S CPCA 205 8008644020028 12 12 240
FORCHETTINA DOLCE 3 PUNTE
—-E CAKE FORK 3 PRONGS * TENEDOR LUNCH 3 DIENTES FDCA 1'48 8008644005056 12 12 840
- R LA ShON — FEHARILLA HELADG GECA 132 8008644010432 12 12 840
PALA TORTA
CAKE SERVER *PALA PARA TARTA PDCA 240 8008644005117 1 1 /
I MECA 295 8008644011026 1 1 /i
—_. CUCCHIAIONE SERVIRE CUCA 225 8008644012023 1 1 /
@Be—g=  FORCHETTONE SERVIRE 4 PUNTE
SERVING FORK 4 PRONGS = TENEDOR TRINCANTE 4 DIENTES FOCA 225 8008644013020 1 1 /
- CUCCHIAINO CAFFE CACA 130 8008644009023 12 12 840
CUCCHIAINO MOKA
—-_. MOKA SPOON * CUCHARILLA DE MOKA MOC‘A 114 8008644010029 12 12 840
CUCCHIAINO BIBITA
H LONG DRINK SPOON » CUCHARA COCKTAIL BBCA 200 8008644010371 12 12 480

36



El1sa

FINITURA LL |C ._)/:‘

O I.-.\'I~EII.I..;"\.I\J TE

CBIEL il

Descrizione [ Description CodArt. mm EAN MOQ INNER MASTER

CUCCHIAIO TAVOLA
._. TABLE SPOOMN * CUCHARA MESA CTEL 195 8008644001041 12 12 360
== FORCHETTATAVOLA FTEL 195 8008644002048 12 12 480
COLTELLO TAVOLA FORGIATO
O, AL KNIFE + CUCHILLO MESA FORIADO CTFEL 210 8008644003045 12 12 240
s, COTELLOTAVOLAINOX CTEL 220 8008644004042 12 12 240
COI. ELLO BISTECCA FORGIATO
BT — AL I v CBFEL 213 8008644045243 12 12 240
 a— T A A P CBIEL 228 8008644066590 12 12 240
o gtg;ﬁﬁ_lﬂo ERLUTIA S CFEL 176 8008644018988 12 12 360
-——— FORCHETI PRUT I FFEL 176 8008644006046 12 12 480
e — COLTELLO FRUTTA FORGIATO
FORGED FRUIT KNIFE * CUCHILLO POSTRE FORIADO CFFEL 185 8008644007043 12 12 240
i a— COLTELLO FRUTTA INOX
o0 FRULT KNIE + CUEHLLD SOSTRE IND CFIEL 185 8008644008040 12 12 240
FORCHETTA PESCE
-———qg= ORCHETTAPESCE FPEL 195 8008644021049 12 12 480
gy COUTELLOPESCE CPEL 213 8008644020042 12 12 240
FORCHETTINA DOLCE 3 PUNTE
-— e N FDEL 152 8008644014041 12 12 840
) FALELIA GEL_ﬁTOl AL LD GEEL 130 8008644024040 12 12 600
COLTELLO TORTA FORGIATO
e FORGED CAKE KNIFE * CUCHILLO TARTA FORIADO CDFEL 243 8008644045137 1 1 /
PALA TORTA
- AR PDEL 238 8008644018933 1 1 /
q MESTOLOY MEEL 305 8008644011040 1 1 /
e  CUCCHINONE SERVIRE CUEL 225 8008644012047 1 1 /
@Ee—=  FORCHETTONE SERVIRE 4 PUNTE
SERVING FORK 4 PRONG TEMEDOR TRINCANTE 4 DIENTES FOEL 225 8008644013044 1 1 ‘(
—e oo AL 130 sooeswomos? 1 12 840
- Fufc'ﬂ[ﬁ‘f‘o 'ﬁ"ﬂmmu, 5 MOEL 110 8008644010043 12 12 840
gy CUCCHANOBIBIT e BBEL 187 8008644025047 12 12 480
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escrizione / Description

Cod.Art. mm

EAN

EXpPOrt

FINITURA LL |C DA

MOQ INNER MASTER >

UCHARILLA DE ML

38

o CUCCHAIOTAVOLA CTEX 210 8008644001232 12 12 360
= fOFCHETIATAVOLA FTEX 210 8008644002239 12 12 480
COLTELLO TAVOLA FORGIATO
GBS, [ A GLE KNIFE + CUCHILLO MESA FORIADO CTFEX 236 8008644003236 12 12 240
=G CLCCHIAIO FRUTTA. .. CFEX 190 8008644005230 12 12 360
FORCHETTA FRUTTA
g FORCHETIAFRUTTA FFEX 190 8008644006237 12 12 480
[ Y COLTELLO FRUTTA FORGIATO
FORGED FRUIT KMIFE * CUCHILLO POSTRE FORIADOD CFFEX 180 8008644007234 12 12 240
FORCHETTA PESCE
= FORCHETTAPESCE FPEX 210 8008644021230 12 12 480
i LR CPEX 205 8008644038511 12 12 240
I  FORCHETTINA DOLCE 3 PUNTE z E 7 T i
— CAKE FORK 3 PRONGS * TENEDOR: LUINCH 3 DIENTES FDEX 153 8008644014232 12 12 840
PALA TORTA
- TN PDEX 240 8008644016236 1 1 J
q MESTOLO. MEEX 295 8008644011231 1 1 /
)  CUCCHIAIONE SERVIRE CUEX 255 8008644012238 1 1 /
FORCHETTONE SERVIRE 4 PUNTE
E_E SERVING FORK 4 PRONGS = TEMEDOR TRINCANTE 4 DIENTES FOEX 255 8008644013235 1 1 J'(
MESTOLINO SALSA
,—0 SALICE LADLE * CACILLO PARA SALSERA MSEX 170 8008644031239 1 1 /
CUCCHIAINO CAFFE
- CUCCHIAINO CAFFE CAEX 153 8008644009238 12 12 840
- CLICCHIAING TOKA MOEX 110 8008644010234 12 12 840



FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
KMIVES SERRATIONS
SIERRAS CUCHILLOS

CEFFA e

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

CUCCHIAIO TAVOLA
—_. TABLE SPOON * CUCHARA MESA CEFA 225 8008644055296 12 12 240
FORCHETTA TAVOLA
== FORCHFTTATAVOLA FEFA 225 8008644055006 12 12 240
Se—ammmme..  COLTELLO TAVOLA FORGIATO CEFFA 255 8008644055143 12 12 240

FORGED TABLE KNIFE * CUCHILLO MESA FORIADO

*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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\4 T JRA LUCIDA

Descrizione / Description Cod.Art. mm MOQ INNER MASTER

P CUCCHAOTAVOLA CTFA 205 8008644050636 12 12 360

e g= FORCHETTATAVOLA FTFA 205 8008644050629 12 12 480
COLTELLO TAVOLA FORGIATO

e, COLTELLO TAVOLA FORGIATO CTFFA 230 8008644050650 12 12 240

a——gp  CUCCHAOFRUTIA CFFA 180 8008644050766 12 12 360
FORCHETTA FRUTTA

@@= FORCHETTAFRUTIA FFFA 180 8008644050759 12 12 480

- — R FORGIATO e o CFFFA 207 8008644050803 12 12 240

e——gl— ORCHETTAPESCE . 20 FPFA 205 8008644051015 12 12 480

-y OTELLOPECE CPFA 205 8008644051022 12 12 240

E

—-E CAKE FORK 3 PRONGS * TENEDOR LUNCH 3 DIENTES FDFA 150 8008644050797 12 12 840

H E‘[“LEITIA ?E'LiTgll {ARILLA HELADO GEFA 136 8008644052142 12 12 600
PALA TORTA

—-. E SO S — PDFA 237 8008644051039 1 1 /

q MESTOLO MEFA 300 8008644050988 1 1 /

enve—dglil) CUCCHIIONE SERVIRE CUFA 255 8008644050995 1 1 /

- cores FOFA 255 8008644051008 1 1 /
cuccmmno CAFFE

=gy | CUCCHAI CAPEE CAFA 140 8008644050643 12 12 840

— C“CC”!‘““F’ B MOFA 110 8008644050780 12 12 840
CUCCHIAINO BIBITA

- LONG DRINK SPOON * CUCHARA COCKTAIL BBFA 200 8008644052159 12 12 480
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alvinelli

T

/-) PRONTA CONSEGNA
=l PROMPT DELIVERY
oo/ ENTREGA RAFIDA

CUCCHIAIO TAVOLA NERO CANNA DI FUCILE
TABLE SPOON * CUCHARA MESA METALCUN BLACK
EORCHETTA TAVOLA NEGRO METALGUN
TABLE FORK * TENEDOR MESA

COLTELLO TAVOLA FORGIATO ORO

FORGED TABLE KNIFE * CUCHILLO MESA FORIADO

GOLD
FORCHETTINA DOLCE 3 PUNTE V ORO
CAKE FORK 3 PROMNGS * TENEDOR LUNCH 3 DIENTES

CUCCHIAINO CAFFE
COFFEE SPOON * CUCHARILLA DE CAFE RAME

CUCCHIAINO MOKA V R
MOKA SPOON » CUCHARILLA DE MOKA COBRE

L

*per pezzi integrativi & possibile su richiesta
For additional pieces itis possible on request
Para piezas adicionales es posible sobre pedido
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I JCHILL

MO,

LUCHARILLA DE MOKA

Descrizione / Description Cod.Art. mm EAN MOQ INMNER MASTER
CUCCHIAIO TAVOLA
—-. TABLE SPOON * CUCHARA MESA CTFL 210 8008644059592 12 12 360
== [ORCHETTATAVOLA FTFL 210 8008644059547 12 12 480
COI.TELLO TAVOLA FORGIATO
e, COLTELLO TAVOLA FORGIATO CTFFL 227 8008644059638 12 12 240
O BISTECCA FORGIATO
e A CBFFL 213 8008644066873 12 12 240
LLO BISTECCA INOX
. AN KNIEE » CUCRILLO CARNE NGt CBIFL 228 8008644066323 12 12 240
._.. E}llfcﬁlﬁ\!o FEH?I‘%. - CFFL 180 8008644060376 12 12 360
FORCHETTA FRUTTA
—— EGRCHERIZERULT A - FFFL 180 8008644060369 12 12 480
—— COLTELLO FRUTTA FORGIATO
FORGED FRUIT KNIFE * CUCHILLO POSTRE FORIADD CFFFL 208 8008644059646 12 12 240
FORCHETTA PESCE
-_—— FISH FORK » TENEDOR PESCADO FPFL 210 8008644060468 12 12 480
gy  COUTELLOPESCE CPFL 225 8008644060475 12 12 240
FORCHETTINA DOLCE 4 PUNTE
* CAKE FORK 4 PRONGS * TENEDOR LUNCH 4 DIENTES FDFL 150 8008644060383 12 12 840
,_.ﬁ MESTOLD MEFL 280 8008644060437 1 1 /
——. ELECH AIONE SERIES CUFL 230 8008644060444 1 1 /
@ = FORCHETTONE RE4 PUNTE
SERVING FORK 4 PRONGS * TENEDOR TRINCANTE 4 DIENTES FOFL 230 8008644060451 1 1 Jf‘
- gHgEHILﬁlmO Cﬁ“ffﬁ.umuus. CAFL 127 8008644059622 12 12 840
-— CLIECHIAING MOKA MOFL 107 8008644060185 12 12 840

Flow

P
, B8



,-) PRONTA CONSEGNA
) PROMPT DELIVERY
o/ ENTREGA RAPIDA

CUCCHIAIO TAVOLA

TABLE SPODN * CUCHARA MESA
FORCHETTA TAVOLA

TABLE FORK * TENEDOR MESA
COLTELLO TAVOLA FORGIATO

FORGED TABLE KNIFE = CUCHILLD MESA FORIADO

FORCHETTINA DOLCE 4 PUNTE

CAKE FORK 4 PRONGS = TENEDOR LUNCH 4 DIENTES

CUCCHIAINO CAFFE

COFFEE SPOON * CUCHARILLA DE CAFE

CUCCHIAINO MOKA

MOKA SFOON * CUCHARILLA DE MOKA

*per pezzi integrativi & possibile su richiesta
For additional pieces itis possible on request
Para piezas adicionales es posible sobre pedido

Flow PVD + I|CE

NERO CANNA DI FUCILE
METALGUN BLACK
NEGRO METALGUN

ORO
GOLD
ORO

RAME
COPPER
COBRE

—
e ———
——
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Descrizione / Description

CUCCHIAIO TAVOLA

Cod.Art. mm

MOoQ

INNER MASTER

—-. TABLE SPOON * CUCHARA MESA CTIN 195 8008644001010 12 12 360
== FORCHETTATAVOLA FTIN 195 8008644002017 12 12 480
e COUTELLO TAVOLA FORGIATO CTFIN 218 8008644003014 12 12 240
Ge—ammmmme,  COUTELLOTAVOLAINOX CTIN 202 8008644004011 12 12 240
EBe—ammmn,  OUFLLO BISTECCAFORGIATO CBFIN 230 8008644019565 12 12 240
GPee-ammmme.,  COLUTELLO BISTECCA INOX CBIN 224 8008644066255 12 12 240
s, COUTELLOPIZZAFORGIATO CPFIN 230 8008644019121 12 12 240
-—. SLCCHIAID SSIN 180 8008644034018 12 12 240
a0 CFIN 178 8008644005018 12 12 360
——— FORCHETIAFRUTIA FFIN 178 8008644006015 12 12 480
Eweemmmme.  COLTELLO FRUTTAFORGIATO CFFIN 190 8008644007012 12 12 240
s, COUTELLOFRUTTAINOX CFIIN 180 8008644008018 12 12 240
-— O COIN 150 8008644028017 12 12 840
-— FORCHETTINA ANTIFASTY i FAIN 150 8008644027010 12 12 600
a———q= fORCHETTAPESCE FPIN 195 8008644021018 12 12 480
o— gy OITELLOPESCE CPIN 213 8008644020011 12 12 240
—a  COCETNADLEIPNTE T oy 150 sooseia0la0i0 12 12 40
L | PALETTAGELATO . oot GEIN 154 8008644001249 12 12 600
.—. B ke mimn PDIN 240 8008644016014 1 1 /
ompe—glil,  COTELOTORTAFORGIATO CDFIN 240 8008644045151 1 1 /
o — LI s SBIN 155 8008644060772 12 12 600
- S e v nnonen: SEEIN 190  BODEGAAGGASHT 213 13 240
——-0 lzsits) MEIN 300 8008644011019 1 1 /
o)  CUCCHIAIONE SERVIRE CUIN 225 8008644012016 1 1 /
@ g ORCHITONESERVREIPUNTE o 225 soseddolsons 1 1/
@ FORCHETONENSATA RN 195 BOOEGMOIZG 1 1
oo —— ) T e S MSIN 175 8008644031017 1 1 /
B 4 CUCCHIAINO CAFFE CAIN 130 8008644009016 12 12 840
- LUCCHIAINDMOKA. oo MOIN 114 8008644010012 12 12 840
[ A A e BBIN 200 8008644010388 12 12 480
=i CUCCHIAING MACEDONIA i CMIN 115 8008644029014 12 12 840
INnglese SEGHETTI COLTELLI
g KMNIVES SERRATIONS S CBIIN -
SIERRAS CUCHILLOS  [RCREINS S —_—
_—
CTIN o
CFIIN - CEFIN B
CBFIN of SBFIN
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FINITURA LUCIDA
M 2 FINISH
DO BRILLANTE

SEGHETTI COLTELL
ATIONS

RAS CUCHILLOS

Descrizione / Description Cod.Art. mm INNER MASTER

a—gp CUCHAOTAVOA CTGl 198 8008644001065 12 12 360
= fORCHETTATAVOLA FTGI 198 8008644002062 12 12 480
e FANEE + Clot 10 MESA FoRADO CTFGI 230 8008644003069 12 12 240
D A PR T s CFGI 178 8008644005063 12 12 360
= FORCHETTAFRUTIA FFGI 178 8008644006060 12 12 480
e T INFE - GO PORTRE FoRADD CFFGI 210 8008644007067 12 12 240
Sm——gt= FORCHETTAPESCE FPGI 198 8008644021063 12 12 480
i 59 ILTLIE_LLLO_TEISELE_ PESCADD cpGl 212 8008644020066 12 12 240
— R FDGI 150 8008644014065 12 12 840
AR TORTA e PDGI 235 8008644016069 1 1 /
MESTOLY MEGI 300 8008644011064 1 1 /
e  CUCCHIAIONE SERVIRE CUGI 225 8008644012061 1 1 ¥
@@= FORCHTIONSERVREAPUNTE o 225 soossaioiioes 1 1
sy MESTOLIND SAL S iz MSGI 165 8008644031062 1 1 /
- CUCCHIANO CAFFE = CAGI 136 8008644009061 12 12 840
- CUCCHIAND MOKA MOGI 110 8008644010067 12 12 840

MOKA SPOON = CUCHARILLA DE MOKA
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FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
KMIVES SERRATIONS
SIERRAS CUCHILLOS

CTFLA
CFFLA

CTILA

CFILA R

CBFLA >

Cod.Art. mm EAN MOQ INNER MASTER

Descrizione / Description

el T CTLA 195 8008644001034 12 12 360
S AL Ly FTLA 195 8008644002031 12 12 480
oy L I LT — CTFLA 210 8008644003038 12 12 240
g CTILA 220 8008644004035 12 12 240

L CBFLA 215 8008644045250 12 12 240
K SIS « oL EARNE CBILA 228 8008644066316 12 12 240
AL CFLA 176 8008644005032 12 12 360
FORCHE TIA PRUTIA i FFLA 176 8008644006039 12 12 480
L T Rl L CFFLA 185 8008644007036 12 12 240
AOLTELLO ER T N e ok CFILA 185 8008644008033 12 12 240
ltanslees FPLA 195 8008644021032 12 12 480
COTELLO PESEE - mssies CPLA 210 8008644020035 12 12 240
FORCHETINADOWESPUNTE  fDLA 152 8008644014034 12 12 840
PALETTA G

GELA 130 8008644024033 12 12 600

RIS

ICE-CREAM SPOON * CUCHARILLA HELADO

e L R PDLA 238 2008644016038 1 1 /
COLTELLO ORI FORGIATD oo COFLA 243 8008644045168 1 1 /
MESuLOS MELA 295 8008644011033 1 1 /
CLCCHIMONE SERVIRE CULA 225 8008644012030 1 1 /
FORCHETIONESERVIREAPUNTE . FOLA 205 8008644013037 1 1
CUCCHIANO CAFFE CALA 130 8008644009030 12 12 840
B MOLA 110 8008644010036 12 12 840
ELCCHIAING BIEITA BBLA 187 8008644025030 12 12 480

LONG DRINK SPOON * CUCHARA COCKTAIL
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D

FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
KMIVES SERRATIONS

SIERRAS CUC

Descrizione / Description Cod.Art. mm MOQ |INNER MASTER

e CUCCHAIOTAVOLA CTLI 198 8008644001096 12 12 360
== [ORCHETIATAVOLA FTLI 198 8008644002093 12 12 480
—am— N 0 LT L T RO e CTFLI 224 8008644003090 12 12 240
——— FORCHETTA FRUTTA. .. FFLI 178 8008644006090 12 12 480
oI UM voone o CFFLI 205 8008644007098 12 12 240
e — s bl T L L S FDL 146 8008644014096 12 12 840
.—. ERBBLIEY PDLI 240 8008644016090 1 1 /

- CUCCHIAINO CAFFE CALl 136 8008644009092 12 12 840
-— el IAING Mocs MOU 113 8008644009368 12 12 840

MOKA SPOON * CUCHARILLA DE MOKA
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Perpiz|za

FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
/ES SERRATIONS
SIERRAS CUCHILLOS

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

CUCCHIAIO TAVOLA

o cUccHAOTAOLA CTPP 205 8008644066880 12 12 360
FORCHETTA TAVOLA

&g FORCHETTATAVOLA FIPP 205 8008644061625 12 12 480

s COLTELLO PIZZA FORGIATO CPFPP 207 8008644061632 12 12 240

FORGED PIZZA KNIFE * CUCHILLD PIZZA FORIADO
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Jniversal
] G

FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
KMIVES SERRATIONS
SIERRAS CUCHILLOS

CBFUN —

CBYUN "

SRR

CFOVUN

ione [/ Description Cod.Art. mm EAN MOQ INNER MASTER

S COLTELLO BISTECCA FORGIATO
FORGEDSTEAK KMIFE * CUCHILLO CARNE FORIADO CBFUN 220 8008644019664 12 12 240
COLTELLO BISTECCA FORG. M
(s, COLTEULOD BISTECCAFORG MMV CBVUN 230 8008544045298 12 12 240
COLTELLO FORMAGGIO M
C—— S CULTELD FORMAGGIO IV, CFOVUN 236 8008644067801 12 12 240

50



FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
KMIVES SERRATIONS
SIERRAS CUCHILLOS

CTFPO

Descrizione / Description Art. m MOQ INNER MASTER
P CUCCHAOTAVOLA CTPO 207 8008644063575 12 12 360
== FORCHETTATAVOLA FTPO 207 8008644063582 12 12 480
Ghe-gmmmme,  COUTELLO TAVOLA FORGIATO CTFPO 233 8008644063100 12 12 240
eae—ammmmm,  COUTELLOBISTECCAINOX CBIPO 226 8008644066248 12 12 240
i dtsg g, CFPO 188 8008644063599 12 12 360
o= [ORCHETTAFRUTTA FFPO 188 8008644063605 12 12 480
e OUELORUTAFORGMO  (FrP0 208 8O00BG44063N7 12 12 240
e —g= FORCHETTAPESCE FPPO 207 8008644063612 12 12 480
S gy  COUTELLOPESCE CPPO 223 8008644063629 12 12 240
-— FORCHETTINADOLCE 3 PUNTE s FDPO 146 8008644063636 12 12 840

eI e PDPO 247 8008644063681 1 1 /
3 MESTOLD.. MEPO 285 8008644063650 1 1 /
anm—yl)  CUCCHIAIONE SERVIRE CUPO 250  B8OOBG44063667 1 1 /
@e—= [ORCHETTONESSRVREATUNTE . .. . FOPO 250  BOOBGAA063674 1 1/
= CUCCHIAINO CAFFE CAPO 137 8008644063643 12 12 840
- CUCCHIAINO MOKA MOPO 113 8008644063568 12 12 840

MOKA SPOON * CUCHARILLA DE MOKA
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Descrizione / Description

Cod.Art.

mm

MOoQ

INNER MASTER

o) CUCCHAOTAVOLA cTQu 207 8008644061670 12 12 360
= FORCHETTATAVOLA FTQU 207 8008644061663 12 12 480
e, COLTELLOTAVOLAFORGIATO CTFQU 233 8008644061717 12 12 240
e,  COUELLD TAVOLAFORG NV, CTVQU 245 8008644063544 12 12 240
Ee-ammmme. ~ COLTELLO BISTECCA FORGIATO CBFQU 230 8008644063049 12 12 240
Ge-ammmmn,  COLTELLO BISTECCAINOX CBIQU 224 8008644066286 12 12 240
GPme—emmmmm.,  COLTELLOPIZZAFORGIATO CPFQU 230 8008644063704 12 12 240
_-— CUCCHIAD FRUITA. re CFQU 188 8008644061694 12 12 360
e = R FFQU 188 8008644061687 12 12 480
@oeemmmmn,  COLTELLO FRUTTAFORGIATO CFFQU 208 8008644061731 12 12 240
{1 SR A CFVQU 205 8008644063551 12 12 240
o= fORCHETTAPESCE FPQU 207 8008644062547 12 12 480
gy OUTELLOPESCE CPQU 223 8008644062554 12 12 240
—— FORCHETHNADOLCE S PUNTE o FDQU 146 8008644061762 12 12 840
.—. AR s PDQU 247 8008644061939 1 1 /
ey, COUELLOTORTAFORGATO CDFQU 240 8008644062561 1 1 /
b - Spacoonmaeauuapn SBFQU 190 8008644064350 12 12 240
———0 MESTOLO. MEQU 285 8008644061892 1 1 /
o)  CUCCHIAONE SERVIRE cuQu 250 8008644061908 1 1 /
@ OCHETONSHVREIPUNTE ooy 250 smosewceisis 1 1
-— ¢ N MSQU 174 8008644061922 1 1 7
-—a CUCCHIAINO CAFFE caQu 137 8008644061748 12 12 840
-— K e MOQU 113 8008644061755 12 12 840
QU ee n SEGHETTI COLTELLI
SR cuomzos [ : aq
_—
Exgﬂ | . crru
CBFQU _odl SBFQU
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Descrizione / Description

CUCCHIAIO TAVOLA

Cod.Art. mm

EAN

MOoQ

FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
Kl 5 SERRATIONS

SIERRAS CUCHILLOS

CTFSA
CFFSA

CLFSA

INNER MASTER

MOKA 5POON * CUCHARILLA DE MOKA

54

._. TABLE SPOON * CUCHARA MESA cTsa 210 8008644001225 12 12 360
== FORCHETTATAVOLA FTSA 210 8008644002222 12 12 480
COLTELLO TAVOLA FORGIATO
_ FORGEDTABLE KNIFE * CUCHILLO MESA FORJADO CTFSA 230 8008644003229 12 12 240
- - CUCHAORUTA CFSA 190 800864400523 12 12 360
FORCHETTA FRUTTA
E—— FORCHETTAFRUTTA FFSA 190 8008644006220 12 12 480
o ——— COLTELLO FRUTTA FORGIATO
FORGED FRUIT KNIFE * CUCHILLO POSTRE FORIADO CFFSA 205 8008644007227 12 12 240
FORCHETTA PESCE
Se————g= FORCHETTAPESCE FPSA 210 8008644021223 12 12 480
-—gmyy  (OTFLLOPESCE CPSA 205 8008644038535 12 12 240
FORCHETTINA DOLCE 3 PUNTE
_—— CAKE FORK 3 PRONGS * TENEDOR LUNCH 3 DIENTES FDSA 153 8008644014225 12 12 840
PALA TORTA
._. CAKE SERVER * PALA PARA TARTA PDSA 238 8008644016229 1 1 /
@am—mmmmee,  COLTELLO COLAZIONE FORG.
FORGED LUNCH KNIFE * CUCHILLO DESAJUNO FORJADOD CLFSA 180 8008644018940 12 12 600
’—0 MESTOLO, MESA 295 8008644011224 1 1 /
CUCCHIAIONE SERVIRE
-_. il et CUSA 225 8008644012221 1 1 /
-—E FORCHETTONE SERVIRE 3 PUNTE
SERVING FORK 3 PRONGS * TENEDOR TRINCANTE 3 DIENTES FOSA 225 8008644013228 1‘ 1‘ ‘r‘
MESTOLINO SALSA
-_0 SAUCE LADLE = CACILLO PARA SALSERA MSSA 175 8008644031222 1 1 /
CUCCHIAINO CAFFE
-——ua COFFEE SPOON * CUCHARILLA DE CAFE CASA 155 8008644009221 12 12 840
-— Sl bl MOSA 120 8008644010227 12 12 840



Descrizione / Description

Cod.Art. mm

MOQ

INNER MASTER

I JCHILL

CUCCHIAIO TAVOLA

-. TABLE SPOON = CUCHARA MESA crs 198 8008644061670 12 12 360

= [ORCHETTATAVOLA FTSI 198 8008644061663 12 12 480
COLTELLO TAVOLA FORGIATO

S — FORGED TABLE KNIFE » CUCHILLO MESA FORIADO CTFsI 230 8008644061717 12 12 240

- HIAIOFRUTTA CFSI 180 8008644061694 12 12 360
FORCHETTA FRUTTA

L e = [N ERESHU L. FFSI 180 8008644061687 12 12 480

—— COLTELLO FRUTTA FORGIATO _
FORGED FRUIT KNIFE * CUCHILLD POSTRE FORJADD CFFsI 205 8008644061731 12 12 240
FORCHETTA PESCE

W= 55 oo pecaco FPSI 198 8008644062547 12 12 480

gy  OTFILOPECE CPSI 205 8008644062554 12 12 240
FORCHETTINA DOLCE 3 PUNTE

_— CAKE FORK 3 PRONGS * TENEDOR LUINCH 3 DIENTES FDSI 160 8008644061762 12 12 840
PALA TORTA

.—. PALATORTR: iy PDSI 240 8008644061939 1 1 /
COLTELLO TORTA FORGIATO

“ FORGED CAKE KNIFE = CUCHILLO TARTA FORJADO CDFSI 240 8008644062561 1 1 /

’—0 MESTOLD MESI 270 8008644061892 1 1 /
CUCCHIAIONE SERVIRE

e  CUCCHIAIONE SERVIRE CUSI 230 8008644061908 1 1 /
FORCHETTONE SERVIRE 4 PUNTE

E-E SERVING FORK 4 PROMG TENEDORTRINCANTE 4 DIENTES FOSI 230 8008644061915 1 1 1{

— 0 MESTOLINO SAI.SA
SALICE LADLE * CACILLD PARA SALSERA M55l 174 8008644061922 1 1 f

-— CUCCHIAINO CAFFE CASI 140 8008644061748 12 12 840

- N R, MOSI 114 8008644061755 12 12 840

'_”\I ITURA LUCIDA

e
, B8



LLJILD Ln)e,_"l_h_-

Descrizione / Description Cod.Art. mm EAN MOQ INNER MASTER
a——yglp cUCCHAOTVOLA CTST 210 8008644056164 12 12 360
= FORCHETTATAVOLA FIST 210 8008644056997 12 12 480
a—a—— LT LA A D R Gl CTFST 233 8008644056065 12 12 240
e, COUTELLO BISTECCA INOX CBIST 226 8008644066231 12 12 240
0 A CFST 190 8008644057215 12 12 360
L — ﬁ?‘f‘}”,EITAIff‘PTITﬁ ,, FFST 190 8008644056171 12 12 480
weesmmme.  COLTELLO FRUTTAFORGIATO CFFST 180 8008644056058 12 12 240
———— FORCHETTINADOLCES PUNITE (... FDST 155 8008644057437 12 12 840
’—0 iy MEST 290 8008644057420 1 1 /
gy v CUST 250 8008644057406 1 1 /
e Fﬁ’,“lc“,“ﬁ",'}'fﬁﬁ.'.‘\’"‘lfﬁ"}”‘JE wrtspoees FOST 250 8008644057413 1 1 /
- CUCCHIAINO CAFFE CAST 130 8008644056737 12 12 840
-— o HUZEE LA L oL MOST 110 8008644056188 12 12 840

MOKA SPOON * CUCHARILLA DE MOKA
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Panthebn

F'NT JRA LUCIDA
2 FINISH
) BRILLANTE

f‘ll(?[ NS

S CUCHILLOS

CTFPA
CFFPA
CTIPA
GEPAN .
e
Descrizione / Description Cod.Art. mm EAN MOQ INNER MASTER
CUCCHIAIO TAVOLA
e cvccHaoTvo CTPA 195 8008644001058 12 12 360
== FORCHETTATAVOLA FTPA 195 8008644002055 12 12 480
COLTELLO TAVOLA FORGIATO
e COUTELLO TAVOLAFORGIATO CTFPA 210 8008644003052 12 12 240
ee-ammmmm,  (OUELLOTAVOLAINGK CTIPA 195 8008644004059 12 12 240
g dnadibisiaita. CFPA 175 8008644012146 12 12 360
a— ot B0 A FFPA 175 8008644006053 12 12 480
——— COLTELLO FRUTTA FORGIATO
FORGED FRUIT KMIFE * CUCHILLO POSTRE FORIADO CFFPA 197 8008644038696 12 12 240
@me—emmmme,  COTELLOFRUTTA INOX
INCX FRUIT KNIFE * CUCHILLO POSTRE INOX CFIPA 185 8008644008057 12 12 240
FORCHETTA PESCE
o————gt= FORCHETIAPESCE FPPA 195 8008644021056 12 12 480
gy OUTFLOPESCE | CPPA 210 8008644020059 12 12 240
LCE 3 PUNTE
—-E CAKE FORK 3 PRONGS * TENEDOR LUNCH 3 DIENTES FDPA 155 8008644014058 12 12 840
__- E‘;‘I:ETTIA GE'L:&T‘OJIHMLH HELADO GEPA 132 8008644024057 12 12 600
PALA TORTA
——. kAT N — PDPA 240 8008644016052 1 1 /
- ) VETOO MEPA 280 8008644011057 1 1/
o)  CUCCHIAIONE SERVIRE CUPA 225 8008644012054 1 1 /
E
E SERVING FORK 3 PRONGS * TEMEDOR TRINCANTE 3 DIENTES FOPA 225 8008644013051 1 1 ‘(
=g CUCCHIAINO CAFFE CAPA 132 8008644009054 12 12 840
-—— CUCCHIAINO MOKA. MOPA 110 8008644010050 12 12 840
e ] CUCCHIAINO BIBITA BBPA 187 8008644025054 12 12 480

LONG DRINK SFOON * CUCHARA COCKTAIL

57



Descrizione / Description

Cod.Art. mm

EAN

MOoQ

INNER MASTER

58

Avaaaaa

a4 cUccinomvols CTAT 200 8008644010593 12 12 360
= FORCHETTATAVOLA FTAT 200 8008644010654 12 12 480
@ OUELOTNOWIONGATO  CTET 218 sosetaoliéss 12 1 240
e, COUTELLOTAVOLAINOX CTIAT 220 8008644011965 12 12 240
GBee-ammmme,  COLTELLOBISTECCA FORGIATO CBFAT 230 8008644037088 12 12 240
G, COUTELLOBISTECCAINOX CBIAT 224 8008644066262 12 12 240
Ge-ammme,  COUELLOPIZZAFORGIATO CPFAT 230 8008644019138 12 12 240
- L CCHIAI AL s CFAT 178 8008644012146 12 12 360
- relldaEnal e, FFAT 178 8008644011729 12 12 480
See-emmme,  COUTELLO FRUTTAFORGIATO CFFAT 190 8008644011651 12 12 240
e R LT ELLOERLITSI NG S CFIAT 180 8008644011972 12 12 240
o= FORCHETTAPESCE FPAT 195 8008644012191 12 12 480
gy (OUTELLOPESCE CPAT 213 8008644012184 12 12 240
—-—— FORCHETTINADOLCESPUNTE FDAT 156 8008644011705 12 12 840
ea——G LAY, s GEAT 154 8008644012207 12 12 600
.—. ORI ey PDAT 240 8008644012245 1 1 /
e, TN OIS i ronsa0o COFAT 240 8008644045106 1 1/
’——ﬁ MESTOLD, MEAT 300 8008644011989 1 1 /
@@  CUCCHIAIONE SERVIRE CUAT 225 8008644011996 1 1 /
@@= OTCHITONSIRVRESPUNTE or 225 so0ssdolz0s 1 1
omm—— ) e e s MSAT 175 8008644012214 1 1 /
-—— CUCCHIAINOCAFFE CAAT 130 8008644011712 12 12 840
- N O MOAT 115 8008644011644 12 12 840
- Nt - BBAT 200 8008644011637 12 12 480
=g D CMAT 115 8008644011675 12 12 840
A H dn U d £ <EFL[‘_JI_|E:|TLI(I_£III_JFJT e CBFAT
SIERRAS CUCHILLOS CEEAT s
sl o I
CPFAT

A’



Atlantide

m:

18-10




Descrizione / Description

Cod.Art. mm

EAN

MOoQ

INNER MASTER

60

SIERRAS CUCHILLOS

a4 CCiroTvon CTZE 205 8008644070283 12 12 360
== FORCHFTTATAVOLA FTZE 205 8008644070290 12 12 480
e, (OTELOOWIORGATO | Creze 235 soosesa0021 12 12 240
e CUCCHIAI FRUILIR. s CFZE 185 8008644070306 12 12 360
—g= FORCHETIAFRUTTA FFZE 185 8008644070313 12 12 480
@we—emmme,  COUTELLO FRUTTAFORGIATO CFFZE 205 8008644070328 12 12 240
—-—— B FDZE 150 8008644070337 12 12 840
’—0 MESTOLO. MEZE 305 8008644070375 1 1 /
anm—yl)  CUCCHIAIONE SERVIRE CUZE 225 8008644070351 1 1 /
@ CORCHETTONSIRMREIANTE | Fozi 225 800844070368 1 1
= CUCCHIAINO CAFFE CAZE 130 8008644070320 12 12 840
-_— P i N MOZE 110 8008644070344 12 12 840
SEGHETTI COLTELU
Z e r—] KINIVES SERRATIONS Sleg



uh) md.[t

- ——————

ﬂﬂ—ﬂ-—-—-‘-—--t--—-
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Cambridge

FINITURA LUCIDA
2 F

DO BRILLAMTE

CTFCM
CFFCM

CTICM
CFICM

\ cBICM e
J mm——

~——3

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

o) cUCCHAOTAOLA CTCM 200 8008644001164 12 12 360
= FORCHETTATAVOLA FTCM 200 8008644002161 12 12 480
COLTELLO TAVOLA FORGIATO
SR D ADLE KNIFE » CUCHILLO MESA FORIADO EIrcMiz3d 8008644012979 12 12 240
e TN - COCILD WESh WO CTICM 202 5008644004165 12 12 240
COLTELLO BISTECCA INOX
O ki CBICM 224 8008644066279 12 12 240
P CLUCCHIAID FRUTTA ... CFCM 180 8008644010579 12 12 360
FORCHETTA FRUTTA
e — EORCHENIARRUIIA S FFCM 180 8008644010623 12 12 480
r— COLTELLO FRUTTA FORGIATO
FORGED FRUIT KNIFE * CUCHILLO POSTRE FORMADO CFFCM 210 8008644012986 12 12 240
e COLTELLO FRUTTA INOX _
INOX FRUIT KNIFE * CUCHILLD POSTRE |NOX CFICM 180 8008644008163 12 12 240
——gg= ORCHETTAPESCE FPCM 200 8008644021162 12 12 480
gy (O'TELLOPESCE CPCM 198 8008644038481 12 12 240
—— FORCHETTINADOLCE 3 PUNTE. .. FDCM 150 8008644005094 12 12 840
PALETTA GELATO
-_'. ICE-CREAM SPOON * CUCHARILLA HELADO GECM 134 8008644009498 12 12 600
.'. il L1 S PDCM 240 8008644005186 1 1 /
- ) VETO0 MECM 300 8008644005148 1 1 /
——. CUCCHIAONE SERVIRE CUCM 225 8008644005155 1 1 /
FORC OMNE SERVIRE 3 PUNTE
ﬁ SERVIMG FORK 3 PRONGS * TEMEDOR TRINCANTE 3 DIENTES FOCM 225 8008644005162 1 1 1‘
CUCCHIAINO CAFFE
—_. COFFEE SPODM * CUCHARILLA DE CAFE CACM 135 8008644009160 12 12 840
- N e MOCM 105 8008644004776 12 12 840
e G AN B i BBCM 200 8008644012993 12 12 480
CUCCHIAINO MACEDONIA
-_. FRUIT SALAD SPOON * CUCHARILLA MACEDONIA CMCME 115 8008644019035 12 12 840
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ulp_ ‘u*a___cﬂ{.-

FINITURA LL |C DA

CTFEU

CFFEU e
AR anaaaanat

CTIEU
CFIEU

CBFEU i

CBIEU g

Descrizione / Description Cod.Art. mm MOQ INNER MASTER
a4 oo CTEU 193 8008644002321 12 12 360
= fORCHETTATAVOLA FTEU 193 8008644002321 12 12 480
COLTELLO TAVOLA FORGIATO
_ FORGED TABLE KNIFE * CUCHILLO MESA FORIADO CTFEU 210 8008644003328 12 12 240
Ge-ammme,  COUTELLOTAVOLAINOX CTIEU 220 8008644004325 12 12 240
COLTELLO BISTECCA FORGIATO
- FORGED STEAK KMIFE * CUCHILLO CARNE FORIADO CBFEU 213 8008644045267 12 12 240
GBee—emmmmmn,  COLTELLO BISTECCAINOX CBIEU 228 8008644066293 12 12 240
' CUCCH IAIO FRUTTA ' ' ) )
e A CFEU 176 8008644040750 12 12 360
EE——— .fE’,'.‘-ﬁ'ﬁ.ﬂ.m._fffﬂm-.&-.e._ FFEU 176 8008644006329 12 12 480
ee—emmmme.  COUTELLOFRUTTAFORGIATO
FORGED FRUIT KNIFE * CUCHILLO POSTRE FORIADO CFFEU 185 8008644007326 12 12 240
Seeemmm.,  COTELLOFRUTTAINOX CFIEU 185 8008644008323 12 12 240
FORCHETTINA DOLCE 3 PUNTE
—-E CAKE FORK 3 PRONGS = TENEDOR LUNCH 3 DIENTES FDEU 140 8008644014324 17 i 840
—— PDEU 235 8008644049791 1 1/
’—‘) EsTaLOE MEEU 290 8008644011323 1 1 /
—_. CUEU 230 8008644012320 1 1 /
FORCHETT NES VIRE3 PUNTE
H SERVING FORK 3 PRONGE * TENEDOR TRINCANTE 3 DIENTES FOEU 230 8008644013327 1 1 J"
— CUCCHIAING Cﬁfff"“ oE Cart CAEU 130 8008644009320 12 12 840
-— e I sl e MOEU 110 8008644010326 12 12 840

JON * CUCHARILLA DE MOKA
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ulp_ ‘u*a___cﬂ‘{..

valery

\
<.
b\
: FINI T JRA LUCIDA
Descrizione / Description Cod.Art. mm EAN MOQ INNER MASTER
= [ORCHETTA VO FTVA 192 8008644002079 12 12 480
COLTELLO TAVOLA FORGIATO
ue-ammmme.  SOUFLO DVOLAFORGIATO CTFVA 208 8008644003076 12 12 240
-——gPp  CUCCHAOFRUTIA CFVA 177 8008644010570 12 12 360
FORCHETTA FRUTTA
@ = FORCHETTAFRUTTA FFVA 177 8008644006077 12 12 480
e COTEUOFRIATORGWIO | Crva 187 so0ssadc0r0rd 1 1 240
[ ——C"— L anaase o FPVA 192 8008644021070 12 12 480
a-—ampy  OTFUOPECE CPVA 197 8008644020073 12 12 240
FORCHETTINA DOLCE 3 PUNTE
-—— FORCHETTINA DOLCE 3PUNTE FDVA 148 8008644014072 12 12 840
e | o A Lk N GEVA 133 8008644016908 12 12 600
PALA TORTA
-—» TR PDVA 238 8008644016076 1 1 /
oy,  OUELOTORTAFORGIATO CDFVA 235 8008644045205 1 1 /
- ) VETOO MEVA 295 8008644011071 1 1/
)  CUCCHIAIONESERVIRE CUVA 255 8008644012078 1 1 /
VIRE 3 PUNTE
L = s TenEDoRTRINCANTE 3pienTes  FOVA - 255 8008644013075 1 1 /
-— ¢ MFSITR,“L'I‘O SAILLFA, — MSVA 172 8008644031079 1 1 /
CUCCHIAINO CAFFE
-— CHIAINOCAFFE CAVA 135 8008644009078 12 12 840
— CUEC'I"'_%'INO_[“'P%L — MOVA 113 8008644010074 12 12 840
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alvinelly

Arcobaleno

FINITURA LUCIDA

CTIAR
CFIAR
Descrizione / Description Cod.Art. mm EAN MOQ INNER MASTER

a4 CCinoTvoa CT 193 8008644001362 12 12 360
= FORCHFTTATAVOLA FT 193 8008644001355 12 12 480
Ee—ammmm,  COTELLOTAVOLAINOX - CTI 197 8008644001386 12 12 240
-— "ﬁﬁi'ﬁﬁ'ﬂf}T@,;f\f*}}j""ﬁ;.M FF 175 8008644001188 12 12 480
Gammma.,  COUTELLOFRUTTAINOX CFl 183 8008644002598 12 12 240
_—— FORCHETTINADOLCESPUNIE = FD 153 8008644007968 12 12 840
’—ﬁ MEIOLo ME 285 8008644001256 1 1 /
emaic—glllly’ SUCCHRONESERVIRE CU 225 8008644001133 1 1 /
= [ONHETONESERVREIRUNTE . fO 225 s00sGd001201 1 1
g CUCCHAINO CAFFE CA 130 8008644001379 12 12 840
— CLEEHIINC IAOKE.  iiork MO 110 8008644009351 12 12 840
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f‘ll(?[ NS

S CUCHILLOS

Descrizione / Description

Cod.Art. mm

MOQ

INNER MASTER

MOKA SPOON * CUCHARILLA DE MOKA

66

CUCCHIAIO TAVOLA
—-. TABLE SPOON * CUCHARA MESA CTsyY 195 8008644001409 12 12 360
= FORCHETTATAVOLA FTSY 195 8008644001393 12 12 480
COLTELLO TAVOLA INOX
——— S COUFELLOTAVOLAINOX CTISY 198 8008644001423 12 12 240
e—ammme,  (OUTELLOBISTECCAINOK CBISY 228 8008644066309 12 12 240
o  CUCCHRIOFRUTIA CFSY 175 8008644018278 12 12 360
-n———g— FORGHETIAFRULIA FFSY 175 8008644001195 12 12 480
@ie—ammmms.  COLTELLO FRUTTA INOX
TRl e e CFISY 177 8008644002611 12 12 240
w—  FOTCHETINADOLCEIPUNTE fpsy 155 800864007975 12 12 840
’—0 iy MESY 285 8008644001263 1 1 /
——. 227 8008644001140 1 1 /
oa—— 227 8008644001218 1 ik /
cuccr&mmo CAFFE
-— AINGCAFFE. CASY 132 8008644001416 12 12 840
- CUCCHWNOMO'@\ MOSY 110 8008644009375 12 12 840



Twist

I JCHILL

|

@
]

MOKA SPOON * CUCHARILLA DE MOKA

67

Descrizione / Description Cod.Art. mm EAN MOQ INMER MASTER
gy cOccHAoTvOLA CTTW 193 8008644001362 12 12 360
== FORCHETTATAVOLA FTTW 193 8008644001355 12 12 480
S — T LT ECLO)IAVID SO R GIATL CTFTW 235 8008644001386 12 12 240
s COUTELLOBISTECCAINOX CBITW 226 8008644066224 12 12 240
-—— EORCHETIS ERUITITE S FFTW 175 8008644001188 12 12 480
Pme—msmme..,  COLTELLO FRUTTAFORGIATO CFITW 205 8008644002598 12 12 240
—— R N FOTW 153 8008644007968 12 12 840
- CUCCHIAINO CAFFE CATW 130 8008644001379 12 12 840
—gp e LA B e MOTW 110 8008644009351 12 12 840

e
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CUCCHIAIO TAVOLA
TABLE SPOON * CUCHARA MESA

Descrizione / Description

FORCHETTA TAVOLA

TABLE FORK =

TEMEDOR MESA

COLTELLO TAVOLA INOX

INCX TABLE KMIFE * CUCHILLO MESA INCX

CUCCHIAINO CAFEE

COFFEE SPOD

* CLICHARILLA DE CAFE

68

CTCo
FTCO
CTICO
CACO

Cod.Art. mm

185
195
185
140

8008644046950
8008644046967
8008644046950

8008644046943

MoQ
17
12

i

12

12
12
12
12

FINITURA LUCIDA

INNER MASTER

360
480
240
840

MIRROR FINISH

ACABADO BRILLANTE

SEGHETTI COLTELLI

CLL

KMIVES SERRATIONS
SIERRAS CUCHILLOS
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Cinzia
\

f‘ll(?[ NS

S CUCHILLOS

CTICI
CFICI P e
‘ escrizione / Description Cod.Art. mm EAN MOQ INNER MASTER
ey CUCCHAOTAVOLA CTCl 195 8008644001102 12 12 600
= [ORCHETTATAVOLA FTCI 195 8008644002109 12 12 480
COLTELLO TAVOLA INOX
_ INOX TABLE KNIFE * CUCHILLO MESA INCIX cTic 220 8008644004103 12 12 240
-— FORCHETTA FRUTTA, .. FFCI 175 8008644006107 12 12 480
@See—ammmme.  COLTELLO FRUTTA INOX
T CFICI 185 8008644008101 12 12 240
-_— EORCHETTINA DOLCE SPUNIE e FDCI 140 8008644014102 12 12 1200
Clom—a= [OOETMESLIANE . O 190 gosesorisre 12 12 100
’—0 MESTOLO: MECI 290 8008644011101 1 1 /
gl  CUCCHIONE SERVRE cucl 225 8008644012108 1 1 /
FORCHETTONE SERVIRE 3 PUNTE
-_E SERVING FORK PRONGS » TENEDORTRINCANTE 3 DiEntes  FOCI 225 8008644013105 1 1 /
- AedilLse E{‘,_f,ﬁﬁ,u,‘ i CACI 130 8008644009108 12 12 1200
- L CCHIAIND MoK i MOCI 115 8008644010104 12 12 1200

70



Descrizione / Description

|'_”\I ITURA LL |C'D/"~

I-\I IIIf\HIl

f‘ll(?[ NS

S CUCHILLOS

CTILO
CFILO

CVILO

Cod.Art. mm

MOQ

INNER MASTER

UCHARILLA DE ML

71

CUCCHIAIO TAVOLA
a—gp cHmomon CTLO 190 8008644001171 12 12 600
- OTION. FILO 190 8008644002178 12 12 480
COLTELLO TAVOLA INOX
S b KNIEE + CUCHILLD MESA INOX cTiLo 220 8008644004172 12 12 240
-_— FORCHETIAFRUTIA FFLO 180 8008644012962 12 12 480
@ms—smmmme.  COLTELLO FRUTTA INOX
LAl AR, e CFILO 185 8008644008170 12 12 240
. COUELLOVIAGGIOINOX CVILO 180 8008644045748 12 12 360
FORCHETTINA DOLCE 3 PUNTE
_—— CAKE FORK 3 PRONGS = TENEDOR LUNCH 3 DIENTES FDLO 140 8008644014171 12 12 1200
——-ﬁ MESTOLO, MELO 290 8008644011170 1 1 /
cuccl ESERVIRE
o)  CUCCHIAIONESERVIRE CULO 225 8008644012177 1 1 /
FORCHETTONE SERVIRE 3 PUNTE
W= 0 roRiC PronGs « TENEDOR TRINGANTE 3 DiEntes FOLO 225 8008644013174 1 1 /
g Hied e Cﬁflﬁﬁmm i CALO 130 8008644009177 12 12 1200
e CLICCHIAING MOKA MOLO 112 8008644010173 12 12 1200



Brescia

FINITURA BURATTATA
P &N MATT FINISH
% ACABADO PLLIDO
L)
:Y
v
L

SEGHETTI COLTELL

.
KMIVES SERRATIONS
SIERRAS CUCHILLOS

CTIBS

Descrizione / Description

Cod.Art. mm

MOQ INMNER MASTER
CUCCHIAIO TAVOLA
gy CUCCHAOTAVOLA CTBS 190 8008644001119 12 12 600
FORCHETTA TAVOLA
o= fORCETTATAVOLA | FTBS 190 8008644002116 12 12 480
COLTELLO TAVOLA INOX
_ INOX TABLE KNIFE = CUCHILLO MESA INOX CTIBS 197 8008544004110 12 12 240
- e e CABS 140 8008644009115 12 12 1200
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Capri

FINITURA BURATTATA
MATT FINISH
ACABADO PULIDO

SEGHETTI COLTELL
KMIVES SERRATIONS
SIERRAS CUCHILLOS

CTICP
CFICP

anamanR”

Descrizione / Description Cod.Art. mm MOQ INNER MASTER

e CUCHAOTAVOIA CTCP 195 8008644001126 12 12 360
= fORCHETTATAVOLA | FTCP 195 8008644002123 12 12 480
e, COLTELLOTAVOLAINOK CTICP 195 8008644019657 12 12 240
= FORCHETTAFRUTIA FFCP 175 8008644006121 12 12 480
Se—smmmme,  COLTELLO FRUTTAINOX CFICP 185 8008644008125 12 12 240
m— FORCHETTINADOLCE S RUNTES - FDCP 140 8008644014157 12 12 1220
.—. BB PDCP 238 8008644016120 1 1 /
q MESIOLO: MECP 290 8008644011125 1 1 /
o)  CUCCHAIONE SERVIRE CUCP 225 8008644012122 1 1 i
@ [ONCHTONESERVRESPUNTE ocp 225 s008sad0l320 1 1
- CUCCHIAINO CAFFE CACP 140 8008644009122 12 12 840
-— CUCCHIAINOD MOKR, oo MOCP 115 8008644010128 12 12 840

/3



ione / Description Cod.Art. mm

CUCCHIAINO CAFFE

COFFEE SPODN » cUCHARILA DEcare CAGO 137 8008644065234 12
EUEESIHEO_EAEI\?%?[L spemoks  MOGO 106 8008644058397 12
CUCCHIAINO BIBITA

LONG DRINK SPOON » cUcHARA cockral. BBGO 200 8008644064282 12
CONF. 6 PZ.CUCCHIAINO MOKA

”“"““" NG MU SPLION SEMOGO 106 8008644061601 1

CUCHARILLA DE MOKA

QUETE & PZ.

Cod.Art. mm  EAN MoQ

-——.

V]

CUCCHIAINO CAFFE

COFFEE sPOON » cucHARILADEcae  CAMI 137 8008644065241 12
ﬁufﬁl_flrofﬁmL aperoka  MOMI 105 8008644062618 12

CUCCHIAINO BIBITA

LONG DRINK SPOON » CUCHARA cocktail. BBMI 200 8008644064275 12
CONF.6 PZ CUCCHlNNO MOKA

I“,\F':t'l_?["dl,, O SEMOMI 105 8008644058410 1
o )

Descrizione / Description Cod.Art. mm  EAN MOQ

CONF. 6 PZ.CUCCHIAINO MOKA
6 pes PACKAGING MOKA SPOON
PAQUETE & PZ. CUCHARILLA DE MOKA

S6MOPL 106 8008644058403 1

INNER MASTER }

S Clelaal=

12 1200

12 600 FINITURA LUCIDA
@ MIRROR FINISH

12 48 ACABADO BRILLANTE

INNER MASTER

12 1200 M I x

12 1200

12 600 FINITURA LUCIDA
@ MIRROR FINISH

12 48 ACABADO BRLLANTE

Paletta

ITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

INNER MASTER

Fl
i

@

12

48

Cod.Art. EAN

mm

FORCHETTINA ANTIPASTO
APPETIZER FORK
TENEDOR PARA ENTRAMES

FAGE 119 8008644063163 12

CONF. 6 PZ.FORCHETTINA ANTIPASTO
6 pcs APPETIZER FORK
PACIUETE 6 PZ. TENEDOR PARA ENTRAMES
CONF. 6 PZ.CUCCHIAIND MOKA

6 pcs PACKAGING MOKA SPOON

PAQUETE & PZ. CUCHARILLA DE MOKA

S6FAGE 119 8008644066170 1

S6MOGE 119 8008644058427

74

1

12 1200 |
Geometrico
12 48
7 FINITURA LUCIDA
12 48 @ MIRROR FINISH
ACABADO BRILLAMNTE



'

'l

¥

London

Cod.Art. mm  EAN MOQ INNER MASTER

CCHIANO CATEE occwt  CAIN 135 8008644016656 48 48 2400 7| FINTURA LUCIDA
CUCCHIAINO MOKA ﬂ

MIRROR FINISH

ORASPoon s cuchaniapEmoka  MOLN 115 8008644016649 48 48 2400 ACABADO BRLLANTE

_ 1
Cod.Art. mm e 2 R, m , n ,

CUCCHIAINO CAFFE
COFFEE sPOON » cUcHARILLA pEcare FLIOOCARI 130 8008644049654 1 1 10 m{ FINITURA LUCIDA

CUCCHIAINO MOKA

180 MIRROR FINISH
MOKa sPooN « cucHaRILA DEmoka  F1I0OMORI 115 8008644047544 1 T 10

ACABADO BRILLANTE

Cod. Art. mm  EAN

MOQ INNER MASTER

CUCCHIAINO FINGER FOOD p
FINGER FODD SPOON

R e F100CG5P 102 8008644067856 1 1 15

7 FINITURA LUCIDA
FORCHETTINA FINGER FOOD @E’i AE'AAEEE%REZ—I;W_E&HNTE
FINGER FOOD FORK i

FNCERFOODEORE F100FGSP 102 8008644067849 1 1 15
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BUFFET

Mod. GRAND H

OTEL

FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLAMNTE

'
2

CUCCHIAIONE BUFFET

SERVER SPOON BUFFET

CUCHARON BUFFET

CodArt. cm cod.EAN MoQ
CBHO 29x75 8008644016663 1

CUCCHIAIONE BUFFET FORATO
PERFORATED SERVER SPOON BUFFET
CUCHAROMN BUFFET PERFORADO

CodArt. cm cod.EAN MoQ
CBBHO 29x75 8008644016670 1
CUCCHIAIONE BUFFET GHIACCIO

ICE SERVER SPOON

CUCHARON BUFFET HIELO

Cod.Art. cm cod.EAN MoQ
CBGHO 29x75 8008644017103 1
FORCHETTOMNE BUFFET

SERVER FORK BUFFET

TENEDOR BUFFET

CodArt. cm cod.EAN MoQ
FBHO 29 x4 8008644016731 1

PALA HAMBURGER « PANCAKE « TOMINO = U
HAMBURGER SERVER® PANCAKE » ROUND CHEESE

PALETA HAMBURGUESA« PANCAKE « QUESO REDO
Cod.Art. cm cod.EAN MOoQ
PHHO 27X105 8008644055013 1

PALA DOLCE BUFFET
CAKE SERVER BUFFET

PALETA DULCE BUFFET

Cod.Art. cm cod.EAN MOQ
PDBHO 31X7,8 8008644017424 1
PALA DOLCE BUFFET SEGHETTATA

SERRATED CAKE SERVER BUFFET

PALETA DULCE BUFFET ASERRADA

Cod Art. cm cod.EAN MoQ
PDSHO 31X7.8 8008644017431 1
COLTELLO DOLCE BUFFET

CAKE KNIFE BUFFET

CUCHILLO DULCE BUFFET

CodArt. cm cod.EAN MoQ
CDBHO 31X75 8008644017400 1
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Inner

Inner

Inner

Inner

ovo

* EGG

NDO = HUEVO
Inner

1

Inner

Inner

Inner



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

Cod.Art. cm cod.EAN
CDSHO 31X75 8008644017417

PALA LASAGNA

LASAGNA SERVER

PALETA LASARA

Cod.Art. cm cod.EAN

PLHO 26,5X7 8008644016403

PALA LASAGNA SEGHETTATA
SERRATED LASAGNA SERVER
PALETA LASARA DENTADA

Cod.Art. cm cod.EAN
PLSHO 26,5X7 8008644016555

PRENDI SPAGHETTI
SPEGHETTI FORK
TENEDOR SPAGHETTI

Cod.Art. cm cod.EAN
SPHO 25X 6 8008644038562

CUCCHIAIONE RISO
RISE SPOON
CUCHARON ARROZ

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

CUCCHIAIONE RISO FORATO
PERFORADO RISE SPOON
CUCHARON ARROZ PERFORADO

Cod.Art. cm cod.EAN
CRBHO 26,5X%7,5 8008644016830

PINZA ARAGOSTA
LOBSTER CRACHER
PINZA LANGOSTA

Cod.Art. cm cod.EAN
PINARHO 18,8 8008644063773

STILETTO ARAGOSTA

LOBSTER FORK

ESTUCHE PARA LANGOSTA

Cod.Art. cm cod.EAN

ARHO 22 8008644059158

CUCCHIAIO GOURMET
GOURMET SPOON
CUCHARA GOURMET

Cod.Art. cm cod.EAN
CGHO 14x4x4 8008644071860
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MoQ

MoQ

MoQ

MoQ

MoQ

MoQ

MoQ

MoQ

MoQ

Inner

Inner

Inner

Inner

Inner

Inner

Inner

Inner

Inner

Master
240

Master
36



Colour & v
FINiIsniNg




AUrora
%

FINITURA LUCIDA
MIRROR FINISH
ACABADO BRILLANTE

SEGHETTI COLTELL
KMIVES SERRATIONS
SIERRAS CUCHILLOS

CTIAU /

MANICO ABS
ABS HANDLE
MANGO EN ABS

Art. mm
gy 200
-—— 7 200
A (T 220

-y CA 145

Cod.Art. EAN MOQ INNER MASTER

AVORIO C24AAU 8008644044581 1 12 12

¥YVORY = MARFIL

GIALLO
YELLOW * AMARILLO C24GAU 8008644044574 1 12 12

ARANCIO
Y C20ARAU 8008644048251 1 12 12

VERDE CHIARG C24VCAU 8008644044710 1 12 12

LIGHT GREEN * VERDE CLARD

BLU
i C24CAU 8008644044550 1 12 12

NERO

MR s C24NAU 8008644048374 1 12 12
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P\VD

Physical Vapor Deposition

J cre brillante e lucente per regalare alla tua permette al colore di penetrare nelle microporosita dell’acciaio.
vola un tocco di originalita. Il risultato & una maggior durezza della superficie e la possi-
bilita di ottenere colori diversi lasciando inalterata la lucidita

La lucentezza dell’acciaio Inox & unita a colori di tendenza, dell'acciaio.

regalando alle posate vigore e sfumature pregiate.

Il trattamento PVD, a differenza dell’argentatura, non & una Il PVD viene utilizzato in svariati settori come in campo
pellicola che riveste I'articolo ma & uno speciale processo medico ed odontoiatrico e questo garantisce il suo utilizzo
galvanico realizzato in ambiente ad atmosfera controllata che nella posateria a contatto con gli alimenti.

SOLO PER
7z

ONLY FOR
1610 SOLO PARA
MOQ 160 mix
. 20 giorni
D days
dias
CANNA DI FUCILE
METALGUN
NEGRO METALGUN
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ORO

inalidad
El esplendor del acero Inox se une a los colores de
tendencia, regalondo a los cubiertos vigor y
matices preciosos.

El tratamiento PVD a diferencia de la plateadura
no es una pelicula que recubre el articulo sino un
especial proceso galvanico realizado en un
ambiente y en atmosfera controlada que permite
al color penetrar en la microporosidad del acero.
El resultado es una mayor dureza de la superficie y 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
garantiza su utilizo por lo que concierne la cuber-
teria que estd en contacto con los alimentos.

AVVERTENZE - WARNINGS - ADVERTENCIAS

PERSONALIZZAZIONE CON MARCHIO LASER

81

EVITARE ASQUGATURE PROLUNGATE IN LAVASTOVIGLIE
AVOID DRYING PROLONGED IN THE DISHWASHER » EVITAR SECAR PROLONGADO EN LAVAVAJILLAS

EVITARE DETERSIVI IN PASTIGLIE RICCHI DI OSSIGENO
AVOID DETERGENT TABLETS RICH IN OXYGEN = EVITE LAS TABLETAS DETERGENTES RICAS EN OXIGENO

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

RAME
COPPER
COBRE

The brightness of the steel united to fashion
colours gives to the cutlery particular nuances.

PVD treatment is different from silver-plated,
that is a film that recovers the surface, butis a
special galvanic process realized in an
ambient with controlled atmosphere.

The process permits to colour to penetrate into
microporosity 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 possibility to
choose different colours maintaining the shine
of the steel.

PERSONALIZATION WITH LASER BRAND » PERSONALIZACION CON MARCA LASER



[he ice effect of ceramic

Through ceramic microspheres is removed the
steel surface creating a smooth and decorative
finishing.

Thanks for this treatment of micro peening
there is the advantage of washing with
detergents without any contraindication.

The surface is easy to clean than the satin and
bright ones.

AVVERTENZE - WARNINGS - ADVERTENCIAS

LAVABILE IN LAVASTOVIGLIE

NESSUNA IMPRONTA SULLA SUPERFICIE

> Bh AN

DISHWASHER SAFE « APTAS PARA EL LAVAVAJILLAS

El efecto hielo de las particulas

ceramicas.

A través de microesferas ceramicas se elimina
la superficie de acero creando un decoracion
lisa y omogenéa.

Este tratamiento de granallado tiene la ventaja
de permitir de lavar con detergentes sin ningtin
problema, la facilidad de limpieza es major que
una superficie saten o brillante. Fortalezas:
ningun huellas digitales, effecto homogeneo y
apto para lavavajillas.

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

PERSONALIZZAZIONE CON MARCHIO LASER NON POSSIBILE
PERSONALIZATION WITH LASER BRAND NOT POSSIBLE » PERSONALIZACION CON MARCA LASER NO POSIBLE
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Attraverso microsfere di ceramica, viene asportata la superficie
dell’acciaio creando una finitura omogenea e decorativa.

Questo trattamento di micropallinatura ha il vantaggio di
permettere il lavaggio con detergenti senza nessuna

-
‘."

»

SOLO PER
@ ONLY FOR

SOLO PARA
MOQ 60 mix

. 5 giorni
et days

dias

-

ICE

Satin Effect

controindicazione, anzi la pulibilita & superiore rispetto a
superfici satinate o lucide inoltre questo trattamernto per-
mette al colore di penetrare nelle microporosita dell'acciaio
fissandosi meglio. Il risultato & una maggior durezza della
superficie e la possibilita di ottenere colori diversi lasciando
inalterata la lucidita dell'acciaio.



W\ / — " — p—

| ]\ \ | ||

P\/[N + |CF
' e

Double Effect
' SOLO PER
G oo
MOQ 160 mix
| . 25 giorni
9 days

dias

ORO
GOLD
ORO
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CANNA DI FUCILE
METALGUN
NEGRO METALGUN

Il PVD nei 3 colori proposti
da Salvinelli viene unito al
trattamento ICE.

Questa finitura unica nel suo
genere regala alla tavola un
effetto colorato ed elegante.
Punti di forza: non vengono
lasciate impronte sulla su-
perficie, effetto omogeneo e
adatto per lavastoviglie.

The PVD in the 3 colors pro-
posed by Salvinelli is combi-
ned with the ICE treatment.
This unique finish gives the
table a colorful and elegant
effect. Strong poits: no finger
print on the surface, omo-
geneous effect, dishwasher
safe.

AVVERTENZE - WARNINGS - ADVERTENCIAS

POSIBLE

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

EVITARE DETERSIVI IN PASTIGLIE RICCHI DI OSSIGENO
AVOID DETERGENT TABLETS RICH IN OXYGEN « EVITE LAS TABLETAS DETERGENTES RICAS EN OXIGENO

PERSONALIZZAZIONE CON MARCHIO LASER NON POSSIBILE
PERSONALIZATION WITH LASER BRAND NOT POSSIBLE » PERSONALIZACION CON MARCA LASER NO

NON ADATTO A COLTELLI CON MANICO VUOTO
NOT SUITABLE FOR KNIVES WITH HOLLOW HANDLE = NO APTO PARA CUCHILLOS CON MANGO VACIO
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El PVD en los 3 colores pro-
puestos por Salvinelli se com-
bina con el tratamiento ICE.
Este acabado tnico le da a
la mesa un efecto colorido y
elegante. Fortalezas: ningun
huellas digitales, effecto ho-
mogeneo y apto para lava-
vajillas.



The facets of the colours of the steel are
bringh out from this treatment which gives to
the cutlery an antigue 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.

AVVERTENZE - WARNINGS - ADVERTENCIAS

LAVABILE IN LAVASTOVIGLIE
DISHWASHER SAFE « APTAS PARA EL LAVAVAJILLAS

@ NESSUNA IMPRONTA SULLA SUPERFICIE

El acero que llega atras del tiempo
Las facetas de los colores del acero son risaltate
de este tratamiento gue da la cuberteria un
efecto antiguo.

Pequefias microsferas entran en contacto con
la superfiecie de los cubiertos con el fin de dar
un sabor vintage de afios antes. Fortaleza:

ningun huellas digitales.

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

%] PERSONALIZZAZIONE CON MARCHIO LASER

N

s ) PERSONALIZATION WITH LASER BRAND » PERSONALIZACION CON MARCA LASER
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DEMODE

Retro Taste

Le sfaccettature dei colori dell’acciaio vengono risaltate da questo trattamento che conferisce alla posata un effetto anticato.
Piccole microsfere entrano a contatto con la superficie delle posate e la modellano per conferirgli quel gusto vintage di anni
fa. Punto di forza: non vengono lasciate impronte sulla superficie.

SOLO PER
ONLY FOR
SOLO PARA

240 mix
10 giorni

days
dias




P\/D + DEMODE

Double Effect

. 3 A T
i ZIALE SOLO PER
y *4&, heri & W | T L ONLY FOR
(A, O A 'rt SOLO PARA
St §os [ 532
L L' .“\:.'\.‘.l f = - ? J : MOQ

240 mix
[
' = l ' : 30 giorni
4 NG days
! . dias
i

RAME
COPPER
COBRE
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CANNA DI FUCILE
METALGUN
NEGRO METALGUN

1l PVD nei 3 colori proposti da
Salvinelli viene unito al trat-
tamento DEMODE. Questa
finitura & apprezzata per le
sfaccettature cromatiche e di
texture che regalaalla posata.

GOLD
ORrRO

The PVD in the 3 colors propo-
sed by Salvinelli is combined
with the DEMODE treatment.
This finish is appreciated for
the chromatic and texture fa-
cets it gives to the cutlery.

AVVERTENZE - WARNINGS - ADVERTENCIAS

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

EVITARE DETERSIVI IN PASTIGLIE RICCHI DI OSSIGENO
AVOID DETERGENT TABLETS RICH IN OXYGEN « EVITE LAS TABLETAS DETERGENTES RICAS EN OXIGENO

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

NON ADATTO A COLTELLI CON MANICO VUOTO
NOT SUITABLE FOR KNIVES WITH HOLLOW HANDLE = NO APTO PARA CUCHILLOS CON MANGO VACIO
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El PVD en los 3 colores pro-
puestos por Salvinelli se
combina con el tratamien-
to DEMODE. Este acabado
es apreciado por las facetas
cromdticas y texturales que
da a la cuberteria.



|

Salvinelli impreziosisce queste
caratteristiche con la qualita che
da sempre la contraddistingue.

Il prodotto, infatti, dopo un
accurato lavaggio, viene lavorato
con lapplicazione di argento
a 15 micron tramite processo
di elettrolisi garantendo cosi un
rivestimento certificato nello
spessore e duraturo nel tempo.

AVVERTENZE - WARNINGS

ARGENTATURA

Silver plating

Salvinelli embellishes these
characteristics with the
guality that has always
distinguished.

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

ADVERTENCIAS

DISHWASHER SAFE « APTAS PARA EL LAVAVAJILLAS

@ LAVABILE IN LAVASTOVIGLIE

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

PERSONALIZZAZIONE CON MARCHIO LASER
PERSONALIZATION WITH LASER BRAND » PERSONALIZACION CON MARCA LASER

90

Salvinelli embellece estas
caracteristicas con la calidad
que siempre lo ha distinguido.
El producto, de hecho,
después de un lavado a fondo,
se procesa con la aplicacién de
plata a 15 micras mediante un
proceso de electrolisis garan-
tizando asi un recubrimiento
certificado en el espesor y
duradero en el tiempo.

SOLO PER
ONLY FOR
SOLO PARA

120 mix
25 giorni

days
dias

15 micron



24 carati

SOLO PER
ONLY FOR
SOLO PARA

120 mix
15 giorni

days
dias

DORATURA

Gold Plating

Per gli amanti dello sfarzo
Salvinelli offre la possibilita di
arricchire di valore la posateria
con un trattamento di
doratura da 24 carati.
L'applicazione avviene attra-
verso un bagno in una so-
luzione che in pochi minuti
conferisce ai metalli una vera
e propria placcatura d'oro
persistente e resistente ai
graffi.

AVVERTENZE - WARNINGS

LAVABILE IN LAVASTOVIGLIE
DISHWASHER SAFE « APTAS PARA EL LAVAVAJILLAS

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

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

ADVERTENCIAS

PERSONALIZZAZIONE CON MARCHIO LASER
PERSONALIZATION WITH LASER BRAND » PERSONALIZACION CON MARCA LASER
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Para los amantes de la
opulencia, Salvinelli ofrece la
posibilidad de enriquecer la
cuberteria con un tratamiento
dorado de 24 quilates.

La aplicacion se realiza a
través de un bafo en una
solucion que en pocos minu-
tos otorga a los metales un
verdadero chapado en oro
persistente y resistente al
rayado.



Personal
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PERSONALIZZAZIONI
PERSONALIZATIONS
PERSONALIZACIONES

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.

| ACCD MAADRVINI
\SER WIAK

Salvinelli offers a unique customization of
the cutlery from the serving piece to the
mocha spoons.

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

Salvinelli ofrece una personalizacion unica
de los cubiertos, desde la pieza para servir
hasta las cucharas de moka.

Tambien se pueden grabar iniciales, nom-
bres, simbolos y logos en una pequefia
cantidad de cubiertos.

93

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

For customers who need large quantities
of cutlery, 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.

Para los clientes gue necesitan grandes
cantidades de cuberteria, Salvinelli ofrece
personalizacion con punzonado mecdnico
que se puede realizar tanto en la parte trasera
como en la delantera de la cuberteria
durante la fase de moldeo de la cuberteria.






alstrelli AFFILA COLTELLI
SHARPENING KNIVES
AFILADOR CUCHILLOS

elinn cutlery cnnoapt

ACCIARINO INOX
HARD CHROME STAIMLESS STEEL ROD
CHIARA INOX
placcato in nickel-cromo
plated with nickel-chrome
- chapado en niguel-cromo
Cod.Art. Cm 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
AFE3 20,5%x6,5xh73 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

1000

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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alvinelli DELUXE

linn cutlery cnnoapt

MANICO ERGONOMICO IN ABS
ERCONOMIC ABS HANDLE
MANGO ERGONOMICO EN ABS

PER ALIMENTI
FOR FOOD

GARANTITO IN LAVASTOVOGLIE FINO A 60°C
GUARAMNTEE DISHWASHER TILL 60°C
GARANTIZADO EN LAVAVAJILLAS HASTA 60°C
PARA ALIMENTOS

SPELUCCHING CURVO
PEELING KNIFE

ey MONTADOR CURVATO
CodArt. Lama » Blade  cod.EAN MOQ  Inner  Master @
CSCDE 61 mm 8008644054610 24 24 120

SPELUCCHINO DRITTO
PERING KNIFE

~— MONTADOR RECTO
' CodArt. Lama « Blade  cod.EAN MOQ  Inner Master @
CSDDE 80 mm 8008644054605 24 24 120

COLTELLO BISTECCA SEGHETTATO
SERRATED STEAK KNIFE
CUCHILLO CHULETERO ASERRADO

Sy CodArt. Lama » Blade  cod.EAN MOQ  Inner Master @
CBFDE 118 mm 8008644054597 b [ 120

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

CodArt. Lama » Blade  cod.EAN MOQ  Inner Master @
CBLDE 118 mm 8008644054597 6 [ 120

/
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J

5

Cod.Art. Lama + Blade
CCF20DE 200

COLTELLO CUCINA 25 cm
CHEF KNIFE 25 cm
COCINERO 25 cm

Cod.Art. Lama = Blade
CCC25DE 250 mm

Cod.Art. Lama + Blade
CCC20DE 200 mm

BREAD K

PASTELET

Cod.Art. Lama » Blade
CCP21DE 210 mm

Lama = Blade

CCA23DE 230 mm

97

cod.EAN MOQ Inner Master @

8008644055471 1 6 48

cod.EAN MOQ  Inner Master @

8008644055464 1 6 48

cod.EAN MOQ Inner Master @

8008644055655 1 6 48

cod.EAN MOQ  Inner Master @

8008644055495 1 6 48

cod.EAN MOQ  Inner Master @

8008644055488 1 6 48



CLASSIC

linn cutlery cnnoapt

MANICO ERGONOMICO IN POLYFORMALDEIDE
ERCONOMIC POLYFORMALDEIDE HANDLE
MANGO ERGONOMICO EN POLYFORMALDEIDE

GARANTITO IN LAVASTOVOGLIE
GUARANTEE DISHWASHER

GARANTIZADO EN LAVAVAJILLAS

I PER ALIMENTI
Qf FORFOOD
PARA ALIMENTOS

COLTELLO BISTECCA SEGHETTATO
SERRATED STEAK KNIFE

. CUCHILLO CHULETERO ASERRADO
. CodArt. lama » Blade  cod.EAN MOQ  Inner Master @
CBFCL 110 mm 8008644054627 6 6 120

COLTELLO DISOSS0 DA CUCINA

BONING KNIFE

g DEJIESADOR
CodArt. Lama » Blade cod.EAN MOQ  Inner Master @
Cco12CcL 120 mm 8008644055545 1 6 48

FORCHETTONE ARROSTO
- . ROAST FORK

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

j

COLTELLO PANE

K BREAD KNIFE

5‘ PASTELERO
Cod Art. Lama « Blade cod.EAN MOQ  Inner Master m
CCcP20CL 200 mm 8008644055525 1 6 48
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COLTELLO CUCINA 25 cm
CHEF KNIFE 25 cm

oy COCINERO 25 cm
N Cod.Art. Lama  Blade cod.EAN MOQ  Inner Master
CCC25CL 250 mm 8008644055501 1 [ 48

COLTELLO CUCINA 20 cm
CHEF KNIFE 20 cm
COCINERO 20 cm

s
N Cod.Art. Lama* Blade  cod.EAN MOQ Inner Master
CCCc20CL 200 mm 8008644055518 1 6 48

COLTELLO CUCINA SANTOKU

g SANTOKU KNIFE
COCIMERO SANTOKU
o Cod.Art. Lama  Blade cod.EAN MOQ Inner Master
CCSA16CL 160 mm 8008644060352 1 6 48
COLTELLO CUCINA SCANNARE
I STICKING KNIFE
CARNICERO
Cod.Art. Lama * Blade cod.EAN MOQ  Inner Master
CCS20CL 230 mm 8008644055532 1 6 48
OLTELLO MANNAIA
FINE EDGE CLEAVER KNIFE
MACHETA
St
- Cod.Art. L.tot. cod.EAN MOQ  Inner Master
CMAL8CL 180 mm 8008644011675 1 6 48

MEZZALUNA PER TRITARE
HALFMOON KNIFE
CUCHILLO MEDIALUNA

Cod.Art. L.tot. cod.EAN MOQ  Inner Master

e CME25CL 250 mm 8008644071884 1 6 48
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linn cutlery cnnoapt

. X
—

Ty
.

BISTROT

MANICO ERGONOMICO IN POLYFORMALDEIDE
ERCONOMIC POLYFORMALDEIDE HANDLE
MANGO ERGONOMICO EN POLYFORMALDEIDE

GARANTITO IN LAVASTOVOGLIE
GUARANTEE DISHWASHER
GARANTIZADO EN LAVAVAJILLAS

7

PER ALIMENTI
FORFOOD
PARA ALIMENTOS

W

SPELUCCHINO CURVO
PEELING KNIFE
MONTADCOR CURVATO
Cod Art. cod.EAN MoQ

8008644054573 24

Lama « Blade

CSCBI 61 mm

SPELUCCHING DRITTO
PERING KNIFE
MONTADOR RECTO

Cod.Art. cod.EAN MOQ

8008644054566 24

Lama » Blade

CSDBI 95 mm

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 FILO RASOIO
FINE EDGE STEAK KNIFE
CUCHILLO CHULETERO FILO NAVAJA

CodArt.
CBLBI

Lama » Blade

115 mm

cod.EAN MOQ
8008644054542 6

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

CodArt.
CTFBI

cod.EAN MOQ

8008644059370 12

Lama = Blade

115 mm

100

Inner Master

24 120

(o)

Inner  Master

&
24 120

Inner  Master @
6 120
6 120

Inner  Master

6 120

Inner  Master

12 120

7o



COLTELLO PIZZA SEGHETTATO

SERRATED PIZZA KNIFE

CUCHILLO PIZZA ASERRADO

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

CPFBI 117 mm 8008644068808 6 6 120

COLTELLO MANZO SEGHETTATO

SERRAT FE

CUCH O CHULETERO ASERRADO

Cod.Art. Lama = Blade cod.EAN MOQ  Inner Master
CMLBI 125 mm 8008644054559 6 6 120

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

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

FORCHETTA MANZO
BEEF FORK
TENEDOR CHULETERO

Cod.Art. L.tot. cod.EAN MOQ  Inner Master

FMBI 205 mm 8008644067207 6 6 120

MANARETTA LAMA LISCIA
FINE EDGE SMALL CLEAVER
MACHETA ASERRADA

Cod.Art. Lama e 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 e Blade cod.EAN MOQ  Inner Master
CAFBI 114 mm 8008644067559 6 ] 120
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BASIC

Siallnn cutlesy enncap

MANICO ERGONOMICO IN ABS
ERCONOMIC ABSHANDLE
MANGO ERGONOMICO EN ABS

GARANTITO IN LAVASTOVOGLIE
@ GUARANTEE DISHWASHER

GARANTIZADO EN LAVAVAJILLAS

I PER ALIMENTI
QH FORFOOQD
PARA ALIMENTOS

SPELUCCHING CURVO

PEELING KI
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

CodArt. Lama » Blade cod.EAN MOQ Inner Master @
CTFBA 111 mm 8008644054504 12 12 120

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

CodArt. 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 @
COLBA 101 mm 8008644054551 12 12 120

COLTELLO DISOSSO SEGHETTATO

SERRATED UTILITY KNIFE

CUCHILLO ASERRADO PARA DEHUESAR

CodArt. Lama * Blade  cod.EAN MOQ Inner Master @
COFBA 101 mm 8008644054528 12 12 120

——
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GRATTUGIE
GRATERS
RALLADORES

MANICO ERGONOMICO IN POLIPROPILENE
ERCONOMIC POLYPROPYLENE HANDLE
MANGO ERGONOMICO EN POLIPROPILENE

GARANTITO IN LAVASTOVOGLIE
GUARANTEE DISHWASHER
GARANTIZADO EN LAVAVAJILLAS

9=

GRATTUGIA PER AFFETTARE
GRATER SLICING
RALLADOR PARA CORTAR

Cod.Art. Cm cod.EAN MOQ  Inner Master
GRAAFF 22x3 8008644058519 1 12 72

GRATTUGIA BITAGLIO
GRATER DOUBLE CUT
RALLADOR DOBLE CORTE

Cod.Art. Cm cod.EAN MOQ  Inner Master
GRABIT 22x3 8008644070511 1 12 72

GRATTUGIA TAGLIO DOPPIA DIREZIONE
GRATER DOUBLE DIRECTION
RALLADOR DOBLE DIRECCION

Cod.Art. Cm cod.EAN MOQ  Inner Master
GRADOP 22x3 8008644058502 1 12 72

GRATTUGIA EXTRA FINE
GRATER EXTRA LONG FINE
RALLADOR EXTRA FINO

Cod.Art. Cm cod.EAN MOQ  Inner Master
GRAEXT 22x3 8008644058533 1 12 72

GRATTUGIA FINE
GRATER LONG FINE
RALLADOR FINO

Cod.Art. Cm cod.EAN MOQ  Inner Master
GRAFIN 22x3 8008644058526 1 12 72

GRATTUGIA FORI GRANDI
GRATER WITH BIG HOLES
RALLADOR CON AGUJEROS GRANDES

CodArt. Cm cod.EAN MOQ  Inner Master
GRAFOR 22x3 8008644058496 1 12 72

GRATTUGIA 4 LATI

GRATER 4 SIDES

RALLADOR 4 LADOS

Cod Art. Cm cod.EAN MOQ  Inner Master

GRAQUA 24x10x8 8008644070528 1 6 48
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FORBICI
SCISSOR
TIUERAS

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

S X

INOX
FORBICE CASA
HOME SCISSOR .
TIIERA DE CASA
Cod.Art. cm Lame = Blade  cod.EAN MOQ  Inner Master J
FORCAS 21 2,5 mm 8008644067658 1 12 48

FORBICE CUCINA o
KITCHEN SCISSOR ‘\3 . . %
TIJERA DE COCINA :

Cod.Art. Cm Lame = Blade  cod.EAN MOQ Inner Master J
FORCUC 25 3,0mm 8008644067665 1 12 48

FORBICE PIZZA
PIZZA SCISSOR @

TERA DE PIZZA

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

FORBICE SANTOKU (e

SANTOKU SCISSOR ‘ \ \3 %
TIJERA SANTOKU

Cod.Art. Cm Lame » Blade  cod.EAN MOQ Inner Master @/
FORSAN 25 2,5 mm 8008644067511 1 12 48

FORBICE SMINUZZARE §

CHOPPER SCISSOR

THHERA PUNTA »

Cod.Art. Cm Lame = Blade  cod.EAN MOQ Inner Master
FORSMI 22 1,2 mm 8008644067528 1 12 48

FORBICE SPICCHI ' %
COLVES SCISSOR ‘
»

TLHERA MULTICORTE

Cod.Art. Cm Lame = Blade  cod.EAN MOQ Inner Master
FORSPI 23 2,2mm 8008644067641 1 12 48
FORBICE TRINCIANTE
CUTTING SCISSOR \‘3
TIJERA REBANADORA

Cod.Art. Cm Lame « Blade  cod.EAN MOQ Inner Master
FORTRI 23 2,5mm 8008644067535 1 12 48
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o - MESOLAME
: LADLES
CUCHARONES

ialian catlery cangapy

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

CodArt. Cm Spes » Thick. cod.EAN MOQ Inner Master W
CUPE 43 3,0 mm 8008644055877 1 12 72

CUCCHIAIONE FONDO LEGGERO
LIGHT DEEP SPOON
CUCHARON SERVIR HONDO LIGERO

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

CULE 35 1,5 mm 8008644065074 1 12 72

FORCHETTONE A DUE PUNTE PESANTE

HEAVY BIG FORK WITH 2 PRONGS

TENEDOR TRINCANTE PESADO DE 2 DIENTES

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

FORCHETTONE A 2 PUNTE LEGGERO
LIGHT BIG FORK WITH 2 PRONGS
TENEDOR TRINCANTE LIGERO DE 2 DIENTES

CodArt. 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. Cm Spes ® Thick.  cod.EAN MOQ  Inner Master @
SCPE12 @12 2,5mm 8008644055792 1 12 48

SCPE14 @14 3,0mm 8008644055808 1 12 43

SCPE14 @16 3,0 mm 8008644055815 1 12 48

SCPE18 @18 3,0 mm 8008644055822 1 12 48

SCHIUMAROLA UNIPEZZO
ONE PIECE SKIMMER
ESPUMADERA DE UNA PIEZA

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

SCUN12 ?12 1,5mm 8008644055624 1 12 48
SCUN16 P16 1,5mm 8008644055631 1 12 48
SCUN20 @20 1,5 mm 8008644055648 1 12 48
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ialian catlery cangapy

SCHIUMAROLA FILO
SKIMMER WIRE
ESPUMADERA ALAMBRE

CodArt. Cm cod.EAN MOQ  Inner Master
SCFI15 P15 8008644055990 1 12 48
SCFI18 @18 8008644055003 1 12 48
SCFI23 @23 8008644056010 1 12 48

SCHIUMAROLA RETE
SKIMMER MESH
ESPUMADERA RED

Cod Art. Cm Manico cm cod.EAN MOQ  Inner Master @
SCRE14 @14 36 8008644056027 1 12 48 J
SCRE18 @18 42 8008644055600 1 12 48

MESTOLO UNIPEZZO
ONE PIECE LADLE
CUCHAROM DE UNA PIEZA

Cod Art. Cm Spes » Thick. ml cod.EAN MOQ  Inner Master
MEUN10 @10 1,3 mm 250 8008644055556 1 12 48 al)
MEUN12 P12 1,3 mm 500 8008644055563 1 12 48
MEUN14 P14 1,3 mm 750 8008644055594 1 12 48

MESTOLO PESANTE
HEAVY LADLE
CUCHARON PESADO

CodArt. Cm Spes ® Thick. ml  codEAN MOQ  Inner Master 7
MEPE6,S @65 2,5 mm 70 8008644055747 1 12 120 !
MEPES o8 2,5 mm 120 8008644055730 1 12 72

MEPE10 10 3,0 mm 250  B008p44055754 1 12 48

MEPE12 ?12 3,0 mm 500 8008644055761 1 12 36

MEPE14 P14 3,0 mm 750 8008644055778 1 12 24

MEPE16 ? 16 3,0 mm 1200 8008644055785 1 12 24

PALETTA PESANTE FORATA
PERFORATED HEAVY SPATULA
PALETA PESADA PERFORADA

CodArt. Cm Spes » Thick. cod.EAN MOQ  Inner Master Pm
PAPEB46 46 3,0 mm 8008644055846 1 12 48 18-10
PAPEB52 52 3,0mm 8008644055860 1 12 48

PALETTA PESANTE

HEAVY SPATULA

PALETA PESADA

CodArt. Cm Spes # Thick. cod.EAN MOQ  Inner Master 7
PAPE46 46 3,0 mm 8008644055839 1 12 48 J
PAPES2 52 3,0 mm 8008644055853 1 12 48
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alvinelli SEATOLE
- SPATULAS
ESPATULAS

ialian catlery cangapy

MANICO ERGONOMICO IN POLIPROPILENE
ERCONOMIC POLYPROPYLENE HANDLE
MANGO ERGONOMICO EN POLIPROPILENE

GARANTITO IN LAVASTOVOGLIE
@ GUARANTEE DISHWASHER

GARANTIZADO EN LAVAVAIILLAS

SPATOLA RICOTTA

SOFT CHEESE SPATULA

ESPATULA RICOTTA

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

SPRC15 15X7  1,2mm 8008644070559 1 12 72

SPATOLA TORTA

CAKE SPATULA

ESPATULA TORTA

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

SPTO18 18X6 1,2mm 8008644070542 1 12 72

SPATOLA CREMA

CREAM SPATULA

ESPATULA CREMA

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

SPCR12 12X2  1,2mm 8008644070535 1 12 72

SPATOLA PANCAKE
PANCAKE SPATULA
ESPATULA PANCAKE

CodArt. Cm Spes » Thick.  cod.EAN MOQ  Inner Master m

SPPC19 17X19 1,2 mm 8008644067412 1 6 43

SPATOLA PASTICCIO

PIE SPATULA

ESPATULA PASTEL

Cod Art. Ccm Spes » Thick.  cod.EAN MOQ  Inner Master m
SPPA1S 15X9 0,9 mm 8008644060774 1 12 72

SPATOLA HAMBURGER

SPATULA HAMBURGER

ESPATULA HAMBURGUESA

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

SPHA25 25X75 11mm 8008644055921 1 12 72

SPATOLA HAMBURGER FORATA

PERFORATED SPATULA HAMBURGER

ESPATULA HAMBURGEUSA PERFORADA

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

SPHAB25 25X75 1,1 mm 8008644055952 1 12 72

SPATOLA PER FRIGGERE

SPATULA FOR FRY

ESPATULA PARA FREIR

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

SPFR15 15X9  0,8Bmm 8008644060154 1 12 42
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SPATOLA FIORENTINA
BIG BEEF SPATULA
ESPATULA PARA CARNE GRANDE

CodArt. Cm
SPFI19

Spes * Thick.
19X19 1,0mm

SPATOLA LASAGNA
LASAGNA SPATULA
ESPATULA LASANA

CodArt. Cm Spes * Thick.

SPLA15 15X8,5 1,5mm

FORCHETTONE CUOCO
CHEF FORK
TENEDOR COCINERO

CodArt. Cm Spes * Thick.

FOCU31 31 2,0 mm
SPATOLA TRIANGOLARE PIZZA
TRIANGULAR PIZZA SPATULA
ESPATULA TRIANGULAR PARA PIZZA

CodArt. Cm Spes » Thick.
SPTP18 18X6 1,2mm
ROTELLA PIZZA

PIZZA CUTTER

RUEDECILLA PIZZA

Cod.Art. Cm Spes * Thick.
ROPI10 10 1,0 mm
SPATOLA PIZZA

PIZZA SCRAPPER

ESPATULA PIZZA

Cod.Art. Cm Spes » Thick.
SPPILO 10 1,0 mm
SPPI12 12, 1,0 mm

RASCHIETTO PIASTRA
SMALL DESK CLEANER

ESPATULA PARA LIMPIAR AL MESA
CodArt. Cm Spes * Thick.
RAPI12 12X10 0,4 mm

SPATOLA CUQCO FLESSIBILE
FLEXIBLE CHEF SPATULA
ESPATULA COCINERO

CodArt. Cm Spes * Thick.
SPCU15 15%4 08mm
SPCU21 21X4  08mm
SPCU26 26X4 08mm
SPCU31 31%4 08mm

SPATOLA CUOCO PIEGATA
OFFSET SPATULA

ESPATULA PLEGADA

Cod.Art. Cm Spes * Thick.
SPCUP20  20X4 0,8mm
SPCUP25  25X4 0,8mm
SPCUP30  30X4 0,8mm
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cod.EAN
8008644060178

cod.EAN
8008644060109

cod.EAN
8008644067429

cod.EAN
8008644070566

cod.EAN
8008644055976

cod.EAN
8008644055969
8008644061595

cod.EAN
8008644060116

cod.EAN

8008644060123
8008644060130
8008644060147
8008644060907

cod.EAN
8008644066850
8008644055914

8008644066767

MoQ
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NYLON

@
@ GARANTITO IN LAVASTOVOGLIE

=== GUARANTEE TILL 200°C

GARANTIZADO HASTA 200°C

TONG

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

CodArt. Cm cod.EAN MOQ  Inner Master
MOLINCN 27 8008644063162 1 6 150

MOLLA SPA

SPAGHETTI TONG

INZA SPEGHETT

CodArt. Cm cod.EAN MOQ  Inner Master
MOLSPCN 27,5 8008644063148 1 6 150

R0

PINZA ASADO

Cod.Art. cm cod.EAN MOQ  Inner Master
MOLARCN 27 8008644063155 1 6 150
MOLL/

FISH TONG

PINZA PESCADO
Cod Art. Cm cod.EAN MOQ  Inner Master
MOLPECN 27 8008644063175 1 6 150

d44d]
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Cod.Art. Cm
PMCN 33,5

cod.EAN
2008644066132

ESPATULA CHEF DOBL/
CodArt. Cm
SPCUPCN 33

LASAGNA
PALA LASANA

Cod.Art. Cm
PLCN 29

TENEDOR SPAGHETT
Cod.Art. Cm
SPCN 32,5

FRIED SPATULA

FRITO

_‘J'J-"“.l u _-"‘"

CodArt. Cm
SPFRCN 34,5

CAZO
Cod.Art. Cm
MECN 32,5

CUCCHIAIONE RISO
RICE SPOON
CUCHARON ARROZ
CodArt. Cm
CRCN 28,5
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DA

cod.EAN
8008644072003

cod.EAN
8008644063209

cod.EAN
8008644063125

cod.EAN
8008644063216

cod.EAN
8008644063193

cod.EAN
8008644063230

cod.EAN
8008644063223

MOoQ

MOoQ

MOoQ

MOoQ

MOQ
1:

MOoQ

MOoQ

MoQ
1

Inner

Inner

Inner

Inner

Inner

Inner

Inner

Inner

Master
150

Master
150

Master
150

Master
150

Master
150

Master
150

Master
150

Master
150



Mod. GRAND HOTEL
MOLLE E PINZE
TONGS AND PLIERS  PINZAS

GARANTITO IN LAVASTOVOGLIE
GUARANTEE DISHWASHER
GARANTIZADO EN LAVAVAJILLAS

7z

MOLLA PIZZA
PIZZA TONG
PINZA PIZZA

Cod.Art. Cm Spes * Thick.  cod.EAN MOQ  Inner Master
MOLPIHO 26 1,2 mm 8008644067221 1 12 72

MOLLA ARROSTO
SERVING TONG
PINZA PARA SERVIR

Cod.Art. Cm Spes = Thick.  cod.EAN MOQ  Inner Master
MOLARHO 26,5 1,2 mm 8008644066385 1 12 72

MOLLA SPAGHETTI
SPAGHETTI TONG

PINZA SPAGHETTI
Cod.Art. Cm Spes ® Thick.  cod.EAN MOQ  Inner Master
MOLSPHO 26,5 1,2 mm 8008644066392 1 12 72

MOLLA UNIVERSALE
UNIVERSAL TONG
PINZA UNIVERSAL

CodArt. Cm Spes » Thick.  cod.EAN MOQ  Inner Master
MOLUNHCO 29 1,2 mm 8008644059745 1 12 72
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MOLLA SERVIRE
SERVING TONG
PINZA PARA SERVIR

CodArt. Cm Spes » Thick.  cod.EAN MOQ  Inner Master
MOLSEHO 26,5 1,2 mm 8008644059776 1 12 72
MOLLA INSALATA

SALAD TONG

PINZA ENSALADA

Cod.Art. Cm Spes » Thick. cod.EAN MOQ  Inner Master
MOLINHO 26,5 1,2 mm 8008644059752 1 12 72
MOLLA PASTICCERIA

PASTRY TONG

PINZA PASTELERIA

CodArt. Cm Spes  Thick. cod.EAN MOQ  Inner Master
MOLPAHO 29 1,2 mm 8008644059769 1 12 72
MOLLA GHIACCIO

ICE TONG

PINZA HIELO

Cod.Art. Cm Spes » Thick. cod.EAN MOQ  Inner Master
MOLGHHO 16 1,0 mm 8008644068521 1 12 72
MOLLA LUMACA

SNAIL TONG

PINZA CARACOL

CodArt. Cm Spes » Thick. cod.EAN MOQ  Inner Master
MOLLUMHO 15 1,2 mm 8008644067685 1 12 120
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alvinelli UTENSILI DA CUCINA

KITCHEN TOOLS
UTENSILIOS DE COCINA

GARANTITO IN LAVASTOVOGLIE
@ GUARANTEE DISHWASHER

GARANTIZADO EN LAVAVAJILLAS

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

Cod.Art. Cm Fili » Wire cod.EAN MOQ  Inner Master 7
[

FRUL25 25 1,4 mm 8008644067658 1 12 120

FRUL30 30 1,4 mm 8008644053540 1 12 120

FRUL35 35 1,4 mm 8008644053552 1 12 72

FRUL40 40 1,4 mm 8008644035569 1 12 72

FRUL4S 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 m

FRUP25 25 2,3mm 8008644053583 1 12 120 !

FRUP30 30 2,3mm 8008644053520 1 12 120

FRUP35 35 2,3mm 8008644053606 1 12 72

FRUP40 40 2,3 mm 8008644035613 1 12 72

FRUP45 45 2,3 mm 8008644053620 1 12 72

FRUPS0 50 2,3 mm 8008644053637 1 12 72

FRUPS5 55 2,3 mm 8008644053633 1 12 72

FRUPBO 60 2,3 mm 8008644053651 1 12 72

SPREMILIME PROFESSIONALE

PROFESSIONAL LIME SQUEEZER

EXPRIMIDOR LIMON PROFESIONAL

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

SPRELIMPR @ 8,5 8008644067498 1 6 24 E

SPREMIAGRUMI PROFESSIONALE

PROFESSIONAL CITRUS SQUEEZER

EXPRIMIDOR CITRICOS PROFESIONAL

Cod.Art. Cm cod.EAN MOQ  Inner Master N:)I

SPREAGRPR @ 13 8008644067481 1 6 36 1810
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WPREMIAG LIO PROFESSIONALE

PROFESSIONAL GARLIC SQUEEZER
EXPRIMIDOR AJO PROFESIONAL

Cod Art. Cm cod.EAN MOQ  Inner
SPREAGLPR 19x3,5 8008644070399 1 12

SCHIACCIAPATATE PROFESSIONALE
PROFESSIONAL MASH POTATOES
MACHADOR PAPAS

CodArt. Cm cod.EAN MOQ  Inner
PATAPR 34,5x13x11 8008644067504 1 1

SCHIACCIANOCI PROFESSIONALE
PROFESSIONAL NUT CRACKER
CASCANUECES PROFESIONAL

CodArt. Cm cod.EAN MOQ  Inner
NOCIPR 21x5 8008p44070405 1 12

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

Cod Art. Cm cod.EAN MOQ  Inner
MANCUC 29x12x7,5 8008644067467 1 6

MANDOLINA PROFESSIONALE = con 5 tagli differenti
PROFESSIONAL MANDOLIN » with 5 different cuts
MANDOLINA PROFESIONAL » con 5 cortes diferentes

CodArt. Cm cod.EAN MOQ  Inner
MANPROF 41x14x8 8008644067474 1 1

N

¢ mﬂl\ PATATE DA CUCINA
~—— KITCHEN POTATOES PEELER

l ;\-. # PELADORA DE PATATAS DE COCINA
- :_;-Lué / 4 Cod.Art. Cm cod.EAN MOQ  Inner
/ PELPACUC 13 x5 8008644070412 1 12
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- ACCESSORI DA TAVOLA
oy ACCESSORIES FOR TABLE
ACCESORIOS PARA LA MESA

’ﬁ]‘ INOX 18-10

GARANTITO IN LAVASTOVOGLIE
@ GUARANTEE DISHWASHER

GARANTIZADO EN LAVAVAJILLAS

CARAFFA TERMICA

THERMAL CARAFE

TERMO CAFETERA

Cod.Art. Mod. L cod.EAN MOQ  Inner Master
CARJETIO  JET 1,0 8008644067771 1 6 12
CARIET15 JET 1,5 8008644067788 1 6 12
CARIET20 JET 2,0 8008644067795 1 6 12

CESTINO FRITTURA QUADRATO
SQUARE FRY BASKET
CESTA DE FREIR CUADRADA

Cod.Art. Mod. Ccm cod.EAN MOQ  Inner Master mx
CESFRIQL0 QUADRATO 10x10 8008644067702 1 12 48 1810

CESTINO FRITTURATONDO
ROUND FRY BASKET
CESTA DE FREIR REDONDO

Cod.Art. Mod. Cm cod.EAN MOQ  Inner Master Im
CESFRIT9  TONDO  9x9 8008644067719 1 12 48 1810

CESTINO FRITTURA CONICO
CONICAL FRY HOLDER
CESTA DE FREIR CONICA

Cod.Art. Mod. Cm cod.EAN MOQ Inner Master rm
CESFRICI0 CONICO  10xh15 8008644067726 1 12 2 1810

CESTINO FRITTURA RETTANGOLARE
RECTANGULAR FRY BASKET
CESTA DE FREIR RECTANGULAR

Cod.Art. Mod. Cm cod.EAN MOQ Inner Master 7
I

CESFRIR27 RETTANGOLARE 27x13x4,5 B008644067672 1 12 36 A
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MACINA SALE/PEPE
SALT/PEPPER MILL
MOLING SAL/PIMIENTA

CodArt. Mod. Cm cod.EAN

MACAC10  ACRILICO @5-h10 B008644067610
MACAC16  ACRILICO P5-h1e 8008644067627
MACAC21  ACRILICO P6-h21 8008644067634

MACINA SALE/PEP
SALT/PEPPER MILL
MOLING SAL/PIMIENTA

CodArt. Mod. Cm cod.EAN

MACLELO LEGNO @5-h10 8008644067573
MACLELE LEGNO @5-h16 8008644067580
MACLE21 LEGNO P5,5-h21 8008644067597

MACINA SALE/PEPE
SALT/PEPPER MILL
MOLINO SAL/PIMIENTA

CodArt. Mod. Cm cod.EAN
MACMELIS?  METAL @5-h19  B00B644067603
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MOQ  Inner Master

1 12 48
1 12 48
1 12 48

MOQ  Inner Master

1 12 48
1 12 48
1 12 48

MOQ  Inner Master
1 12 48



7

18-10

BARMAN

INOX 18-10

7

GARANTITO IN LAVASTOVOGLIE
GUARANTEE DISHWASHER
GARANTIZADO EN LAVAVAJILLAS

CUCCHIAIO BARMAN
BARMAN SPOON
CUCHARA BARMAN

Cod.Art.
BSHF30

Mod. Mm cod.EAN MoQ
HOFFMAN 300 8008644068884 1

CUCCHIAIO BARMAN
BARMAN SPOON
CUCHARA BARMAN

Cod.Art.
BSPS28

Mod. Mm cod.EAN MoQ
PESTELLO 280 8008644068891 1

CUCCHIAIO BARMAN
BARMAN SPOON
CUCHARA BARMAN

Cod.Art.
BSTD40

Mod. Mm cod.EAN MOoQ
TRIDENTE 400 8008644068907 1

CUCCHIAIO BARMAN
BARMAN SPOON

CUCHARA BARMAN
Cod.Art. Mod. Mm cod.EAN MoQ
BSTE30 TEARDROP 300 8008644068877 1
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SHEKER TIN 75 cl
SHAKER TIN 75 cl
SHAKER TIN 75 cl

CodArt. Mod. Mm cod EAN MOQ Inner Master n
SHBO75 BOSTON 992X h 180 8008644068815 1 12 48 all

SHEKER HALF TIN 50 cl

SHAKER HALF TIN 50 cl

SHAKER HALF TIN 50 cl

Cod Art. Mod. Mm cod.EAN MOQ Inner Master @
SHBOS0 BOSTON @85Xh 140 8008644068822 1 12 48

DOSATORE 20/40

JIGGER 20/40

DOSIFICADOR 20/40

Cod.Art. Mod. Mm cod EAN MOQ Inner Master ()t

DJ2040 JAPANESE 44x4,3x91 8008644068839 1 12 144 1810

DOSATORE 30/60

JIGGER 30/60

DOSIFICADOR 30/60

CodArt. Mod. Mm cod EAN MOQ Inner Master m
DJ3060 JAPAMNESE 4,6x4,6x 13,5 B008644068846 1 12 144 J

PASSINO COCKTAIL 2 PUNTE

COCKTAIL FILTER 2 PRONGS

PASSING COCTELE 2 PUNTAS

Cod.Art. Mod. Mm cod EAN MOQ Inner Master @
PASS2 - 180 x 90 8008644068853 1 12 120 J

ROMPIGHIACCIO 3 PUNTE

ICE PICK 3 PRONGS

ROMPIHIELO PUNTAS

CodArt. Mod. Mm cod EAN MOQ Inner Master

ROMPI3 - 250 8008644068914 1 12 48

PESTELLO INOX 18-10 con ABS

MUDDLER STAINLESS STEEL 18-10 with ABS

MUDDLE EN ACERO INOXIDABLE 18-10 con ABS

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

PESACC - 220 8008644068860 1 12 120
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BBQ

SETOLE DEL PENNELLO
SILICONE BRUSH BRISTLES
CEPILLOS DE CERDAS

NON GARANTITO IN LAVASTOVOGLIE
NOT GUARANTEE DISHWASHER

NO GARANTIZADO EN LAVAVAIILLAS

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

Cod.Art. Mod. Cm  cod.EAN MOQ Inner Master %

CMLBBQ BBQ 41 8008644071914 1 6 48

FORCHETTONE ARROSTO
ROAST BIG FORK

TENEDOR ASADO
Cod.Art. Mod. Cm cod.EAN MOQ Inner Master %
FOARBBQ BBQ 41 8008644071851 1 b 48

MOLLA SERVIRE
SERVING TONG

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

PENMNELLO CONDIMENTI
SEASONING BRUSH
SEPILLO DE CONDIMENTQS

Cod.Art. Mod. Cm cod.EAN MOQ  Inner Master 7
PECOBBQ BBQ 40 8008644071938 1 6 48 L

RASCHIETTO PIASTRA
SCRAPER
RASPADOR DE PLACA

Cod.Art. Mod. Cm cod.EAN MOQ  Inner Master 7
RAPI40BBQ BBQ 40 8008644071545 1 6 48 L

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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VASSO|
TRAYS { a ]

BANDEJAS

VASS0IO RETTANGOLARE
RECTANGULAR TRAY
BANDEJA RECTANGULAR

Cod.Art. cm cod.EAN MOQ  Inner Master m

VASRET30 30X23 8008644051077 1 12 12
VASRET35 35X27 8008644051084 1 12 12
VASRET40 40X30 8008644051091 1 12 12
VASRET45 45X 36 8008644051107 1 12 12

VASSOIO VETRINA
WINDOW DISPLAY TRAY
BANDEJA VITRINA

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

VASVET26 26X15X2 B008644053293 1 12 12
VASVET31 31X22X2 8008644053309 1 12 12
VASVET35 35X22X2 8008644053316 1 12 12
VASVET41 41X28X2 B008644053323 1 12 12
VASVET48 48X31X2 B008644053330 1 12 12

VASSOIO TONDO
ROUND TRAY
BANDEJA REDONDA

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

VASTON30 @30 8008644052500 1 12 12
WASTON35 @35 8008644052517 1 12 12
VASTON40 @40 8008644052524 1 12 12
VASTON4S @45 8008644052531 1 12 12
VASTONS0 @50 8008644052548 1 12 12

PIATTO PASTICCERIA
PASTRY TRAY
BANDEJA DE PASTELERIA

Cod.Art. cm cod.EAN MOQ  Inner Master @
PIAPAS29  29X21X2 8008644052562 1 12 12
PIAPAS58 58X21X2 8008644052555 1 12 12

VASS0IO OVALE
OVAL PLATTER
BANDEJA OVAL

Cod.Art. cm cod.EAN MOQ Inner Master m

VASOWVA25 25X18 8008644047964 1 12 12
VASOVA30 30X22 8008644047971 1 12 12
VASOVA35 35X22 8008644047988 1 12 12
VASOVA40 40X 27 8008644047995 1 12 12
. VASOVA45 45X 30 8008644048008 1 12 12
VASOVAS0 50X35 8008644048015 1 12 12
VASOVAS5 55X37 8008644048022 1 12 12
VASOVABD 60X43 8008644048039 1 12 12
VASOVAB5 65X45 8008644048046 1 12 12

VASSOIO PESCE
FISH TRAY
BANDEIA PARA PESCADO

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

VASPESED 60X 25 8008644048060 1 12 12
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VASELLAME DA TAVOLA
HOLLOWARE FOR TABLE
ORBREFERIA PARA LA MESA

CESTINO FRUTTA
FRUIT BASKET
CESTA PARA LA FRUTA

Cod.Art. Cm
CESFRUF22 @22-h8

PORTA GRISSINI
BREADSTICK DISPENSER
EPALILLERO

Cod.Art. Cm
PORGRI 11X 15
PORTA TOVAGLIOL

NAPKINS DISPENSER
SERVILLETERO

Cod.Art. Cm
PORTOV18 18X 10,5

CESTINO PANE
BREAD BASKET
ESTA PARA EL PAN

Cod.Art. Cm
CESPANF208 @20-h8

CESTINO PANE
BREAD BASKET
ESTA PARA EL PAN

Cod.Art. Cm
CESPANF206 @20-h6

APPOGGIA POSATE
CUTLERY REST
APOYA CUBIERTOS

CodArt. Cm
APPPOSE 6x1,4x13

123

cod.EAN mMoQ
8008644067214 1

cod.EAN MoQ
8008644066569 1

cod.EAN MoQ
8008644066453 1

cod.EAN MoQ
8008644048084 1

cod.EAN MoQ
8008644050308 1

cod.EAN MoQ
8008644070382 4

Inner  Master
12 12

Inner  Master
12 12

Inner  Master
12 12

Inner  Master
12 12

Inner  Master
12 12

Inner Master
4 240
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VASELLAME DA CUCINA
HOLLOWARE FOR KITCHEN
ORBREFERIA PARA LA COCINA

COLAPASTA BASE
COLANDER
ESCURRIDOR

Cod.Art. Cm cod.EAN

COLPASB1S @19-h10 8008644047582
COLPASB24 @24-h11 8008644047599
COLPASB28 ©28-h12 8008644047605

COLATUTTO
SOUP STRAINER
COLANDOR

Cod.Art. Cm cod.EAN

COLTUT14 @14-h8 8008644047612
COLTUT16 @16-h9 8008644047629
COLTUT18 @18-h10 8008644047636
COLTUT20 @20-h11 8008644047643
COLTUT24 @24-h11 8008644047667

COLINO CONICO doppia rete
CONICAL STRAINER double mesh
COLANDOR CONICO doble red

Cod.Art. Cm cod.EAN

COLCONE @8 8008644053774
COLCON12 @12 8008644053781
COLCONle @16 8008644053798

COLINO A RETE con manico in ABS
STRAINER with ABS handle
COLANDOR con mango en ABS

Cod.Art. Cm cod.EAN

COLRET8 @18 8008644053857
COLRET10 @10 8008644053880
COLRET12 @12 8008644053873
COLRET14 @14 8008644053866
COLRET16 @16 8008644053842
COLRET18 @18 8008644053835
COLRET20 @20 8008644053828
COLRET22 @22 8008644053811
COLRET25 @25 8008644053804

COLAGNOCCHI con manico in plastica
OVAL STRAINER with plastic handle
COLANDOR OVAL con mango en plastico

Cod.Art. Cm cod.EAN
COLGNO18 18X 14 8008644053767
COLGNO22 22X 18 8008644053750
CIOTOLA FONDA

MIXING BOWL

BOLHONDO

Cod.Art. Cm cod.EAN

CIOFON18 @18-h7 8008644047674
CIOFON21 @21-h8 8008644047681

CIOFON24 @24-h10 8008644047698
CIOFON27 @27-h10 8008644047704
CIOFON32 @32-h12 8008644047711
CIOFON34 @®34-h13 8008644047728

CIOFON37 @37-h16 8008644047735
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LASAGMERA con maniglie
LASAGNA PAN with handles
FUENTE HORNO con mangos

CodArt. Cm cod.EAN MOQ  Inner Master m

LASAGN25 25X20X6 8008644047759 1 12 12
LASAGN30 30X24X6 8008644047766 1 12 12
LASAGN35 35X2B8BX7 B008644047773 1 12 12
LASAGN4D 40X31X8 B008644047780 1 12 12

VASCHETTA OVALE
OVAL CURRY DISH
RECIPIENTE OVAL

Cod Art. Cm cod.EAN MOQ  Inner Master

VSCOVA23  23X17X3,5 8008644047919 1 12 12
VSCOVA26 26X19X4 8008644047926 1 12 12
VSCOVA30 30X22X4 8008644047933 1 12 12
VSCOVA3E 36X26X6 8008644047940 1 12 12
VSCOVA4L 41X28X7 8008644047957 1 12 12
APPOGGIA POSATE

CUTLERY SUPPORT

CUCHARA DEGUSTACION

CodArt. Cm cod.EAN MOQ  Inner Master
APPPOS20 20X7,5 8008644055983 1 12 12

STAMPINI CREAM CARAMEL
CREAM CARAMEL MOULD
MOLDE CREAM CARAMEL

CodArt. Cm cod.EAN MOQ Inner Master
CRECAR @8x@P12x6h 8008644048091 4 48 48

STAMPINI BUDINO
PUDDING BOWL
MOLDE BUDIN

CodArt. Cm cod.EAN MOQ Inner Master
BUDINO @95x@®3,5x45h 8008644057116 4 48 48

COPERCHIO PARASPRUZZI

SPLATTER SCREEN

TAPA PARASALPICADURAS

CodArt. Cm cod.EAN MOQ  Inner Master

PARAS33 @ 33 8008644055129 1 12 12

COPERCHIO UNIVERSALE PER PENTOLE
UNIVERSAL LID FOR PODS
COBRIR UNIVERSAL PARA OLLAS

CodArt. Cm cod.EAN MOQ  Inner Master
COPUNI12Z @12 8008644051947 1 12 12
COPUNII4 @14 8008644051831 1 12 12
COPUNIlE @16 8008644051848 1 12 12
COPUNI1E @18 8008644051855 1 12 12
COPUNI2Z0 @20 8008644051862 1 12 12
COPUNIZZ @22 8008644051879 1 12 12
COPUNIZ4 @24 8008644051886 1 12 12
COPUNI2ZE @26 8008644051893 1 12 12
COPUNI2ZE @26 8008644051909 1 12 12
COPUNI30 @30 8008644051916 1 12 12
COPUNI32 @32 8008644051923 1 12 12
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CONFEZIONI SU RICHIESTA
PACKAGING ON REQUEST:
PAQUETES SOBRE PEDIDO

EAN SINGOLI PEZZI
EAN SINGLE PIECES
EAN PIEZAS INDIVIDUALES

PACK SALVINELLI & STILE IN TAVOLA
PVC

1pz, 2pz 3 pz, 6pz.

6pz, 12 pz.

Packagingecm 28x 11x 1

DISPLAY

5+1 pz, 11+1 pz

Packaging

oGP V04 wx7x7
.-. f&l;'TT:I'&CHAHA 22 x6x6
- CAFFE & 17x5x5
- e 14x4x4

MOKA * MOKA

PACK PERPIZZA

Packagingcm 30xb6x 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

Packagingem 30x6x 1
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- IDEE REGALO
e GIFT IDEAS
IDEAS 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

mm
Packaging cm 26 x 10 x 2 -—g 142
Cod.Art. cod.EAN MOQ Inner Master m - 136
S3BIMBO 8008644058465 1 72 72 ———— 170
CONFEZIONE SET 3 pz. POSATE BIMBO CON DISEGNO COLORATO
PACKAGING 3 pcs. BABY CUTLERY WITH COLOURED DECAL
PAQUETE 3 pz. CUBIERTOS NING CON DIBUIO COLORADO =
Packaging cm 26 x 10 x 2 - 15
Cod.Art. cod EAN MOQ  Inner Master m - 155

S3COLOR 8008644066736 1 12 48

——— 175

CONFEZIONE 6 pz. CUCCHIAINI MOKA mod. GOCCIA
PACKAGING 6 pcs. MOKA SPOONS mod. GOCCIA
PAQUETE 6 pz. CUCHARITAS DE MOKA mod. GOCCIA

Packagingem 17 x 16x 2

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

SeMOGO 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

Packagingcm 17 x 16x 2

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

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

Packagingcm 17 x 16 x 2

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

SEMOMI 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 em 17 x 16 x 2

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

SEMOPL 110 8008644058402 1 12 43

CONFEZIONE 6 pz. FORCHETTINA ANTIPASTO mod. GEOMETRICO
PACKAGING 6 pcs. APPETIZER FORK mod. GEOMETRICO
PAQUETE 6 pz. TENEDOR PARA ENTRAMES mod. GEOMETRICO

Packagingcm 17 x 16 x 2

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

SEFAGE 119 8008644066170 1 12 48
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Art. Pz
CONFEZIONE VIOLA 24 pz. oy 1
VIOLET BOX 24 pcs.
PAQUETE MORADO 24 pz. - T 6
Packagingem 27 x 16 x 4,5 CTF 6
] CA 6
Art. Pz
BAULETTO IN CARTONE BLU SALVINELLI 24 pz. -—gs 7 6
SALL PACKAGING IN CARTON 24 pes.
BAULITO SALVINELLI BLU EN CARTON 24 pz. - 1 b
Packagingcm 25 x 7 x 7 - CTF 6
e CA 6

W Art. Pz
cT

VETRINA 24 pz. o 6
WINDOW BOX 24 pcs.
PAQUETE VITRINA 24 pz. —= 11 O
: e (F 6
Packagingem 29 x 19x 6,3
L i CA 6
Art. Pz
PANORAMICA FINESTRATA 24 pz. o—gy 1
DISPLAY WINDOW BOX 24 pes.
PAQUETE CON VENTANA 24 pz. - T b6
Packagingem 41 x 28 x 6,5 CTF 6
-—gp CA 6
ASTUCCIO DOLCE 2 pz. Art. Pz

DESSERT SET 2 pcs.
ESTUCHE TARTA 2 pz. - 1

Packagingem 30 x 13 x 2 el

ASTUCCIO DOLCE 7 pz. Art. Pz

RT SET 7 pcs
ESTUCHE TARTA 7 pz. - 1

Packagingem 26 x 21 x 3

Art. Pz
ASTUCCIO DOLCE 14 pz.
DESSERT SET 14 pcs .—.PD 1

ESTUCHE TARTA 14 pz.
g, COF 1

Packagingem 39 x 27 x 3
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CONFEZIONE LIBRO 24 pz.
BOOK CASE 24 pcs.

PAQUETE LIBRO 24 pz. Art.  Pz.
—-—. CT 6
Packagingem 34 x 24,5x 6
-_— 6
PER POSATE da 1,5a 2,5 mm
FOR CUTLERY from 1,5 to 2,5 mm e (TF 6
PARA CUBIERTOS desde 1,5 haste 2,5 mm . A 6
CONFEZIONE LIBRO 24 pz.
BOOK CASE 24 pcs.
PAQUETE LIBRO 24 pz. Art. Pz.
-—-. cT 6
Packagingem 38 5x28x 6
-_—— 6
PER POSATE da 3 a 5mm
FOR CUTLERY from 3 to 5 mm e (TF 6
PARA CUBIERTOS desde 3 haste 5 mm &3 cA 6
CONFEZIONE LIBRO 49 pz. Ll Lo
BOOK CASE 49 pcs. - 1 12

PAQUETE LIBRO 49 pa.
-_— il

Packagingem 48 x32x9,5 e T 12

-—gp CA 12

Art. Pz Ll Lt
CONFEZIONE LIBRO 75 pz. -—gy 1 12 HME 1
BOOK CASE 75 pcs.
PAQUETE LIBRO 75 pz. - T U oy
Packagingcm 48 x 32 x 9,5 eIF 12 -_—= 0 1

- FF 12 = CA 12
e a—, CFF 12

-—g MO 12
CONFEZIONE COLORATA AURORA 24 pz.
COLOURED CONFECION AURORA 24 pcs.
PAQUETES DE COLORES AURORA 24 pz.
Packagingecm 25 x 16 x 6,5
Cod.Art. Colore / Colour / colore cod.EAN MOQ Master
C24AAU Avorio [ ory [/ 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
c24CcAU Blu / Blue / Azul 8008644044550 1 12
C24NAU Nero / Black / Negro 8008644048374 1 12
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BAULETTO IN LEGNO 24 pz.
WOOD CASE 24 pcs.
BAULITO EN MADERA 24 pz.

Packagingecm 33 x 26 x 7,5

BAULETTO IN LEGNO 75 pz.
WOOD CASE 75 pcs.
BAULITO EN MADERA 75 pz.

Packaging cm 46 x 34 x 11

BAULETTO IN LEGNO 113 pz.
WOOD CASE 113 pcs
BAULITO EN MADERA 113 pz.

Packaging cm 46 x 34 x 14,5

ASTUCCIO LUSS0 113 pz.
LUXURY CASE 113 pcs.
ESTUCHE DE LUJO 113 pz.

Packaging cm 62 x 38 x 9

ASTUCCIO LUSSO 125 pz.
LUXURY CASE 125 pcs.
ESTUCHE DE LUJO 125 pz.

Packaging cm 62 x 38 x 9
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eJ[L Personalizza il tuo negozio * N
con i NOSTRI ALLESTIMENTI EI

customize your shop with cur EQUIPMI

personalizar su tienda con NUES

CAMPIONARIO VALIGIA IN PELLE CAMPIONARIO IN VELLUTO
SUITE CASE IN LEATHER SET OF SAMPLES IN VELVET
MALETIN EN PIEL MUESTRARIO EN TERCIOPELO

Measures cm 43 x 30 Measures cm 18 x 26

Pz.32 Pz.4-12

Cod. art. VALIGETTA Cod. art. CAMPIONARIO

TOTEM PER QUATERNE DI POSATE ESPOSITORE PER VETRINA IN PLEXIGLASS
TOTEM FOR 4 pcs OF CUTLERY ; | EXHIBITOR IN PLEXIGLASS FOR SHOP-WINDOW
EXHIBIDOR PARA 4 pz DE CUBIERTOS A p ) EXIBIDOR EN PLEXIGLAS PARA ESCAPARATE

10 mensole per quaterne di posate Measures cm 16 x 10x 10

10 shelves for cutlery
10 estantes para cubiertos Pz.4

Measurescm 30 x 39 x h 198 Lo art EXFOBANGO

Pz.40
Cod. Art. EXPOTOTEM

MANIFESTO PUBBLICITARIO
POSTER

CARTELLONME IN FOREX SALVINELLI POINT
POSTER IN FOREX SALVINELLI POINT

Measurescm 70 x 100 Measures cm 120 x120

Cod. art. POSTER Cod. art. FOREX

*RICHIEDI LE CONDIZIONI PER AVERL
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ADATTO PER OGNI
VENDITA

SUITABLE FOR ANY

S R ALY N B

_\.r \'\ |_ l:

i3 v Add v 710
Measurescm 59 x 44 x 1 215

Cod.Art. paretedogata

» Per motivi struttrali rispettare le dispo-
sizioni dei ripiani

* Salvinelli siriserva

di consegnare ganci e mensole a secon-
da dell'ordine.

© . Contattaci per scoprire le condizioni a

te riservate per averlo in comodato d'u-
so gratuito

eFor structural reasons, respect the pro-
visions of the shelves

s Salvinelli reserves the right to deliver
hooks and shelves according to the order
s Contact us to find out the conditions re-
served for you to have it in loan for free
use

* Por razones estructurales, respetar las
disposiciones de las estanterias

s Salvinellise reserva el derecho para en-
tregar ganchos y estantes dependiendo
del pedido.

» Contdctanos para conocer las condi-
ciones reservadas para qgue lo tengas en
préstamo para uso gratuito



alvinelli

T ——

PARETE DOGATA
4% COMPONIBILE*

MODULAR STAVE WALL
PARED MODULAR

COMPOSIZIONE
composition

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 gan-

chos

C

COMPOSIZIONE
composition

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 gan-

chos
Estantes MAX 2 para exhibicion
muestra: 15 posiciones por estante.
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*RICHIEDI LE CONDIZIONI PER AVERL
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H O HAVE THEM

TEMERLAS

COMPOSIZIONE
composition

3 doghe per ganci

MAX 7 ganci per doga = tot. 21 ganci
MAX 2 mensole per vendita posate sfuse:
24 pzx CT-FT-CTF - CA- MO

3 staves for hooks

MAX 7 hooks per stave = tot. 21 hooks
MAX 2 shelves for sale of loose cutlery:
24 pcs x CT- FT- CTF - CA - MO

3 listones 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

D

COMPQOSIZIONE

composition

4 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..



italian cutlery concepp

“SALVINELLI” GARANTISCE LA QUALITA DELLE SUE POSATE GRAZIE ALL'UTILIZZO DEL
MIGLIOR ACCIAIO INOSSIDABILE PER LE POSATE E IL MIGLIOR ACCIAIO MARTENSITICO
PER | COLTELLI E AD UN COSTANTE CONTROLLO DEL PROCESSO DI LAVORAZIONE.

“SALVINELLI" CUTLERY IS BACKED BY A GUARANTEE OF QUALITY THANKS TO THE USES OF
THE BEST STAINLESS STEEL AVAILABLE FOR CUTLERY AND THE BEST MARTENSITIC STEEL
FOR KNIVES AND CONSTANT CONTROLS CARRIED OUT THROUGHOUT THE PRODUCTION
PROCESS.

“SALVINELLI" GARANTIZA LA CALIDAD DE SUS CUBIERTOS GRACIAS AL EMPLEO DEL
MEJOR ACERO INOXIDABLE PARA CUBIERTOS Y EL MEJOR ACERO MARTENSITICO PARA
CUCHILLOS Y AL CONTROL CONSTANTE DE TODO EL PROCESO DE FABRICACION.

- UTILIZZARE SOLO DETERSIVI NEUTRI E LIQUIDI

- ASCIUGARE LE POSATE E | COLTELLI DOPO IL LAVAGGIO, ANCHE SE EFFETTUATO IN
LAVASTOVIGLIE

- SEPARARE | COLTELLI DALLE ALTRE POSATE IN LAVASTOVIGLIE

- EVITARE, SOPRATUTTO PER IL COLTELLI, IL CONTATTO PROLUNGATO CON SOSTANZE
ACIDE (LIMONE, ACETO, POMODORO)

- USE ONLY NEUTRAL DETERGENTS AND LIQUIDS

-DRY THE CUTLERY AND THE KNIVES AFTER WASHING, EVEN IF DONE IN THE DISHWASHER
- SEPARATE THE KNIVES FROM OTHER CUTLERY IN THE DISHWASHER

- AVOID, ESPECIALLY FOR KNIVES, PROLONGED CONTACT WITH ACID SUBSTANCES (LEMON,
VINEGAR, TOMATO)

- USE UNICAMENTE DETERGENTES NEUTRO Y LiQUIDOS

- SECAR LOS CUBIERTOS Y LOS CUCHILLOS DESPUES DEL LAVADO, INCLUSO SI SE HACE EN
EL LAVAVAJILLAS

- SEPARAR LOS CUCHILLOS DE LOS OTROS CUBIERTOS EN EL LAVAVAJILLAS

- EVITAR, ESPECIALMENTE PARA CUCHILLOS, EL CONTACTO PROLONGADO CON
SUSTANCIAS ACIDAS (LIMON, VINAGRE, TOMATE)
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Salvinelli srl

Via Repubblica, 28
cap.25065 Lumezzane P.
(BS) ITALIA

+39 030 871204

+39 030 872974
info@salvinelli.it
salvinelli@pec.intred.it
wwaww salvinelli.it




