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ROSENTHAL

The best partner

for your business.

All-round assistance starting from the design
| stage and tailor-made solutions for

restaurateurs and hoteliers all over the world.
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HOTEL & RESTAURANT SERVICE

Rosenthal, der beste Partner flr
Ihr Unternehmen. Komplette
Betreuung bereits ab der
Entwurfsphase und
mafBgeschneiderte Losungen fir
Gastronomen und Hoteliers

weltweit.

Rosenthal, il miglior partner per
il tuo business. Assistenza a
ﬁ tutto tondo sin dalla fase

progettuale e soluzioni su

misura per ristoratori e
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albergatori di tutto il mondo.
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Rosenthal, le partenaire
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privilégié de votre entreprise.

—

'i-

h

LN S

)

="

1!

Une assistance compléete dés la

et

phase de conception et des

AT T O, O T

Wil

I_
T

=

P M e A
L — ) -

solutions sur mesure pour les

F™
=
il

[

=5

hoteliers et restaurateurs du

P TS
[ Y Y

L A ﬁlﬁl : 1' .
_ﬁﬁm ' S | monde entier.
i MR amT)

— ]
——

i —
'|-=E-

3

INTRO



<L

—
QUALITY, STYLE

AND EFFICIENCY.
Rosenthal’s g;ﬁ lly renowned

expertise is its best reference and

8;]7

it confirms (s great success.

P RO

Qualitat, Design und Funktionalitat.
Die international anerkannte Erfahrung von
Rosenthal ist die beste Referenz und bestatigt

den Erfolg des Unternehmens.

Qualita, stile e funzionalita. L'esperienza
Rosenthal, riconosciuta a livello internazionale,
costituisce la miglior referenza e ne riconferma

il grande successo.

Qualité, style et fonctionnalité. Forte d’'une
expérience internationalement reconnue,
Rosenthal s'impose comme la référence absolue

et confirme son grand succes.
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HISTORY

1879

Foundation of Rosenthal

Founded in 1879, Rosenthal is a story of
father and son - the founder Philipp
Rosenthal Senior and the visionary and
enterprising Philip Rosenthal Junior. The
former laid the foundations for porcelain
production, which was already modern at
the time, while the latter built Rosenthal into
a major brand of international renown.
Philipp Rosenthal laid the foundations for
his company when he set up a porcelain
painting business in Erkersreuth Castle in
Selb.

1891

Building first own porcelain factory

After his initial commercial success,
Philipp Rosenthal decided to produce his
own porcelain in 1891. The new porcelain
factory in Selb attracted attention
because of the technical developments
and contemporary design, as the
sophisticated company founder was
always searching for new ideas.

1908

Purchase of the ,Thomas“ porcelain
factory

Rosenthal purchased the F. Thomas
porcelain factory which had been founded
in 1904 in Marktredwitz. In 1960,
production moved to the newly built
,Thomas am Kulm* factory in
Speichersdorf. Rosenthal developed its
second brand Thomas in the post-war
period specifically forayounger audience.
Today, the Thomas brand sets trends in
the industry.

1879
1891
1908

1910

Foundation of art department

The creation of the factory's own art
department for the production of
porcelain figures emphasises the high
standing and appreciation for the
Rosenthal brand name. Until that time, an
art department was a privilege reserved
for royal factories.

1916
Maria - how love became a story about
porcelain

There are love stories that are so beautiful
that you can hardly believe them. Just like
the story of Philipp Rosenthal and his wife
Maria who married in 1916. The Privy
Counsellor adored her so much that,
without any hesitation, he named a
porcelain service after her. He had no idea
it would become a bestseller sold to
millions.

1950

A new beginning with Philip Rosenthal
(Jnr)

In 1950, Philip Rosenthal, son of the
founder of the company, joined Rosenthal
AG. He started as an advertising manager,
then became responsible for managing
product design, after which he became
Head of Sales. As CEQO, Philip Rosenthal
had a crucial influence in the development
of Rosenthal AG between 1958 and 1981.

1910
1916




1961

Creation of the Rosenthal studio-line

In 1961, Philip Rosenthal set the course
for product development with the
development of the “Rosenthal studio-
line” brand. Long before design was en
vogue, Rosenthal had already been
working with contemporary artists,
designers and architects, and amongst
these were famous names such as
Raymond Loewy, Walter Gropius or Tapio
Wirkkala. To date, more than 1000 artists
have designed unique collections for
Rosenthal.

1967-1969

Bauhaus Collaboration

The new ,Rosenthal am Rothbuhl”
porcelain factory was designed by Walter
Gropius, built in 1967.

Also in collaboration with Walter Gropius,
the iconic TAC collection was created in
1969, which epitomises minimalism with
its striking shapes and clear lines. TAC
remains one of Rosenthal's great and
favourite design classics to this day.

1992

Launch of Rosenthal meets Versace

The collaboration with Milanese fashion
house Versace started in 1992 under the
leadership of Gianni Versace. He aimed to
realise his concept of a Versace Lifestyle
and found Rosenthal to be the perfect
partner. Today, the inimitable and
extravagant designs are in the hands of
Donatella Versace. Rosenthal meets
Versace translates her fashion creations
into unique tableware collections.

1950
1961
1967-1969
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2000

Acquisition of Hutschenreuther
Rosenthal acquired this traditional and
very well-known brand in 2000 when it
purchased the Hutschenreuther name -
which was founded in 1814.

2009

Rosenthal becomes part of the Arcturus
Group

With Arcturus and Rosenthal, two great
companies dedicated to design and
innovation, high quality products and
customer  satisfaction have joined.
Sambonet, Paderno, Ercuis and Raynaud
also belong to this Group, a global leader
in the production of high-quality designer
items for both the table and the kitchen at
home and in the hotel sector.

2022

Collaboration with Swarovski

In continuing to collaborate with iconic
brands, Swarovski expanded Rosenthal’s
horizons into a wondrous world of crystal
in 2022. Both, the German and the Austrian
company, have heritage of excellence in
craftsmanship, a passion for material and
expertisein producing exclusive products.

1992
2000
2009
2022
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AWARD
-WINNING
DESIGN

The first tableware brand in history to
collaborate with artists and designers,
leading to more than 200 international

design awards.

Die erste Marke in der
Geschichte des Porzellans, die
auf eine Zusammenarbeit mit
Kiinstlern und Designern setzt,
woflir das Unternehmen bisher
mehr als 200 internationale

Designpreise erhalten hat.

Il primo brand di tavola nella
storia a collaborare con artisti e
designer, per oltre 200 premi di

design a livello internazionale.

La premiere marque d‘art de la
table de l'histoire a collaborer
avec des artistes et des designers,
menant a plus de 200 prix de

design internationaux.

e

GERMAN
DESIGN

AWARD
HOMINEE

2018

JUNTO
Design by:
Giampiero Tonetti & Mario Padiglione

JUNTO
Design by:
Giampiero Tonetti & Mario Padiglione

TAC
Design by:
Walter Gropius

TAC

Design by:

Walter Gropius

Z
reddot design award

wimper 2017

Book 100 YEARS
Philip Rosenthal
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VERSATILITY IN MIXING
COLOURS AND LINES

DECALS, HAND OR SPRAY PAINTED, COLOURED ENAMELS
AND DECORATIONS ENRICH ROSENTHAL PORCELAIN.
THANKS TO THE ROSENTHAL'S GLAZING YOU CAN FIND
YOUR FAVOURITE SHADE IN OBJECTS BELONGING TO
DIFFERENT COLLECTIONS, READY TO BE COMBINED
TOGETHER. DIFFERENT DESIGNS, SAME COLOUR:

NO LIMITS IN YOUR MIX&MATCH.

JUNTO PEARL GREY =

JOYN GREY =
BLEND MINERAL =

MESH MOUNTAIN =

JUNTO OPAL GREEN =

JOYN MINT GREEN =
PROFI MINT

LOFT MOON GREY =
TREND MOON GREY

Transferdrucke, gespritzte und

handgemalte Dekore oder
Farbglasuren verzieren Rosenthal-
Porzellan.

Wahlen Sie nach Farbe, nicht nur
nach Form.

Dank der Rosenthal Farbglasuren
kénnen Sie Ihren Wunschfarbton in
mehreren Kollektionen finden, die
miteinander kombiniert werden
konnen. Unterschiedliche Designs,
gleiche Farbe: Ihrem Mix&Match

sind keine Grenzen gesetzt.

JUNTO OCEAN BLUE =
LOFT & TREND NIGHT BLUE

Decal, dipinti a mano o a spray,

smalti colorati e decorazioni
vannoaimpreziosirelaporcellana
Rosenthal.

Scegli per colore, non solo
per linea.

Grazie alla smaltatura Rosenthal
puoi ritrovare la tua tonalita
preferita anche in oggetti di
collezioni differenti, pronti per
essere abbinati tra loro. Design
diversi, stesso colore:

limite al tuo Mix&Match.

nessun

MESH AQUA =
LOFT & TREND ICE BLUE

PROFI MOSS =
LOFT & TREND MOSS GREEN

Des décalcomanies, peintes a la
main ou au pistolet, des émaux
décorations
de

colorés et des

embellissent la porcelaine
Rosenthal. Choisissez par couleur,
pas seulement par ligne.

Grace a 'émaillage Rosenthal, vous
pouveztrouver votre teinte préférée
méme dans des articles de
différentes collections, préts a étre
assortis les uns aux autres. Des
motifs différents, une méme couleur:

pas de limites a votre Mix&Match.
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MADE IN
GERMANY
QUALITY.
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OUTSTANDING
CRAFTSMANSHIP,
PASSION AND
ATTENTION TO
DETAIL
CHARACTERIZE
THE ROSENTHAL
PRODUCTION
SINCE 1879.

QUALITAT MADE IN GERMANY.
HERAUSRAGENDES
HANDWERKLICHES KONNEN,
LEIDENSCHAFT UND LIEBE
ZUM DETAIL KENNZEICHNEN
DIE ROSENTHAL-PRODUKTION
SEIT 1879.

QUALITA MADE IN GERMANY.
ECCEZIONALE
ARTIGIANALITA, PASSIONEE
ATTENZIONE AL DETTAGLIO
CARATTERIZZANO LA
PRODUZIONE ROSENTHAL
DAL 1879.

QUALITE MADE IN GERMANY.
UN SAVOIR-FAIRE ARTISANAL
EXCEPTIONNEL, LA PASSION
ET LE SOUCI DU DETAIL
CARACTERISENT LA
PRODUCTION DE ROSENTHAL
DEPUIS 1879.
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SUSTAINABILITY

CENTRAL INTO OUR ,GREEN TRANSFORMATION:
CLIMATE NEUTRALITY AND SUSTAINABLE ECONOMY

OUR PORCELAIN: A NATURAL PRODUCT

For over 140 years, we manufacture durable and high-quality porcelain
products that do not release any harmful substances from the raw
materials used and along the entire product life cycle.

Sustainability plays a key role in our entire production cycle. As a
production company that consumes resources, we have set ourselves the
task of minimising and optimising this consumption. We set the course for
this decades ago and took important measures to continuously improve
our corporate processes.

One of our primary goals is to replace the natural gas we still need for our
porcelain firing with a regenerative alternative to reduce our CO2
emissions further. We are collaborating with research institutes, the
“Verband Keramischer Industrie” (German Ceramic Association) and our
competent partners to develop the necessary technical requirements
and ensure the availability of this regenerative option.
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SUSTAINABILITY

WHAT WE HAVE ACHIEVED

RENEWABLE ENERGY
SOURCES

Energy generated in a 100%
ecological way and in our
sustainable vehicle fleet we
promote electric mobility with
electric energy.

ENERGY SAVING

Thanks to our combined heat
and power plant, we generate
electricity and heat for our
own consumption and we also
have heat recovery systems at
our major production kilns. In
addition, our energy
management system enables
us to reduce our electricity
and gas consumption.

RESOURCE OPTIMISATION

Our commitment to optimising the use of resources enables us to
reduce our paper and packaging materials. The best possible design
and implementation of our production processes generally leads to
the efficient and resource-conserving. In addition, we reuse material
waste in our own processes and if reuse in our own process is not
possible,werecycle materialsbyreutilisingthemasvaluable production
materials in other industries as secondary use. In addition, recycling
and waste separation are key components of our environmental

activities in all areas of the company.

INTRO
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ENVIRONMENTAL
CERTIFICATION

Since 2017, we pursue the goal of gsewoiesnon
constantly reducing our influence on CQY
the environment by preventing CERTIQUALITY
possible environmental risks and
aiming for an increasingly eco-
sustainable economy. We are
committed to protecting our
environment, fulfilling the
organisation's binding obligations
(relevant environmental laws and
regulations), establishing an

environmental management system

appropriate to our organisation, QUALII \

continuously improving our

environmental management and CONTROL
conservingresources (raw materials,

energy, water, air and soil). CERTIFICATION

Since 1997, we optimise workflows
through regular documentation,
analysis and evaluation to ensure
N\l better work efficiency and quality
controlthroughout the supply chain.
This allows us to controland monitor
the entire production cycle, ensure
after-sales services and distribution
channels. In addition, our products
are subjected to a 100% manual
final check.

20
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SOCIAL

RESPONSIBILITY

CERTIFICATE

Since 2019 we have been committed
to acting ethically on the basis of
compliance with all laws and
protection of human rights. Our
values and principles are contained
in our Rosenthal Code of Conduct
and we also monitor our suppliers'
compliance with it.
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ENERGY
EFFICIENCY

Commitment to reducing CO2
emissions, sustainably reducing
energy consumption of electricity
and gas, increasing energy efficiency
through continuous improvements.
Wearealsocommittedtosustainable
energy efficiency through 100%
renewable electric energy at all
locations, heatrecovery, anin-house
combined heat and power plant, the
use of LED lighting, electromobility
andmuchmore.Wetakeaparticularly
critical look at our energy-intensive
production processes in order to
minimise the use of energy.

INTRO
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Follow us on our social channel and subscribe to

Rosenthal - Arcturus Group. You will be kept up-

to-date on new products, discover the stories of

our partners and follow our events and trade
around the world.

Folgen Sie uns auf unseren sozialen Kanalen

und abonnieren Sie die Rosenthal - Arcturus

Group. Sie werden uber neue Produkte auf

dem Laufenden gehalten, entdecken die

Geschichten unserer Partner und verfolgen

unsere Veranstaltungen und den Handel auf
der ganzen Welt.

Seguiteci sui nostri canali social e iscrivetevi a
Rosenthal - Arcturus Group. Potrete essere
aggiornati sui nuovi prodotti, scoprire le storie
dei nostri partner e seguire i nostri eventi e gli
scambi commerciali in tutto il mondo.

Suivez-nous sur notre canal social et abonnez-
vous a Rosenthal - Arcturus Group. Vous serez
tenu au courant des nouveaux produits,
découvrirez les histoires de nos partenaires et
suivrez nos événements et nos échanges
commerciaux dans le monde entier.

(]
in Arcturus Group
@rosenthalsambonetprofessional

f Rosenthal Sambonet professionale

Follow us

INTRO
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Naturally relaxed
mood. Cozy and trendy
settings, with a fine
design and soft col-
ours. The perfect se-
lection suitable for
an informal and at the
same time complete
table service.

di

Eine natlrlich entspan-
nende Atmosphare. Ge-
mutliches und trendiges
Ambiente, mit einem gut
durchdachten Design
und sanften Farben. Die
perfekte Auswahl fir ei-
nen informellen und
gleichzeitig kompletten
Tisch-Service.

SLAL
ing

Un’atmosfera natu-
ralmente rilassante.
Ambienti accoglienti e
trendy, dal design cura-
to e dai colori soft. La
selezione perfetta per
un servizio al tavolo in-
formale e completo allo
stesso tempo.

Une atmosphéere natu-
rellement CIEVET
Des espaces accueil-
lants et a la mode, ayant
un design soigné et des
couleurs douces. La sé-
lection parfaite pour un
service a table informel
et complet en méme
temps.
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PREMIUM BONE C}-IIINA - JADE LIFT
4#=GLASSES ROSENTHAL - DIVINO
CUTLERY*SAMBONET - LINEAR STAINLESS STEEL




PREMIUM BONE CHINA - JADE LIFT ROSENTHAL PG

GLASSES ROSENTHAL - TAC 02
JADE LIFT 240

27



PLATES ROSENTHAL - BLOOM LAVA & SNOW & SCARLET



PLATES ROSENTHAL - BLOOM SNOW
GLASSES ROSENTHAL - DIVINO
CUTLERY SAMBONET - HANNAH STAINLESS STEEL

ROSENTHAL PG
BLOOM 304

NEW

29






NEW

casud
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PLATES ROSENTHAL - KUMI ROSENTHAL PG
CUTLERY SAMBONET - HANNAH ANTIQUE
a KUMI 262

31



PLATES AND BOWLS ROSENTHAL - JUNTO STONEWARE AQUAMARINE
PLATES AND BOWLS ROSENTHAL - JUNTO PORCELAIN OCEAN BLUE AN
GLASSES ROSENTHAL - DIVINO -
CUTLERY SAMBONET - GIO PONTI VINTAGE
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STONEWARE ROSENTHAL - JUNTO DUNE & BRONZE
CUTLERY SAMBONET - LINEA Q ANTIQUE PVD CHAMPAGNE

ROSENTHAL
JUNTO DUNE




STONEWARE ROSENTHAL - JUNTO JUNGLE & SLATE GREY
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CASUAL DINING

casual

STONEWARE ROSENTHAL - JUNTO ALABASTER AND BRONZE ROSENTHAL PG
VASE ROSENTHAL - TUTENVASE
CUTLERY SAMBONET - LINEA Q ANTIQUE PVD COPPER JUNTO 258

35






PLATES ROSENTHAL - * JUNTO ROSE QUARTZ AND SLATE GREY
GLASSES ROSENTHAL - DIVINO
CUTLERY SAMBONET - HANNAH ANTIQUE

ROSENTHAL
* JUNTO ROSE QUARTZ

* AVAILABLE WHILE STOCK LASTS

PG
258
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ROSENTHAL PG
MESH WHITE 278

PORCELAIN ROSENTHAL - MESH WHITE

38



ONINIA J<Dw<o-.

& 30

'F’
i
o, e el P

¥

L

T
i,:|+ 1

Er
o
)
I
4
|
i
i A i e

e

.-.i:llu-g-d’-:l'd ;
A
|
=
.

il

5
{ ¥

s

5
¥
II'
! s
T T, e, TRNLE 0 ST L

B

et BT +

T ST

| e |:| ".. i
L
d .II } i M
gl |
S, S j-ru‘-l:'q.

b he | gt
I

& n

UTLE
'

W N

o

i,

cu
D il A

EnpQ
v

P

- e

&
R
I
1]
ST
5
s I
-



—_—

PLATES ROSENTHAL - JOYN DENIM BLUE
GLASSES ROSENTHAL - DIVINO
CUTLERY SAMBONET - HANNAH ANTIQUE

40
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ROSENTHAL PG
JOYN 246
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THOMAS
CLAY

PG
312

PLATES THOMAS - CLAY ROCK
CREAMER ROSENTHAL - JUNTO SLATE GREY
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PLATES THOMAS - NATURE SAND
CUTLERY SAMBONET - PORTOFINO STAINLESS STEEL

ROSENTHAL
THOMAS NATURE

PG
316

CASUAL DINING

45
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Breakfast, lunch and
dinner. Every day, all
day long. A selection
of strong, durable and
suitable for intensive
use products, without
sacrificing taste and
elegance.

Frihstick, Mittag- und
Abendessen. Jeden Tag,
den ganzen Tag. Eine
Auswahl von Produk-
ten, die robust und sta-
bil sind, aber dennoch
durch Design und Ele-
ganz beeindrucken.

Colazione, pranzo e
cena. Tutti i giorni, tutto
il giorno. Una selezione
di prodotti adatti ad un
utilizzo intensivo, resi-
stenti e durevoli, senza
tuttavia rinunciare a gu-
sto ed eleganza.

Petit-déjeuner, déjeuner
et diner. Tous les jours,
toute la journée. Une sé-
lection de produits adap-
tés a une utilisation in-
tensive, résistants et
durables, sans pourtant
renoncer au golt et a
'élégance.



PORCELAIN ROSENTHAL -
GLASSES ROSENTHAL - DIVI
CUTLERY SAMBONET - HAN




PORCELAIN ROSENTHAL - ACCENTI
GLASSES ROSENTHAL - DIVINO
CUTLERY SAMBONET - IMAGINE PVD GOLD

ROSENTHAL PG
ACCENTI 210

XJang@(&\\

ALL DAY DINING

49
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ALL DAY DINING

all day

ROSENTHAL PG
AIDA 190

PORCELAIN ROSENTHAL - AIDA

GLASSES ROSENTHAL - DIVINO

CUTLERY SAMBONET - FILET TOIRAS PVD CHAMPAGNE
VASE ROSENTHAL - SURFACE

51



THOMAS PG
TREND 320

PORCELAIN THOMAS - TREND
GLASSES ROSENTHAL - DIVINO
CUTLERY SAMBONET - DREAM
VASE ROSENTHAL - FLUX






PORCELAIN ROSENTHAL - BLEND MINERAL
ROSENTHAL PG GLASSES ROSENTHAL - DIVINO
BLEND 194 CUTLERY SAMBONET - LINEA Q ANTIQUE PVD COPPER
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PORCELAIN ROSENTHAL - BLEND
GLASSES ROSENTHAL - DIVINO

ALL DAY DINING

55



ALL DAY DINING
light lunch




THOMAS
NATURE 316
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ALL DAY DINING
lig

THOMAS PG PORCELAIN THOMAS - CUCINA BASIC COLORI BLACK
GLASSES ROSENTHAL - DIVINO
CUCINA COLORI 206 CUTLERY SAMBONET - DREAM VINTAGE

SEE PAGE 357 FOR DETAILS
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ALLE DAYDINING

THOMAS PG
TREND 320

61



THOMAS PG PORCELAIN THOMAS - LOFT COLOUR

GLASSES ROSENTHAL - DIVINO
LOFT COLOUR 269
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DAY DINING

PORCELAIN THOMAS - AMICI COLORE THOMAS PG
GLASSES ROSENTHAL - DIVINO
CUTLERY SAMBONET - FLAT VINTAGE AMICICOLORE 218

63



BONE CHINA ROSENTHAL - JADE SPHERA
CUTLERY SAMBONET - HANNAH




BONE CHINA ROSENTHAL - JADE
CUTLERY SAMBONET -FILET TOIRAS VINTAGE

BONE CHINA ROSENTHAL - JADE SPHERA
CUTLERY SAMBONET - IMAGINE ANTIQUE
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ROSENTHAL PG
JADE 230

ROSENTHAL PG
JADE SPHERA 242

ALL DAY DINING
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Art on the table. Set-
tings that inspire and
stimulate new combi-
nations of styles and
ingredients. A wide
range with different
shapes to support the
best chefs and their
creativity.

Kunst auf dem Tisch.
Settings, die inspirieren
und zu neuen Kombina-
tionen aus Stil und Zuta-
ten anregen. Ein breites

Sortiment mit unter-
schiedlichen Formen
zur Unterstutzung der
Kichenchefs und deren
Kreativitat.

L'arte in tavola. Setting
che liberano l'ispirazio-
ne e stimolano nuove
combinazioni di stili e
ingredienti. Varieta di
forme e ampiezza di
gamma a supporto dei
migliori chef e della loro
creativita.

L'art a table. Des mises
en place qui libérent
linspiration et qui sti-
mulent de nouvelles
combinaisons de styles
et d’'ingrédients. La varié-
té de formes et la largeur
de gammes pour soute-
nir les meilleurs chefs et
leur créativité.



ROSENTHAL PG BONE CHINA ROSENTHAL - JADE SPHERA
CUTLERY SAMBONET - HANNAH ANTIQUE
JADE SPHERA 242 Q

BONE CHINA ROSENTHAL - JADE SPHERA
CUTLERY SAMBONET - FLAT DIAMOND
SHOWPLATE SAMBONET - SPHERA DIAMOND

68
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FINE DINING

fine

ROSENTHAL PG
ACCENTISPECIALS 218




ROSENTHAL PG STONEWARE ROSENTHAL - JUNTO AQUAMARINE

CUTLERY SAMBONET - HANNAH ANTIQUE
JUNTO 258

70
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BONE CHINA ROSENTHAL - BRILLANCE GRAND AIR

ROSENTHAL
BRILLANCE




HOTEL & RESTArJR/-\NT SERVICE

FINE DINING

ROSENTHAL PG BONE CHINA WILLANCE FLEURS DES ALPES
CUTLERY SAMBONE TOIRAS WHITE GOLD DIAMOND
BRILLANCE 202 VASE ROSENTHAL - LA CH ’
Ll
b* i
">

i  fine




ROSENTHAL - HERITAGE TURANDOT WHITE
GLASSES ROSENTHAL - TAC 02
CUTLERY SAMBONET - BAGUETTE ANTIQUE PVD CHAMPAGNE

VASE ROSENTHAL - CORE

74
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FINE DINING

ROSENTHAL - HERITAGE TURANDOT WHITE
CUTLERY SAMBONET - BAGUETTE ANTIQUE PVD CHAMPAGNE
HOLLOWARE SAMBONET - GIO PONTI
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pquCELAm ROSENTHAL - TAC SENSUAL
GLASSES ROSENTHAL - DIVINO

CUTLERY SAMBONET - FLAT STAINL‘E&S-&TEEL
VASE ROSENTHAL - NODE




ROSENTHAL PG
TAC 302

PORCELAIN ROSENTHAL - TAC
GLASSES ROSENTHAL - TAC02
CUTLERY SAMBONET - HANNAH

fine

FINE DINING

ROSENTHAL PG PORCELAIN ROSENTHAL - TAC
GLASSES ROSENTHAL - TAC02
TAC 302 CUTLERY SAMBONET - HANNAH

77
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2025

New Casual
Fine Dining
Collection
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ROSENTHAE PG
IN.GREDIEN]I 226

PORCELAIN ROSENTHAL - IN.GREDIENTI
CUTLERY SAMBONET - GIO PONTI ANTIQUE
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ROSENTHAL PORCELAIN ROSENTHAL - SIXTH SENSE LEATHER
GLASSES ROSENTHAL - TACO2

ACCENTISPECIALS 218 CUTLERY SAMBONET - FLAT ANTIQUE PVD COPPER
VASE ROSENTHAL - CORE
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ROSENTHAL PG PORCELAIN ROSENTHAL - NIDO ]

TTTTTTTTTTTTTTT - GIO PONTI PVD GOLD -
NIDO 290  HOLLOWARE SAMBONET - KYMA AND GIO PONTI PVD GOLD i
AAAAAAAAAAAAA - TRIU -

chef's table
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NEW

FINE DINING
art of serving

86

ROSENTHAL PG PLATES ROSENTHAL - BLOOM SNOW & LAVA

CREAMER - BLOOM SCARLET
BLOOM 198
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HOTEL & RESTAURANT SERVICE

FINE DINING

-
‘ ROSENTHAL - BLOOM SCARLET
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FINE DINING
art ¢ Nall

ROSENTHAL PG PORCELAIN ROSENTHAL - BLEND MINERAL

WOOD TRAY ROSENTHAL - JUNTO
BLEND 194
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THOMAS PG THOMAS - CLAY SKY

CUTLERY SAMBONET -FLAT VINTAGE
CLAY 312
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THOMAS PG
CLAY 308

THOMAS - * CLAY RUST
CUTLERY SAMBONET -FLAT VINTAGE

* AVAILABLE TILL THE END OF 2024

THOMAS PG
CLAY 312

THOMAS - CLAY SKY
CUTLERY SAMBONET -FLAT VINTAGE

FINE DINING

91



THAL MEETS VERSA
GE GALA
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ROSENTHAL
TAC SKIN GOLD

PG
302

FINE DINING
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ROSENTHAL PG
ACCENTISPECIALS 218

ROSENTHAL PG
ACCENTI 215

FINE DINING
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FINE DINING

art nf carving

ROSENTHAL PG
MESH 278
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FINE DINING

fine

ROSENTHAL PG
JUNTO 256
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FINE DINING
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ROSENTHAL
JOYNIRON 250

PLATE ROSENTHAL - JOYN IRON

BOWL - JOYN IRON

CUTLERY SAMBONET - MARCO POLO
CUTLERY SAMBONET - FLAT STAINLESS STEEL
GLASSES ROSENTHAL - DIVINO

101



102



f

The most important
time of the day de-
serves the right con-
sideration. A careful
selection for the ritual
of awakening, a welco-
ming table, balanced
in complements and
shades.

RE
daS

Die richtige Aufmerk-
samkeit flir den wich-
tigsten Moment des
Tages. Eine sorgfaltige
Auswahl fiir das Ritual
des Erwachens, ein
einladender und abge-
stimmter Tisch mit Ac-
cessoires und Farben.

attenzione

La giusta
per il momento piu im-
portante della giornata.

Un’accurata selezione
per il rituale del risve-
glio, una tavola acco-
gliente ed equilibrata
nei complementi e nelle
tonalita.

K

Le service juste pour le
moment le plus impor-
tant de la journée. Une
sélection soignée pour le
rituel du réveil, une table
accueillante et équilibrée
en ce qui concerne les
compléments et les to-
nalités.



ROSENTHAL PG  PORCELAIN ROSENTHAL - PROFI

EEEEEEEEEEEEEEEEEEEEEEEEEEEEEE
PROFI 294

104




'OF UTSCHENREUTHER - MARIA THERESIA
—“GLASSES ROSENTHAL - DIVINO 4

CUTLERY SAMBONET - HANNAH RED GOLD DIAMOND
g

HUTSCHENREUTHER PG
MARIA THERESIA 270

F
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STONEWARE ROSENTHAL - * JUNTO ROSE QUARTZ & ALABASTER
GLASSES ROSENTHAL - DIVINO
CUTLERY SAMBONET - LINEA Q PVD PARFAIT AMOUR
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ROSENTHAL PG
*JUNTO ROSE QUARTZ 258

STONEWARE ROSENTHAL - * JUNTO ROSE QUARTZ
PORCELAIN ROSENTHAL - JUNTO PEARL GREY
CUTLERY SAMBONET - LINEA Q PVD PARFAIT AMOUR

* AVAILABLE WHILE STOCK LASTS

ROSENTHAL PG
JUNTO DUNE 258

STONEWARE ROSENTHAL - JUNTO DUNE
CUTLERY SAMBONET - LINEA Q ANTIQUE PVD CHAMPAGNE
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BREAK
fast

ROSENTHAL PG BONE CHINA ROSENTHAL - BRILLANCE FLEURS DES ALPES
GLASSES ROSENTHAL - DIVINO
FLEURS DESALPES 202 CUTLERY SAMBONET - CONTOUR SILVERPLATED

HOLLOWARE SAMBONET - CONTOUR NICKELSILVER

108
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BLEND
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BREAKFAST

]

PORCELAIN ROSENTHAL - MONBIJOU GOLDEN STAFFAGE
CUTLERY SAMBONET - LINEAR PVD GOLD
PASTRY STAND SAMBONET - MADAME

113
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Unique culinary expe-
riences, in the comfort
and privacy of your ho-
tel room. Precious sug-
gestions for an accurate
and functional, as well
as refined and distincti-
ve service.

AuBergewohnliche kuli-
narische Erlebnisse, in

der komfortablen und
privaten Atmosphéare des
eigenen Hotelzimmers.
Wertvolle Anregungen fur
einen perfekten und
funktionalen Service,
aber auch raffiniert und
unverwechselbar.

Esperienze culinarie ec-
cezionali, nel comfort e
nell'intimita della pro-
pria camera d’hotel.
Suggerimenti preziosi
per un servizio curato e
funzionale, oltre che
raffinato e distintivo.

\J |
e

Des expériences culi-
naires exceptionnelles,
dans le confort et l'intimi-
té de la chambre de 'h6-
tel. Des suggestions pré-
cieuses pour un service
soigné et fonctionnel, en
plus de raffiné et distinc-
tif.



PORCELAIN THOMAS - MEDAILLON
GLASSES ROSENTHAL - DIVINO
HOLLOWARE SAMBONET - LINEA Q AND SPHERA
FOLDING TABLE SAMBONET - TOKYO
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HOTEL & RESTAURANT SERVICE

THOMAS PG
LOFT 264

PORCELAIN THOMAS - LOFT

GLASSES ROSENTHAL - DIVINO

HOLLOWARE SAMBONET - LINEA Q AND SPHERA PVD COPPER
TRAY SAMBONET - TOKYO

ROOM SERVICE
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ROOM SERVICE

BONE CHINA ROSENTHAL - JADE ROSENTHAL PG
CUTLERY SAMBONET - BAGUETTE STAINLESS STEEL
JADE 230

119
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ROOM SERVICE

BONE CHINA ROSENTHAL - JADE
HOLLOWARE SAMBONET - CONTOUR
TRAY SAMBONET - ELITE

CUTLERY SAMBONET - LAURIER
TROLLEY SAMBONET - TOKYO

BONE CHINA ROSENTHAL - JADE PLATINLINIE
PLATE COVER SAMBONET - ELITE

121
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An emotional celebra-
tion for every special
occasion.

Only the best for a
modern banquet, or to
finely welcome vyour
guests and set up an
unforgettable recep-
tion.

Ein aufregendes Fest
fir jeden besonderen
Anlass.

Nur das Beste fir ein
modernes Bankett, um
Gaste mit Eleganz zu
begriiBen und einen un-
vergesslichen Empfang
zu bereiten.

Un'emozionante cele-
brazione di ogni occasio-
ne speciale.

Il meglio per un banque-
ting contemporaneo, per
accogliere gli ospiti con
eleganza e allestire un
ricevimento indimenti-
cabile.

)
en

Une féte émouvante
pour chaque occasion
spéciale.

Le meilleur pour un ban-
quet contemporain, pour
accueillir les hotes avec
élégance et organiser
une réception inou-
bliable.
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ROSENTHAL PG
BLEND 194
ROSENTHAL PG

ACCENTISPECIALS 218
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EVENTS

events

STONEWARE ROSENTHAL - JOYN ROSENTHAL PG
JOYN 250
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HOTEL & RESTAURANT SERVICE

EVENTS

events

PORCELAIN ROSENTHAL - BLEND MINERAL ROSENTHAL PG

GLASSES ROSENTHAL - DIVINO

CUTLERY SAMBONET - LINEA Q PVD BLACK BLEND 194

131
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Experiencing the real
meaning of relax.
Accessories and com-
plements to enhance
in a functional and re-
fined way every con-
vivial outdoor mo-
ment.

Erleben Sie die wahre
Bedeutung von Ent-
spannung. Accessoires
und Zubehor, das auf
funktionale und raffi-
nierte Weise jeden ge-
selligen Moment im
Freien bereichert.

OOL.
ar

Sperimentare il vero si-
gnificato del relax.
Accessori e comple-
menti che accompagna-
no ogni momento di
convivialita outdoor in
modo funzionale e raffi-
nato.

Expérimenter la vraie si-
gnification de la détente.
Des accessoires et des
compléments quiaccom-
pagnent tout moment de
convivialité a lUextérieur
de maniere fonctionnelle
et raffinée.
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ROSENTHAL PG PORCELAIN ROSENTHAL - MESH MOUNTAIN & AQUA
MESH 278
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HOTEL & RESTAURANT SERVICE

POOL BAR

PORCELAIN ROSENTHAL - MESH MOUNTAIN & AQUA

135
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GLASSES ROSENTHAL - DIVINO
-
ROSENTHAL PG PORCELAIN ROSENTHAL - PROFI CASUAL MINT o
PROFICASUAL 294 HOLLOWARE SAMBONET - TWIST S

CUTLERY SAMBONET - CORTINA PVD GOLD




ROSENTHAL PG
HAP P ) e

PORCELAIN ROSENTHAL - MESH
GLASSES ROSENTHAL - DIVINO
CUTLERY SAMBONET - LINEA Q
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POOL BAR
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TAC

SHAPE / FORM / FORMA / FORME

11280

S KI N G O L D @ Precious decoration

DECOR / DEKOR / DECORO / DECORATION

403255

S KI N P LATI N @ Precious decoration

DECOR / DEKOR / DECORO / DECORATION

403239
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HOTEL & RESTAURANT SERVICE

FESTIVE CELEBRATION

DECOR / DEKOR / DECORO / DECORATION

436373
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@ Precious decoration

NEW

DECOR - STANDARD




TAC

SHAPE / FORM / FORMA / FORME

11280

o R T -
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HOTEL & RESTAURANT SERVICE




TAC

SHAPE / FORM / FORMA / FORME

11280

STRIPES 2.0

DECOR / DEKOR / DECORO / DECORATION

403261

¥ Microwave-safe

o) .
5 Dishwasher safe
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HOTEL & RESTAURANT SERVICE

@ Precious decoration

STRIPES 2.0 STRUKTUR

DECOR / DEKOR / DECORO / DECORATION

403263

STRIPES 2.0 TITAN

DECOR / DEKOR / DECORO / DECORATION

403262

STRIPES 2.0 MATT

DECOR / DEKOR / DECORO / DECORATION

403264




o
DESIGN BY 1
H E RITAG E GIANNI CINTI S
-
SHAPE / FORM / FORMA / FORME

10460

- -hl.l.“-“:hrl'.r.

é‘p}‘!};u; Jecarmf
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HOTEL & RESTAURANT SERVICE

DDDDD / DEKOR / DECORO / DECORATION
408684

DECOR - STANDARD

149




FRANCIS

SHAPE / FORM / FORMA / FORME

10460

CARREAU BEIGE

DECOR / DEKOR / DECORO / DECORATION

@ Precious decoration




NVLS - 40034

—

t

u
0570200
2702050

.-..#.:_ L

@ Precious decoration

&
RosenSN_
HOTEL & RESTAURANT SERVICE

CARREAU BLEU

404307

151



BRILLANCE

SHAPE / FORM / FORMA / FORME

10530

GRAND AIR

DECOR / DEKOR / DECORO / DECORATION

405109

DESIGN BY

REGULA STUDLI

@ Microwave-safe

£y

@ Dishwasher safe
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BRILLANCE

SHAPE / FORM
10530

FLEURS SAUVAGES

DECOR / DEKOR / DECORO / DECORATION

405101

-
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HOTEL & RESTAURANT SERVICE

FLEURS DES ALPES

DECOR / DEKOR / DECORO / DECORATION

405108
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EPOQUE — ACCENTI

SHAPE / FORM / FORMA / FORME

10630







EPOQUE




EEEEEEEEEEEEEEEEEEEEEEE

ORDER




MONBIJOU







p R O FI E A S Y @ Microwave-safe @ Dishwasher safe

EARTH

DECOR / DEKOR / DECORO / DECORATION

405402

P O \/\/ D E R @ Precious decoration

DECOR / DEKOR / DECORO / DECORATION
405401




PROFI EASY %aezb%\oh
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HOTEL & RESTAURANT SERVICE o
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SKY ROCK 2
@ Microwave-safe @ Dishwasher safe ;

DECOR / DEKOR / DECORO / DECORATION DECOR / DEKOR / DECORO / DECORATION !
o

405400 405403 o
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SIGNUM =
SHAPE / FORM / FORMA / FORME =
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DECOR
VERSACE

— made to order —




EPOQUE VERSACE

SHAPE / FORM / FORMA / FORME

10630

MEDUSA

DECOR / DEKOR / DECORO / DECORATION

411161

@ Precious decoration




VERSACE
?oaerxé/\\\

DECOR - VERSACE

ARABESQUE CHA/\/\PAGNE @Preciousdecoration

DECOR / DEKOR / DECORO / DECORATION

411718




EPOQUE VERSACE

LES REVES BYZANTINS

DECOR / DEKOR / DECORO / DECORATION

411716

@ Precious decoration
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VERSACE

?oaerxé/\\\

DECOR - VERSACE

BA ROCCO @ Precious decoration

DECOR / DEKOR / DECORO / DECORATION

411162




EPOQUE VERSACE

SHAPE / FORM / FORMA / FORME

10630

LE JARDIN DE VERSACE

DECOR / DEKOR / DECORO / DECORATION

411164

@ Precious decoration
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DECOR - VERSACE

LES TRESORS DE LA MER el o

DECOR / DEKOR / DECORO / DECORATION

411163
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*

The following decorations can be produced on demand
respecting our terms and conditions for special finishes



“2+2 DELIVERY”

ELEGANCE AND SPEED IN HORECA CUSTOMIZATION

Rosenthal redefines customization with the advanced "2+2 Delivery" concept.
Now, your personalized decorations can be created in less time, maintaining the
quality and elegance that set us apart. Perfect for simple decorations like logos,
lines + logos, and monochromatic rims, this service is available for our standard

Horeca lines: Aida, Epoque, Medaillon, Jade and Maria Theresia.

% Customized Request Form

3333333333

CUSTOMER'S VISUALISATION
REQUEST 2

DAYS

180
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FROM VISUALISATION TO REALITY IN LESS TIME

DECOR CUSTOM

Here's how our '2+2 Delivery' process works:

- Decoration type: logos, lines + logos and monocromatic rims

- Colors: Choose from our standard color palette
(the color palette will be sent when we receive the customization request)

- Visualization in 2 days: get a visualization within 2 days, upon receipt of
all necessary information

- Sample in 2 weeks: Receive an initial sample within 2 weeks. This
includes a dinner plate and a maximum of one additional item, such as
a bowl or a cup with saucer.

- Full Production in 2 months: Complete production will be ready within
2 months from order entry and receipt of pre-payment.

For more complex projects involving elaborate designs or unique requirements, our
team provides customized solutions tailored to meet your specific needs.

SAMPLES DELIVERY

2 2
WEEKS  MONTHS

181



MB21451

MB21445

MB21444
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DECOR
custom

mB18295 N

TROPICAL

I B21364

mB21363 1N
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DECOR
custom
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AITDA

DESIGN BY ROSENTHAL

Complete shape, wide range
of articles

Selection of items for the
asian cuisine

Bowls with lid

Special rectangular plate
designed for the three-
Michelin-star chef Corey Lee

Vollendete Formgestaltung mit
breitem Artikelspektrum
Ausgewahlte Artikel passend
fir die asiatische Kiiche

Schiisseln mit Deckel
Rechteckiger Teller speziell
designt fiir den 3*-Koch Corey
Lee

Forma completa caratterizzata
da unavasta gamma di articoli
Selezione di articoli per la
cucina asiatica

Coppette con coperchio
Speciale piatto rettangolare
disegnato per lo chef 3 stelle
Michelin Corey Lee

Collection compléete caractérisée
par une large gamme d’articles
Sélection d’articles pour la cuisine
asiatique

Bols avec couvercle

Assiette rectangulaire congue
spécialement pour le chef Corey
Lee, trois étoiles au Michelin






2024

AIDA 10650

Description

DIM.
cm

cm

DIM.
It inch

inch oz

cQ

Article no.

X)ngik\\\n\g,

800001 white / wei
bianco / blanc

Rim plate flat

Teller flach Fahne
Piatto piano con falda
Assiette plate avec aile

17,2
20,9
26,1
27,8

2,1
2,3
2,7
2,7

6%

8

10 ¥4
11

78
78
1%
1%

o o o o

31117
31121
31126
31128

Rim plate flat

Teller flach Fahne
Piatto piano con falda
Assiette plate avec aile

31,1

2,2

12%

78

[y

31131

Rim plate deep

Teller tief Fahne

Piatto fondo con falda
Assiette creuse avec aile

23,2
29,0

41
5,3

9%
11%

1%
2Ys

31223
31229

Soup cup
Suppen-Obertasse

Tazza brodo senza piattino
Bol bouillon seul

Saucer
Untertasse
Piattino
Soucoupe

14,9 x 10,2

18,1

5,5

2,1

0,3 5%x4

7Ys

2% 10 %4

78

30417

30429

Platter oval
Platte oval
Piatto ovale
Plat ovale

32,4 x 24,2
38,1x 28,8

31
31

12%x9 %

15x11%

1%
1%

32632
32638

Bowl
Schélchen
Coppetta
Coupelle

13,1
15,3

3,3
4,8

5%

1%
1%

30613
30615

Bowl
Schélchen
Coppetta
Coupelle

Salad bowl
Schiissel
Insalatiera
Saladier

10,2
14,2

20,4

4,8
6,5

8,8

5%

1%
21,

3%

30610
30614

33020

Cup
Obertasse
Tazza
Tasse

7,5

5,7

0,15 3

2% 5

12

34891

Arabic cup
Arabischer Becher
Tazza arabo

Tasse arabe

6,4

48

0,08 2%

1% 2%

34911

Spoon / chopstick stand
L6ffel / Chopstick Ablage

Portacucchiaio / Portabac-

chette
Pose cuillere / baguettes

9,2x7,8

19

3%x3Y%s

3

35537

Bowl
Schélchen
Coppetta
Coupelle

8,0

1,8

3%

Y

35401

192



Description
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10650 AIDA

DIM.
cm

cm

DIM.
inch

inch

0oz

cQ

Article no.

800001 white / wei
bianco / blanc

Lid for coffee pot
Kaffeekannen-Deckel
Coperchio caffettiera
Couvercle cafetiére

Coffee pot base
Kaffeekannen-Unterteil

Caffettiera senza coperchio

Corps cafetiére

18,2x9,7

12,2

0,65

TY%8x37%

1%

4%

22

6

34212

34026

Lid for tea pot
Teekannen-Deckel
Coperchio teiera
Couvercle théiere

Tea pot base
Teekannen-Unterteil
Teiera senza coperchio
Corps théiere

11,8

16,3 x9,7
19,9x11,4

4,8

8,7
10,3

0,4
0,7

4%

6%x37%
T7%Rx4%

1%
1%

3%

132
23%

34212
34222

34211
34221

Creamer
GieRer
Lattiera
Crémier

10,3x 6,0
10,4 x 6,1

9,3
9,5

0,15
0,25

4Xx2%
4Y3x2%

3%
3%

812

34415
34425

Sugar bowl lid
Zuckerdosen-Deckel
Coperchio zuccheriera
Couvercle pour sucrier

Sugar bowl base
Zuckerdosen-Unterteil
Base zuccheriera
Base pour sucrier

8,6

8,3

1,3

0,23

3%

3%

Y2

2%

7%

34309

34308

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

7,4%5,2

10,7

15

0,07

27%x2

4,

2%

%

2%

34783

34609

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

9,5x6,7

13,7

1,9

0,18

3%x2%

5%

2%

3

34827

34631

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

11,1x8,2
11,1x8,3
12,0x9,0

15,4

1,8

0,22
0,28
0,38

4% X3
4% X3
4% x3Y2

6%

2%
2%
3%

Ya

7Y
9%
12%

34642
34737
34751

34636




BLEND

DESIGN BY ROSENTHAL

Complete collection with
robust body

Perfect for banqueting

Dynamic strong relief

Stackable cups for a
functional breakfast buffet

Available in white and grey

Komplette Kollektion mit
widerstandsféahigem Korpus

Perfekt fiir Banketts
Dynamisches, ausdrucksstar-
kes Relief

Stapelbare Tassen fiir
funktionelle Friihstilicksbuffets

Erhéltlich in WeiB und Grau
(Mineral)

Linea completa dal corpo
robusto

Consigliata per la
banchettistica

Importante trama dall‘effetto
dinamico

Tazze impilabili per colazioni
a buffet funzionali

Disponibile in bianco e grigio

Ligne compléte et robuste

Idéale pour les banquets
Remarquable trame a l'effet
dynamique

Tasses empilables pour des
petits-déjeuners buffets
fonctionnels

Disponible en blanc et en gris
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BLEND 11552

Description

DIM.
cm

cm

DIM.
It inch

inch oz

CQ  Article no.

800001 white / weil
bianco / blanc

Z)m%\a\;,

405314 Mineral

Rim plate flat

Teller flach Fahne
Piatto piano con falda
Assiette plate avec aile

15,9
23,2
28,2
32,2

1,5
1,9
2,6
2,3

6%
9%
11%
12%

Y8
Y

78

10076
10083
10088
10092

H W o o

e o o o

Rim plate deep

Teller tief Fahne
Piatto fondo con falda
Assiette creuse avec
aile

23,3

3,6

0,2 9%

1% 6%

o

10153

Rim plate deep

Teller tief Fahne
Piatto fondo con falda
Assiette creuse avec
aile

28,0

5,2

0,26 11

2 8%

3 10158

Plate flat
Teller flach
Piatto piano
Assiette plate

15,3
21,0
26,5
28,2
30,1

2,5

3,1

8
10%
118
1%

Y

1%
1%
1%

10855
10861
10866
10868
10870

H W o o o

Plate deep
Teller tief
Piatto fondo
Assiette creuse

21,8
27,9

5,2
5,3

07 8%
1,4 1

2 23%
2Ys 47 Ya

[}

10352
10358

Plate deep coupe
Teller tief Coup

Piatto fondo coupe
Assiette coupe sans aile

28,3

5,2

11Y%s

3 16898

Platter
Platte
Piatto
Plat

30,0 x20,1
36,0 x 25,5

3,6
3,8

113%x77%
14 ¥ x 10

13
1%

1 12730
1 12736

L™

Soup cup stackable
Suppen-Obertasse
stapelbar

Tazza brodo impilabile
Bol bouillon seul em-
pilable

Saucer
Untertasse
Piattino
Soucoupe

9,8x6,9

18,1

6,2

2,4

0,3 37%x2%

7Y

2%, 10 Y4

6 10455

6 10454

Sauce boat
Sauciere
Salsiera
Sauciére

Saucer
Untertasse
Piattino
Soucoupe

13,5x8,5

18,1

7,5

2,4

0,3 5%x33%

T8

3 10 va

6 11620

6 10454

Bowl
Schélchen
Coppetta
Coupelle

12,3x9,4

6,3

0,46 47%x3%

2% 152

6 10560

Bowl*
Schélchen
Coppetta
Coupelle

14,2

7,5

073 5%

3 24 %

6 10563

*shape code 10552

196
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11552 BLEND

DIM. H. DIM. H. 800001 white / weil
Description cm cm It inch inch oz CQ Article no. bianco / blanc 405314 Mineral
Creamer 8,3x3,9 9 015 3%x1 31 5 6 14440 . °
] GieBer
Lattiera
Crémier
Sugar bowl lid with 7,2x 3,0 4 2% x1Y% 1% 6 14388 . °
indentation

Zuckerdosen-Deckel mit Einschnitt
Coperchio zuchereiera con tacca
Couvercle sucrier avec encoche

Sugar bowl base 83x43 85 025 3%x1% 3% 814 6 14387 . °
—j Zuckerdosen-Unterteil
Base zuccheriera
Base pour sucrier

1 Cup stackable 8,6 x3,3 6 01 33%x1% 2% 31 6 16727 . °
o Obertasse stapelbar
Tazza impilabile
Tasse seule empilable

Saucer 12,5 1,7 4% % 6 16726 ° °
Untertasse
Piattino
Soucoupe
i Cup stackable 11,2x85 6,2 0,21 43%x3% 21 7 6 16747 ° °
- Obertassestapelbar 135556 7 025 4%x2% 2% 8% 6 14776 . o

Tazza impilabile
Tasse seule empilable

L

- Mug with handle sta- 11,9x54 11,2 04 4%x2% 4% 13% 6 15491 ° °

l ckable
Becher mit Henkel stapelbar
Mug con manico impilabile
Gobelet avec anse empilable

Saucer 15,7 1,7 6Ys % 6 14775 . °
Untertasse
Piattino
Soucoupe




BLOOM

DESIGN BY ROSENTHAL

Extensive stoneware
collection featuring flower-
shaped plates, stackable
cups and gourmet items
Excellent mix of glossy finish
of Snow and matt finish of
Lava and Scarlet

Scarlet gourmet pieces with
Asian inspirations and high
colour contrasts: small bowl
with lid, bowls with foot,
gravy boat and small bowls
Available colours: Lava,
Scarlet and Snow

Umfangreiche Steinzeugkol-
lektion mit blumenférmigen
Tellern, stapelbaren Tassen
und Gourmetartikeln
Ausgezeichnete Mischung aus
der gldnzenden Oberflache
von Snow und der matten
Oberflache von Lava und
Scarlet

Scarlet Gourmet-Artikel,
asiatisch inspiriert mit starken
Farbkontrasten: Schalchen mit
Deckel, Schalen mit FuB,
Sauciere und Schusseln
Verfiligbare Farben: Lava,
Scarlet und Snow

Ampia collezione in stoneware
caratterizzata da piatti a forma
difiore, tazze impilabili e
articoli gourmet

Ottimo il mix tra finitura lucida
di Snow e opacadilLavae
Scarlet

Pezzi gourmet Scarlet di
ispirazioni asiatica e contrasti
cromatici elevati
Coloridisponibili: Lava, Scarlet
e Snow

NEW

Vaste collection de gres
comprenant des assiettes en
forme de fleur, des tasses
empilables et des articles
gastronomiques

Excellent mélange entre la
finition brillante de Snow et les
finitions mates de Lava et
Scarlet

Pieces gastronomiques
écarlates aux inspirations
asiatiques et aux contrastes
de couleurs élevés : petit bol
avec couvercle, bols avec
pied, sauciére et petits bols
Couleurs disponibles: Lava,
Scarlet et Snow
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BLOOM 10590

DIM.
Description cm

cm

DIM.
inch

inch

NEW

oz

cQ

Article no.

405211 Lava

Z)m%\a\;,

800001 Snow

Plate flat 16,3

Teller flach 211

Piatto piano

Assiette plate 23,5
27,7

1,3
1,2
1,6
15

6%
8
9%
107

Yo
Y2
%
%

o o o o

10856
10860
10863
10867

Plate flat 18,1
Teller flach

Piatto piano

Assiette plate

2,7

7Ys

1%

10858

Plate deep 23,6
Teller tief

Piatto fondo

Assiette creuse

5,6

0,89

9%

2%

30

10354

Bowl 12,4
Schale 165
Coppa ’

Coupe 18,3

7,8
8,7

0,28
0,64
0,93

47
6%
7Ya

2%
3%
3%

9%
21%
31%

o o O

10560
10561
10551

Cup 9,2x6,1
Obertasse

Tazza

Tasse

Saucer 12,7
Untertasse

Piattino

Soucoupe

57

1,3

0,1 3%x2%

2%

Yo

3%

14717

14716

" EXEICRIET Y

Cup 12,5x 8,6
Obertasse

Tazza

Tasse

Mug with handle 12,5x 8,7
Becher mit Henkel

Mug con manico

Gobelet avec anse

Saucer 17,0
Untertasse

Piattino

Soucoupe

7,9

1,2

03 47%x3%

0,38 47x3%

6%

3%

3%

Y2

10%

12%

14772

15505

14771

200
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10500 BLOOM

NEW

DIM. H. DIM. H.
Description cm cm It inch inch oz cQ Article no. 405212 Scarlet
. Bowl 7,4%6,2 24 0,02 2%x2% 1 % 6 15396 .
Schélchen
Coppetta
Coupelle

Bowl 9,4 6,5 0,18 3% 2% 6 1 22859 [

Schalchen 16,9 10,3 074 6% 4 25 1 22867 °
Coppetta

Coupelle

Platte
Piatto
Plat

Sugar / jamjar 9,6 13,5 3% 5% 1 24995 °
- Zucker- / Marmeladendose

Contenitore zucchero /

marmellata

Sucrier / confiturier

v Platter 13,8 6,2 5% 24 1 12144 .

‘- Creamer 10,7x10,1 5,9 0,21 4Yax4 23% 7 1 14470 °
GieBer

Lattiera

Crémier

-

€ 5 )* .;
()

1



B R I |_ |_ A N C E PREMIUM BONE CHINA

DESIGN BY ROSENTHAL

High quality premium bone
china

Pure elegance
Strength, radiance and
brilliance

Coupe and rim plates
Standard decors available:
Fleurs Sauvages, Fleurs des
Alpes and Grand Air

Hochwertiges Premium Bone
China

Pure Eleganz

Stédrke, Ausstrahlung und Glanz

Coup-und Fahnenteller
Verfligbare Standarddekore:
Fleurs Sauvages, Fleurs des
Alpes und Grand Air

Premium bone china di alta
qualita

Pura eleganza
Solidita, fulgida lucentezza e
trasparenza

Piatti coupe e con falda
Decori standard disponibili:
Fleurs Sauvages, Fleurs des
Alpes e Grand Air

Premium bone china de haute
qualité

Elégance épurée
Solidité, éclat resplendissant
et transparence

Assiettes coupes et a aile
Décorations standard
disponibles: Fleurs Sauvages,
Fleurs des Alpes et Grand Air
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BRILLANCE 10530

Description

DIM.
cm

cm

DIM.
It inch

H. 800001 white / weil
inch oz CQ Articleno. bianco / blanc

/(’?oae/%\\&

K ’;.u-'

405101 Fleurs Sauvages

405108 Fleurs des Alpes
405109 Grand Air

Rim plate flat

Teller flach Fahne
Piatto piano con falda
Assiette plate avec aile

Service rim plate flat
Platzteller Fahne
Piatto segnaposto con
falda

Assiette de présenta-
tion aile

19,0
23,3
28,0

33,2

1,4
15
15

15

7%
9Ys
11

13 %

Y2 6
% 6
% 6

10019 °
10023 °
10028 °

% 1 10063 °

Rim plate deep

Teller tief Fahne
Piatto fondo con falda
Assiette creuse avec
aile

23,0

3,2

1% 6 10123 .

Plate flat
Teller flach
Piatto piano
Assiette plate

Service plate
Platzteller

Piatto segnaposto
Assiette de présenta-
tion

17,8
21,0
27,2

31,2

1,3
1,6

17

8
10 %

124

Y2
%
3

10218 °
10221 °
10227 °

o o o

%

=

10262 °

Plate deep
Teller tief
Piatto fondo
Assiette creuse

21,0

3,8

8%

1% 6 10321 °

Soup cup
Suppen-Obertasse
Tazza brodo senza
piattino

Bol bouillon seul

Saucer
Untertasse
Piattino
Soucoupe

15,2 x 11,2

18,7

6

1,3

0,37 6x4%

7%

2% 12v%, 6 10422 °

Y2 6 10421 °

Platter
Platte
Piatto
Plat

34,0x24,0 1,8
41,0x28,2 2,5

133%x9 %

16 Y8 x
11%

Ya 1
1 1

12734 °
12741 °

Sauce boat
Sauciere
Salsiera
Sauciére

19,5x 12,6

9

0,55 7%x5

3% 8% 1 11626 °

Bowl
Schélchen
Coppetta
Coupelle

10,6

5,3

0,2 4 Y

2% 6% 6 10565 .

Bowl

Schale
Coppa
Coupe

14,8

7,2

0,6 57%

2% 20% 6 15455 .

Salad bowl
Schiissel
Insalatiera
Saladier

18,8
23,4
26,8

9,2
11,2
13,3

1,3 7%
2,5 9%
4 10%2

3% 44 1
4% 84% 1
5% 135% 1

13318 L
13322 °
13326 L4

204
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;:‘ 10530 BRILLANCE

405101 Fleurs Sauvages
DIM. H. DIM. H. 800001 white / weil | 405108 Fleurs des Alpes
Description cm cm It inch inch oz CQ Article no. bianco / blanc 405109 Grand Air

Egg cup with deposit 13,6 2,9 5% 14 6 15525 . .
Eierbecher mit Ablage
Portauovo con falda
Coquetier avec aile

Cup 7,8x59 4,5 0,08 3¥%x23%¥% 13 23 6 14717 . .
Obertasse
Tazza
Tasse

Saucer 12,0 1 434 ¥ 6 14716 ° °

Untertasse 10,8 2,7 4y, 1% 6 14936 o o
Piattino

Soucoupe

Cup 98x76 6,7 0,2 37%x3 2% 6% 6 14742 . ]
Obertasse
Tazza
Tasse

Saucer 15,4 1,4 6Ys B3 6 14741 ° °

Untertasse 14,5 1,7 5% % 6 14939 o o
Piattino

Soucoupe

Cup 11,2x9,2 56 0,25 43%x3% 2 812 6 14677 . °
Obertasse
Tazza
Tasse

Saucer 16,2 1,2 6% BZ) 6 14676 ° °

Untertasse 14,5 17 5% % 6 14939 o o
Piattino

Soucoupe

Cup 11,5x9,2 6,5 03 4Y%2x3% 21, 10% 6 14772 . ]
Obertasse
Tazza
Tasse

Saucer 16,2 1,2 6% ¥ 6 14676 ° °
Untertasse
Piattino

Soucoupe

Saucer coupe 15,5 1,7 6Ys $Z3 6 14942 ° °
Untertasse Coup
Piattino coupe
Soucoupe sans aile

Mug with handle 11,0x80 8,6 0,34 4%x3% 3% 113> 6 15505 ° °
Becher mit Henkel
Mug con manico

Gobelet avec anse




CUCINA BASIC COLORI

DESIGN BY ROSENTHAL

Essential design

Stylish and functional
Basic collection with a thin
color touch

Suggested with Sambonet
PVD Black cutlery

Schlichtes Design

Asthetisch und funktionell
Kleine Kollektion mit einem
farbigen Touch

Perfekt kombinierbar mit
Sambonet Besteck in PVD
Black

Design essenziale

Estetica e funzionalita
Collezione minimal con un
leggero tocco di colore

Al suo meglio con posate
Sambonet PVD Black

Design essentiel

Allie esthétique et fonctionnalité
Collection minimaliste agrémen-
tée d’une légére touche de
couleur

S’accorde parfaitement avec les
couverts Sambonet PVD Black
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CUCINA 32116

Description

DIM.
cm

cm

DIM.
inch

inch

0oz

cQ

Article no.

800001 white / wei
bianco / blanc

Plate flat
Teller flach
Piatto piano
Assiette plate

20,0
26,3

2,4

7%
10 %

1%

6
6

10220
10226

Plate deep
Teller tief
Piatto fondo
Assiette creuse

21,8

4.4

8%

1%

10772

o NEW

Pasta plate
Pastateller
Piatto pasta
Assiette a pates

30,2

6,1

117%

2%

15301

Bowl
Schale
Coppa
Coupe
Salad bowl
Schissel
Insalatiera
Saladier

12,7

20,9
24,0

6,6

9,5
11,7

0,53

2,1
3,5

8
9%

2%

3%
4%

18

71
118 Ya

e

13313

13321
13324

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

7,8x5,7

13,2

6,1

2,1

0,1

3Y%x2¥

5%

2%

78

3%

14717

14716

Cup
Obertasse
Tazza
Tasse

Mug with handle
Becher mit Henkel
Mug con manico
Gobelet avec anse

Saucer
Untertasse
Piattino
Soucoupe

11,0x8,4

10,8 x7,7

14,5

9,4

2,2

0,22

0,28

4% X3

43 x3

5%

2%

3%

78

7Y

9%

14772

15505

14771

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

13,5x 10,4

8,3

2,5

0,44

5% x4 Y%

6%

3%

15

14852

14851

208



2024-HOTEL & RESTAURANT COLLECTION Iﬁomas

42100 CUCINA-BASIC

DIM. H. DIM. H.
Description cm cm It inch inch oz cQ Article no. 671167 Colori Black

Plate flat 20,0 2,4 7% 1 6 10220 °

Teller flach 26,3 3 10% 1% 6 10226 .
Piatto piano

Assiette plate

Plate deep 21,8 4,4 8% 13 6 10772 o NEW
Teller tief
Piatto fondo
Assiette creuse

Bowl 12,7 6,6 0,53 5 2% 18 6 13313 ]
' Schale
Coppa
Coupe

. Cup 11,0x8,4 7 0,22 4%x3% 2% 7Y% 6 14772 °
I' Obertasse
Tazza
Tasse
- Mug with handle 10,8 x 7,7 9,4 0,28 A4Y4x3 3% 91, 6 15505 °
l - Becher mit Henkel
Mug con manico
Gobelet avec anse

Saucer 14,5 2,2 5% s 6 14771 °
( Untertasse

Piattino
Soucoupe




FPOQUE

DESIGN BY ROSENTHAL

Complete collection with
robust body

Suitable for banqueting

Plates with reinforced edges

Stackable cups for a
functional buffet

Kollektion mit durchgéangig
robustem Scherben

Geeignet fiir Banketts

Teller mit verstarkten Kanten

Stapelbare Tassen fiir
Frihstlickbuffet

Linea completa dal corpo
robusto

Consigliata per la
banchettistica

Piatti con bordi rinforzati

Tazze impilabili per colazioni a
buffet funzionali

Ligne compléte et robuste

Idéale pour les banquets

Assiettes a bords renforcés
Tasses empilables pour des
petits-déjeuners buffets
fonctionnels
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EPOQUE 10630

DIM.
Description cm

cm

DIM.
inch

H.
inch

0oz

cQ

Article no.

%’mz?%\&

800001 white / wei
bianco / blanc

Rim plate flat 17,4
Teller flach Fahne 193
Piatto piano con falda '
Assiette plate avec aile
26,0
28,0
30,9

21,5x 21,3

2,1
2,4
2,2
2,8
2,8
2,6

6%
7%
8Y2x8%
10 ¥4
11
12 %

78

78
1%
1%

WO OO O

31117
31119
31122
31126
31128
31131

Rim plate deep 20,8
Teller tief Fahne 237
Piatto fondo con falda

Assiette creuse avec aile

4,2
41

81
9%

1%
1%

[}

31221
31224

Soup cup
Suppen-Obertasse

Tazza brodo senza piattino
Bol bouillon seul

Soup cup without handle 11,0
Suppen-Obertasse ohne

Henkel

Coppa brodo senza manico

Bol bouillon seul sans anse

Saucer 15,7
Untertasse

Piattino

Soucoupe

16,4 x 11,0

5,1

0,27

0,27

6Y2x4%

4%

6

3

9Ya

9%

30422

30427

34645

Platter oval
Platte oval
Piatto ovale
Plat ovale

28,2 x 21,1
32,2 24,6

2,9
3,2

11%x8 %
12%x9%

148
1%

32628
32633

Butter sauceboat
Buttersauciere
Salsiera burro
Sauciére beurre

13,0x6,8

5,6

01

5%x2%

2%

3%

35072

Bowl 8,7
Schélchen 10,5
Coppetta
Coupelle

1,4
17

3%
4Ys

Y2
%

35401
35402

Bowl 8,0
Schélchen

Coppetta

Coupelle

3%

1%

30608

Fruit dish 12,1
Kompottschale

Coppetta frutta

Compotier

43

4%

1%

30512

Bowl 13,6
Schale
Coppa
Coupe

Salad bowl 16,7
Schuss.el 17,7
Insalatiera

Saladier 20,4

51

6,1
6,7
7.7

5%

6%

2%
2%

33014

33016
33018
33021

Salt shaker 4,2
Salzstreuer

Spargisale

Saliere

Pepper shaker 4,2
Pfefferstreuer

Spargipepe

Poivrier

1%

1%

2%

2%

35030

35035

212
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10630 EPOQUE

DIM. H. DIM. H. 800001 white / weilk

Description cm cm It inch inch oz cQ Article no. bianco / blanc
Egg cup 5,5 4,1 2Ys 1% 6 35520 °
Eierbecher
Portauovo
Coquetier
Egg cup with deposit 14,0 2,9 5% 1% 6 35525 °
Eierbecher mit Ablage
Portauovo con falda
Coquetier avec aile
Ashtray 11,0 3,6 4% 1% 6 37010 °
Ascher
Posacenere
Cendrier
Lid for coffee pot 4,7 3 1% 1% 6 34002 °
Kaffeekannen-Deckel 59 33 2% 1% 6 34027 .
Coperchio caffettiera
Couvercle cafetiére
Coffee pot base 12,7x8,1 10,5 0,3 5x3% 4 Y 10 ¥a 6 34001 °
Kaffeekannen-Unterteil 4515104 143 065 6%x4% 5% 22 1 34026 .

™ Caffettiera senza coperchio
Corps cafetiere
Lid for tea pot 6,5 3,4 2Y, 1% 6 34212 .
Teekannen-Deckel 7,8 43 3% 1% 6 34222 .
Coperchio teiera
Couvercle théiere

= Tea pot base 15,6x10,4 91 04 6Y%x4% 3% 13 1 34211 .
Teekannen-Unterteil 187x125 107 07 T7%x4% 4%  23% 1 34221 .
Teiera senza coperchio
Corps théiére
Creamer 6,8x4,5 3,7 0,03 2%x1% 1Y% 1 6 34403 °
f';’?er 10,9x7,5 58 015 4%x3 2% 5 6 34415 .

attiera
Crémier 10,0 x 6,6 9,2 0,17 37%x2% 3% 5% 6 34417 °
12,6 x 8,3 11,5 0,3 5x3% 41 10 ¥4 6 34430 °
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EPOQUE 10630

Description

DIM.
cm

cm

DIM.
inch

inch

0oz

cQ

Article no.

%&%ﬁg%w§3

800001 white / wei
bianco / blanc

Sugar bowl lid
Zuckerdosen-Deckel
Coperchio zuccheriera
Couvercle pour sucrier

Sugar bowl base

e Zuckerdosen-Unterteil
Base zuccheriera
Base pour sucrier

7,8

10,2

2,6

7,5

3%

81s

6

34342

34341

Cup

- Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

8,8x6,6

5,7

1,6

0,1

3%2x2%

4%

2%

Y

32

34712

34611

Cup
Obertasse
Tazza
Tasse

Cup stackable

- Obertasse stapelbar
Tazza impilabile
Tasse seule empilable

Cup

ol Obertasse
Tazza
Tasse

Cup stackable

- Obertasse stapelbar
Tazza impilabile
Tasse seule empilable

Saucer
Untertasse
Piattino
Soucoupe

11,5x8,6

11,6 x9,0

12,0x9,5

11,3x8,5
11,2x8,5

14,1

7,4

5,3

5,3

5,8
6,7

0,23

0,18

0,19

0,18
0,22

4% x3%

4% x3Y2

43x3%

41 x3%
4% x3%

5%

2%

2Ys

2Ys

2%
2%

3

7%

6 Y2

72

34730

34682

34632

34683
34697

34631

Saucer
Untertasse
Piattino
Soucoupe

15,7

6%

Y

34645
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10630 EPOQUE - ACCENTI

DIM. H. DIM. H. 800001 white / weilk
Description cm cm It inch inch oz cQ Article no. bianco / blanc

Plate flat 15,9 15 6 Ya % 6 30015 °

Teller ﬂaph 18,4 1,8 &7 3% 6 30018 °
Piatto piano

Assiette plate

Service plate 33,0 2,3 13 7% 1 31163 °
Platzteller

Piatto segnaposto
Assiette de présentation

Plate broad rim 21,0 2,5 81 1 6 31175 °
Teller breite Fahne 23,0 2,6 9 1 6 31177 °

Piatto falda larga . )
Assiette aile large 29,5 3,2 1% 1% 3 31174 o

Gourmet plate flat with 33,2 3,8 13 % 1% 1 31173 °
broad rim

Gourmetteller flach mit
breiter Fahne

Piatto gourmet piano a falda
larga

Assiette gourmande plate
avec large bord

Plate square flat 13,0 3 54 148 6 31363 ]

Teller quadratisch flach 29,6 3,6 115 13% 3 31382 °
Piatto piano quadrato

Assiette carrée plate

Gourmet plate coupe 33,4 4,6 13 % 13 1 31463 °
Gourmetteller Coup
Piatto gourmet coupe
Assiette gourmande sans
aile

Gourmet plate deep 13,1 2,9 5% 1Y%
G.ourmetteller tief 18,0 3,8 7% 114
Piatto gourmet fondo

Assiette gourmande creuse

31313
31318
31321
31225
31230

21,0 4,2 8 1%
25,6 4,9 10% 1%
30,0 6,1 11% 2%

w o o o O
e o o o o

Gourmet plate deep 27,4 5,5 103 2 3 31327 °
Gourmetteller tief

Piatto gourmet fondo
Assiette gourmande creuse

Rim plate oval 35,7x 27,5 5,2 14x107% 2 2 31256 °
Teller oval Fahne
Piatto ovale con falda
Assiette ovale aile

Plate square flat 27,3 2,3 1034 s 3 31421 °
Teller quadratisch flach
Piatto piano quadrato
Assiette carrée plate

215
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EPOQUE- ACCENTI 10630

DIM.
Description cm

cm

It

DIM.
inch

H.
inch

0z

cQ

Article no.

/(’?oae/%\\&

800001 white / wei
bianco / blanc

Platter rectangular 18,3x13,4
Platte rechteckig

Piatto rettangolare

Plat rectangulaire

17

TYaxX5 %Y

Y8

6

32962

Lid for gourmet soup cup 11,2

Gourmetsuppentassen-Deckel
Coperchio coppa brodo Gourmet
Couvercle pour gourmande tasse a soup

Base for gourmet soup cup 13,6

Gourmetsuppentassen-Unterteil
Coppa brodo Gourmet senza coperchio
Base pour Gourmet tasse a soup

6,7

7,5

0,37

0,37

4%

5%

2%

3

122

12

30752

30751

Gourmet bowl 26,9
Gourmetschiissel

Coppa Gourmet

Coupe gourmande

10%

3%

33178

Sugar sachets container 10,6 x 6,0
Zuckerbriefchenbehélter

Portabustine

Bol sachets

4,2

4Y8X2%

1%

35550

Toothpick holder 41
Zahnstocherbecher
Portastuzzicadenti

Gobelet cure-dents

1%

2%

35528

Dish square 8,0
Schélchen quadratisch

Coppetta quadrata

Coupelle carrée

1,9

3%

35471

Bowl oval 13,8x7,2
Schale oval

Coppa ovale

Coupe ovale

2,4

5%x27%

35372

Bowl round 10,4
Schale rund

Coppa rotonda

Coupe ronde

2,4

4

35375

Bowl 9,0
Schélchen

Coppetta

Coupelle

3%

1%

35409

Cup 8,5x6,3
Obertasse 7,3x5,2
Tazza
Tasse

Saucer 11,9
Untertasse

Piattino

Soucoupe

5,2

1,9

0,08
0,08

3%Bx2Y%
27%Xx2

4%

2%
2%

34732
34734

34731

Cup 9,3x6,8

Obertasse 10,0 x 6,9

Tazza

Tasse 11,3x8,7
11,8x9,2

Saucer 15,0

Untertasse

Piattino

Soucoupe

8,4
10,7
5,9
6,3
2,2

0,18
0,25
0,18
0,22

3%x2%
3%x2%
4% x3%
4% X3 %
5%

34
4,
2%
2%
78

812

7Y2

o o o o o

34862
34865
34882
34852
34851

216

Cup 13,5x 10,5
Obertasse

Tazza

Tasse

Saucer 17,5
Untertasse

Piattino

Soucoupe

7,8

2,5

0,38

5% x4 Y

67

3%

12%

34676

34677
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10635 NEW EPOQUE - ACCENTI

DIM. H. DIM. H. 800001 white / wei
Description cm cm It inch inch oz cQ Article no. bianco / blanc

Ring bowl 29,8 2,3 113% 78 1 35376 °
Ringschale
| Coppa ad anello
| Coupe ronde

Gourmetteller tief 27,5 5,4 10 7% 214 2 31528 °
Piatto gourmet fondo

Assiette gourmande creuse

(r Gourmet plate deep 22,0 4,2 8% 1% 3 31522 °

Platter rectangular 35,7x16,4 2
Platte rechteckig

Piatto rettangolare

Plat rectangulaire

7 14x6 %2 1% 2 32686 .

Platter oval 353x18,0 2,3 137%x 7Y 78 3 32635 °
Platte oval
Piatto ovale
Plat ovale

il Bowl bean-shaped 11,9x6,9 1,6 4% Xx2% B2 6 35379 °
Schélchen bohnenformig
Coppetta a fagiolo
Coupelle haricot

Essence cup 8,7x6,7 4,7 0,1 33%x2% 1% 31 6 34700 °
Essenztasse

Tazza essenza
Tasse essence
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ACCENTI SPECIALS 11750 & 11771 '

DIM. H. DIM. H. 800001 white / wei
Description cm cm It inch inch oz cQ Article no. bianco / blanc

Bowl 10,0x90 4,5 0,08 37%x3% 1% 2% 6 35388 o
Schale 13,0x11,0 6,4 015 5%x4% 2% 5 6 35389 .
_' Coppa

Coupe 17,0x15,0 6,8 0,3 63%x57% 2% 10% 6 35390 °

Shape Code: 11750
(Free Spirit)

Bowl 17,0 x 14,0 11 0,18 63%x5% 4% 6 2 35412 °
Schale

f Coppa
Coupe
Shape Code: 11750
(Free Spirit)

f T f Triple bowl 32,0x10,0 5,3 12%x3 7% 2 6 35396 °
1 3-er Schale
Coppa tre scomparti
Bol (3)

Shape Code: 11750
(Free Spirit)

Gourmet plate flat 32,0 1,8 12% 3 1 10732 °
Gourmetteller flach
Piatto gourmet piano

I J Assiette gourmande plate

Shape Code: 11771
(Sixth Sense)

Plate flat with leather 33,0 3,2 13 1% 1 30090 °
structure

Teller flach mit Lederstruk-
tur

Piatto piano / Stuttura pelle
Assiette plate avec structu-
re de cuir

Shape Code: 11771
(Sixth Sense)

AMICI COLORE 10850

NEW

401919 Moon Grey
401920 Night Blue
DIM. H. DIM. H. 401921 Ice Blue
Description cm cm It inch inch oz CcQ Article no. 401922 Moss Green
Pasta plate 30,0 113 2 15321 °

Pastateller
Piatto pasta
Assiette a pates

218






FRANCIS

DESIGN BY ROSENTHAL

Extensive porcelain
collection featuring classic
plates with decorated brim
and large mirror and straight
cups

Elegant and refined
decorations with geometric
shapes that give delicate
notes of pastel colour and
golden contours

Available colours: Carreau
Bleu, Carreau Beige, Carreau
Vert

Umfangreiche Porzellankollek-
tion mit klassischen Tellern mit
dekoriertem Rand und groRRer
Spiegelflache

Elegante und raffinierte Dekore
mit geometrischen Formen,
die zarte Pastellfarben und
goldene Konturen aufweisen
Verfligbare Farben: Carreau
Bleu, Carreau Beige, Carreau
Vert

Ampia collezione in porcellana
caratterizzata da piatti classici
con falda decorata e ampio
specchio e tazzine cilindriche
Eleganti e raffinati decoria
forme geometriche che
donano delicate note di colore
pastello e contorni dorati
Coloridisponibili: Carreau
Bleu, Carreau Beige, Carreau
Vert

Vaste collection de porcelaine
comprenant des assiettes
classiques avec bord décoré
et grand miroir et des tasses
cylindriques

Décorations élégantes et
raffinées avec des formes
géométriques qui donnent de
délicates touches de couleurs
pastel et de contours dorés.
Couleurs disponibles : Carreau
Bleu, Carreau Beige, Carreau
Vert
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FRANCIS 10460 4

404307 Carreau Bleu
DIM. H. DIM. H. 404308 Carreau Beige
Description cm cm It inch inch oz cQ Article no. 404313 Carreau Vert NEW

Plate flat 18,4 1,8 7% % 6 10218 .
Teller flach 22,6 2,2 8% % 6 10222 o

Piatto piano
Assiette plate 27,0 2,4 10% 1 6 10227 °

Service plate 32,9 2,3 13 s 1 10263 °
Platzteller

Piatto segnaposto

Assiette de présentation

Plate deep 22,5 3,4 0,3 87 1% 10 ¥ 6 10322 °
Teller tief
Piatto fondo
Assiette creuse

Fruit dish 16,3 4,1 0,19 6% 1% 6 %2 6 10512 °
Kompottschale
Coppetta frutta
Compotier

. Cup 7,0x5,2 4,9 0,07 23%x2 1% 2, 6 14722 ]
Obertasse
Tazza
Tasse

Saucer 10,9 1,6 4 % 6 14721 .
Untertasse
Piattino

Soucoupe

’ Cup 9,0x6,8 7,2 0,18 3%2x2% 2% 6 6 14742 .
Obertasse

Tazza

Tasse

Saucer 13,8 2 5% 3 6 14741 °
o Untertasse

Piattino

Soucoupe

I . Cup 10,6 x 8,3 6 0,23 4%x3% 2% 7% 6 14642 .
Obertasse
Tazza
Tasse

Saucer 15,4 1,9 6Ys Ya 6 14641 °
Untertasse
Piattino

Soucoupe
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10460 & 10480 ROSENTHAL HERITAGE

Article no.

DIM. H. DIM. H. Pattern no.
Description cm cm It inch inch oz cQ Shape no.
Plate flat 17,3 2,6 6% 1 1 10217 °
Teller flach 408684 Midas
Piatto piano 10480
Assiette plate
Service plate 31,4 3,3 1238 1Y, 1 10228 .
Platzteller 408684 Midas
Piatto segnaposto 10480
Assiette de présentation
Plate flat 18,4 1,8 7Y E7) 1 10218 .
Teller flach 404311
Piatto piano Turandot white
Assiette plate 10460
Service plate 32,9 2,3 13 78 1 10263 °
Platzteller 404311
Piatto segnaposto Turandot white
Assiette de présentation 10460
Service plate 32,9 2,3 13 78 1 10263 °
Platzteller 404312
Piatto segnaposto Turandot blue
Assiette de présentation 10460

=

fff.r




IN.GREDIENTI

DESIGN BY MASSIMILIANO ALAJMO

Perfect stage for the haute
cuisine

Unique pieces designed to
show food at its best

Renowned risotto plate
Special pieces for amuse-
bouche and gourmet
presentations

Die perfekte Biihne fiir die Haute
Cuisine

Einzigartige Artikel, designed, um
Speisen optimal zu prasentieren

Renommierter Risotto-Teller

Spezielle Artikel flir Amuse-Bou-
che und Gourmet-Préasentationen

Palcoscenico perfetto per
l‘alta cucina

Pezzi unici disegnati per
esaltare ogni preparazione

Rinomato piatto risotto
Pezzi speciali per amuse-
bouche e presentazioni
gourmet

Ecrin idéal pour la haute cuisine
Piéces uniques congues pour
sublimer toutes les
préparations

Célébre assiette arisotto
Piéces spécialement congues
pour les amuse-bouches et les
présentations gourmandes
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IN.GREDIENTI 11780

DIM.
Description cm

cm

DIM.
inch

inch

0oz

cQ

Article no.

/({Jme%@?&\\&

800001 white / wei
bianco / blanc

Plate flat 29,2
Teller flach

Piatto piano

Assiette plate

3,3

11

1%

3

30030

Bowl oval 20,0x13,0
Schale oval

Coppa ovale

Coupe ovale

T7%x5%

35483

Platter 39,0x 24,0
Platte

Piatto

Plat

153%x9 %

32639

Plate deep 26,0
Teller tief

Piatto fondo

Assiette creuse

10 %

30126

Plate deep 22,0
Teller tief

Piatto fondo

Assiette creuse

8%

31302

Plate oval deep 32,0x20,0
Teller oval tief
Piatto ovale fondo

Assiette oval creuse

12%x77%

30172

Bowl 7,0
Schale
Coppa
Coupe

2%

35407

Plate deep 21,8
Teller tief

Piatto fondo

Assiette creuse

5,6

8%

2%

30122

228
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JADE

DESIGN BY ROSENTHAL

Refined purity of premium Bone
China

Rimmed and coupe plates in
several sizes and shapes

Suitable for banqueting

Bowls and cups with lid
Selection of items for

the asian cuisine

Suggested with Sambonet
cutlery, Antique champagne
finishing

Bone China in seiner reinsten
Form

Teller mit und ohne Fahne in
verschiedenen Formen und
GroRen

Gut einsetzbar im Bankett-Be-
reich

Schiisseln und Tassen mit
Deckeln

Ausgewabhlte Artikel passgenau
fiir die asiatische Kiiche

Gut kombinierbar mit Sambo-
net-Besteck in Antique-Finish

PREMIUM BONE CHINA

Raffinata purezza della Bone
China

Piatti con e senza faldain
svariate forme e dimensioni

Adatta alla banchettistica

Coppe e tazze con coperchio
Selezione di articoli per la
cucina asiatica

Al suo meglio con posate
Sambonet in finitura Antique

Pureté raffinée de la bone china
Assiettes avec et sans aile
déclinées en différentes formes
et tailles

Idéale pour les banquets

Bols et tasses avec couvercle
Sélection d’articles pour la
cuisine asiatique

S’accorde parfaitement avec
les couverts Sambonet finition
Antique
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61040 JADE

PREMIUM BONE CHINA

DIM. H. DIM. H. 800001 white / weilk

Description cm cm It inch inch oz cQ Article no. bianco / blanc

Rim plate flat 16,1 1,6 6% s 6 10016 °

Teller flach Fahne 18,9 1,9 7Y % 6 31119 .

Piatto piano con falda . N

Assiette plate avec aile 23,5 18 9% Y 6 10023 b
25,0 2,3 9% % 6 31125 °
27,3 1,8 103 3 6 10027 °
29,3 2,4 1% 1 6 31129 °

Service rim plate flat 30,6 2,4 12 1 1 10031 °

Platzteller Fahne

Piatto segnaposto con falda

Assiette de présentation

aile

Plate smallrim 31,1 2,6 12 1 1 31179 °

Teller flach schmale Fahne

Piatto piano falda stretta

Assiette plat bord étroit

Rim plate deep 23,4 3,6 9V 1% 6 10123 °

Teller tief Fahne 26,4 5 10% 2 6 31226 .

Piatto fondo con falda

Assiette creuse avec aile

Pasta plate 29,2 5,2 111> 2 1 15321 °

Pastateller

Piatto pasta

Assiette a pates

Plate flat 15,2 1,8 6 % 12 30015 °

Teller flach 20,5 2,2 8% % 6 10220 .

Piatto piano ,

Assiette plate 22,8 2,3 9 78 6 10223 )
25,4 2,5 10 1 6 30025 °
28,1 2,5 11 1 6 10229 °

Service plate 31,3 21 12 % % 1 10261 °

Platzteller

Piatto segnaposto

Assiette de présentation

Plate deep coupe 19,1 3,9 7Y% 1% 6 10319 °

Teller tief Coup

Piatto fondo coupe

Assiette coupe sans aile

Plate deep 22,9 4,7 9 1% 6 10323 °

Teller tief

Piatto fondo

Assiette creuse

Pasta plate coupe 28,6 5 11% 2 1 16899 °

Pastateller Coup
Piatto pasta coupe
Assiette a pates sans aile

233
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JADE 61040

PREMIUM BONE CHINA

Description

DIM.
cm

cm

DIM.
inch

inch

0oz

cQ

Article no.

/(’?oae/%\\&

800001 white / wei
bianco / blanc

Bowl oval
Schale oval
Coppa ovale
Coupe ovale

12,1x7,1

4,5

0,1

4% X2%

1%

3%

6

10576

Soup cup
Suppen-Obertasse

Tazza brodo senza piattino
Bol bouillon seul

Saucer
Untertasse
Piattino
Soucoupe

13,2x9,0

16,1

5,6

18

0,25

5% x3%Y2

6%

2%

3

8Y2

30472

14641

Soup cup
Suppen-Obertasse

Tazza brodo senza piattino
Bol bouillon seul

Soup bowl
Suppenbowl
Coppa brodo
Bol a soupe

Saucer
Untertasse
Piattino
Soucoupe

14,5x11,3
14,6 x 10,2

11,2

17,8

6,1
6,2

0,35
0,35

0,35

5%x4%Y2
5%x4

4%

2%
2Y

2%

34

11%
113

113

10422
30431

10430

14851

Lid for soup cup

Deckel fiir Suppentasse
Coperchio tazza brodo
Couvercle pour tasse a
soupe

Soup cup
Suppen-Obertasse

Tazza brodo senza piattino
Bol bouillon seul

Saucer
Untertasse
Piattino
Soucoupe

12,7

14,7 x12,1

16,1

3,7

5,4

1,8

53%x4%

6%

1%

2%

Y

812

30478

30476

14641

Pickle dish
Beilagenplatte
Raviera

Ravier

Platter
Platte
Piatto
Plat

23,8x14,3

29,2 x 21,1
33,7x251
41,6 x 28,6

2,4

2,5
2,6
3,6

9%x5%

11%x8 %
13%x97%
16 % x11%

1%

15323

12730
12735
12743

Platter rectangular
Platte rechteckig
Piatto rettangolare
Plat rectangulaire

24,8 x 18,4

2,3

9% xTVa

78

12925

Butter sauceboat
Buttersauciere
Salsiera burro
Sauciére beurre

11,9x 6,2

6,5

0,1

4%x2Y

2Y

3%

35072

Sauce boat
Sauciere
Salsiera
Sauciére

Saucer
Untertasse
Piattino
Soucoupe

18,4 x 9,1

23,7x14,2

10,1

2,5

0,45

TYax3%

9% x5%

4

15%

11626

11629
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Description
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61040 JADE

DIM.
cm

cm

DIM.
inch

PREMIUM BONE CHINA

inch oz

cQ

Article no.

800001 white / wei
bianco / blanc

Bowl lid

Bowl Deckel
Coperchio coppa
Couvercle bol

Bowl
Schaélchen
Coppetta
Coupelle

Salad bowl
Schiissel
Insalatiera
Saladier

14,6

11,3
14,0

20,3
23,3
28,0

4,3

4,9

8,8
9,2
11,3

0,4

5%

41,
5%

9Ys
11

1%

1%
2% 132

3%
3% 67 %
41 135

6

(o]

[

30643

30611
10563

33020
13323
13328

Bowl

Schale
Coppa
Coupe

3,5

5%

1%

35262

Dessert dish
Dessertschale
Coppetta dessert
Coupe a dessert

4,8

0,5

6Ya

1% 17

10516

Salad bowl
Schiissel
Insalatiera
Saladier

21,8
23,8

91

1,6

8%
9%

3% 54
3%

13321
33024

Bowl
Schélchen
Coppetta
Coupelle

Dip bowl
Dipschale
Coppetta salsa
Coupe a sauce

7.7

10,6

1,9

2,7

4Ys

%

1%

12

12

35401

35410

= Dish comparted round
Schale rund geteilt
Piattino tondo a due scom-
parti
Coupe rond compartiment

2,5

3%

35472

Dish comparted square
Schale quadratisch geteilt
Piattino quadrato scomparti
Coupe carré compartiment

7,8x7,7

1,8

3%x3

Y

12

35473

Bowl oval
Schale oval
Coppa ovale
Coupe ovale

10,0x7,0

3%x2%

12

35474

Tray rectangular
Schalchen rechteckig
Piattino rettangolare
multiuso

Coupelle rectangulaire

12,0x9,0

4% x3Y2

35475

Soy / vinegar jug with lid
Soja- / Essig-Kéannchen mit
Deckel

Bottiglia soja / aceto con
coperchio

Soja / vinaigre avec cou-
vercle

9,2x6,3

10,1

0,1

3%x2%

4 32

35003

Porcelain spoon
Porzellanloffel
Cucchiaio porcellana
Cuillére porcelaine

13,6 x 4,2

4.4

5%x1%

1%

19109

i Spoon / chopstick stand
Lo6ffel / Chopstick Ablage
Portacucchiaio / Portabac-
chette
Pose cuillére / baguettes

9,0x8,0

3% x3 Y%

35537
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JADE 61040

PREMIUM BONE CHINA

Description

DIM.
cm

cm

DIM.
inch

H.
inch

0oz

cQ

Article no.

/(’?oae/%\\&

800001 white / wei
bianco / blanc

Chopstick stand
Chopstickablage
Portabacchette
Pose baguettes

6,0x2,0

2% x%

12

35538

Toothpick holder
Zahnstocherbecher
Portastuzzicadenti
Gobelet cure-dents

4,0

5,8

1%

2%

35524

Egg cup with deposit
Eierbecher mit Ablage
Portauovo con falda
Coquetier avec aile

12,9

1,9

5%

%

15525

Salt shaker
Salzstreuer
Spargisale
Saliere

Pepper shaker
Pfefferstreuer
Spargipepe
Poivrier

53

5,3

8,2

8,2

2%

2Ys

3%

3%

15030

15035

Lid for coffee pot
Kaffeekannen-Deckel
Coperchio caffettiera
Couvercle cafetiére

Coffee pot base
Kaffeekannen-Unterteil
Caffettiera senza coperchio
Corps cafetiére

5,7

15,7x 8,2

3,1

10,6

0,3

2%

618x3%

1

4

10 %

34002

34001

Lid for tea pot
Teekannen-Deckel
Coperchio teiera
Couvercle théiere

Tea pot base
Teekannen-Unterteil
Teiera senza coperchio
Corps théiéere

71

18,6 x 10,8

3,5

9,3

0,4

2%

T%Xx4Ya

1%

3%

13%2

34212

34211

Lid for tea pot
Teekannen-Deckel
Coperchio teiera
Couvercle théiere

Tea pot base
Teekannen-Unterteil
Teiera senza coperchio
Corps théiére

71

20,5x13,5

3,3
3,5

0,45
0,85

2%

81 x5%

1
1%

3%
3%

15%
28 %

IS

34262
34265

34261
34264

Creamer
GieRer
Lattiera
Crémier

8,8x5,7
11,5x7,0
12,9x7,8

4,7
7,9

0,05
0,15
0,2

3%2x2%
4Y2X2%
5% x3 Y%

1%
3Ys
3%

1%

6%

34405
34415
14430

Sugar bowl lid
Zuckerdosen-Deckel
Coperchio zuccheriera
Couvercle pour sucrier

Sugar bowl base
Zuckerdosen-Unterteil
Base zuccheriera
Base pour sucrier

7,0

10,4

2,9

7,3

0,25

2%

4

1%

2%

812

14332

14331

Stand for sugar / creamer
Milch- / Zucker-Tablett
Lattiera / zuccheriera-vas-
soio

Plateau sucrier / crémier

24,8 x15,1

9%x6

Y2

12865

Sugar sachets container
Zuckerbriefchenbehalter
Portabustine

Bol sachets

10,3x7,3

4,3

4Xx27%

1%

35550
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61040 JADE

DIM. H.
Description cm cm It

DIM.
inch

inch

PREMIUM BONE CHINA

0z

cQ

Article no.

800001 white / wei
bianco / blanc

Condiment bowl lid 9,6 2,9
Senf- / Zuckerdosen-Deckel

mit Einschnitt

Coperchio senape / zuc-

chero

Couvercle bol moutarde /

sucrier

Condiment bowl base 8,7 4 0,09
Senf- / Zuckerdosen-Unter-

teil

Coppetta senape / zuc-

chero

Bol moutarde / sucrier

3%

3%

1%

1%

12

12

34367

34366

Cup 7,6 5,7 0,15
Obertasse

Tazza

Tasse

2%

12

34891

Arabic cup 6,5 5 0,08
Arabischer Becher

Tazza arabo

Tasse arabe

2%

2%

34911

Cup 8,0x6,0 57 01
Obertasse 8,1x6,3 53 01
Tazza
Tasse

Cup stackable 8,1x6,2 5,2 0,1
Obertasse stapelbar

Tazza impilabile

Tasse seule empilable

Saucer 12,6 1,8
Untertasse

Piattino

Soucoupe

3Y%x2%
3Y%x2Y%

3Y%x2Y%

2%
2%

£

3%
3%

3%

14949
14717

34673

14716

Sugar bowl lid 7,0 2,9
Zuckerdosen-Deckel

Coperchio zuccheriera

Couvercle pour sucrier

Suitable for cups 14717, 34673 and sugar bowl 14331

2%

1%

14332

Cup 10,0x7,5 6,4 0,18
Obertasse 10,4 x7,8 7 0,2
Tazza
Tasse

Cup stackable 10,2x7,9 6,1 0,2
Obertasse stapelbar

Tazza impilabile

Tasse seule empilable

Saucer 14,5 2
Untertasse

Piattino

Soucoupe

37%x3
4Ysx3 Y

4x3%

5%

2Y
2%

2%

3

6%

6%

[}

34827
14742

34674

14741

Cup 11,8x9,4 6 0,22
Obertasse 11,8x9,5 56 0,22

Tazza
Tasse 12,7x 10,1 6,9 0,28

Cup stackable 0,29
Obertasse stapelbar

Tazza impilabile

Tasse seule empilable

Mug with handle stackable 10,7 x7,7 9,2 0,32
Becher mit Henkel stapelbar

Mug con manico impilabile

Gobelet avec anse empi-

lable

Cup 12,0x9,1 8,2 0,35
Obertasse

Tazza

Tasse

4%Xx3%
4%Xx3%
5x4

43 x3

4% x3%

2%
2%
2%

3%

3%

7Y
7Y
9%

9%

10 %

113

14642
14767
14772

34686

34910

15599

o NEW
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JADE 61040
PREMIUM BONE CHINA

. 800001 white / weilk
Description Article no. bianco / blanc

Saucer
Untertasse
Piattino
Soucoupe

Cup 12,5x9,8 0,38 47%x37%
Obertasse

Tazza

Tasse

Mug with handle 12,2x9,1 4% x3%
Becher mit Henkel

Mug con manico

Gobelet avec anse

Saucer
Untertasse
Piattino
Soucoupe
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JADE LINEA 61041
PREMIUM BONE CHINA

DIM. H. DIM. H. 800001 white / weil
Description cm cm It inch inch oz cQ Article no. bianco / blanc
Rim plate flat 16,3 1,4 6 ¥s Y2 6 10016 °
Teller flach Fahne 23,0 2,3 9 % 6 10023 .
Piatto piano con falda . .
Assiette plate avec aile 27,6 2,2 107% 7 6 10027 b

29,2 2,3 114 s 6 31129 °
Service rim plate flat 31,0 2,2 12 Y4 s 1 10031 °
Platzteller Fahne
Piatto segnaposto con falda
Assiette de présentation
aile
Rim plate deep 26,0 10 Y 6 31226 °
Teller tief Fahne
Piatto fondo con falda
Assiette creuse avec aile
Pasta plate 29,3 4,9 1114 1% 1 15321 °
Pastateller
Piatto pasta
Assiette a pates




_JA D E |_ :[ |: —|_ PREMIUM BONE CHINA

DESIGN BY ROSENTHAL

A bone china collection charac-
terised by modern plates with
high edges and soft lines

Large, minimal soup plates
combined with large mirrored
flat plates

Extendable with the entire jade
and jade spherarange

Eine Kollektion aus Bone-Chi-
na-Porzellan, die sich durch
moderne Teller mit hohen
Randern und weichen Linien
auszeichnet

GrofRe und minimalistische
Suppenteller kombiniert mit
flachen Tellern mit groBer
Spiegelflache

Idea zu Kombinieren mit der
gesamten Jade und Jade
Sphera Serie

Collezione in bone china
caratterizzata da piatti moderni
con bordi alti e dalle linee soavi
Piatti fondi capienti e minimal
abbinati a piatti piani dall’lampio
specchio

Estendibile con tutta la gamma
Jade e Jade Sphera

NEW

Une collection de porcelaine de
Chine caractérisée par des
assiettes modernes aux bords
hauts et aux lignes douces

De grandes assiettes creuses
minimales combinées a de
grandes assiettes plates en
miroir

Extensible avec 'ensemble de
la gamme jade et jade sphera
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61043 JADE LIFT
PREMIUM BONE CHINA

. 800001 white / weilk
Description cQ Article no. bianco / blanc

Plate flat
Teller flach
Piatto piano
Assiette plate

Plate deep
Teller tief
Piatto fondo
Assiette creuse

Bowl

Schale
Coppa
Coupe




JADE SPHERA

DESIGN BY ROSENTHAL

Soft and sensuous shape
Refined purity of fine Bone
China

Unique risotto plate with
special cloche

Suggested with Sambonet
cutlery Antique champagne
finishing

Weiche und sinnliche Formge-
bung

Bone China in feinster Qualitat
Einzigartiger Risotto-Teller mit
spezieller Cloche

Perfekt kombinierbar mit
Sambonet-Besteck in Anti-
que-Champagner-Veredelung

PREMIUM BONE CHINA

Forme morbide e sinuose
Raffinata purezza della Bone
China

Piatto risotto unico, con una
cloche speciel

Consigliata in abbinamento con
la posateria Sambonet nella
finitura Antique champagne

Formes douces et sinueuses
Raffinement épuré de la bone
china

Assiette a risotto unique avec
cloche

S’associe idéalement aux
couverts Sambonet finition
Antique Champagne
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Description
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61042 JADE SPHERA

DIM.
cm

cm

DIM.
It inch

PREMIUM BONE CHINA

inch oz

cQ

Article no.

800001 white / wei
bianco / blanc

Rim plate flat

{ Teller flach Fahne
Piatto piano con falda
Assiette plate avec aile

Service rim plate flat
Platzteller Fahne

Piatto segnaposto con falda
Assiette de présentation
aile

16,0
23,0
25,1
28,1
31,7

1,5
17
2,1
2,6
18

6Ya

97%
11%
12 %

%
%
78

3

o o o o o

10016
10023
10025
10028
10032

Rim plate deep
Teller tief Fahne

[ Piatto fondo con falda
Assiette creuse avec aile

Gourmet plate deep

. Gourmetteller tief
Piatto gourmet fondo
Assiette gourmande creuse

23,9

30,1

41

4,8

9%

117%

1%

1%

10124

10780

Cloche forrice plate
Abdeckung Reisteller
Coperchio piatto riso
Couvercle assiette ariz

Rice plate
Reisteller
Piatto riso
Assiette ariz

14,1

29,9

7,4

5%

113

2%

13533

15305

Creamer
GieBer
Lattiera
Crémier

0,03

14410

Creamer
GieRer
Lattiera
Crémier

12,6 x 6,6

7,8

0,15 5x2%

3% 5

14420

245



JOYN

DESIGN BY ROSENTHAL

Light and natural with urban
and modern touch

Fresh and subtle colors

Wide range of bowls

Suggested with Sambonet
cutlery, Vintage finishing

Leichter und natiirlicher Look mit
moderner, urbaner Note

Zarte Pastellfarben

GroRe Auswahl an Schiisseln und
Schaélchen

Perfekt kombinierbar mit Sambo-
net-Besteck in Vintage-Finish

Look leggero e naturale,
urbano e moderno allo
stessotempo

Delicati colori pastello

Vasta gamma di coppette

Al suo meglio con posate
Sambonet in finitura Vintage

Look léger et naturel, a la fois
urbain et moderne

Couleurs pastel délicates

Large gamme de bols
S’accorde parfaitement avec
les couverts Sambonet finition
Vintage
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JOYN 24020

Description

DIM.
cm

cm

DIM. H.
It inch inch

oz

cQ

Article no.

800001 white / weil
bianco / blanc

?oae/g?x\\nlu,

640202 Grey
640211 Denim Blue

Plate flat
Teller flach
Piatto piano
Assiette plate

20,5
24,0
27,0

2,3
2,5
2,5

8 78
9% 1
10 % 1

10860
10864
10867

Gourmet plate
Gourmetteller
Piatto gourmet
Assiette gourmande

21,9
25,9

2,4
2,5

8% 1
10 1

10722
10726

Plate deep
Teller tief
Piatto fondo
Assiette creuse

23,0

4,5

9 1%

10353

Platter
Platte
Piatto
Plat

38,0x23,0 2,4

15x9 1

12738

Bowl

Schale
Coppa
Coupe

12,5
16,0

038 4% 2
085 6% 2%

12%
28 %

15212
15216

Bowl

Schale
Coppa
Coupe

13,5

5,3

0,46 5% 2%

15 %

15384

Bowl deep
Schale tief
Coppa fonda
Bol creuse

15,5

77

0,88 6% 3

29%

15757

Bowl

Schale
Coppa
Coupe

19,0

1,5 7Y2 3%

50 %

15386

248




2024-HOTEL & RESTAURANT COLLECTION

/({)oaezg%\\&,

44020 JOYN

DIM. H. DIM. H. 800001 white / wei 640202 Grey
Description cm cm It inch inch oz CQ  Article no. bianco / blanc 640211 Denim Blue

Espresso bowl 6,0 5 0,09 2% 2 3 6 14934 ° °
Espressoschale
Coppa espresso
Bol espresso

—ar Cup 6,2 51 0,09 2% 2 3 6 14717 ° °
_l-" Obertasse
Tazza
Tasse

Saucer 12,2 1,8 43 3 6 14716 ° °
f Untertasse
Piattino
Soucoupe

Obertasse
Tazza
Tasse
Saucer 16,0 1,9 6Ya 3 6 14741 . .
1L Untertasse
Piattino
Soucoupe

l Cup 11,2x80 6,4 0,2 43%x3% 2% 6% 6 14742 . .

r Cup 128x96 6 0,28 5x3% 2% 9 6 14772 ° .

l - Obertasse
Tazza
Tasse

= 7 Mug with handle 12,7x8,7 10 0,42 5x3% 3% 4% 6 15505 . .
’ Becher mit Henkel
Il Mug con manico
Gobelet avec anse
Mug without handle 9,0x8,7 10 0,42 3%x3% 3% 4% 6 15510 . .
Becher ohne Henkel
Mug senza manico
Gobelet sans anse
Saucer 17,2 2,1 6% s 6 14771 ° °
Untertasse
l.' Piattino
Soucoupe




J OY N STONEWARE

DESIGN BY ROSENTHAL

Externally unglazed plates
and bowls give a handcrafted
look and a pleasant soft touch
Soft shapes and shades gives
elegance and warmth

Straight flat plates are the
best canvas for chef’s cre-
ations

AuBen unglasierte Teller und
Schalen verleihen den Artikeln
aus Steinzeug ein handwerkli-
ches Aussehen und eine ange-
nehm weiche Haptik, die das
Esserlebnis bereichert

Mit seinen weichen Formen und
natiirlichen Farbtonen ist Joyn
der Inbegriff von, Warme und
Handwerkskunst

Ebene, flache Teller sind die
beste Biihne fiir die Kreationen
der Kéche

Piatti e coppe non smaltati all’e-
sterno donano agli elementi in
gres un look artigianale e una
piacevole sensazione di morbi-
dezza al tatto che arricchisce
I'esperienza a tavola

Con le sue forme morbide e to-
nalita tenui, Joyn & sinonimo di
delicatezza, calore e artigianali-
ta

Piatti ampi a tutto specchio co-
stituiscono la miglior superficie
per presentazioni da chef

Les assiettes et les bols non
émaillés a U'extérieur donnent
un aspect artisanal et un tou-
cher doux et agréable

Les formes et les nuances dou-
ces donnent élégance et cha-
leur

Les assiettes plates droites
sont la meilleure toile pour les
créations du chef
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JOYN STONEWARE 24120

Description

DIM.
cm

cm

DIM.
It inch

inch

oz

cQ

Article no.

405301 Ash

?oaefgé(x\\&,

405302 Spark
405303 Iron

Plate flat
Teller flach
Piatto piano
Assiette plate

16,0
27,8

21
2,5

6%
11

78

6
6

60256
60268

Gourmet plate
Gourmetteller
Piatto gourmet
Assiette gourmande

20,0
23,9
26,0

2,3
2,5
2,4

7%
9%
10%

78

60970
60974
60976

Plate deep
Teller tief
Piatto fondo
Assiette creuse

22,8

4,8

1%

60353

Platter oval deep
Platte oval tief
Piatto ovale fondo
Plat ovale creuse

24,6 x 18,6
30,8 x 23,3

9% X7 %
12%x9%s

62524
62530

Dip bowl
Dipschale
Coppetta salsa
Coupe a sauce

8,8

4,9

0,15 3%

1%

65396

Bowl

Schale
Coppa
Coupe

12,7

4,9

0,27 5

1%

9%

60712

Bowl

Schale
Coppa
Coupe

.

16,4

57

0,65 6%

2%

22

60713

Sharing bowl
Sharing Bowl
Piatto condivisione
Bol a partager

24,5x 20,0

5,9

1,1 9%x77%

2%

37

61220

v

S SChale

Coppa
Coupe

20,8

1,5 8

2%

50 %

61221

Soufflé bowl
Soufflé Schale
Coppa soufflé
Bol a soufflé

6,5
12,0

37
51

0,08 2%
0,3 4%

1%

2%
10%

61206
61212

°*

°*

Bowl

Schale
Coppa
Coupe

18,1

31

0,33 7Ye

1

11%

61218

P

* Item only in Iron (CODE 405303)

252
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24120 JOYN STONEWARE

DIM. H. DIM. H. 405302 Spark
Description cm cm It inch inch oz CQ Article no. 405301 Ash 405303 Iron

Espresso bowl 6,3 5 0,09 215 2 3 6 64934 . .
' Espressoschale
Coppa espresso
Bol espresso

Cup 85x6,3 4,9 0,09 3%x2% 1% 3 6 64717 ]
Obertasse
Tazza
Tasse

Saucer 12,2 1,9 43 3 6 64716 °
Untertasse
Piattino

Soucoupe

Cup 116x80 6,5 0,22 4%x3% 2 7Y 6 64742 .
Obertasse

= Tazza

Tasse

Saucer 15,7 1,9 6% 34 6 64741 °
# Untertasse
Piattino
Soucoupe

Cup 126x95 6 0,26 5x3% 2% 83% 6 64772 .
Obertasse

-'i"" Tazza

Tasse
= Mug with handle 12,8x87 99 04 5x3% 3% 13% 6 65505 ° °

Y
’ Becher mit Henkel
Mug con manico

Gobelet avec anse

Saucer 17,2 2,2 63 s 6 64771 °
!/ Untertasse

Piattino
Soucoupe




JUNTO

DESIGN BY GIANPIETRO TONETTI AND MARIO PADIGLIONE

Natural, handcrafted look
Organic shape, inspired
by nature

Diamond relief
Combination of porcelain
and stoneware

Suggested with Sambonet
cutlery, Antique finishing

Natiirlicher Look im Handmade-
Stil

Organische Formen, inspiriert
von der Natur

Rautenrelief

Kombination aus Porzellan und
Steinzeug

Perfekt kombinierbar mit
Sambonet-Besteck in Antique-
Finish

Look naturale e artigianale
Forme organiche, ispirate
alla natura

Trama a forma di losanga
Abbinamento di porcellana
e gres

Al suo meglio con posate
Sambonetin finitura Antique

f

RN

i

Look naturel et artisanal
Formes organiques, inspirées
de la nature

Relief rappelant la forme du
losange

Combinaison de porcelaine et
de grés

S’accorde parfaitement avec
les couverts Sambonet finition
Antique
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JUNTO 10540

?oae/%\\&

—

405201 Pearl Grey
405202 Ocean Blue

DIM. H. DIM. H. 800001 white / wei® | 405204 Opal Green
Description cm cm It inch inch oz CQ Article no. bianco / blanc 405207 Soft Shell
Plate flat** 16,0x15,5 1,5 6% x6Ys %8 6 10856 ° °
Teller flach 22,0%x21,0 1,6 8%x8% % 6 10862 o o
Piatto piano
Assiette plate 26,9x259 2,2 10 % x % 6 10227 . .
10%
31,5x30,5 2,8 123 x 12 1% 1 10872 ° °
Plate flat* 27,0x26,0 2 10 % x Ya 6 10867 ° °
Teller flach 10 Ya
Piatto piano
Assiette plate
Plate deep* 21,5x21,0 5 814 x8% 2 6 10352 ° °
Teller tief 248x24,0 57 1 9%x9% 2% 33% 6 10355 o o
Piatto fondo
Assiette creuse
Plate deep* 32,9x321 4,8 12 13x12% 1% 40% 3 10363 ° .
Teller tief
Piatto fondo
Assiette creuse
Platter** 30,0x15,0 1,9 113%x5% Ya 1 12437 ° °
Platte 36,5x207 2 14%x8% % 1 12439 o o
Piatto
Plat
Egg cup with deposit 13,1x129 2,9 5% x5Ys 1% 6 15525 ° °
[ } Eierbecher mit Ablage
Portauovo con falda
Coquetier avec aile
- Bowl* 8,0x75 25 0,05 3%x3 1 1% 6 10566 ° °
Schalchen 10,0x95 35 01 37%x3% 1% 3% 6 10565 o o
Coppetta
Coupelle 120x11,5 45 0,15 43%x4Y% 1% 5 6 10560 ° °
15,0x14,5 5 0,35 5% x5% 2 113% 6 10564 ° °
Bowl* 14,0 7 0,62 51 2% 21 6 15454 ° °
j Schale
Coppa
Coupe
‘: Bowl* 11,7 6 0,3 4% 2% 10 % 6 15211 ° °
gcr‘ale 143 67 05 5% 2% 7 6 15214 o o
oppa
Cosge 15,8 8,3 0,75 6 Ya 3Ya 25Y% 6 15215 ° °
Salad bowl* 18,3 8,9 1,4 7 Ya 3% A7 Ya 1 13319 ° °
; Schiissel
Insalatiera
Saladier
Salad bowl* 22,0 10,5 2,3 8% 4Ys 77 % 1 13322 ° °
' Schiissel 257 105 33 10% 4ve  111% 1 13326 o o
3 Insalatiera
Saladier 32,8x32,6 10,7 5,5 12 7% x 4, 186 1 13333 ° °
12 %
Lid for tea pot* 85x55 2,5 33%x2Y% 1 1 14232 ° °
Teekannen-Deckel
Coperchio teiera
Couvercle théiere
Tea pot 16,8x14,5 23,5 1,3 6%x5% 9 44 1 14230 ° °
Teekanne
Teiera
Théiéere

* Relief outside/AuBenrelief/relievo parte esterna/ relief extérieur
256 ** Relief both sides/Relief beidseitig/rilievo su entrambi i lati/ relief des deux cotés
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10540 JUNTO

405201 Pearl Grey
405202 Ocean Blue

DIM. H. DIM. H. 800001 white / wei | 405204 Opal Green
Description cm cm It inch inch oz CQ Article no. bianco / blanc 405207 Soft Shell
e Creamer 95x80 97 0,2 3%x3% 3% 6% 1 14440 ° °
l GieRer
Lattiera
Crémier
- Sugar bowl lid with 9,5 1,5 3% s 6 14388 ° °

indentation*

Zuckerdosen-Deckel mit Einschnitt
Coperchio zuchereiera con tacca
Couvercle sucrier avec encoche

—' Sugar bowl base 9,0 7 0,28 31 23 91, 6 14387 ° °
Zuckerdosen-Unterteil

Base zuccheriera

Base pour sucrier

§ ! Cup 8,0x6,0 55 0,08 3¥%x2% 2Ys 2% 6 14717 ° °
Obertasse
Tazza
Tasse

Saucer** 11,5x11,0 1,5 42X 4% % 6 14716 ° °
Untertasse
Piattino
Soucoupe

)

Cup 10,5x7,8 7,5 0,23 4Y%x3% 3 7% 6 14742 . °

?beftasse 11,6x90 6 0,24 4%x3% 2% 8 6 14642 . o
azza
Tasse 11,9x92 7 0,28 4%x3% 2% 9% 6 14772 o o

[
“ve

Becher mit Henkel

Mug con manico

Gobelet avec anse

Saucer** 15,0x14,5 1
Untertasse

Piattino

Soucoupe

8 5%x5% Ya 6 14771 ° °

'-': Mug with handle 11,6x87 10,9 0,38 4%x33% 4% 12% 6 15505 . °
. N,

T Cup 13,4x10,6 7,5 04 5%x4% 3 13% 6 14852 ° °
'J Obertasse

Tazza
Tasse

Saucer** 17,9x17,3 2,3 7Xx6% 7 6 14851 ° °
Untertasse
Piattino
Soucoupe

Lo




2024 -

JUNTO 21540

STONEWARE

?oaefgé(x\\&,

258

DIM. H. DIM. H.
Description cm cm It inch inch oz CQ Articleno. 405253 Aquamarine [405254 Rose Quartz**
Plate flat 16,0x15,5 2 6%x6Ys Ya 6 60256 ° °
Teller flach 22,0x21,0 1,7 8%x8% % 6 60262 o o
Piatto piano . . .
Assiette plate 25,0x24,0 2,1 97%x9Y2 78 6 60265 ° °
27,0x26,0 2,3 10 % x s 6 60267 ° °
10 Y%
30,0x29,5 2,2 1134 x s 1 60270 ° °
11%
? Plate deep 17,0x16,0 4,7 63 X6 Ya 1% 6 60347 ° °
Teller tief 225x21,5 52 87%x8% 2 6 60352 . .
Piatto fondo s j
Assiette creuse 28,0x27,0 6,5 11x10% 2% 2 60358 ° °
33,3x32,0 5,4 i 13 Y% x 2Y% 333% 1 60363 ° °
12%
Platter 25,0x16,5 2,8 97%x6% 1% 1 62725 ° .
. pate 285x19,5 2,4 H%xT% 1 1 62728 .
iatto
Plat 33,2x22,1 2,8 13%x83% 1% 1 62733 o m o m
"'l Sugar bowl base 9,8 7,4 0,25 3% 2% 81 1 64387 ° °
Zuckerdosen-Unterteil
Base zuccheriera
Base pour sucrier
'-f Cereal bowl 14,0 7 0,52 5% 2% 17 6 60721 ° °
Miislischale
Coppetta cereali
Bol céréales
Salad bowl 18,7 8,9 1,3 7% 3% 44 1 63119 o m o m
Schussel 220 108 23 8% 4% TT% 63122 . .
Insalatiera
Saladier
-> Bowl 8,0x77 25 006 3%¥%x3 1 2 6 60708 ° °
Schélchen 10,0x9,6 3,5 015 3%x3% 1% 5 6 60710 o o
Coppetta s . 5 5
Coupelle 12,0x11,5 4,5 0,14 43%x4%Y% 1% 43 6 60712 ° °
15,0x14,5 4,8 0,28 5% x5% 1% 92 6 60715 ° °
" Creamer 92x78 91 0,15 3%x3¥ 3% 5 1 64440 ° °
‘ GieRer
Lattiera
Crémier
'T Sugar bowl with inden- 10,4 8,3 0,25 4 3 81 1 64386 ° °
tation
Zuckerdose mit Ein-
schnitt
Zuchereiera con tacca
Sucrier avec encoche
- Sugar bowl lid with 10,5 1,4 4 73 1 64388 ° °
indentation
Zuckerdosen-Deckel
mit Einschnitt
Coperchio zuchereiera
con tacca
Couvercle sucrier avec
encoche
"] Sugar bowl base 9,8 7,4 0,25 3% 2% 81 1 64387 ° °
Zuckerdosen-Unterteil
Base zuccheriera
Base pour sucrier
* Junto Dune & Jungle glazed outside on cups & bowls * Junto Dune & Jungle auBen gl t bei T: & Schal

* Junto Dune & Jungle smaltato all‘esterno su tazze e coppe

** AVAILABLE WHILE STOCK LASTS

* Junto Dune & Jungle glacé a l'‘extérieur sur les tasses et les bols
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NEW

405259 Jungle*

405257 Dune*

?oaerg%\&

21540 JUNTO

800002 Alabaster

405252 Bronze

405251 Slate Grey

STONEWARE

Article no.

60256
60262
60265
60267

60270

60347
60352
60358
60363

62725
62728
62733

64387

60721

63119
63122

60708
60710
60712
60715

64440

>
v
v
w
w
v
v

64386

64388

64387

= : available while stocks last, verfligbar solange Vorrat reicht

259
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JUNTO 21540

STONEWARE

Description

DIM.
cm

It

DIM.
inch

inch oz CQ Articleno.

/(%aefg&\\nlu,

405253 Aquamarine [405254 Rose Quartz**

"; Cup

Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

8,1x6,0

11,8x11,2

0,09

3Yax2%

4%x4%

2% 3 6 64717

64716

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

Mug with handle
Becher mit Henkel
Mug con manico
Gobelet avec anse

11,1x 8,4
12,6 x9,8

12,0x8,5

15,5 x 15,0

7,5
7,3

10,2

2,2

0,24
0,33

0,38

4%x3 Y
5x37%

4% x3%

6% Xx5%

64742

2% 1% 6 64772

4 12% 6 65505

7 6 64771

Vase
Vase
Vaso
Vase

o @ “YYl @

9,0
8,5
8,2

12
15,2

0,3
0,32
0,35

3%
3%
3%

3% 10% 1
4% 10% 1
6 1% 1

66010
66012
66015

‘ Candleholder

Leuchter
Candeliere
Bougeoir

71

2%

2% 1 65807

* Junto Dune & Jungle glazed outside on cups & bowls
* Junto Dune & Jungle smaltato all‘esterno su tazze e coppe

** AVAILABLE WHILE STOCK LAST

*Junto Dune &J

& Schal

gle auBen gl

* Junto Dune & Jungle glacé a l'‘extérieur sur les tasses et les bols

.
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21540 JUNTO
NEW STONEWARE

405259 Jungle* 405257 Dune* 800002 Alabaster 405252 Bronze 405251 Slate Grey Article no.
° ° ° ° ° .; 64717
° ° . . ° . 64716

’ 64742

° ° ° ° ° 64772
° ° ° ° ° ') 65505
° ° ° ° ° . 64771
° 66010

66012

. 66015

] 65807




KUMI

DESIGN BY ROSENTHAL

Shape inspired by the crafts-
manship of handmade fabrics
Extremely light and resistant
special material

Opaque rims and exterior to
accentuate the lively, delicate
weave

Delicate pastel colours: White,
Blue, Mint and Rose

Kollektion, inspiriert von der
Handwerkskunst handgeferti-
gter Stoffe

AuRerst leichtes und wider-
standsféhiges

Fahnen und AuBRenseiten
betonen die lebendige, zarte
Gewebestruktur

Zarte Pastellfarben: WeiR, Blau,
Mint und Rosa

Forma ispirata alla lavorazione
artigianale dei tessuti fatti a
mano

Materiale speciale estrema-
mente leggero e resistente
Falde ed esterni opachi per
accentuare il vivace e delicato
intreccio

Delicati colori pastello: White,
Blue, Mint e Rose

NEW

Forme inspirée par 'artisanat
des tissus faits a la main
Matériau spécial extrémement
léger et résistant

Rabats et extérieur opaques
pour accentuer la vivacité et la
délicatesse du tissage
Couleurs pastel délicates :
blanc, bleu, menthe et rose
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10580 KUMI

405331 White tone

405332 Blue tone

. . 405333 Mint tone

Description Article no. 405334 Rose tone

Rim plate flat

Teller flach Fahne
Piatto piano con falda
Assiette plate avec aile

Plate deep
Teller tief
Piatto fondo
Assiette creuse

Mug with handle 11,1x8,3 0,33 4%x3% 3%
Becher mit Henkel

Mug con manico

Gobelet avec anse




LOFT

DESIGN BY QUEENSBERRY & HUNT

Delicate concentric texture

Contemporary and trendy

Round and square plates
Space saver rectangular plate
for seafood entrée

Suggested with Sambonet
cutlery FLAT in PVD color

Zarte, konzentrische Struktur

ZeitgemaB und trendy

Runde und quadratische Teller
Platz sparende, rechteckige
Platte, besonders geeignet fiir
Fischgerichte

Perfekt kombinierbar mit
Sambonet-Besteck der
Kollektion Flat in PVD-Finish

Delicata trama concentrica

Contemporaneo e trendy

Piatti rotondi e quadrati
Piatto rettangolare perfetto
per piatti unici di pesce

Al suo meglio con posate
Sambonet Flat in finitura PVD

Délicate trame concentrique

Contemporaine et tendance

Assiettes rondes et carrées
Assiette rectangulaire idéale
pour des plats de poisson
uniques

S’accorde parfaitement avec les
couverts Sambonet Flat finition
PVD
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LOFT 11900

Description

DIM.
cm

cm

DIM.
inch

inch oz

cQ

Article no.

800001 white / wei
bianco / blanc

Plate flat
Teller flach
Piatto piano
Assiette plate

Service plate

Platzteller

Piatto seghaposto
Assiette de présentation

18,0
21,8
28,0
31,1
33,0

2,4
2,8
3,6
31
3,2

7Y

8%
11

12 ¥
13

1%
1%
1%
1%

H W w oo

10218
10222
10229
10871
10263

Plate deep
Teller tief
Piatto fondo
Assiette creuse

24,0

4,9

1,12

92

1% 37 %

10324

Gourmet plate
Gourmetteller
Piatto gourmet
Assiette gourmande

32,8

6,2

127%

2%

10733

Bowl round
Schale rund
Coppa rotonda
Coupe ronde

13,4
16,2

6,6
7,5

0,46
0,8

5%
6%

2% 15%

10571
10570

Platter
Platte
Piatto
Plat

33,8 24,0
39,5x 28,3

31
3,6

13 % x9 Y2
15%x11Ys

1%
1%

12734
12740

Platter oval deep
Platte oval tief
Piatto ovale fondo
Plat ovale creuse

26,8 x18,9

4,2

10%x7%

1%

12527

Bowl oval
Schale oval
Coppa ovale
Coupe ovale

16,8 x 12,6

6,3

0,39

6% x5

2% 13%

10575

Platter / plate flat square
Platte / Teller flach quad-
ratisch

Piatto piano quadrato
Assiette plate et quadra-
tique

Platter square flat

Platte quadratisch flach
Piatto quadrato piano
Plat carrée plate

13,4

19,0
28,0

1,9

1,9
3,3

5%

7Y%
11

Ya

Ya
1%

15258

12019
12027

Platter square deep
Platte quadratisch tief
Piatto quadrato fondo
Plat carrée creuse

22,2

8%

12072

Bowl square deep
Bowl quadratisch tief
Coppa fonda quadrata
Coupe carrée creuse

3,6

0,23

4%

1% 7%

10585

Bowl square deep
Bowl quadratisch tief
Coppa fonda quadrata
Coupe carrée creuse

14,6

6,5

0,72

5%

2% 24 Y,

10586

266
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Description

Thomas

11900 LOFT

DIM.
cm

cm

DIM.
It inch

inch

0oz

cQ

Article no.

800001 white / wei

bianco / blanc

Salad bowl
Schiissel
Insalatiera
Saladier

23,2

11,1

2,7 9Ys

4%

91 v

1

13123

Salad bowl
Schissel
Insalatiera
Saladier

23,0

16,2

4,3 9

6%

145 %>

13323

Cereal bowl
Mislischale
Coppetta cereali
Bol céréales

13,2

71

0,53 514

2%

18

15453

Sugar bowl
Zuckerdose
Zuccheriera
Sucrier

Sugar bowl lid

Zuckerdosen-Deckel
Coperchio zuccheriera
Couvercle pour sucrier

Sugar bowl base

Zuckerdosen-Unterteil

Base zuccheriera
Base pour sucrier

8,3

8,3

8,2

10,9

4,2

6,9

0,26 3%

3%

0,26 3%

VXA

1%

2%

8%

8%

14330

14332

14331

Lo

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

8,9%6,8

4,9

1,9

0,08 3%x2%

4%

1%

£

2%

14717

14716

am

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

12,5x10,0

16,4

0,25 47%x37%

6%

2%

1%

8Y2

14642

14641

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

14,0x11,3

18,0

6,4

2,4

0,34 5%x4%

TYs

2%

11

14772

14771

—

Cup stackable

Obertasse stapelbar

Tazza impilabile

Tasse seule empilable

Saucer
Untertasse
Piattino
Soucoupe

8,3x5,9

12,1

6,1

1,9

011 3%x2%

4%

2%

34

3%

16727

16726

Cup stackable

Obertasse stapelbar

Tazza impilabile

Tasse seule empilable

Saucer
Untertasse
Piattino
Soucoupe

10,1x7,1

7,4

2,2

0,2 4Xx2%

6 %2

2%

78

6%

16747

16746

267
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DIM.
Description cm

cm It

DIM.
inch

inch

0oz

cQ Article no.

800001 white / wei
bianco / blanc

Mug with handle stackable 11,8 x8,3
Becher mit Henkel stapelbar 11,8x 8,4
Mug con manico impilabile

Gobelet avec anse empi-

lable

Cup stackable
Obertasse stapelbar
Tazza impilabile
Tasse seule empilable
Saucer 16,4
Untertasse

Piattino

Soucoupe

11,3x8,4

8,3 0,33
10,1 0,38

6,2 0,21

2,4

4% X3 Y
4% X3 Y

4Y2x3 Y

6%

3%

2%

11%
12%

6 15573
6 15574

6 16647

6 16646

Etagere round 3 tiers 26,9
Etagere rund 3-tlg.

Alzata p.frut.ro.3pz

Etagére ronde 3 pcs.

28,5

10%

11 %

1 25313

Platter rectangular
Platte rechteckig
Piatto rettangolare
Plat rectangulaire

18,0x13,0
28,0x18,0

Platter rectangular 22,0
Platte rechteckig

Piatto rettangolare

Plat rectangulaire

TY%x5Ys
11x7 %

8%

6 12918*
2 12928*

6 12922*

Bowl square 15,0
Schale quadratisch

Coppa quadrata

Coupe carrée

3,5

5%

1%

6 12965*

Platter rectangular
Platte rechteckig
Piatto rettangolare
Plat rectangulaire

29,0x19,0

11%x7%

2 32679*

Chopstick stand
Chopstickablage
Portabacchette
Pose baguettes

7,0x2,0

2%x Y

6 15535*

*shape code 10410

268
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Description

DIM.
cm

cm

DIM.
inch

inch

oz

cQ

Article no.

401916 Night Blue
401917 Moon Grey
401918 Ice Blue
401925 Moss Green

Plate flat
Teller flach
Piatto piano
Assiette plate

21,8
28,0

2,8
3,6

8%
11

1Y%
1%

6
6

10222
10229

Plate deep
Teller tief
Piatto fondo
Assiette creuse

24,0

4,9

1,12

9Y2

1%

37 %

10324

Bowl round
Schale rund
Coppa rotonda
Coupe ronde

7,5

0,8

6%

27

10570

Platter
Platte
Piatto
Plat

33,8x 24,0

3,1

13%4x9 %

1

12734

Salad bowl
Schiissel
Insalatiera
Saladier

23,2

2,7

9Ys

4%

91

13123

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

10,2x7,3

16,5

7,2

2,3

0,21

4Xx27%

6 %2

2%

78

14742

14741

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

14,0x11,3

18,0

6,4

2,4

0,34

5%2x4%Y2

7Ys

2%

1Y%

14772

14771

Mug with handle
Becher mit Henkel
Mug con manico
Gobelet avec anse

11,7x8,4

8,3

0,33

4% X3

3%

11%

15503

Mug with handle
Becher mit Henkel
Mug con manico
Gobelet avec anse

11,8x8,4

10,1

0,38

4% X3

12%

15571

269



MARIA THERESIA

DESIGN BY HUTSCHENREUTHER

Romantic and chic

Festooned edges
Complete collection, wide
range of articles

Tea set with refined floral
details

Suggested with Sambonet
Petit Baroque cutlery

Klassisch, romantisch und
extrem elegant

Festonierter Rand

Vollendete Formgestaltung mit
breitem Artikelspektrum
Teeset mit floralen Applikatio-
nen

Perfekt kombinierbar mit
Sambonet-Besteck der
Kollektion Petit Baroque

Classico dallo stile romantico
ed estremamente chic

Bordi festonati
Forma completa, con una
vasta gamma di articoli

Set da té con dettagli floreali

Al suo meglio con posate
Sambonet Petit Baroque

Un classique au style roman-
tique et extrémement chic

Bords festonnés
Collection compléte avec une
large gamme d’articles

Service a thé aux détails fleuris
S’accorde parfaitement avec
les couverts Sambonet Petit
Baroque
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HITTSCHENRETITHER

MARIA THERESIA 02013

DIM. H. DIM. H. 800001 white / weil
Description cm cm It inch inch oz cQ Article no. bianco / blanc

Rim plate flat 16,9 2,5 6% 1
Tgller ﬂqch Fahne 18,7 2,4 7% 1
Piatto piano con falda . N
Assiette plate avec aile 21,7 3 8% 1%
24,5 3,2 9% 1Y
27,2 3,1 10 3% 1Y
Service rim plate flat 30,8 31 12 Y5 1vs
Platzteller Fahne
Piatto segnaposto con falda

Assiette de présentation
aile

10017
10019
10021
10025
10027
10031

H O 0O 0O O O
e o o o o o

Rim plate deep 21,4 3,6 0,28 8% 13% 9,

Teller tief Fahne 231 46 0,37 9% 1% 12,
Piatto fondo con falda

Assiette creuse avec aile

o

10121
10123

o

Platter 351x23,0 4,2 137%x9 1% 1 12735

Platte 38,8x252 4,9 15%x97% 1% 1 12738
Piatto

Plat

= Platter rectangular 32,6x156 2,2 12 7% x6 Vs s 1 12844 °
Platte rechteckig
Piatto rettangolare
Plat rectangulaire

Dessert dish 15,7 5 0,49 6Ys 2 16 12 6 10516 °
," Dessertschale

Coppetta dessert

Coupe a dessert

Bowl square 18,3 7 0,61 7Ya 2% 203% 13168

Schale quadratisch 211 89 1,36 84 31 46 1 13170
Coppa quadrata

Coupe carrée

[y

Saucer (Bowl round) 11,6 2,5 4% 1 6 14721
Untertasse (Schale rund) 14.0 33 51 114 6 14741
Piattino (Coppetta rotonda) ’ ’

Soucoupe (Bol ronde)

Butterdish lid 150x11,3 6,5 5%X4Ys 2 1 15171 °
Butterdose Deckel
Coperchio burriera
Couvercle beurrier

Butterdish 18,6x15,3 8,9 7%x6 3 1 15169 °
Butterdose
Burriera
Beurrier

Lid for tea pot 4,5 134 6 34212 °
Teekannen-Deckel
Coperchio teiera
Couvercle théiéere

Tea pot base 14,7 x 10,5 9,8 0,4 53%x4Y% 3% 131 1 34211 °

o Teekannen-Unterteil
Teiera senza coperchio
Corps théiére

Creamer 10,4 x7,4 10,3 0,16 4Y8X27s 4 51 i 14430 °
GieRer

Lattiera
Crémier

Sugar bowl lid 9,3 5,4 3% 2Ys 1 14332 °
Zuckerdosen-Deckel

Coperchio zuccheriera
Couvercle pour sucrier

Sugar bowl base 8,7 6 0,25 3% 2% 814 1 14331 °
Zuckerdosen-Unterteil
Base zuccheriera

272 Base pour sucrier
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Description

HITSCHENRFITTHER

02013 MARIA THERESIA

DIM.
cm

cm

DIM.
inch

H.
inch

0oz

800001 white / weilk
cQ Article no. bianco / blanc

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

8,8x7,0

5,3

2,6

0,1

3% x2%

4>

2%

32

6 34812 °

6 34609 °

) & &

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

10,8 x 8,6
12,3x9,7

14,0

6,8
5,6

2,4

0,19
0,22

4% X3
47%x37%

5%

2%
2%

6 Y2
7Y

6 34762 °
6 34752 °

6 34631 °

1.-\.,._

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

13,1x10,2

3,6

0,34

5%x4

68

3%

1%

1%

6 14852 °

6 14851 °

Mug with handle
Becher mit Henkel
Mug con manico
Gobelet avec anse

10,7x7,5

9,5

0,3

4Y%x3

3%

10 %

6 15505 .




MEDAILLON

DESIGN BY ROSENTHAL

Minimalistic style

Generous coupe plates

Perfectly straight cups
Deep pasta plate with wide
rim and large center
Suggested with Sambonet
Triennale cutlery

Schlicht und minimalistisch

GroBe Coupteller

Perfekt gerade Tassen

Extra tiefer Pasta-Teller mit
breiter Fahne und viel Platz zum
Anrichten

Perfekt kombinierbar mit
Sambonet-Besteck der
Kollektion Triennale

Stile minimalista

Generosi piatti coup

Tazze perfettamente dritte
Caratteristico piatto pasta
fondo con falda larga e ampio
spazio per l'impiattamento

Al suo meglio con posate
Sambonet Triennale

Style minimaliste

Assiettes coupes généreuses

Tasses parfaitement droites
Assiette creuse a pates a aile
large dotée d’une belle surface
de service

S’accorde parfaitement avec les
couverts Sambonet Triennale
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MEDAILLON 10700

DIM. H. DIM. H. 800001 white / weil
Description cm cm It inch inch oz cQ Article no. bianco / blanc

Plate flat 16,9 2 6% Y

Teller flach 20,8 24 814 1

Piatto piano

Assiette plate 26,3 2,8 10 % 1Y
27,3 2,9 103 1%

10217
10221
10226
10229

[ B> o) )]
e o o o

Plate deep 21,5 5,2 82 2 10322 .

Teller tief 21,7 37 8 1% 6 10323 o
Piatto fondo

Assiette creuse

o

Pasta plate 28,5 5,3 114 2 1 15321 °
Pastateller
Piatto pasta
Assiette a pates

Platter 32,6 x23,4 37 12%x9% 1% 1 12733 °
Platte
Piatto
Plat

Dessert dish 14,2 4,5 5% 1% 6 10514 °
Dessertschale
Coppetta dessert
Coupe a dessert

Bowl 14,9 6 0,58 5% 2% 19 Y 6 15455 .
Schale
Coppa
Coupe

Salad bowl 19,4 8,2 1,9 7% 3% 64 Ya 1 13120 °
Schiissel
Insalatiera
Saladier

Creamer 10,5x 6,7 7,6 0,16 4Ysx2% 3 51 1 14430 °
GieBer

Lattiera
Crémier

Sugar bowl 9,1 82 0,23 3% 3% 7% 1 14330 °
Zuckerdose
Zuccheriera
Sucrier

Sugar bowl lid 7,9 3,9 3% 1% 1 14332 °
Zuckerdosen-Deckel

Coperchio zuccheriera
Couvercle pour sucrier

Sugar bowl base 9,1 6 0,23 3% 2% 7% 1 14331 °
Zuckerdosen-Unterteil
Base zuccheriera
Base pour sucrier

Cup 7,3x5,4 5,7 0,1 2% x2Ys 2, 32 6 14722 .
Obertasse
Tazza
Tasse

Saucer 12,5 1,8 47 3 6 14721 °
Untertasse
Piattino

Soucoupe

276
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Description

10700 MEDAILLON

DIM.
cm

cm

DIM.
inch

H.
inch

0oz

cQ

Article no.

800001 white / weilk
bianco / blanc

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

10,3x8,2

14,9

51

2,1

0,2

4Xx3Y

5%

78

6%

6

14642

14641

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

9,5x7,0

7,5

2,1

0,23

33%x2%

6%

3

78

7%

14752

14751




MESH

DESIGN BY GEMMA BERNAL

Delicate, bamboo-like mesh
relief

Wide range of colors
Rimmed and coupe plates,
round, oval, square,
rectangular in many sizes
Versatile and combinable
pieces for buffet
Suggested with Sambonet
cutlery, Vintage finishing

Zartes Gitter-Relief, das an
Bambus erinnert
Umfangreiches Farbensorti-
ment

Runde Teller, mit oder ohne
Fahne, ovale, quadratische
oder rechteckige Platten in
diversen GréRen

Vielseitige Artikel, auch fiir den
Einsatz am Buffet

Perfekt kombinierbar mit
Sambonet-Besteck in Vinta-
ge-Finish

Sottile tramainrilievo che
richiama il bambu

Vasta gamma di colori

Piatti tondi con e senza falda,
ovali, quadrati e rettangolariin
varie dimensioni
Pezziversatili e combinabili
per buffet

Al suo meglio con posate
Sambonetin finitura Vintage

Subtil relief entrecroisé qui
rappelle le bambou

Large gamme de couleurs
Assiettes rondes avec et sans
aile, ovales, carrées et
rectangulaires déclinées en
plusieurs tailles

Pieces polyvalentes et
combinables pour buffet
S’accorde parfaitement avec
les couverts Sambonet finition
Vintage
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MESH 11770

N

405152 Aqua
DIM. H. DIM. H. 800001 white / weil 405153 Cream
Description cm cm It inch inch oz CQ Articleno. bianco / blanc 405161 Mountain
Plate flat 15,0 1,9 5% Ya 6 10855 ° °
Teller flach 70 19 6% % 6 10857 .
Piatto piano . .
Assiette plate 19,0 2,3 7Y 78 6 10859 °
20,8 2,5 8 1 6 10861 ° °
23,5 2,5 9 1 6 10864 ° °
27,4 2,2 10 % % 6 10867 . °
30,0 3,2 11% 1% 1 10870 . °
33,2 2,8 13 % 1Y% 1 10873 °
= Plate deep 19,0 3,6 0,56 7Y 1% 19 6 10349 °
Teller tief 217 5 1 8 2 33% 6 10351
Piatto fondo . j .
Assiette creuse 250 54 128 9% 2%  43% 6 10355 o
Rim plate deep 28,2 5,2 115 2 3 10158 °
Teller tief Fahne
l Piatto fondo con falda
Assiette creuse avec
aile
/i Soup cup 14,5x11,2 6,3 0,3 53%x4% 2 10% 6 10422 °
l' Suppen-Obertasse
Tazza brodo senza
piattino
Bol bouillon seul
Saucer 17,8 2 7 3 6 10421 °
Untertasse
! Piattino
Soucoupe
Plate square flat 8,7 1,2 3% Y2 6 16169 °
Teller quadratisch flach 14.4 18 554 3% 6 16174 °
Piatto piano quadrato ’ ’
Assiette carrée plate 17,8 2,5 7 1 6 16177 hd
21,4 2,8 8% 1Y 6 16182 °
26,8 3 10 %2 1% 3 16187 °
30,7 3,2 12 % 14 1 16191 °
Plate square deep 19,7 4,8 0,87 7% 1% 29% 6 16510 °
Teller quadratisch tief
Piatto fondo quadrato
Assiette carrée creuse
i Platter 18,0x13,0 1,6 TY%8x5% % 6 12382 °
Platte
Piatto
Plat
e — Platter 26,2x13,0 1,5 10%x5¥s Rz 1 12383 °
Platte
Piatto
Plat
= D|atter 34,0x13,0 1,5 13% x5 ¥ 5% 1 12384 °
Platte
Piatto
Plat

280
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11770 MESH

405152 Aqua
DIM. H. DIM. H. 800001 white / wei3 405153 Cream
Description cm cm It inch inch oz CQ Articleno. bianco / blanc 405161 Mountain
Platter 25,7x23,5 1,2 10 % x9 % Y2 3 12379 °
Platte
Piatto
Plat
*Without pattern / ohne Structur / senza struttura / sans structure
*Flat bottom without foot ring / planer Boden, ohne FuB / fondo piatto senza piede / fond plat sans bague
Platter 24,0x15,0 2 9% x5% Ya 3 12380 .
Platte
Piatto
Plat
*Without pattern / ohne Structur / senza struttura / sans structure
*Flat bottom without foot ring / planer Boden, ohne FuB / fondo piatto senza piede / fond plat sans bague
Platter 41,0x15,0 2 16 Yax57% Ya 1 12381 °
Platte
Piatto
Plat
*Without pattern / ohne Structur / senza struttura / sans structure
*Flat bottom without foot ring / planer Boden, ohne FuB / fondo piatto senza piede / fond plat sans bague
“— Bowl rectangular 20,0x10,0 1,8 0,18 77%x37% 3 6 6 15287 ° °
Schale rechteckig
Coppa rettangolare
Coupe rectangulaire
— Bowl square 10,0 1,8 0,08 3% % 23 6 15288 ° °
Schale quadratisch
Coppa quadrata
Coupe carrée
L Bowl rectangular 10,0x6,5 1,8 0,05 37%x2% Ya 1% 6 15289 . .
Schale rechteckig
Coppa rettangolare
Coupe rectangulaire
", Platter 17,8 x12,1 17 TxX4% $Z) 6 12718 °
i!age 24,9x16,8 2,2 9%UxX6% % 1 12725 o
iatto
Plat 29,8x20,5 2 113%x 8 Y% Ya 1 12730 °
33,8x23,0 2,3 13%x9 78 1 12734 °
37,8x26,0 2,1 14 % x 10 Y4 8 1 12738 °
42,0x28,7 2,5 16 Y2 x 1 1 12742 °
1%
Bowl flat 12,0 3 4% 1% 6 15290 . °
( Schale flach
Coppa piana
Coupe plate
Bowl deep 14,2 4,7 0,26 5% 1% 8% 6 15291 . .
‘ Schale tief
Coppa fonda
Bol creuse
v Bowl 6,0 3 0,04 2% 1% 1Ya 6 15206 . .
Schélchen
Coppetta
Coupelle
' Bowl 14,4 6 0,55 5% 2% 18% 6 15454 ° .
Schale 180 92 12 7% 3% 40% 1 15299
Coppa
Coupe
Salad bowl 23,9 91 23 9% 3% 77 % 1 13324 ] °
. Schiissel
Insalatiera
Saladier
r Bowl oval 15,5x12,0 6 0,32 6%x4% 2% 10% 1 15751
Schale oval 200x155 7,5 063 7%x6% 3  21% 1 15752
Coppa ovale . ) s .
Coupe ovale 24,6x18,5 8,7 1,1 9%xT7%¥% 3% 37 1 15296

281
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MESH 11770

DIM.
Description cm

cm

It

DIM.
inch

inch

oz

800001 white / weil
CQ Articleno. bianco / blanc

K)m%@?&\\&

405152 Aqua
405153 Cream
405161 Mountain

Lid for coffee pot 6,3
Kaffeekannen-Deckel
Coperchio caffettiera
Couvercle cafetiére

Coffee pot base 15,0x9,1
F Kaffeekannen-Unterteil

Caffettiera senza co-

perchio

Corps cafetiere

2,5

10,7

0,3

2%

57 x3%

4

10 Y4

6 34002 °

6 34001 °

Lid for tea pot 9,0
Teekannen-Deckel

Coperchio teiera

Couvercle théiere

Tea pot base 18,5x12,8
Teekannen-Unterteil

Teiera senza coperchio

Corps théiére

3,2

0,4

3%

7Y%x5

1%

3%

132

6 34212 .

1 34211 .

- Creamer 11,1x6,9
4 GieBer

Lattiera

Crémier

0,15

4%x2%

3%

1 14440 °

Sugar bowl 9,7
Zuckerdose

Zuccheriera

Sucrier

Sugar bowl lid 9,7
Zuckerdosen-Deckel
Coperchio zuccheriera
Couvercle pour sucrier

Sugar bowl base 9,4
| Zuckerdosen-Unterteil

Base zuccheriera

Base pour sucrier

7,5

1,5

6,3

0,22

0,22

3%

3%

3%

R4

2%

7Y%

7%

1 14343 .

1 14345 °

1 14344 °

v Cup 7,2x5,4
Obertasse 9,2x7,5
Tazza
Tasse

Saucer 12,2
l ! Untertasse

Piattino

Soucoupe

0,08
0,09

2% X2 Y%
3%x3

4%

2%
1%

2%

14717
34607 °

6 14716 °

Cup 10,3x 8,0
Obertasse 11,6 x 9,4
Tazza

g Tasse 12,3x10,0

» Mug with handle 11,7x9,1
| Becher mit Henkel
Mug con manico
Gobelet avec anse

Saucer 15,5
I.f Untertasse
':' Piattino
Soucoupe

7,5
6,2
7,2

10,2

1,5

0,18
0,22
0,29

0,35

4x3 Y
4% x3%
47Xx3 7%

4% X3 %

6%

2Y
27

7Y
9%

113%

6 14742
6 14642
6 14772

6 15505 .

6 14741 °

282






MONBIJOU

DESIGN BY ROSENTHAL

Ornate relief of the rococo
style

Rim plates with strong edges
Suitable for classic
banqueting

Stackable cups and bowls for
classic buffet

Verziertes Relief im Rokoko-
Stil

Fahnenteller mit robusten
Kanten

Geeignet fiir den klassischen
Bankett-Bereich

Stapelbare Tassen und
Schalen, ideal fiir das klassi-
sche Friihstiicksbuffet

Bordiinrilievo in stile Rococo
Piatti con falda e bordi
resistenti

Adatto per la banchettistica
classica

Tazze e coppette impilabili per
colazioni a buffet classiche

Bords avec décor en relief style
rococo

Assiettes a aile et a bords
résistants

Idéale pour les banquets
classiques

Tasses et bols empilables pour
des petits-déjeuners buffets
classiques
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Description

COLLECTION
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11420 MONBIJOU

DIM.
cm

cm

DIM.
It inch

inch

0oz

cQ

Article no.

800001 white / wei
bianco / blanc

Plate flat
Teller flach
Piatto piano
Assiette plate

16,0
19,7
22,9
25,0
27,1
28,9

1,8
1,9
2,5
2,5
2,4
2,8

6 va
7%

97%
10 %
11%s

3
3

1%

W w oo oo oo

30016
30019
30022
30025
30027
30029

Plate deep
Teller tief
Piatto fondo
Assiette creuse

19,7
22,9

3,8
3,7

7%

1%
1%

o

30119
30122

Gourmet plate deep
Gourmetteller tief

Piatto gourmet fondo
Assiette gourmande creuse

30,0

6,1

113%

2%

31230

Soup cup
Suppen-Obertasse

Tazza brodo senza piattino
Bol bouillon seul

Soup bowl
Suppenbowl
Coppa brodo
Bol & soupe

Saucer
Untertasse
Piattino
Soucoupe

14,4x9,9

9,8

16,7
15,8

51

51

2,1

0,25 5%x37%

0,25 3%

6%
6Ya

78
3

82

8Y2

30476

30725

30421
34645

Platter
Platte
Piatto
Plat

Platter oval
Platte oval
Piatto ovale
Plat ovale

24,9x18,5

28,6 x21,1
32,5x24,0
39,6 x29,0

2,5

2,6
2,7
3,7

93%xXTVa

11%x8%
12%x9 %
15%x11%

1%
1%

32624

32628
32633
32638

Platter
Platte
Piatto
Plat

34,3

1342

1%

32934

Sauce boat
Sauciere
Salsiera
Sauciére

15,1x9,8

7,6

0,3 6x37%

3

10%

31610

AT, |

Butter sauceboat
Buttersauciere
Salsiera burro
Sauciére beurre

10,4x7,0

5,5

01 4%x2%

2%

3

35072

Butter bowl
Butterndpfchen
Coppetta burro
Bol a beurre

51

3,3

1%

35405

Bowl
Schélchen
Coppetta
Coupelle

6,8

45

2%

1%

30606

Fruit dish
Kompottschale
Coppetta frutta
Compotier

11,8

41

4%

1%

30512

287
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MONBIJOU 11420

Description

DIM.
cm

cm

DIM.
inch

inch

0oz

cQ

Article no.

?oae/%\\&

800001 white / wei
bianco / blanc

Bowl

Schale
Coppa
Coupe

Salad bowl
Schiissel
Insalatiera
Saladier

11,9
14,3

18,3

4,9
5,3

6,8

4%
5%

7Y

1%
2

2%

33012
33015

33018

Pasta / salad bowl
Pasta- / Salatschiissel
Coppa Pasta / Insalatiera
Saladier pates

23,2

4,6

9%

1%

33150

Salt shaker
Salzstreuer
Spargisale
Saliere

Pepper shaker
Pfefferstreuer
Spargipepe
Poivrier

4,0

4,0

5,4

5,4

1%

1%

2%

2%

35030

35035

Egg cup with deposit
Eierbecher mit Ablage
Portauovo con falda
Coquetier avec aile

13,1

2,6

5%

35525

Lid for coffee pot
Kaffeekannen-Deckel
Coperchio caffettiera
Couvercle cafetiére

Coffee pot base
Kaffeekannen-Unterteil
Caffettiera senza coperchio
Corps cafetiére

6,6

14,9x7,9

3,9

11,1

0,3

2%

57%x3%

1%

4%

10 %

34002

34001

Lid for tea pot
Teekannen-Deckel
Coperchio teiera
Couvercle théiere

Tea pot base
Teekannen-Unterteil
Teiera senza coperchio
Corps théiere

8,3

16,2x9,6

4,6

9,3

0,4

3%

6%x3%

1%

3%

132

34212

34211

Creamer
GieRer
Lattiera
Crémier

5,4x 4,1
11,2x6,5
14,6 x7,9

45
8,2
11,1

0,03
0,15
0,3

2% x1%
4% x2Y
5%x3Ys

1%
3
4%

10 va

34403
34415
34430

Sugar bowl lid
Zuckerdosen-Deckel
Coperchio zuccheriera
Couvercle pour sucrier

Sugar bowl base
Zuckerdosen-Unterteil
Base zuccheriera
Base pour sucrier

6,9

8,0

3,3

71

0,25

2%

3%

1%

2%

82

34342

34341

Bowl
Schélchen
Coppetta
Coupelle

9,7

16

3%

%

35401

288

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

8,1x5,9

11,9

15

0,1

3Y%ax2%

4%

2%

%

3%

34712

34609
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b 11420 MONBIJOU

DIM. H. DIM. H. 800001 white / wei
Description cm cm It inch inch oz cQ Article no. bianco / blanc

1': Cup 10,5x8,1 5,2 0,16 4Y%x3Y 2 5% 6 34622 °

?abe;tasse 10,5x81 59 0,18 4%x3% 2% 6 6 34627 .
r zZ
| i3 Tasse 10,9x81 6,6 022 4%x3% 2% 7Y 6 34642 .

Mug with handle stackable 11,0x 8,1 8,6 0,3 4%Xx3 Y 3% 10 ¥4 6 34652 °
j‘ Becher mit Henkel stapelbar
Mug con manico impilabile
Gobelet avec anse empi-
lable
Saucer 15,3 2,1 6 78 6 34631 .
Untertasse
Piattino
Soucoupe

Saucer 15,8 2 6va Y 6 34645 °
Untertasse
Piattino
Soucoupe

Becher mit Henkel stapelbar
Mug con manico impilabile
Gobelet avec anse empi-
lable

jr Mug with handle stackable  9,8x7,1 9,7 0,25 3%x2% 3% 812 6 34650 (]




NIDO

DESIGN BY KONSTANTIN GRCIC

Timeless design

Deep plates with a nest center
to harbor secret recipes
Stackable cups, teapots and
coffeepots

Generous bowls and coupe
oval and round plates

Combi oval saucers to host
cup and little pastry

Schlichtes Design im Trend der
Zeit

Tiefe Teller, in denen man
geheimnisvolle Speisen
anrichtet

Stapelbare Tassen, Tee- und
Kaffeekannen

GrofRziigige Schalen sowie
runde und ovale Coupteller
Ovale Untertassen, die Platz
bieten fiir kleine Gebéckstiicke

Semplicita in perfetta armonia
con i tempi

Piatti fondi con centro a forma
di nido per accogliere ricette
segrete

Tazze, teiere e caffettiere
impilabili

Coppe generose e piatti coupe
ovali e rotondi

Piattini ovali per ospitare, oltre
alla tazza, la piccola pasticceria

Simplicité en parfaite harmonie
avec son temps

Assiettes creuses avec centre
en forme de nid pour accueillir
des recettes secrétes

Tasses, théiéres et cafetiéres
empilables

Bols généreux et assiettes
coupes ovales et rondes
Soucoupes ovales pouvant
accueillir, en plus de la tasse,
une petite patisserie
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DIM. H. DIM. H. 800001 white / weilk

Description cm cm It inch inch oz cQ Article no. bianco / blanc

Plate flat 12,9 1,6 5% % 6 30013 °

Teller flach 15,9 18 6 v 7Y% 6 30016 .

Piatto piano ) ;

Assiette plate 21,0 2,1 81 78 6 30021 °
24,9 2,3 9% % 6 30025 °
28,1 2,5 11Y% 1 4 30028 °
31,0 2,9 1244 1% 2 30031 °
33,0 2,5 13 1 1 30033 °

Gourmet plate deep 21,9 5,6 8% 2 3 31522 °

Gourmetteller tief 27,9 6,1 1 2% 2 31528 .

Piatto gourmet fondo .

Assiette gourmande creuse 331 7,2 13 2% 31533 o

Soup cup 16,3x12,4 5,55 0,3 6%x4% 2y 10 va 6 30430 °

Suppen-Obertasse

Tazza brodo senza piattino

Bol bouillon seul

Saucer 17,8 2,1 7 78 6 30429 °

Untertasse

Piattino

Soucoupe

Platter 19,3x16,5 2,1 7% x6 %2 78 6 32619 °

Platte 239x20,3 2,6 9%x8 1 2 32624 .

Piatto

Plat

Platter oval 28,4x24,4 2,6 111 x9% i 2 32628 °

Platte oval 34,4x29,4 3 13%x11% 1% 2 32634 o

Piatto ovale

Plat ovale

Sauce boat 18,2x11,6 8,3 0,5 T7Y%x4% 3 17 1 31620 .

Sauciere

Salsiera

Sauciére

Saucer 17,8 2,1 7 s 6 30429 °

Untertasse

Piattino

Soucoupe

Cereal bowl 12,2 5,4 4% 2 6 30532 °

Mislischale

Coppetta cereali

Bol céréales

Saucer 17,8 2,1 7 s 6 30429 °

Untertasse

Piattino

Soucoupe

Bowl 121 7,3 4% 2% 6 30612 °

Schélchen

Coppetta

Coupelle

Bowl 15,1 6,4 6 2 1 33015 °

Schale

Coppa

Coupe

Salad bowl 19,9 7,5 7% 3 1 33020 °

Schussel 27,2 9,6 10% 3% 1 33027 .

Insalatiera

Saladier

Bowl oval 8,9x7,6 2,4 31%x3 1 6 35491 °

Schale oval

Coppa ovale

Coupe ovale
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Description

%b%§§%@§3

10920 NIDO

DIM.
cm

cm

DIM.
inch

inch

0oz

cQ

Article no.

800001 white / wei
bianco / blanc

Lid for tea pot
Teekannen-Deckel
Coperchio teiera
Couvercle théiere

Tea pot base
Teekannen-Unterteil
Teiera senza coperchio
Corps théiére

9,2

17,9x11,8

2,5

8,4

0,4

3%

Tx4%

3%

132

6

34212

34211

Creamer
GieBer
Lattiera
Crémier

7,7x7,0

10,9

0,2

3x2%

VXA

6%

34420

Lid with indentation
Deckel mit Einschnitt
Coperchio con tacca
Couvercle avec encoche

Sugar bowl
Zuckerdose
Zuccheriera
Sucrier

10,5

10,0

11

6,2

4

37%

Y

2%

9%

34348

34346

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

8,4x6,5

13,0

4,8

1,6

0,1

3Y%x2Y%

5%

1%

Y8

3%

34812

34621

L5}

Cup
Obertasse
Tazza
Tasse

Cup stackable
Obertasse stapelbar
Tazza impilabile
Tasse seule empilable

Saucer
Untertasse
Piattino
Soucoupe

10,8 x 8,3

11,2x8,4

14,5

6,7

17

0,22

0,22

4Yax3Ya

4% X3

5%

2%

2%

Y8

7Y

7Y

34642

34697

34636

Cup
Obertasse
Tazza
Tasse

Mug with handle
Becher mit Henkel
Mug con manico
Gobelet avec anse

Saucer
Untertasse
Piattino
Soucoupe

12,5x9,8

10,9x 8,0

15,7

1,9

0,28

0,3

4% x3%

4Y4x3Ys

6Ys

2%

3%

3

9%

10 %4

34737

34655

34741
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PROFI

Extrarobust porcelain

Curvy and strong

Essential yet functional

Most appreciated sturdy cups

Suggested with Sambonet
cutlery in PVD finish

Besonders robustes Porzellan

Weiche Linien und solide

Essenziell und doch funktional
Besonders beliebte stabile
Tassen

Perfekt kombinierbar mit
Sambonet-Besteck in PVD-Aus-
flihrung

Porcellana extra robusta

Sinuosa e resistente

Essenziale e funzionale
Apprezzata per le sue solide
tazze

Consigliata in abbinamento
con la posateria Sambonet
nelle finiture PVD

Porcelaine trés solide

Sinueuse et résistante

Essentielle et fonctionnelle
Apprécié pour ses tasses
solides

Recommandé en combinaison
avec les couverts Sambonet
dans les finitions PVD
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PROFI 10660

Description

DIM.

cm

DIM.
inch

inch

oz cQ

Article no.

?oae/%\\&

PROFI
800001 white / wei
bianco / blanc

Plate flat
Teller flach
Piatto piano
Assiette plate

2,1

2,7

6%

10 %

78

1%

10857
10862
10867

Gourmet plate deep
Gourmetteller tief

Piatto gourmet fondo
Assiette gourmande creuse

17,2
21,6
26,2

3,4
4,6
5,9

63
82
10 %

1%
1%
2%

10768
10772
10784

Bowl
Schélchen
Coppetta
Coupelle

12,7

7,9

3%

10562

Bowl
Schélchen
Coppetta
Coupelle

16,7
21,4

8,8
10

0,85
1,8

6%
8%

3%
3%

28 % 1
60 % 1

10568
10569

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

9,7x7,8
8,3x6,3

12,7

5,2
6,8

1,9

0,11
o1

37%x3Ys
3Y%x2Y%

2%

%

3% 6
3% 6

14717
14903

14716

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

11,1x8,8
12,4 x10,5

16,4

7,6
6,1

2,1

0,21
0,23

4% x3Y2
4% x4 Y%

6 %2

3
2%

78

7 6
7% 6

14742
14772

14771

Cup
Obertasse
Tazza
Tasse

Mug with handle
Becher mit Henkel
Mug con manico
Gobelet avec anse

Saucer
Untertasse
Piattino
Soucoupe

15,4 x 12,5

12,4x9,3

18,0

7,9

9,4

2,3

0,46

0,35

6Y%x47%

47%x3%

7Ys

3%

3%

78

152 6

11% 6

14852

15505

14851
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?oaeg%\\&,

PROFI EASY
made to order
MOQ =CQ.
Time of delivery approx.
6 weels 10660 PROFI
1
PROFI EASY
405400 Sky
405401 Powder
405402 Earth PROFI CASUAL PROFI CASUAL PROFI CASUAL
405403 Rock 405404 Shell 405406 Mint 405405 Moss Article no.
° ° ° ° 10857
10862
° ° ° ° 10867
° ° ° ° 10768
10772
° ° ° ° 10784
° ° ° ° , 10562
10568
° ° ° ° 10569
1 14717
° ° ° ° 1 14903
° ° ° ° . 14716
v 14742
° ° ° ° 14772
° ° ° ° . 14771
° ° . . ’ 14852
° ° ° ° 'p 15505
° ° ° . . 14851
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SIGNUM

SWAROVSKI X ROSENTHAL

Born from a collaboration
with luxury brand Swarovski
Porcelain collection charac-
terised by modern rim plates
and large mirrors

A selection with a strong
character conferred by bright
colours that lend uniqueness
and personality to the table
Available colours: Fern, Pink,
Blue, Jonquil

Eine Zusammenarbeit mit der
Luxusmarke Swarovski
Porzellankollektion mit
modernen Fahnentellern und
grolRer Spiegelflache

Eine Auswahl mit starkem
Charakter, der durch die
lebhaften Farben entsteht, die
dem Tisch Einzigartigkeit und
Personlichkeit verleihen
Verfiigbare Farben: Fern, Rose,
Azure, Jonquil

Nato dalla collaborazione con
il brand di lusso Swarovski
Collezione in porcellana
caratterizzata da piatti
moderni con falda e ampio
specchio

Selezione dal carattere deciso
conferito dai vivaci colori che
consentono di donare unicita e
personalita alla tavola

Colori disponibili: Fern, Rose,
Azure, Jonquil

NEW

Une collaboration avec la
marque de luxe Swarovski
Collection de porcelaine
comprenant des assiettes
modernes avec un rabat et un
grand miroir

Sélection a fort caractere
conférée par les couleurs vives
qui donnent un caracteére
unique et une personnalité a la
table

Couleurs disponibles: Fern,
Rose, Azure, Jonquil
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SWAROVSKI x X)ng%\\g,

SIGNUM 10450

NEW

DIM. H. DIM. H.
Description cm cm It inch inch oz cQ Article no. 426349 Fern

Plate flat 18,1 1,5 TYs % 1 10218 °
Teller flach
Piatto piano
Assiette plate

Service plate 33,1 2,2 13 78 1 10263 °
Platzteller

Piatto segnaposto
Assiette de présentation

426350 Rose

Plate flat 18,1 1,5 7Ys $Z) 1 10218 °
Teller flach
Piatto piano
Assiette plate

Service plate 33,1 2,2 13 78 1 10263 °
Platzteller

Piatto segnaposto
Assiette de présentation

426351 Azure

Plate flat 18,1 1,5 7Y% % 1 10218 °
Teller flach
Piatto piano
Assiette plate

Service plate 33,1 2,2 13 s 1 10263 °
Platzteller

Piatto segnaposto
Assiette de présentation

426352 Jonquil

Plate flat 18,1 1,5 7Ys $Z) 1 10218 °
Teller flach
Piatto piano
Assiette plate

Service plate 33,1 2,2 13 % 1 10263 °
Platzteller

Piatto segnaposto
Assiette de présentation
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10850 SUNNY DAY

all colours/ alle
DIM. H. DIM. H. 800001 white / wei |Farben/ tuttiicolori/

Description cm cm It inch inch oz CQ Article no. bianco / blanc toutes les couleurs

Rim plate flat 18,2 1,8 7Y% 3 6 10218 .

Teller flach Fahne 217 1,9 8% % 6 10222 . .

Piatto piano con falda

Assiette plate avec aile 27,0 2,8 10% 1% 6 10227 b b

Rim plate deep 22,8 42 0,39 9 1% 13% 6 10323 . .

- Teller tief Fahne

Piatto fondo con falda

Assiette creuse avec

aile

Cup 8,0x6,5 55 0,08 3%x2%¥2 2Ys 2% 6 14722 ° °

Obertasse

Tazza

Tasse

Saucer 11,9 1,6 4% s 6 14721 ° °

Untertasse

Piattino

Soucoupe

Cup 10,4x83 6,8 0,2 4%x3% 2% 6% 6 14742 . °

Obertasse 11,3x9,0 6 0,2 4%x3% 2% 6% 6 14642 ° °

Tazza

Tasse

Saucer 14,4 1,9 5% 3 6 14741 ° °

Untertasse

Piattino

Soucoupe

Cup 13,5x10,9 6,3 0,38 5%x4% 2% 12% 6 14672 . .

Obertasse

Tazza

Tasse

Saucer 16,5 2,2 6 Y2 78 6 14671 ° °

Untertasse

Piattino

Soucoupe

Mug with handle 109x79 88 03 4w%x3Y¥s 3% 10% 6 15505 ° °

Becher mit Henkel

Mug con manico

Gobelet avec anse
DECOR | DEKOR | DECORO | DECOR NO. DECOR | DEKOR | DECORO | DECOR NO.
APPLE GREEN 408527 SOFT RED NEW M 408601
AVOCADO GREEN I 408548 PETROL B 408534
FUCHSIA B 408517 ROSE POWDER 408547
GREIGE 408543 SEASIDE GREEN B 408544
GREY B 408532 WATERBLUE B 408530
LIGHT PINK I 408533 YELLOW 408502
NEW RED B 408525 SOFT BLUE M 408600
NORDIC BLUE B 408545 SOFT YELLOW 408549
ORANGE B 408505 SUNNY STRIPES I 408715
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TAC

DESIGN BY WALTER GROPIUS

Pure design Puristisches Design

Timeless fine dining Zeitloses Fine Dining

Iconic Bauhaus design Design-Ikone des Bauhaus
Standard decors available: Verfiligbare Standarddekore:
Tac Stripes 2.0, Skin Gold, Tac Stripes 2.0, Skin Gold, Skin
Skin Platin, Skin Silhouette, Platin, Skin Silhouette,
Dynamic, Platin Dynamic, Platin

Suggested with design
Sambonet cutlery Gio Ponti
or Skin

Perfekt kombinierbar mit
Design-Bestecken von
Sambonet wie Gio Ponti oder
Skin

Design puro

Fine dining senza tempo

Icona del design Bauhaus
Decori standard disponibili:
Tac Stripes 2.0, Skin Gold, Skin
Platin, Skin Silhouette,
Synamic, Platin

Al suo meglio con le posate
Sambonet di design Gio Ponti
e Skin

3

Design épuré

Cuisine raffinée et intemporelle

Icone du design Bauhaus
Décorations standard
disponibles: Tac Stripes 2.0,
Skin Gold, Skin Platin, Skin
Silhouette, Dynamic, Platin
S’accorde parfaitement avec
les couverts design Sambonet
Gio Ponti et Skin
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TAC GROPIUS 11280

/(’?oae/%\\&

DIM. H. DIM. H. 800001 white / weilk
Description cm cm It inch inch oz cQ Article no. bianco / blanc
Plate flat 10,4 1,2 4 s 6 10850 °
Teller flach 15,8 0,9 6% % 6 10216 .
Piatto piano
Assiette plate 19,3 2,2 7% s 6 10219 °
22,0 1,9 8% 7 6 10222 °
28,0 1,9 11 3 6 10229 °
Service plate 33,0 2,4 13 1 1 10263 °
Platzteller
Piatto segnaposto
Assiette de présentation
Plate deep 19,7 5,3 7% 2 6 10320 °
Teller tief 23,7 5.2 9% 2 6 10324 .
Piatto fondo
Assiette creuse
Plate deep coupe 28,1 4,5 1% 13 i 16551 °
Teller tief Coup
Piatto fondo coupe
Assiette coupe sans aile
Bowl 16,2 5,5 0,6 6% 24 20 Y4 1 10561 °
Schélchen
Coppetta
Coupelle
Bowl 6,8 4,5 0,12 2% 13 4 6 15207 .
Schélchen
Coppetta
Coupelle
Dip bowl 9,0 3,6 0,13 31 1% 41 1 15396 °
Dipschale
Coppetta salsa
Coupe a sauce
Bowl 10,0 4,7 0,23 3% 1% 7% 6 15210 °
Schélchen
Coppetta
Coupelle
Bowl 12,0 2,5 0,13 4% 1 41 6 10560 °
Schélchen
Coppetta
Coupelle
Bowl 14,2 7 0,53 5% 23 18 6 10563 °
Schélchen
Coppetta
Coupelle
Multifunctional bowl 14,2 8,5 0,87 5% 33% 291, 1 15394 °
Multifunktionsschale
Coppa multifunzione
Coupe multifonction
Salad bowl 19,5 9,4 1,7 7% 3% 57 %2 1 13319 °
Schussel 22,5 97 21 8% 3% 71 1 13322 .
Insalatiera
Saladier 26,4 9,5 2,8 103% 3% 94 3, 1 13326 °
Salad bowl 35,3 9,1 4 137% 3% 135 ¥ 1 13335 °
Schiissel
Insalatiera
Saladier
Platter 18,0x12,0 0,8 TY8x4 % % 1 12718 °
pate 250x17,0 1,8 9%x6% % 1 12725 .
iatto
Plat 34,0 x 23,2 2 13%x9 % % 1 12734 °
38,0x26,0 2,1 15x10 % 78 1 12738 °
42,0x29,0 2,2 16 Y2 x11% 78 1 12742 °
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403241 Platin

403239 Skin Platin

?oaeg%\\&,

11280 TAC GROPIUS

403255 Skin Gold

-
1

L]
403261 Stripes 2.0

Article no.

10850
10216
10219
10222
10229
10263

10320
10324

16551

10561

15207

15396

15210

10560

10563

15394

13319
13322
13326

13335

12718
12725
12734
12738

12742
305
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TAC GROPIUS 11280

Description

DIM. H.
cm cm

DIM.
inch

inch

0oz

cQ

Article no.

?oae/%\\&

800001 white / wei

bianco / blanc

Egg cup with deposit
Eierbecher mit Ablage
Portauovo con falda
Coquetier avec aile

10,3 3,7

1%

6

15525

Sauce boat
Sauciere
Salsiera
Sauciére

18,4 x13,5 9

0,55

7Y% x5%

3%

18 %2

11620

Lid for tea pot
Teekannen-Deckel
Coperchio teiera
Couvercle théiere

Tea pot base

Teekannen-Unterteil
Teiera senza coperchio

Corps théiére

6,1x5,8 4

20,0x14,8 10,1

0,6

2¥%x2Y

7% x5%

1%

20 ¥4

14202

14201

Creamer
GieBer
Lattiera
Crémier

14,2x10,3 7

0,25

5%x4

2%

82

14430

Sugar bowl
Zuckerdose
Zuccheriera
Sucrier

Sugar bowl lid

Zuckerdosen-Deckel
Coperchio zuccheriera
Couvercle pour sucrier

Sugar bowl base

Zuckerdosen-Unterteil

Base zuccheriera
Base pour sucrier

9,7 7,9

72x63 37

9,7 51

0,22

0,22

3%

2% x2%

3%

3%

1%

7Y2

7Y

14330

14332

14331

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

8,5x6,9 4,5

3%x2%

4%

1%

R

14717

14716

Cup
Obertasse
Tazza
Tasse

Mug with handle
Becher mit Henkel
Mug con manico
Gobelet avec anse

Saucer
Untertasse
Piattino
Soucoupe

12,0x9,9 4,8
12,0x9,8 6,2

11,3x8,3 9,7

15,7 1,2

0,24
0,3

0,36

4% x37
4% x37

4Y2x3Ya

6%

1%
21

3%

Y2

10 %

12 v

[}

14642
14772

15505

14641

306



2024-HOTEL & RESTAURANT COLLECTION

X)mez%\&,

11280 TAC GROPIUS

403255 Skin Gold

(.

403261 Stripes 2.0

403241 Platin 403239 Skin Platin Article no.

15525

° - 11620

. 14202

° - 14201

° ° ° ° - 14430
F

° ° ° ° 14330
»

° ° ° 3 14332

° ] - 14331
F

° ° ° ° 14717

° ° ° ° 14716

. 14642

° ° ° ° 14772

. l 15505

° ° ° 14641
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TAC GROPIUS 11280
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Stripes 2.0 matt,

DIM. H. DIM. H. Article no.
Description cm cm It inch inch oz cQ Pattern no.
Plate flat 15,8 0,9 6 Y 1 10216 °
Teller flach 403264
Piatto piano Stripes 2.0 matt
Assiette plate
Plate flat 15,8 0,9 6 % 1 10216 °
1 Teller flach 403262
Piatto piano Stripes 2.0
Assiette plate titan.
Plate flat 15,8 0,9 6va s 1 10216 °
Teller flach 403263
Piatto piano Stripes 2.0
Assiette plate Struktur
Service plate 33,0 2,4 13 1 1 10263 °
Platzteller 403264
Piatto segnaposto Stripes 2.0 matt
Assiette de présentation
Service plate 33,0 2,4 13 1 1 10263 °
Platzteller 403262
Piatto segnaposto Stripes 2.0
Assiette de présentation titan.
Service plate 33,0 2,4 13 1 1 10263 °
Platzteller 403263
Piatto segnaposto Stripes 2.0
Assiette de présentation Struktur
Platter 34,0 x 23,2 2 133%x9 % £ 1 12734 °
Platte 403264
Piatto Stripes 2.0 matt
Plat
Saucer 11,0 0,8 4% Y8 6 14716 °
Untertasse 403264
Piattino Stripes 2.0 matt,
Soucoupe 15,7 1,2 6 Y% Y 6 14641 o
403264

308




2024-HOTEL & RESTAURANT COLLECTION

K)ang?&\\&,

11280 TAC SENSUAL

NEW

DIM. H. DIM. H. 403272 Gentle Grey
Description cm cm It inch inch oz cQ Article no. 403270 Comfort Blue
Plate flat 15,8 0,9 6 Ya s 6 10216 °
Teller flach 22,0 19 8% % 6 10222 .
Piatto piano s
Assiette plate 28,0 1,9 11 Ya 6 10229 °
Service plate 33,0 2,4 13 1 1 10263 °
Platzteller
Piatto segnaposto
Assiette de présentation
403273 Gentle Grey
403271 Comfort Blue
Plate deep 23,7 5,2 9% 2 6 10324 °
> Teller tief

Piatto fondo
Assiette creuse

403274 Gentle Grey

- » Bowl 10,0 4,7 0,23 3% 1% 7% 6 15210 °
Schélchen
Coppetta
Coupelle

— Bowl 14,2 7 0,53 5% 2% 18 6 10563 ]
b Schilchen

Coppetta

Coupelle

[l Cup 8,5x6,9 4,5 0,12 33%x2% 13 4 6 14717 .
Obertasse
Tazza
Tasse

- Saucer 11,0 0,8 4% ¥s 6 14716 °
Untertasse
Piattino
Soucoupe

—-’ Cup 12,0x9,8 6,2 0,3 43%x37% 2 10 ¥4 6 14772 °
Obertasse

Tazza

Tasse

Mug with handle 11,3x8,3 9,7 0,36 4% x3% 3% 12 Y4 6 15505 °
‘ Becher mit Henkel
Mug con manico
Gobelet avec anse

-'ul Saucer 15,7 1,2 6Ys Y2 6 14641 .
( Untertasse

Piattino

Soucoupe
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11280 & 10700 TAC FESTIVE CELEBRATION

NEW

DIM. H. DIM. H. 426372 426373
Description cm cm It inch inch oz CQ Articleno. Festive Ornaments | Festive Celebration
Plate flat 22,0 1,9 8% £Z) 6 10222 °
Teller flach
Piatto piano
Assiette plate
Plate flat 22,0 1,9 8% % 6 10222 °
Teller flach 280 19 1 % 6 10229 .
Piatto piano
Assiette plate
Plate deep 23,7 5,2 9% 2 6 10324 °

= Teller tief
Piatto fondo
Assiette creuse
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THOMAS CLAY sroneware

DESIGN BY ROSENTHAL

Handmade look: grooved
structure with black speckles
High-quality stoneware,
looking like clay

Trendy and stylish
Three colours inspired by
nature: Earth, Sky and Rock

Handmade-Look: Rillenstruktur
mit schwarzen Sprenkeln
Qualitativ hochwertiges
Steinzeug, das wie Ton aussieht

Trendbewusst und stylisch

Drei Farbvarianten: Earth, Sky
und Rock

Aspetto artigianale: raggiera in
rilievo con dettagli scuri

Gres di alta qualita, che evoca
l'argilla

Ditendenza ericco di stile

Tre coloriispirati alla natura:
Earth, Sky e Rock

Aspect artisanal : halo en relief
avec des détails sombres ;
Greés de haute qualité, qui
évoque l'argile ;

De mode et élégant ;

Trois couleurs inspirées de la
nature : Earth, Sky et Rock
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Description

21740 THOMAS CLAY

DIM.
cm

cm

DIM.
inch

oz

cQ

STONEWARE

Article no.

227077 Rock
227076 Sky
227075 Earth
227078 Rust mp
227079 Smoke mp

Plate flat
Teller flach
Piatto piano
Assiette plate

16,6
22,6
27,1

17

2,6

6%
8%
10 %

60216
60222
60227

Plate deep
Teller tief
Piatto fondo
Assiette creuse

23,2
28,0

5,2
57

0,83
1,5

9%
11

2%

28
50 %

60323
60358

Cereal bowl
Muslischale
Coppetta cereali
Bol céréales

13,4
15,8

71
7,5

0,45
07

5%
6

2%

15 v
23%

60720
60722

Salad bowl
Schiissel
Insalatiera
Saladier

24,3

2,7

9%

4%

91 v

63124

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

8,8x6,7

12,0

1,8

01

3%Xx2%

4%

2%

Y

3%

64717

64716

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

11,8x8,8

71

2,2

0,27

4% x3 %

6%

2%

78

9

64772

64771

Mug with handle
Becher mit Henkel
Mug con manico
Gobelet avec anse

12,9x9,2

10,7

0,45

5% x3%

4

15%

65505

=: available while stocks last, verfligbar solange Vorrat reicht
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THOMAS NATURE sroneware

DESIGN BY ROSENTHAL

Truly natural look

High-quality stoneware

Hand glazed

Unique colour rendering for
eachitem

Standard colours available:
Sand, Leaf, Water and Ocean

Natiirliches Aussehen

Steinzeug von hoher Qualitat

Handglasiert

Einzigartige Farbwiedergabe
jedes einzelnen Artikel

Verfligbare Standardfarben:
Sand, Leaf, Water und Ocean

Look estremamente naturale

Gres di alta qualita

Smaltatura a mano

Resa cromatica unica per ogni
articolo

Colori standard disponibili:
Sand, Leaf, Water e Ocean

Look tres naturel

Greés de haute qualité

Emaillage réalisé a la main
Rendu des couleurs unique
pour chaque article

Couleurs standard disponibles:
Sand, Leaf, Water et Ocean







2024

THOMAS NATURE 21730
STONEWARE

227070 Sand
227071 Water
DIM. H. DIM. H. 227072 Leaf
Description cm cm It inch inch oz cQ Article no. 227080 Ocean NEW
Plate flat 16,0 2,1 6Ya 78 6 60216 e NEW
Teller flach 21,6 2,9 84 1% 6 60222 o
Piatto piano N 3
Assiette plate 26,7 3,5 10 % 1% 6 60227 .

Plate deep 22,7 52 0,95 8% 2 32 6 60323 .

Teller tief 27,8 62 18 11 21 60% 2 60358 o
Piatto fondo

Assiette creuse

Cereal bowl 13,0 71 0,55 514 2% 18% 6 60720 .

Muslischale 15,4 74 07 6% 2% 23% 6 60722 o
Coppetta cereali

Bol céréales

Salad bowl 23,8 11,1 2,88 9% 4% 97 12 1 63124 .
Schiissel
Insalatiera

Saladier

Cup 9,2x6,7 5,6 0,11 3%x2% 2, 3% 6 64717 o NEW
Obertasse
Tazza
Tasse

Saucer 12,0 1,8 4% 3 6 64716 o NEW
Untertasse
Piattino
Soucoupe

Cup 11,8x8,9 7,2 0,27 4%x3% 2% 91 6 64767 °
Obertasse
Tazza
Tasse

Saucer 16,4 2,7 62 14 6 64766 .
Untertasse
Piattino

Soucoupe

Mug with handle 13,2x9,2 10,6 0,4 5Y%x3% 4 Y 13 %2 6 65505 .
Becher mit Henkel
Mug con manico

Gobelet avec anse
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TREND

DESIGN BY QUEENSBERRY & HUNT

Durable and practical
Delicate concentric texture
customizes the entire article,
while at other times only the
rim of certain plates

Suitable for banqueting
Plates in several rim widths
with reinforced edges
Stackable cups and bowls for
a functional buffet

Praktisch und robust

Zarte, konzentrische Struktur,
partiell oder auf dem ganzen
Spiegel

Gut einsetzbar im Bankett-Be-
reich

Teller in zwei FahnengréRen und
mit verstarkten Kanten
Stapelbare Tassen und Schalen,
perfekt fiir den Buffet-Bereich

Pratico e resistente
Delicata trama concentrica
parziale o a tutto specchio

Adatto per la banchettistica
Piatti con falde di diverse
larghezze e bordi rinforzati
Tazze e coppette impilabili per
colazioni a buffet funzionali

Pratique et résistant
Délicate trame concentrique
partielle ou intégrale

Idéal pour les banquets
Assiettes a aile de différentes
largeurs et a bords renforcés
Tasses et bols empilables pour
des petits-déjeuners buffets
fonctionnels









2024-HOTEL & RESTAURANT COLLECTION

Thomas

10400 TREND

DIM. H. DIM. H. 800001 white / weilk
Description cm cm It inch inch oz cQ Article no. bianco / blanc
Rim plate flat 15,9 1,4 6Ya s 6 31116 °
Teller flach Fahne 20,0 17 7% % 6 31120 .
i Piatto piano con falda .
Assiette plate avec aile 25,4 21 10 7 6 31126 °
27,4 2,2 103 s 3 31128 °
31,3 2,4 12 % 1 4 31131 °
Rim plate deep 20,0 7% 6 31220
Teller tief Fahne 22,9 34 9 1% 6 31223 .
Piatto fondo con falda
Assiette creuse avec aile
Plate flat 16,4 2 6% Ya 6 30016 °
Teller flach 19,5 2,3 7% % 6 30019 .
Piatto piano s .
Assiette plate 24,9 2,9 9% 1% 6 30025 o
Plate deep 19,4 3,8 7% 1% 6 30119 °
Teller tief 227 37 8% 1% 6 30122 .
Piatto fondo
Assiette creuse
Bowl 12,2 5 4% 2 6 33012 °
— Schale 151 6 6 2% 1 33015 .
Coppa
Coupe
Salad bowl 17,7 7 7 2% 1 33018 °
~ Schissel 20,9 8 8% 3% 1 33021 .
_j' Insalatiera
Saladier 23,8 9,4 9% 3% 1 33024 °
Fruit dish 12,0 4,3 4% 13 6 30512 °
o Kompottschale
Coppetta frutta
Compotier
|l Bowl 8,1 5,4 3Ya 2% 6 30608 °
Schélchen
Coppetta
Coupelle
Bowl 9,5 1,5 3% % 6 35409 .
/ Schélchen
Coppetta
Coupelle
Soup cup 5 0,25 2 81, 6 30476 °
- Suppen-Obertasse
Tazza brodo senza piattino
Bol bouillon seul
Soup bowl 10,6 5,4 0,25 4 2Ys 81 6 30725 °
- Suppenbowl
Coppa brodo
Bol a soupe
Saucer 17,0 2,1 63 s 6 30474 °
Untertasse
Piattino
Soucoupe
Rim saucer combi 16,8 1,7 6% B 6 34646 °
Untertasse Combi Fahne
Piattino combi con falda
Soucoupe Combi avec aile
Sauce boat 15,2x9,8 71 0,3 6x37% 23 10 6 31610 °
n Sauciere
Salsiera
Sauciére

323



2024

TREND 10400

DIM.
Description cm

cm

It

DIM.
inch

inch

oz

cQ

Article no.

800001 white / wei
bianco / blanc

Butter sauceboat
Buttersauciere
Salsiera burro
Sauciére beurre

11,4x7,9

4,9

0,1

4Y2x3Ys

1%

3%

6

35072

Egg cup with deposit 14,0
Eierbecher mit Ablage

Portauovo con falda

Coquetier avec aile

2,6

5%

35525

Salt shaker 4,4
Salzstreuer

Spargisale

Saliere

Pepper shaker 4,4
Pfefferstreuer

Spargipepe

Poivrier

6,4

6,5

1%

1%

2%,

2%

35030

35035

Lid for coffee pot
Kaffeekannen-Deckel
Coperchio caffettiera
Couvercle cafetiere

Coffee pot base
Kaffeekannen-Unterteil
Caffettiera senza coperchio
Corps cafetiere

2,5

10

0,3

3%

10 Y4

34002

34001

Creamer
GieRer
Lattiera
Crémier

5,8x5,2

4,3

0,03

2Yax2

1%

34403

Creamer
GieRer
Lattiera
Crémier

11,6 x7,2
14,2x 8,3

71
10,3

0,15
0,3

4%x27%
5%x3Y

2%

10%

34415
34430

Sugar bowl lid
Zuckerdosen-Deckel
Coperchio zuccheriera
Couvercle pour sucrier

Sugar bowl base
Zuckerdosen-Unterteil
Base zuccheriera
Base pour sucrier

0,15

Y

2%

34317

34316

Cup 8,9x6,8
Obertasse

Tazza

Tasse

Saucer 11,8
Untertasse

Piattino

Soucoupe

Rim saucer 12,0
Untertasse Fahne

Piattino con falda

Soucoupe avec aile

4,6

1,6

1,5

0,1

3%x2%

4%

43

1%

Y8

8

3%

34612

34611

34619

324

Cup 10,6 x 8,2
Obertasse 9,9x7,3

Tazza
Tasse 11,2x 8,6

Mug with handle stackable 10,7x7,8
Becher mit Henkel stapelbar

Mug con manico impilabile

Gobelet avec anse empi-

lable

Saucer 14,8
Untertasse

Piattino

Soucoupe

5,9
7,2
6,3

9,6

0,18
0,18
0,22

0,25

4Y8x3Ya
37%X27%
4%x3%

43 x3 Y

5%

2%
2%
2%

3%

Ya

7Y%

8

34627
34727
34642

34650

34636




2024-HOTEL & RESTAURANT COLLECTION Iﬁomas

10400 TREND

DIM. H. DIM. H. 800001 white / weilk
Description cm cm It inch inch oz cQ Article no. bianco / blanc
Rim saucer 15,0 1,7 5% B 6 34638 °

Untertasse Fahne
Piattino con falda
Soucoupe avec aile
Rim saucer combi 16,8 1,7 6% 8 6 34646 °
Untertasse Combi Fahne
Piattino combi con falda
Soucoupe Combi avec aile

Mug with handle 10,9x7,4 9 0,26 4vax27% 31 83 6 34654 °
Becher mit Henkel
Mug con manico

Gobelet avec anse

i 11400 TREND

DIM. H. DIM. H. 800001 white / weil
Description cm cm It inch inch oz cQ Article no. bianco / blanc

Pasta plate 29,7 5,9 0,55 113% 2% 18 ¥2 2 15321 °
Pastateller
Piatto pasta

f Assiette a pates

Dip bowl 8,1 2,5 0,05 3 1 13 6 15396 °
Dipschale

Coppetta salsa
Coupe a sauce

Bowl 11,0 55 0,21 4% 2% 7 6 25811 o

(S:Cha‘e 11,8 59 0,28 4% 2% 9% 6 25812 o
oppa
Coupe 12,6 59 0,32 5 2% 10% 6 25813 o

Bowl 15,7 6,8 0,54 6 Y 2% 18 ¥4 6 15266 °
Schale
Coppa
Coupe

Bowl 20,9 6,3 0,97 8 2, 323% 1 25821 ]
- Schale
Coppa
Coupe

S Porcelain "spoon 13,0x4,5 4,5 5% x13% 13 6 25865 °
Porzellanloffel
Cucchiaio porcellana
Cuillére porcelaine
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2024 O

TREND COLOUR 11400

Description

DIM.
cm

cm

DIM.
inch

inch oz

cQ

Article no.

401919 Moon Grey
401920 Night Blue
401921 Ice Blue
401922 Moss Green
401927 Arctic Blue

.

Plate flat
Teller flach
Piatto piano
Assiette plate

20,0
21,8
25,5
28,1

2,3
2,3
2,9
31

7%

8%
10

11Y%s

78
78
1%
1%

o o o o

10220
10222
10226
10229

Plate deep
Teller tief
Piatto fondo
Assiette creuse

21,7
24,2

3,5
4,3

82
9%

1%
1%

o

10322
10324

Platter
Platte
Piatto
Plat

33,3x24,5

31

13Y%8x9%

1

12733

Bowl
Schélchen
Coppetta
Coupelle

16,9

0,5

6%

10580

Bowl

Schale
Coppa
Coupe

15,7

6,8

0,54

6%

2% 18 Y4

15266

Salad bowl
Schiissel
Insalatiera
Saladier

21,3

9,2

1,6

8%

3% 54

13322

Egg cup

Eierbecher
Portauovo
Coquetier

5,4

2%

1%

15520

Egg cup with deposit
Eierbecher mit Ablage
Portauovo con falda

Coquetier avec aile

14,0

2,5

5%

15525

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

8,2x6,5

11,3

4,9

1,8

01

3Yax2¥%2

4>

1% 3%

14717

14716

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

10,3x 8,2

14,3

6,2

2,3

0,18

4Xx3Ya

5%

2% 6

78

14742

14741

Mug with handle
Becher mit Henkel
Mug con manico
Gobelet avec anse

10,5x 8,2 8,2 0,28 4%x3% 3% 9% 6 15503 .

Mug with handle
Becher mit Henkel
Mug con manico
Gobelet avec anse

11,3x8,8 91 0,36 4v%x3% 3% 12 Y4 6 15571 °

"« "« 0O w0
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TRIC

DESIGN BY MICHAEL SIEGER

Color and freshness

Ideal for cozy table settings

Unique gourmet deep plates
Suggested with Sambonet
cutlery with Vintage or
Antique finish

Farben und Frische

Ideal fiir wohnliche Tischarran-
gements

Interessante tiefe Gourmet-Tel-
ler

Gut kombinierbar mit Sambo-
net-Besteck in Antique- oder
Vintage-Finish

Colore e freschezza

Ideale per apparecchiature
accoglienti

Interessante piatto fondo
gourmet

Abbinamento suggerito:
posateria Sambonet con
finitura Antique o Vintage

Couleur et fraicheur

Idéale pour des mises en place
conviviales

Assiette gourmet creuse
originale

S’associe idéalement aux
couverts Sambonet finition
Antique ou Vintage






2024

TRIC 49700

DIM.
Description cm

cm

DIM.
It inch

inch oz

cQ

Article no.

800001 white / wei
bianco / blanc

Rim plate flat 17,8
Teller flach Fahne

Piatto piano con falda

Assiette plate avec aile

1,9

%

6

10018

Rim plate flat 21,7
Tgller ﬂaph Fahne 26,8
Piatto piano con falda

Assiette plate avec aile

1,8
1,8

81>
10%

Ya
Ya

10022
10027

Rim plate deep 20,8
Teller tief Fahne

Piatto fondo con falda

Assiette creuse avec aile

37

8

1%

10121

Gourmet bowl 30,3
Gourmetschale

Coppa Gourmet

Coupe gourmande

11%

15276

Soup bowl 20,7
Suppenbowl

Coppa brodo

Bol a soupe

5,2

8%

15385

Service plate

Platzteller

Piatto segnaposto
Assiette de présentation

15,5 x 20,5

6Ysx8 Y8

12202

Bowl 11,3
Schale
Coppa
Coupe

5,5

0,33 4>

2% 11%

13312

Bowl 15,0
Schale

Coppa

Coupe

Salad bowl 21,0
Schissel

Insalatiera

Saladier

7,5

9,5

0,8 57%

2 8

3% 67 %

13315

13321

Bowl 11,6
Schale 15,5
Coppa
Coupe

6,5

0,35 4%
0,7 6%

2% 11%
2% 23%

15212
15215

330

Lid for tea pot 9,0
Teekannen-Deckel

Coperchio teiera

Couvercle théiere

Tea pot
Teekanne
Teiera
Théiere

17,5x 15,3

41

13,4

3

11 67%x6

1%

5% 37

14232

14235




Description

2024-HOTEL & RESTAURANT COLLECTION

Thomas

a9700 TRIC

DIM.
cm

cm

DIM.
It inch

inch

0oz

cQ

Article no.

800001 white / wei
bianco / blanc

Creamer
GieBer
Lattiera
Crémier

8,0x6,8

10

0,2 3%Xx2%

3%

6%

1

14430

Sugar / jam jar lid
Zucker- / Marmeladendo-
sen-Deckel

Coperchio contenitore
zucchero / marmellata
Couvercle sucrier / confi-
turier

Sugar / jam jar

Zucker- / Marmeladendose
Contenitore zucchero /
marmellata

Sucrier / confiturier

7,5

8,0

3,5

9,6

0,23 31

1%

3%

7%

14309

14307

Cup
Obertasse
Tazza
Tasse

Saucer
Untertasse
Piattino
Soucoupe

8,0x6,0

11,0

2,2

01 3%x2%

4%

2%

78

3%

14722

14721

Cup
Obertasse
Tazza
Tasse

Mug with handle
Becher mit Henkel
Mug con manico
Gobelet avec anse

Saucer
Untertasse
Piattino
Soucoupe

11,9x9,8
10,4 x7,8

11,1x8,0

6,5

9,5

2,3

0,22 4%x3%
02 4%x3%

0,32 4%x3%

5%

2%

3%

78

7Y2
6%

10 %

14642
14742

15505

14741

= : available while stocks last, verfiigbar solange Vorrat reicht
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2024

DIVINO 27007

Description

DIM.

cm

cm

DIM.

inch

inch

0oz

cQ

Article no.

K)me%@?&\\&

Decor no. 016001

Champagne flute
Champagnerfléte
Calice champagne
Flate a champagne

5,8

22,5

0,22

2%

87

7Y

6

48071

Red wine goblet, Bordeaux
Rotweinglas, Bordeaux

Calice vino rosso, Bordeaux
Verre a vin rouge, Bordeaux

91

24,2

0,58

3%

9%

192

48212

Red wine goblet, Burgundy
Rotweinglas, Burgunder
Calice vino rosso, Borgogna
Verre a vin rouge, Bourgogne

10,5

22,7

0,63

4Ys

87%

21

48214

White wine goblet
WeiBweinkelch
Calice vino bianco
Gobelet a vin blanc

8,3

22,2

0,4

3%

8%

132

48027

-

White wine glass
WeiBweinglas
Bicchiere vino bianco
Verre a vin blanc

7,5

20,8

0,32

8

10%

48020

Water tumbler
Wasserbecher
Bicchiere acqua
Gobelet a eau

8,6

10,7

0,44

3%

4Ya

15

48011
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2024-HOTEL & RESTAURANT COLLECTION

Description

DIM.

cm

X)mezgéé\\nlﬁ

69948 TAC 02

cm

DIM.

inch

inch

0oz

cQ

Article no.

Decor no. 016001

Y

Vintage champagne flute
Jahrgangs-Champagner
Flote

Calice Champagne

Verre a Champagne Millé-
sime

7,0

29,6

2%

11%

9%

6

48085

Champagne flute
Champagnerfléte
Calice champagne
Flate a champagne

6,4

26,4

0,3

2%

10%

10 %

48079

Red wine goblet, Bordeaux
Grand Cru

Rotweinglas, Bordeaux
Grand Cru

Calice vino rosso, Bordeaux
Grand Cru

Verre a vin rouge, Bordeaux
Grand Cru

10,9

27,9

0,86

VXA

11

29

48211

Red wine goblet, Bordeaux
Rotweinglas, Bordeaux

Calice vino rosso, Bordeaux
Verre avin rouge, Bordeaux

9,9

28,4

0,65

3%

11%

22

48219

Red wine goblet, Burgundy
Rotweinglas, Burgunder
Calice vino rosso, Borgogna

Verre a vin rouge, Bourgogne

12,1

27,8

0,9

4%

11

30 %2

48218

Red wine goblet
Rotweinglas

Calice vino rosso
Verre a vin rouge

10,3

25

0,65

9%

22

48038

White wine goblet, Riesling
WeiBweinglas, Riesling
Calice vino bianco, Riesling
Verre avin, Riesling

10,1

26,5

0,58

10 %

19 %2

48019

White wine glass
WeiBweinglas
Bicchiere vino bianco
Verre a vin blanc

8,7

23,3

0,37

3%

9%

12 %

48018

Beer glass
Bierglas
Bicchiere birra
Verre a biére

8,8

22,4

0,58

3%

87%

19

48369

Water goblet
Wasserkelch
Calice acqua
Verre a eau

8,4

23,8

0,47

3%

9%

16

48012

Juice glass
Saftglas
Bicchiere succo
Verre jus de fruits

8,4

16

0,62

3%

6 Y

21

48146

Whisky glass
Whiskyglas
Bicchiere whisky
Verre a whisky

10,1

10

0,58

3%

192

48136

Grappa glass
Grappaglas
Calice grappa
Verre grappa

5,4

20,9

0,12

2%

8

48306
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JOYN

CONVERSION

CODES

OLD CODE
44120-640253-60712
44120-640252-60712
44120-640251-60713
44120-640253-60713
44120-640252-60713
44120-640251-65396
44120-640253-65396
44120-640252-65396
44120-640251-64934
44120-640253-64934
44120-640252-64934
44120-640251-60970
44120-640253-60970
44120-640252-60970

NEW CODE
24120-405303-60712
24120-405302-60712
24120-405301-60713
24120-405303-60713
24120-405302-60713
24120-405301-65396
24120-405303-65396
24120-405302-65396
24120-405301-64934
24120-405303-64934
24120-405302-64934
24120-405301-60970
24120-405303-60970
24120-405302-60970

PROFI

CONVERSION

CODES

OLD CODE
10660-405400-30613
10660-405401-30613
10660-405402-30613
10660-405403-30613
10660-405404-30613
10660-405405-30613
10660-405406-30613
10660-800001-30613
10660-405400-30617
10660-405401-30617
10660-405402-30617
10660-405403-30617

10660-405405-30617
10660-405406-30617
10660-800001-30617
10660-405400-30622
10660-405401-30622
10660-405402-30622
10660-405403-30622
10660-405404-30622

10660-800001-30622
10660-405400-34787

NEW CODE

10660-405400-10562
10660-405401-10562
10660-405402-10562
10660-405403-10562
10660-405404-10562
10660-405405-10562
10660-405406-10562
10660-800001-10562
10660-405400-10568
10660-405401-10568
10660-405402-10568
10660-405403-10568
10660-405404-10568
10660-405405-10568
10660-405406-10568
10660-800001-10568
10660-405400-10569
10660-405401-10569
10660-405402-10569
10660-405403-10569
10660-405404-10569
10660-405405-10569
10660-405406-10569
10660-800001-10569
10660-405400-14852

DESCRIPTION
Bowl12 cm
Bowli2cm

Bowl16 cm

Bowl16 cm

Bowl16 cm

Dip bowl

Dip bowl

Dip bowl

Espresso bowl
Espresso bowl
Espresso bowl
Gourmet Plate 20 cm
Gourmet Plate 20 cm
Gourmet Plate 20 cm

DESCRIPTION
Bowl13 cm
Bowl 13 cm
Bowli3 cm
Bowl13 cm
Bowl13 cm
Bowl13 cm
Bowl13 cm
Bowl 13 cm
Bowli7cm
Bowli7cm
Bowl 17 cm
Bowli7cm
Bowli7 cm
Bowl 17 cm
Bowli7cm
Bowli7cm
Bowl 22 cm
Bowl 22 cm
Bowl 22 cm
Bowl 22 cm
Bowl 22 cm
Bowl22cm
Bowl 22 cm
Bowl 22 cm
Cafe au lait cup

OLD CODE

44120-640251-60974
44120-640253-60974
44120-640252-60974
44120-640251-60976
44120-640253-60976
44120-640252-60976
44120-640251-65505
44120-640253-65505
44120-640252-65505
44120-640251-61220
44120-640253-61220
44120-640252-61220
44120-640253-61212
44120-640253-61218

OLD CODE

10660-405401-34787
10660-405402-34787
10660-405403-34787
10660-405404-34787
10660-405405-34787

10660-800001-34787
10660-405400-34750
10660-405401-34750
10660-405402-34750
10660-405403-34750
10660-405404-34750
10660-405405-34750

10660-800001-34750
10660-405400-34786
10660-405401-34786
10660-405402-34786
10660-405403-34786
10660-405404-34786
10660-405405-34786

10660-800001-34786
10660-405400-34741
10660-405401-34741

NEW CODE

24120-405301-60974
24120-405303-60974
24120-405302-60974
24120-405301-60976
24120-405303-60976
24120-405302-60976
24120-405301-65505
24120-405303-65505
24120-405302-65505
24120-405301-61220
24120-405303-61220
24120-405302-61220
24120-405303-61212
24120-405303-61218

NEW CODE
10660-405401-14852
10660-405402-14852
10660-405403-14852
10660-405404-14852
10660-405405-14852
10660-405406-14852
10660-800001-14852
10660-405400-14851
10660-405401-14851
10660-405402-14851
10660-405403-14851
10660-405404-14851
10660-405405-14851
10660-405406-14851
10660-800001-14851
10660-405400-14772
10660-405401-14772
10660-405402-14772
10660-405403-14772
10660-405404-14772
10660-405405-14772
10660-405406-14772
10660-800001-14772
10660-405400-14771
10660-405401-14771

DESCRIPTION
Gourmet Plate 24 cm
Gourmet Plate 24 cm
Gourmet Plate 24 cm
Gourmet Plate 26 cm
Gourmet Plate 26 cm
Gourmet Plate 26 cm
Mug with handle
Mug with handle
Mug with handle
Sharing Bowl20cm
Sharing Bowl20 cm
Sharing Bowl20 cm
Soufflé bowl12 cm
Tapas dish18 cm

DESCRIPTION
Cafe au lait cup
Cafe au lait cup
Cafe au lait cup
Cafe au lait cup
Cafe au lait cup
Cafe au lait cup
Cafe au lait cup
Cafe au lait saucer
Cafe au lait saucer
Cafe au lait saucer
Cafe au lait saucer
Cafe au lait saucer
Cafe au lait saucer
Cafe au lait saucer
Cafe au lait saucer
Combi cup

Combi cup

Combi cup

Combi cup

Combi cup

Combi cup

Combi cup

Combi cup

Combi saucer
Combi saucer
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CONVERSION

CODES

OLD CODE

10660-405402-34741
10660-405403-34741
10660-405404-34741
10660-405405-34741

10660-800001-34741
10660-405400-34785
10660-405401-34785
10660-405402-34785
10660-405403-34785
10660-405404-34785
10660-405405-34785

10660-800001-34785
10660-405400-34784
10660-405401-34784
10660-405402-34784
10660-405403-34784
10660-405404-34784
10660-405405-34784

10660-800001-34784
10660-405400-34712
10660-405401-34712
10660-405402-34712
10660-405403-34712
10660-405404-34712
10660-405405-34712

10660-800001-34712
10660-405400-34616
10660-405401-34616
10660-405402-34616
10660-405403-34616
10660-405404-34616
10660-405405-34616

10660-800001-34616
10660-405400-31518
10660-405401-31518
10660-405402-31518
10660-405403-31518
10660-405404-31518

10660-800001-31518
10660-405400-31522

NEW CODE
10660-405402-14771
10660-405403-14771
10660-405404-14771
10660-405405-14771
10660-405406-14771
10660-800001-14771
10660-405400-14742
10660-405401-14742
10660-405402-14742
10660-405403-14742
10660-405404-14742
10660-405405-14742
10660-405406-14742
10660-800001-14742
10660-405400-14717
10660-405401-14717
10660-405402-14717
10660-405403-14717
10660-405404-14717
10660-405405-14717
10660-405406-14717
10660-800001-14717
10660-405400-14903
10660-405401-14903
10660-405402-14903
10660-405403-14903
10660-405404-14903
10660-405405-14903
10660-405406-14903
10660-800001-14903
10660-405400-14716
10660-405401-14716
10660-405402-14716
10660-405403-14716
10660-405404-14716
10660-405405-14716
10660-405406-14716
10660-800001-14716
10660-405400-10768
10660-405401-10768
10660-405402-10768
10660-405403-10768
10660-405404-10768
10660-405405-10768
10660-405406-10768
10660-800001-10768
10660-405400-10772
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DESCRIPTION
Combi saucer
Combi saucer
Combi saucer
Combi saucer
Combi saucer
Combi saucer

Cup 4 tall

Cup 4 tall

Cup 4 tall

Cup 4 tall

Cup 4 tall

Cup 4 tall

Cup 4 tall

Cup 4 tall

Espresso Cup
Espresso Cup
Espresso Cup
Espresso Cup
Espresso Cup
Espresso Cup
Espresso Cup
Espresso Cup
Espresso cup tall
Espresso cup tall
Espresso cup tall
Espresso cup tall
Espresso cup tall
Espresso cup tall
Espresso cup tall
Espresso cup tall
Espresso Saucer
Espresso Saucer
Espresso Saucer
Espresso Saucer
Espresso Saucer
Espresso Saucer
Espresso Saucer
Espresso Saucer
Gourmet Plate dp.18
Gourmet Plate dp.18
Gourmet Plate dp.18
Gourmet Plate dp.18
Gourmet Plate dp.18
Gourmet Plate dp.18
Gourmet Plate dp.18
Gourmet Plate dp.18
Gourmet Plate dp.22

OLD CODE
10660-405401-31522
10660-405402-31522
10660-405403-31522
10660-405404-31522
10660-405405-31522
10660-405406-31522
10660-800001-31522
10660-405400-31527
10660-405401-31527
10660-405402-31527
10660-405403-31527
10660-405404-31527
10660-405405-31527
10660-405406-31527
10660-800001-31527
10660-405400-34901
10660-405401-34901
10660-405402-34901
10660-405403-34901
10660-405404-34901
10660-405405-34901
10660-405406-34901
10660-800001-34901
10660-405404-30022
10660-405405-30022
10660-405406-30022
10660-405404-30027
10660-405405-30027
10660-405406-30027
10660-405400-30017
10660-405401-30017
10660-405402-30017
10660-405403-30017
10660-405404-30017
10660-405405-30017
10660-405406-30017
10660-800001-30017
10660-405400-30022
10660-405401-30022
10660-405402-30022
10660-405403-30022
10660-800001-30022
10660-405400-30027
10660-405401-30027
10660-405402-30027
10660-405403-30027
10660-800001-30027

NEW CODE
10660-405401-10772
10660-405402-10772
10660-405403-10772
10660-405404-10772
10660-405405-10772
10660-405406-10772
10660-800001-10772
10660-405400-10784
10660-405401-10784
10660-405402-10784
10660-405403-10784
10660-405404-10784
10660-405405-10784
10660-405406-10784
10660-800001-10784
10660-405400-15505
10660-405401-15505
10660-405402-15505
10660-405403-15505
10660-405404-15505
10660-405405-15505
10660-405406-15505
10660-800001-15505
10660-405404-10862
10660-405405-10862
10660-405406-10862
10660-405404-10867
10660-405405-10867
10660-405406-10867
10660-405400-10857
10660-405401-10857
10660-405402-10857
10660-405403-10857
10660-405404-10857
10660-405405-10857
10660-405406-10857
10660-800001-10857
10660-405400-10862
10660-405401-10862
10660-405402-10862
10660-405403-10862
10660-800001-10862
10660-405400-10867
10660-405401-10867
10660-405402-10867
10660-405403-10867
10660-800001-10867

DESCRIPTION
Gourmet Plate dp.22
Gourmet Plate dp.22
Gourmet Plate dp.22
Gourmet Plate dp.22
Gourmet Plate dp.22
Gourmet Plate dp.22
Gourmet Plate dp.22
Gourmet Plate dp.27
Gourmet Plate dp.27
Gourmet Plate dp.27
Gourmet Plate dp.27
Gourmet Plate dp.27
Gourmet Plate dp.27
Gourmet Plate dp.27
Gourmet Plate dp.27
Mug with handle
Mug with handle
Mug with handle
Mug with handle
Mug with handle
Mug with handle
Mug with handle
Mug with handle
Plate 22 cm

Plate 22 cm

Plate 22 cm

Plate 27 cm

Plate 27 cm

Plate 27 cm

Plate flat 17 cm

Plate flat 17 cm

Plate flat 17 cm

Plate flat 177 cm

Plate flat 177 cm

Plate flat 177cm

Plate flat 17 cm

Plate flat 17 cm

Plate flat 22 cm
Plate flat 22 cm
Plate flat 22 cm
Plate flat 22 cm
Plate flat 22 cm
Plate flat 27 cm
Plate flat 27 cm
Plate flat 27 cm
Plate flat 27 cm
Plate flat 27 cm

CONVERSION CODES
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LIST

EUROPE

GERMANY

Aaldering Hotel, Rheinberg

Abion Spreebogen, Berlin

Acquarello Restaurant, Miinchen

Allianz Deutschland AG, Unterféhring
Amano Hotel Grand Central, Berlin
Ameron Hotel Speicherstadt, Hamburg
Arabellasheraton Grand Hotel, Miinchen
Arabellasheraton, Offenbach

Audi AG, Ingolstadt

Audi Forum Restaurant, Ingolstadt
Augenklinik Dr. Hoffmann, Braunschweig
Axica Kongress- und Tagungszentrum, Berlin
Bachmair Weissach, Rottach-Egern
Banmaai Gastronomie, Kiel

Bar Giornale, Miinchen

Barefoot Hotel, Timmendorfer Strand
Bellevue Rheinhotel, Boppard
Boutiquehotel Myn Utspann, Husum
Breidenbacher Hof A Capella Hotels, Diisseldorf
Bremer Ratskeller, Bremen

Brenners Parkhotel, Baden-Baden
Brodersen Restaurant, Hamburg

Broich Catering, Diisseldorf

Brudermiihle Hotel u. Restaurant, Bamberg
Budersand Hotel - Golf Spa, Hornum-Sylt
Burg Reichenstein, Trechtlingshausen
Burghotel Staufeneck, Salach
Burgstuben Residenz, Heinsberg

Casse Croute, Hamburg

Central Cafe Fitz, Timmendorfer Strand
Clayton Hotel, Diisseldorf

Colosseum Theater, Essen

Come Back Restaurant, Wiesbaden
Crowne Plaza Berlin City Center, Berlin
Das Ahlbeck Seebad, Ahlbeck

Das Tegernsee, Tegernsee

Deidesheimer Hof, Deidesheim

Delta Bistro, Hamburg

Der Pschorr, Miinchen

Derag Living Hotel, Diisseldorf

Die Miihlenhelle, Gummersbach

Dolce Hotel - UnterschleiBheim, Miinchen
Dolce Munich Hotel, Unterschleissheim
Diinendeck Restaurant & Strandbar, Fehmarn
Eden-Wolff Hotel, Miinchen

Erasmus -Restaurant, Karlsruhe
Europapark, Rust

Factory Hotel, Miinster

Fairmont Hotel Vier Jahreszeiten, Hamburg
Fleming‘s Hotels

Flirstenhof, Celle

Gasthof Huberwirt, Pleiskirchen

338

Gewandhaus Dresden, Dresden

Golf- und Land-Club Kéln, Bergisch-Gladbach
Grandhotel Schloss Bensberg, Bergisch-Gladbach
Greuther Fiirth, Furth

Grubers Restaurant, Kéln

Gut Ldrchenhof Restaurant, Pulheim

H4 Hotel, Hannover

Hanse Lounge, Hamburg

Haveli Fine Food Restaurant, Kiel
Herrmanns Posthotel, Wirsberg

Holiday Inn - Am Zwinger, Dresden
Holiday Inn, Dresden

Hotel Adler, Asperg

Hotel Adler, Hinterzarten

Hotelan der Therme, Bad Sulza

Hotel Colombi, Freiburg

Hotel Erbprinz, Ettlingen

Hotel Erfurths Bergfried, Hinterzarten
Hotel Fahrhaus Sylt Munkmarsch, Sylt
Hotel Grand Hyatt, Berlin

Hotel Hirsch, Fellbach-Schmiden

Hotel Jagdhof Glashiitte, Bad Laasphe
Hotel K659, Diisseldorf

Hotel Kranzbach, Kriin

Hotel L6wen & Strauss, Oberstdorf

Hotel Léwen, Ulm

Hotel Nouri, Bad Krozingen

Hotel Oasis Seebad, Heringsdorf

Hotel Reichshof, Hamburg

Hotel Restaurant Adler, Lahr-Reichenbach
Hotel Restaurant Berlins Krone Lamm, Bad Teinach
Hotel Reuter, Rheda Wiedenbriick

Hotel Ritter, Durbach

Hotel Rose, Marz Das Restaurant, Bietigheim-Bissingen

Hotel Sackmann, Baiersbronn

Hotel San Gabriele, Rosenheim

Hotel Seeblick, Bernried

Hotel Vier Jahreszeiten, Miinchen

Hotel Vier Jahreszeiten, Starnberg

Hotel Vila Vita, Marburg

Hotel Wiirzburger Hof, Wiirzburg

Hotel Zur Krone, Lohnberg

Hotel Zur Linde, Moers

Hotel-Restaurant Schloss Eberstein, Gernsbach

Hotel-Restaurant Zur Krone, Herxheim-Hayna, Herxheim

Hubert Imhoff, Essen

Hyatt Regency Hotel, Diisseldorf
Hyatt Regency, Kéln

Hyatt Regency, Mainz

Hyperion Hotel Dresden, Dresden
Il Castello Restaurant, Dieburg
Intercontinental, Berlin
Intercontinental, Loipersdorf
Jagdhaus Eiden, Bad Zwischenahn
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Kafer Berlin, Berlin

Kaimug, Miinchen

Kameha Grand Bonn, Bonn

Kempinski Hotel, Berchtesgaden
Kempinski Taschenberg Hotel, Dresden
Ketschauer Hof, Deidesheim

King Kamehameha, Frankfurt

Klinik Buchinger Wilhelmi, Uberlingen
Klinker Restaurant, Hamburg

Krdanholm Restaurant, Bremen

Kranz Parkhotel, Siegburg
KronenschldBchen Eltville, Eltville

La Cantina Italiana, Buxtehude
Landgasthof Zum Hirsch, Wilferdingen-Remchingen
Landhaus Monchenwerth, Meerbusch
Laurentius Restaurant & Hotel, Weikersheim
Layla Restaurant, Berlin

Liebevoll! In der Auermiihle, Ratingen
Lighthouse Hotel, Blisum

L‘Orangerie, Darmstadt

Lufthansa

Maibeck, Koln

Mandarin Hotel, Restaurant Rafael, Miinchen
Maritim Hotel & Congress Centrum, Bremen
Marriott, Berlin

Maximilian Lorenz, Kdln

Merkles Restaurant, Endingen

Messe und Congress Centrum Halle Miinsterland, Miinster
Michael Scherz, Koln

Mizar By Konstantin Kuntzsch, Wiirzburg
Mondial Am Dom, Kdln
Moselschlésschen, Traben-Trarbach
Movenpick Hotel, Hamburg

Muse Chocolat, Heppenheim

Ono Restaurant, Hamburg

Osteria Da Francesco, Hamburg

Osteria Italiana, Miinchen

Parkhotel, Bayersoien

Platzl Hotel Inselkammer, Miinchen

Qf Hotel, Dresden

Qube Hotel, Heidelberg

Radisson Blu Senator Hotel, Liibeck
Ratskeller, Rheda Wiedenbriick

Rebers Pflug, Schwabisch Hall
Restaurant Das Gutenberg, Karlsruhe
Restaurant Ivy, Karlsruhe

Ristorante Alfredo, Koln

Ritz Carlton, Berlin

Ritz Carlton, Wolfsburg

Riva Hotel Restaurant Bar, Kostanz
Romantik Hotel Spielweg, Munstertal
Romantik Hotel Zehntkeller, Iphofen
Roomers Hotel, Baden-Baden

Roomers Munich, Miinchen

REFERENCE LIST

Rosewood Munich, Miinchen

Riissels Landhaus St. Urban, Naurath
Sachsisches Staatsweingut, Radebeul

San Lorenzo Restaurant, Glinde

Sansone, Koln

Schloss Eckberg, Dresden

Schloss Reinach, Freiburg

Schloss Ziethen, Kremmen

Schlossanger Alp, Pfronten
Schlossgastronomie, Heidelberg
Schlosshotel Kurfiirstliches Amtshaus, Daun
Schlosshotel Miinchhausen, Aerzen
Schlosshotel, Kronberg Im Taunus
Schokoladenmuseum, Kéln

Seehotel Uberfahrt, Rottach-Egern
Seminaris Hotel, Bad Honnef

Shiawase, Hamburg

Side Hotel, Hamburg

Siebenquell Gesundzeitresort, Weienstadt
Slow Down, Travemiinde

Soller Business Hotel, Hallbergmoos

Stage 47, Diisseldorf

Starcruises

Steinheuers Restaurant Zur Alten Post, Bad Neuenahr-Ahrweiler
Strandbar 54° Nord, St. Peter-Ording
Strandgut Resort, St. Peter Ording
Strandhotel Ostseeblick Seebad, Heringsdorf
Strandhotel Seerose, Loddin

Strandhotel, Sassnitz

Sidtiroler Hiitte, Bremen

Talmiihle, Sasbachwalden

Tarantella Restaurant, Hamburg

Target World, Landscheid

The Cord Restaurant, Berlin

The Mandala Suites, Berlin

The Westin Grand Frankfurt, Frankfurt

The Westin Grand Hotel, Berlin

The Westin, Hamburg

Tortue Hotel, Hamburg
Tschebull-Restaurant-Beisl-Bar, Hamburg
Turbinenhaus, Kolbermoor

United Nations - Un Campus, Bonn
Upstalsboom Wellness Resort, Wyk-Fohr
Villa Mittermeier, Rothenburg Ob Der Tauber
Villa Rothschild, Konigstein Im Taunus

Vip Lounge Deutsche Bank Parks, Frankfurt
Volt Restaurant, Berlin

Waldorf Astoria, Berlin

Weingut Dr. Loosen, Bernkastel-Kues
Westin Grandhotel, Miinchen

Widmann'S Alb.Leben, Konigsbronn-Zang
Zalando
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ALBANIA
Sheraton, Tirana
The Plaza, Tirana

AUSTRIA

Don Catering, Wien
Grandhotel Wien, Wien

Hotel Schloss Fuschl, Salzburg
Liftner Cruises, Innsbruck
Motto Catering, Wien

Palais Hansen Vienna, Wien
Schlosshotel Fiss, Fiss
Schlosshotel Velden, Velden
Stanglwirt Bio-Hotel, Going Am Wilden Kaiser
The Hoxton Vienna, Wien

The Ring Hotel, Wien

Travel Charme Hotel, Ifen

BENELUX

Anantara Krasnapolsky, Amsterdam
Andromeda C-Hotels, Oostende

Astoria Hotel, Bruxelles

Chateau Wittem, Wittem

Chateau Wittem, Wittem

Courtyard Brussels, Brussels

Crown Plaza, Utrecht

Crown Plaza, Utrecht

Crowne Plaza, Liege

De Leyhoeve, Tilburg & Groningen

De Rooi Pannen, Tilburg/Eindhoven/Breda
De Rooi Pannen, Tilburg/Eindhoven/Breda

Global Champions Tour - Stal Tops, Valkenswaard

Gosset Hotel, Groot-Bijgaarden
Hampshire Hotel Group

Hilton The Hague, Den Haag
Hilton, Amsterdam

Hotel Beaumont, Maastricht
Hotel Bristol Stephanie, Bruxelles
Hotel De L'Europe, Amsterdam
Hotel Den Berg, Londerzeel
Hotel Den Berg, Londerzeel
Hotel Derlon, Maastricht
Jourdan Brussels Sofitel, Bruxelles
Kasteel De Vanenburg, Putten
Kasteel Terworm, Heerlen
Kasteeltje Hattem, Roermond
Kimpton De Witt, Amsterdam
Kimpton De Witt, Amsterdam
La Butte Aux Bois, Lanaken

Le Place D‘Arme, Luxembourg
Le Royal Hotel, Luxembourg
Martin‘S Hotel, Genval

Mg Hotel, Luxembourg

Nh Krasnapolsky, Amsterdam

340

Odyssey Hotel Nassau, Breda
Oostwegel Chateaux & Hotels
Pulitzer Hotel, Amsterdam
Pullman Cocagne, Eindhoven
The Social Hub Hotel

Thon Hotels

Thon Hotels

Thon Hotels, Bruxelles

Van Der Valk Hotels

Van Der Valk Selys Liege, Liege

BOSNIA
Hotel Bristol, Sarajevo

FRANCE

Alpes Hotel Du Pralong, Courchevel

Auberge A Agneau, Roppenheim

Bora Bora Lagoon Resort, Vaitape (Bora Bora)
Boutsen Aviation, Monaco

Brach Hotel, Paris

Burgundy Hotel, Paris

Casino Le Lion Blanc, Saint Galemier

Castel Marie-Louise, La Baule

Chateau De Valmer, La Croix-Valmer

Chéateau Pernod Ricard, La Voisine

Chateau Villa La Coste, Aix-En-Provence
Chateauform’ France

Costes Hotel, Paris

Cour Des Vosges, Paris

Couvent Des Minimes, Mane En Provence
Domaine Des Etangs, Massignac

Domaine Du Mas De Pierre, Saint-Paul-De-Vence
Don César Hotel, Porto Vecchio
Eden Rock, Saint Barthélémy
Emporio Armani Caffe, Paris
Esplanade Café, Paris

Five Hotel And Spa - Sea Sens Restaurant, Cannes

Fouquet’S Barriére, Paris

Four Seasons George V, Paris

Georges, Centre Pompidou, Paris

Girafe, Paris

Grand Hotel Barriére, Dinard

Grand Hotel Du Cap-Ferrat, St. Jean Cap Ferrat
Grand Hotel Montecarlo, Montecarlo

Gressy Hotel, Gressy

Groupe Accor, Paris

Hoétel Casadelmar, Porto Vecchio

Hétel Du Bien Etre La Baronnie, St Martin De Ré
Hotel Du Cloitre, Arles

Hotel Du Golf, Deauville

Hotel Du Louvre, Paris

Hotel Liautaud, Cassis

Hotel Marignan, Paris

Hotel Martinez, Cannes
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Hotel Metropole Montecarlo, Monaco
Hotel Montaigne, Paris

Hotel Norman, Paris

Hotel Plaza Athénée - Le Banquet, Paris
Hotel Royal Barriére, Deauville

Hotel Sezz, Saint-Tropez

Hyatt Paris Madeleine, Paris

Kemferhof Golf Hotel, Plobsheim

Kong Restaurant, Paris

L'Avenue, Paris

La Dame De Pic Restaurant, Paris

La Mediterranée, Paris

La Pinéde, La Croix-Valmer

La Plage Parisienne, Paris

L'Atelier De Joel Robuchon Restaurant, Paris
Le Blizzard, Val D'Isére

Le Bristol, Paris

Le Grand Hotel Cayré, Paris

Le Hilton De Strasbourg, Strasbourg

Le Pavillon De La Rotonde, Lyon

Le Prince De Galles - La Scéne Restaurant, Paris
Le Sailfish, Léege-Cap-Ferret

Les Jardins Du Presbourg, Paris

Les Restaurants Cyril Lignac, Paris

Les Sources De Caudalie, Martillac
Maison Clovis, Lyon

Maison Du Caviar, Paris

Maison Noura, Paris

Majestic Hotel, Cannes

Mandarin Oriental, Paris

Market, Paris

Mas Candille, Cannes

Mgallery Grand Hotel La Cloche, Dijon
New Hotel Bompart, Marseilles
Nolinski, Paris

Normandy Hotel Barriére, Deauville
Oxalys, Val Thorens

Park Hyatt Vendome, Paris

Petit France Regent Hotel, Strasbourg
Pic Restaurant, Valence

Pierre Gagnaire Restaurant, Paris
Plage Vegaluna, Cannes

Plaza Athénée, Paris

Port Palace Hotel, Montecarlo

Reser Ve De Beaulieu, Beaulieu Sur Mer
Restaurant Le Flandrin, Paris
Restaurant Maona Monte-Carlo Beach, Roquebrune-Cap-Martin
Restaurant Marius & Janette, Paris
Restaurants Loulou Paris - Saint-Tropez - Roquebrune Cap-Martin
Royal Thalasso Hotel, La Baule

Ruc Café Du Louvre, Paris

Shangri-La Hotel - L'Abeille Restaurant, Paris
Shangri-La, Paris

Sinner, Paris

REFERENCE LIST

Sofitel Arc De Triomphe, Paris

Sofitel Lyon Bellecour, Lyon

Sofitel, Vaitape (Bora Bora)

Thermes Marins, Monaco

Toiny Hotel, Saint Barthélémy

Villa Romaine, Carsac Aillac (Périgord)
Welcome Hotel, Villefranche

IRELAND

Anantara The Marker, Dublin
Fairmont Carton House, Dublin
Inter-Continental Hotel, Dublin
Westbury Hotel, Dublin

ITALY

Adler Resort, Ortisei

Adler Thermae, Bagno Vignoni

Aimo & Nadia, Milano

Al Garamond, Torino

Alb. Dell’Agenzia, Rist. Da Guido, Pollenzo
Almar Giardini Di Costanza, Mazzara Del Vallo
Aman Papadopoli, Venice

Antica Corona Reale, Cervere

Aqualux Hotel Di Bardolino, Verona

Art Hotel Villa Amista, Verona

Bentley Hotel, Genoa

Berton Al Lago C/O Hotel Il Sereno, Torno (Co)
Best Taste, Turin

Bistrot Del Labirinto, Parma

Boscareto Resort, Serralunga D’Alba
Boscolo Hotel, Milan

Ca‘ Bonfadini, Venezia

CaDiDio, Venezia

Caesar Augustus Hotel, Anacapri
Cascina Bonelli, Benevello

Castello Di Casole, Casole Val D’Elsa
Castello Di Govone, Govone

Castello Di San Marco, Calatabiano
Cavalieri Hilton, Rome

Cavalieri Waldorf Astoria, Rome

Cipriani, Venice

Combal Zero, Rivoli

Continental Caffeteria Ferragamo, Florence
Crowne Plaza Milan City, Milan

D.O.M. Hotel, Rome

Dolce & Gabbana Gold, Milan

Dolce Stil Novo La Reggia, Venaria

Eden, Rome

Edodé Ristorante, Capri

Eremo Della Giubiliana, Giubiliana

Es Hotel, Rome

Excelsior Palace, Catania

Excelsior Palace, Rapallo

Fendi Privates Suites, Rome
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Four Seasons, Florence

Four Seasons, Milan

Fs Milano, Milano

Golden Palace, Turin

Grand Hotel Cervino, Cervinia

Grand Hotel Del Mare, Bordighera
Grand Hotel Excelsior Vittoria, Sorrento
Grand Hotel Executive, Fiorano Modenese
Grand Hotel Minerva, Florence

Grand Hotel Portovenere, Porto Venere
Grand Hotel Quisisana, Capri

Grand Hotel Quisisana, Capri

Grand Hotel Royal & Golf, Courmayeur
Grand Hotel Sitea, Torino

Grand Hotel Sitea, Torino

Guido Da Eataly, Turin

H.N.H. Trieste, Trieste

Hilton Double Tree Roma Monti, Roma
Hilton Milano, Milan

Hilton Molino Stucky, Venice

Hilton Sorrento Palace, Sorrento
Hotel De Russie, Rome

Hotel Excelsior, Venezia Lido

Hotel Imperiale Taormina, Messina
Hotel Laurin, Bolzano

Hotel Palazzo Sasso Ravello, Ravello
Hotel Senato, Roma

Hotel Subasio, Assisi

I Gemelli, Portofino

Il Cambio, Torino

Il Cambio, Turin

Il Sereno, Como

Il Torcolo, Verona

Il Tornabuoni, Firenze

Is Arenas Hotel, Oristano

Iyo, Milano

J&K The Lounge, Florence

Kempinsky Giardino Di Costanza, Mazara Del Vallo
La Cervara, Santa Margherita Ligure
La Gritta, Portofino

La Leggenda Dei Frati, Florence

La Pergola Restaurant, Rome

La Villa De Re Villasimius, Castiadas
Lavazza

Le Calandre Sarmeola Di Rubano, Padua
Locanda Del Borgo Antico, Barolo
Londra Palace, Venezia

Lume, Milano

Lungarno Alberghi, Florence
Mandarin Oriental, Milan

Melia, Milan

Melia, Rome

New Palace Hotel, Marsala

Nh Santo Stefano, Turin
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Nolinski, Venezia

Palace Hotel Merano, Merano
Palazzo Parigi, Milano

Parc Hotel Cappuccini, Gubbio
Pasticceria Marchesi, Milan
Piccolo Lago - Fondotoce, Verbania
Prati Palai, Bardolino

Principe Di Piemonte, Viareggio
Principi Di Piemonte, Sestriere
Quadri Grancaffé E Ristorante, Venice
Quintaessenza, Trani

Regina Palace, Stresa

Relais Fontanafredda, Cuneo
Relais San Maurizio, Cuneo
Ristorante Geoge C/O Grand Hotel Parker‘S, Napoli
Ristorante Hassler, Roma
Ristorante Marchesino, Milano
Ristorante Piazza Duomo, Alba
Ristorante Savini, Milan

Rosolino Ristorante, Naples
Sabatelli, Bari

San Clemente Palace Kempinski, Venice
San Domenico Palace, Taormina
San Montano Hotel, Ischia

Santa Lucia Hotel, Naples

Seta - Mandarin Oriental, Milan
Sheraton Golf Hotel, Rome

Sofitel Santa CaterinaIsland, Venice
Starhotels Firenze, Florence

The Pantheon Hotel, Rome

Town House, Milan

Umami, Andria

Venice Venice, Venezia

Villa Crespi, Orta

Villa D‘Este, Como

VillaIgiea, Palermo

VillaIsabella, Ischia

Villa La Vedetta, Florence

Villa Margherita, Roma

Villa Panza, Varese

Villa Sabella, Naples

Voco Hotel, Milano

Zuma Restaurant, Rome

MALTA
Corinthia Hotels, St Julian‘S
Radisson Sas Golden Sands, St. Julian’S

PORTUGAL

Alpha Hotel, Corinthia Group, Lisbon
Altis Park Hotel, Lisbon

Carlton Palace, Lisbon

Dom Pedro Hotels, Lisbon & Algarve
Egoista, Casino Povoa De Varzim



Estoril Sol Hoteis, Cascais
Four Seasons Ritz Hotel, Lisbon
Four Seasons, Porto

Grand Hotel Agores Atlantico, Ponta Delgada

Grande Real Santa Eulalia Hotel, Albufeira
Hotel Altis Avenida, Lisbon

Hotel Altis Belém, Lisbon

Hotel Bairro Alto, Lisbon

Hotel Cascais Miragem, Cascais

Hotel Lusitano Golega, Golega

Hotel Vila Joya, Albufeira
Intercontinental, Porto

Jncquoi Asia, Lisbon

Lago Montargil & Villas, Montargil

Lapa Palace, Lisbon

M’Ar De Ar Muralhas Hotel, Evora
Martinhal Lisbon Cascais, Cascais
Montebelo Viseu Hotel & Spa, Viseu
Onyria Golf Resorts, Cascais

Penha Longa, Sintra

Pestana Blue Portimao, Portimao, Algarve
Pestana Hotels & Resorts

Principe Real Boutique Hotel, Lisbon
Real Hotels Group

Reids Palace Hotel, Madeira

Salgados Palace, Albufeira

Sana Caldas Da Rainha, Caldas Da Rainha
Sana Hotels Group

Sdo Rafael Atlantico, Albufeira

Sédo Rafael Suites, Sdo Rafael

Sheraton, Lisbon

The Oitavos, Quinta Da Marinha, Cascais
Tivoli Hotels, Lisbon

Tivoli Marina Portiméo, Portiméao

Tivoli Marina, Vilamoura

Tivoli Palacio De Seteais, Sintra

Tivoli Sintra, Sintra

Tivoli Vitoria, Vilamoura

Torel Avant Garde, Restaurante Digby, Porto

Troia Design Hotel, Troia

Troia Resort, Troia

Villa Italia, Hoteis Real, Cascais
Vine Hotel, Madeira

Royal Savoy Hotel, Madeira

Vila Vita Parc, Algarve

SCANDINAVIA

City Hotel, Ljubljana

Era Ora Restaurant, Copenhagen
Globe Hotel, Stockholm

Grand Hotel Sava, Rogaska
Hilton Infracity, Stockholm
Hilton, Linkoping

Hotel Slovenija, Rogaska Slatina

ol
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Maxim Restaurant, Ljubljana
Prestige Hotel, Livada
Sheraton, Helsinki

Terme 3000, Moravske Toplice
Terme Catez, Catez

SERBIA
Hyatt Regency, Belgrade
Metropole Palace, Belgrade

SPAIN

A’Barra, Madrid

Alabriga Hotel & Home Suites, Girona

Atrio Restaurant And Hotel, Caceres
Barcelo Marbella Golf, Malaga

Barcelo Torre, Madrid

Barlelé Emperatriz, Madrid

Caballito De Mar Restaurants, Mallorca
Casa Fuster “Hotel Monumento”, Barcelona
Castilla Termal Monasterio De Valbuena, San Bernardo
Valladolid

Celler De Can Roca, Gerona

Clinica Buchinguer Wilhelmi, Marbella

El Palacete De La Ochava, Madrid

Four Seasons Mallorca, Mallorca

Four Seasons, Madrid

Gran Hotel Bahia Del Duque, Tenerife
Grand Hotel Cortesin, Marbella

Grupotel Molins, Mallorca

Hilton Airport, Madrid

Hotel Bless, Ibiza

Hotel Botanic, Tenerife

Hotel Camiral Malavella, Gerona

Hotel Cartago, Ibiza

Hotel Casino Grand Madrid, Madrid

Hotel Eurostars Convento Capuchinos, Segovia
Hotel Eurostars Madrid Tower, Madrid
Hotel Marques De Riscal, Elciego

Hotel Puente Romano Dani Garcia, Malaga
Hotel Son Vida, Palma De Mallorca

Hotel Westin, Valencia

Hotel Barceld Monasterio De Boltana, Huesca
Hoteles Center

Hoteles Vincci

Intercontinental, Madrid

Le Méridien, Barcelona

Mandarin Hotel, Barcelona

Mandarin Oriental, Barcelona

Martin Berasategui Restaurants

Melia Casa De Las Artes, Madrid

Melia Hotels

Moritz Restaurant, Barcelona

Nazaries Hotel, Granada

Nh Collection Eurobuilding - Rest. Domo, Madrid
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Osborne La Cocina De San Antén, Madrid
Palace Hotel, Madrid

Palacio Arriluce, Getxo, Bizkaia

Pazo Los Escudos, Vigo

Petitt Comité Restaurant, Barcelona
Ramses Restaurant, Madrid

Restaurant Lhardy, Madrid

Restaurant Ramon Freixa, Madrid
Restaurante O'Pazo, Madrid

Restaurante Tibu-Ron, Barcelona

Ritz, Barcelona

Seaside Grand Residencia, Las Palmas
Sha Wellness Clinic Spa Resort, Benidorm Alicante
St Regis Mardavall, Mallorca

Surfing Club Aguila, Canay Islands

The Westin Palace, Madrid

Villa Cortes, Europe Hotels, Canay Islands
Villa Jerez Hotel, Jerez De La Frontera

SWITZERLAND

Badrutt’S Palace, St. Moritz

Baur Au Lac, Zurig

Beau Rivage Palace, Lausanne

Carlton Hotel, St. Moritz

Confiserie Spriingli, Confiserie Spriingli
Confiserie Spriingli, Confiserie Spriingli
Four Seasons Hotel Des Bergues, Geneva
Grand Hotel Du Lac, Vevey

Grand Hotel Kempinski, Geneva

Grand Hotel Kronenhof, Pontresina
Grand Hotel Villa Castagnola, Lugano
Hotel Atlantis By Giardino, Zurig

Hoétel Des Horlogers, Le Brassus

Hotel Waldhaus, Flims

Kulm Hotel, Kulm Hotel

Kurhaus Cademario, Lugano

Swiss Diamond Hotel, Vico Morcote
Swisshotel Metropole, Geneva

The Hotel Palafitte, Lake Neuchatelle
Tschuggen Grand Hotel Arosa, Arosa
Villa Principe Leopoldo, Lugano

TURKEY

Cvk Hotels, Cvk Hotels

Divan Hotels, Divan Hotels

Eataly, Istanbul

Fairmont Quasar, Istanbul

Four Seasons Bosphorus, Istanbul

Four Seasons, Istanbul

Hakkasan C/O Mandarin Oriental Bosphorus, Hakkasan C/O
Mandarin Oriental Bosphorus

Intercontinental, Istanbul
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Jw Marriott, Jw Marriott

Kempinksi Ciragan Palace, Istanbul
Kempinski The Dome Belek, Antalya
Kiris World Magic Hotel, Antaly/Kemera
Mandarin Oriental, Bodrum

Mandarin Oriental, Mandarin Oriental
Marriott, Bodrum

Raffles, Istanbul

Renaissance, Izmir

Rixos Hotels, Rixos Hotels

Sheraton, Istanbul

Six Senses Kaplankaya, Six Senses Kaplankaya

Swisshotel The Bosphorus, Istanbul
Swissotel Bodrum Beach, Bodrum

The Address Istanbul, The Address Istanbul

UNITED KINGDOM

Betty & Taylor, Harrogate

Four Seasons Canary Wharf, London
Four Seasons Hempshire, London
Four Seasons, Park Lane, London

Gastronomic Restaurant The Lecture Room At The Sketch, London

Hilton Cardiff, Cardiff

Hilton, Paddington

Hotel Café Royal, London

Hyatt, Brampton Road, London
Intercontinental Park Lane, London
Intercontinental, London

Jeremy King - Restaurant The Park, London

Jolly Hotels, London

L'Atelier De Joel Robuchon Restaurant, London

Mandarin Oriental, London

Melia White House, London
Metropolitan Hyde Park, London
Millenium Knight Bridge, London
Mondrian, London

Oblix Restaurant At The Shard, London

Park Hyatt London River Thames - Nine Elms, London

Park Lane Marriott, London

Queen Mary Ii, London

Radisson Edwardian Hotel, Manchester
Radisson Sas, Galway

Raithwaite Hall, North Yorkshire
Reebook’S Club, London

Royal Garden Knight Bridge, London

San Carlo Restaurant - Cicchetti Groué, London

Santini Restaurant, London

Savini At Criterion, London

Savoy Fairmont, London

Sheraton Grand Hotel, Edinburgh
Tao Group - Lavo Restaurant, London
The Balmoral Hotel, Edinburgh



The Curtain Hotel, London
The Hempel Hotel, London
The Landmark, London
The Langham, London

The Savoy, London

EASTERN EUROPE
BULGARIA

Business Hotel Sofia, Sofia
Esterhasi Bar & Dinner, Sofia
Hotel Capitol, Varna

Relais & Chateaux Zornitza
Relais & Chateaux Zornitza
Sense Hotel, Sofia

Sheraton Hotel, Sofia

CROATIA

Alhambra Hotel, Losinj Island
Bevanda Hotel & Restaurant, Opatija
Hotel Adriatic, Rovinj

Hotel Bellvue

Hotel Boskinac, Pag-Novalja

Hotel Delfin, Rovinj

Hotel Esplanade

Hotel Esplanade, Zagreb

Hotel La Grisa, Bale

Hotel Lone, Rovinj

Hotel Monte Mulini, Rovinj

Hotel Parentium, Porec

Hotel Rivalmare, Novigrad

Hotel Vela Vrata, Buzet

Jeunes Restaurateurs D‘Europe, Brtonigla
Karisma Hotels Adriatic, KoloCep
Kempinski Hotel Adriatic, Savudrija
Maistra Hotel

Plava Laguna

The Regent Esplanade Hotel, Zagreb
Villa Augusta, Losinj Island

Villa Dubrovnik, Dubrovnik

Villa Hiza

Villa Hortensia, Losinj Island

Villa Nai

CYPRUS

Alion Beach Hotel, Ayia Napa

Amara Hotel, Limassol

Aphrodite Hills Club House, Limassol
Four Seasons Cyprus, Agios Tychon
Hilton Cyprus, Nicosia

L'Onda Beach Hotel, Limassol

Le Meridien Spa And Resort, Limassol
M Boutique Hotel, Paphos

ol

HOTEL & RESTAURANT SERVICE
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North Cyprus Ambassador Hotel, Kyrenia
Resort City Of Dreams Mediterranean, Limassol
The Mediterranean Beach, Limassol

ESTONIA

Kdue Mais, Triigi

Kuninga Restoran, Tallinn

Meriton Grand Conference & Spa Hotel, Tallinn
Nordic Hotel Forum, Tallinn

Rocca Al Mare Hotel, Tallinn

Swissotel, Tallinn

Vihula Manor, Vihula

CZECH REPUBLIC

Aria Hotel, Prague

Four Seasons, Prague
Hotel Miura, Celadna
Karmelitska Hotel, Prague
Palace Hotel, Prague

GEORGIA
Ltd Arena, Georgetown
Sheraton Hotel, Batumi

GREECE

Aldemar Hotels

Astra Suites, Santorini

Costa Navarino Resorts, Pilos
Dionysos Zonars Acropolis Restaurant, Athens
Four Seasons - Astir Palace, Piraeus
Gran Bretagne, Athens

Helios Hotels & Resorts, Athens

Il Salumaio Di Athene, Kifisia
Iridanos Hotel, Athens

King George, Athens

M Gallery, Athens

Porto Carras, Chalkidiki

Santa Marina Axetee, Mykonos

The Romanos, Costa Navarino

The Westin, Costa Navarino

HUNGARY

Bori Mami Etterem, Gydngyods

Chess Budapest Bistro, Budapest
Coffe Depresso, Eger

Danubius Budapest Hilton, Budapest
Danubius Hotel Helia, Budapest
Donautica Etterem Es Hotel, Fadd
Erla Villa, Eger

Ibis Styles Budapest Citywest, Budapest
Kékes Etterem, Gydngyos

Macok Bisztré Es Borbar, Eger
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St.Andrea Wine&Gourmet Bar, Budapest
Szent Istvan Kiraly Vendégld, Nagykata
Tihanyi Vinarius, Tihany

Aria Hotel, Budapest

AszVendéglé, Debrecen

Borcsa Etterem, Balatonfiired
Boscolo, Budapest

Bsh Bosch Show Kitchen, Budapest
Corinthia Grand Hotel Royal, Budapest
Costes Downtown, Budapest

Cyrano, Budapest

Fehérszarvas Vaddsztanya Etterem, Eger
Four Seasons, Budapest

Hotel Atlantis, HajdlUszoboszlé

Hotel Carat, Budapest

Hotel Kempinsky, Budapest

Kostel, Kesztolc

La Perle Noire, Budapest

Larus Etterem, Budapest

Mandragora, Budapest

Mercure Hotel, Budapest

Novotel, Budapest

Pprestige Hotel, Budapest

Spirit Hotel Thermal Spa, Sarvar

St. Andrea Wine Sky Bar, Budapest
Tama, Budapest

Urdm Hutte, Urém

LATVIA

Club Havana, Jurmala

Il Giardino Restaurant, Jurmala
Monterosso Restaurant, Riga

LITHUANIA

Holliday Inn, Vilnius

Kempinski Hotel Cathedral Square, Vilnius
Ramada Hotel, Vilnius

MOLDAVIA
Berd‘S Hotel Chisinau, Chisinau

MONTENEGRO

Catovica Mlini Restaurant, Morinj
Crna Cora Hotel, Podgorica

H Hotel Centreville, Podgorica
Hotel Aman Sv. Stefan, Sveti Stefan
Hotel Avala, Budva

Hotel Bianca, Kolasin

Hotel Forza Mare, Kotor

Hotel Queen Of Montenegro, Becici
Hotel Splendid Conference & Spa Resort, Becici
Hotel Splendid, Budva

346

Hotel Vardar, Kotor
Perla Restaurant, Budva

POLAND

1911 Cafe & Restaurant, Sopot
Airport Hotel Okecie, Warsaw
Arlamow Hotel, Ustrzyki Dolne
Ciekocinko Palace, Choczewo
Delicja Rest. Hotel, Oborniki
Hg Restauracja, Toszek
Hilton, Warsaw

Holiday Inn, Warsaw
Intercontinental, Warsaw
Nadmorski Hotel, Gdynia
Sierra Golf Club, Wejherowo
Solei Hotel, Poznan

Villa Merilor, Acopana

Villa Rubinstein, Wista

Westin Atrium Hotel, Warsaw
Winosfera, Warsaw

Wyspa Wisla, Stezyca

ROMANIA

Hilton, Bucharest
Intercontinental, Bucharest
Marriott, Bucharest

SLOVAKIA

Crowne Plaza Hotel, Bratislava
Hilton, Kosice

Hotel Zochova Chata, Modra
Kempinski River Park, Bratislava

UKRAINE

Dnipro Hotel, Kiev

Grand Hall, Kiev

M Gallery Hotel, Odessa
Oreanda Hotel, Yalta Crimea

UZBEKISTAN
Intercontinental Tashkent, Tashkent
Silk Road Samarkand, Samarkand

AFRICA

ALGERIA

Cic International Convention Centre Of Algiers, Algiers
Hilton, Algiers

Holyday Inn, Algiers

International Conference Center, Algiers

Mercure Grand Hotel, Algiers

Sheraton Club Des Pins, Algiers

Sofitel, Algiers



CAMEROUN
Hilton Yaounde, Yaoundé

EGYPT

City Stars, Cairo

Conrad Hotel, Cairo

Four Seasons Nile Plaza, Cairo
Four Seasons San Stefano, Alexandria
Four Seasons, Cairo

Mercure Hotel, Alexandria
Meridian Hotels, Cairo

Nile Cruise San George “1”, Cairo
Sheraton Hotel, Cairo

Four Seasons, Sharm El Sheik
Kempinski Nile, Cairo

Le Meridien, Cairo

Ritz Carlton The Nile, Cairo

GUINEA
Sheraton, Conakry

KENYA
Hemingways Hotel, Nairobi
Serena Hotel Nairobi, Nairobi

MADAGASCAR
Sheraton, Madagascar

MAURITIUS
St Regis Resort, Mauritius

MOROCCO
Four Seasons, Casablanca
Hilton Tangier Al Houara Resort & Spa, Tangeri

MOZAMBIQUE
Polana Serena Hotel, Maputo

NIGERIA
Four Points Ikot, Ikot
Fraser Suites, Abuja

SOUTH AFRICA
Durban Icc, Durban

TUNISIA
Four Seasons, Tunis

UGANDA
Serena Hotel, Kampala

ol

HOTEL & RESTAURANT SERVICE

USA / CANADA

Aria Hotel And Casino, Las Vegas
Bisha Hotel, Toronto

Bouley, New York

Detroit Athletic Club

Eataly

Fairmont Hotels

Fig & Olive Restaurant Group
Four Seasons Hotels And Resorts
French Laundry Restaurant, Yountville
Holland America Cruise Lines
Kimpton Hotel Group

L'Atelier De Joel Robuchon Restaurant, Las Vegas
Loews Hotels

Mandarin Oriental Hotel - Twist Restaurant, Las Vegas
Menton Restaurant, Boston
Meritage Resort, Napa, Ca

Mgm Grand Hotel, Las Vegas
Park Mgm, Las Vegas

Peninsula, New York

Per Se Restaurant, New York
Polaris Club

Post Oak Hotel, Huston, Tx
Proper Hotel Group

Regent Cruise Lines

Ritz Carlton, Laguna Niguel
Seabourn Cruise Lines

Setai Hotel, Miami

Starwood Hotels

The One Hotel, Miami

The Pierre, New York

Thompson Hotels

Tui Cruise Lines

United Club

Vista Collina Resort, Napa Valley
Waldorf Astoria, Los Angeles
Westin Dia, Denve, Co

MIDDLE EAST

BAHRAIN

Address Beach Resort Bahrain, Manama
Art Rotana Amwaj Islands, Manama
Four Seasons, Bahrain Bay

Hotel By Gulf, Manama

Jumeirah Al Sahel, Manama

The Domain Hotel, Manama

The Ritz Carlton, Manama

IRAQ

Copthorne Hotel, Sulaymaniyah

Grand Millennium Hotel, Sulaymaniyah
Tangram Hotel, Erbil

REFERENCE LIST
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ISRAEL
Lago Convention Centre, Rishon Letzion

JORDAN

Al Manara, A Luxury Collection Hotel, Saraya, Agaba
Fairmont Hotel, Amman

Fasrah Hospital Vip Rooms, Amman

Four Seasons, Amman

Jordan Valley Marriott Dead Sea, Sweimeh
Kempinski Hotel Ishtar Dead Sea, Amman
Le Royal, Amman

Marriott, Amman

Marriott, Petra

Regency, Amman

Rotana Hotel, Amman

Royal Haschemite Court, Agaba

Royal Hotel Dead Sea, Ein Bokek
Sheraton, Amman

St. Regis, Amman

W, Amman

KUWAIT

Four Seasons Hotel At Alshaya Tower, Kuwait
Hilton Kuwait Resort, Kuwait

Sheraton - Luxury Collection, Kuwait

Versus Caffe, Madinat

Waldorf Astoria, Kuwait

LEBANON

Four Seasons, Beirut
Kempinski Summerland, Beirut
The Hilton Hotel, Beirut

The Metropolitan Palace, Beirut
Yacht Club, Beirut

OMAN
Coral Hotel, Muscat
Salalah Mall Residences, Salalah

QATAR

Al Messila, A Luxury Collection Resort & Spa, Doha
Alwadi Hotel Doha Mgallery By Accorhotels, Doha
Andaz, Doha

Curio By Hilton, Doha

Dusit Doha Hotel, Doha

Dusit Thani, Doha

Elysian Café, Doha

Four Seasons Doha Service Apartments, Doha
Four Seasons, Doha

Grand Hyatt, Doha

Grand Regency, Doha
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Hilton Salwa, Doha
Intercontinental, Doha
Kempinski Marsa Malaz, Malaz
Kimpton, Doha

Le Royal Meridien, Lusail
Mandarin Oriental, Doha
Marriott Gulf, Doha

Marriott Marquis, Doha
Mondrian Hotel, Doha
Radisson Blu, Doha

Ritz Carlton, Doha

Rotana City Center, Doha
Rydges Plaza, Doha

Sheraton Hotel & Resort, Doha
Souq Wakif Boutique Hotels, Doha
St. Regis, Doha

The Diplomatic Club, Doha

W, Doha

Waldorf Astoria, Lusail

SAUDI ARABIA

Crown Plaza, Riyadh

Crowne Plaza, Jeddah
Double Tree By Hilton, Riyadh
Four Seasons, Riyadh

Hilton, Jeddah

Jodc Address, Makkah

Jodc Jumeirah, Makkah
Kaust University, Jeddah
Marriott, Makkah

Movenpick Al Khobar, Khobar
Prince Sultan Palace Riyadh, Riyadh
Ritz Carlton, Riyadh

San Carlo Cicchetti, Riyadh
Shangri-La, Jeddah

Signor Sassi, Riyadh

Versus Caffée, Rivadh

U.A.E.

Al Bustan Rotana Hotel, Dubai

Armani Hotel Burj Khalifa, Dubai

Atlantis The Palm, Dubai

Burj Al Arab - Al Mahara Restaurant, Dubai
Caesars Palace Bluewaters, Dubai

Conrad Hotel, Dubai

Dusit Thani Hotel, Abu Dhabi

Four Seasons Dubai Jumeirah Beach, Dubai
Four Seasons Hotel Al Maryah Island, Abu Dhabi
Four Seasons Hotel Difc, Dubai

Grand Hyatt, Dubai

Jumeirah Beach Hotel, Dubai

Jumeirah Creekside Hotel, Dubai



Jumeirah Emirates Towers, Dubai

Jw Marriott, Dubai

Le Royal Meridien, Dubai

New York University, Abu Dhabi

Nikki Beach Hotel, Dubai

Palazzo Versace Dubai, Dubai

Ritz Carlton Difc, Dubai

Royal Rose By City Seasons, Abu Dhabi
Sapori Di Bice Dubai, Dubai
Shangri-La, Dubai

St. Regis Hotel Coriche, Abu Dhabi

St. Regis Saadiyat Island Resort, Abu Dhabi
Tha Fairmont, Dubai

The Address Boulevard By Emaar, Dubai
The Address Dubai Marina, Dubai

The Address Fountain View, Dubai

The Address Sky View, Dubai

The Grosvenor House, Dubai

The One & Only Royal Mirage, Dubai
Viceroy, Dubai

W Hotel The Palm, Dubai

Westin, Abu Dhabi

LATIN AMERICA
ARGENTINA
Four Seasons, Buenos Aires

BARBADOS
Radisson, Barbados

BRAZIL

Casana Beach Resort, Prea

Cipriani At Copacabana Restaurant, Rio De Janeiro
Copacabana Palace Rio De Janeiro, Rio De Janeiro
Evvai Restaurant, San Paolo

Gero Restaurant, San Paolo

Gran Hyatt, Rio De Janeiro

Gran Hyatt, San Paolo

Hilton Morumbi, San Paolo

Hotel Caesar Park Rio De Janeiro, Rio De Janeiro
Hotel Emiliano, Rio De Janeiro

Hotel Fasano, Rio De Janeiro

Hotel Fasano, San Paolo

Oro Restaurant, Rio De Janeiro

Oteque Restaurant, Rio De Janeiro

Rosewood, Sao Paolo

Sheraton, Rio De Janeiro

CARIBBEAN
Kempinski Cabrits Dominica, Dominica
Park Hyatt, St. Kitts

ol

HOTEL & RESTAURANT SERVICE
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CHILE
Ritz Carlton Santiago, Santiago

COLOMBIA

Club El Nogal Bogota, Bogota

Clud De Los Lagartos, Bogota

Conrad, Cartagena

Four Season, Cartagena

Four Seasons, Bogota

Grand Hyatt, Bogota

Hotel Radisson Royal Santafe De Bogota, Bogota
Sofitel Legend Santa Clara, Cartagena

CUBA
Kempinski Gran Manzana Hotel La Habana, L'Habana

DOMINICAN REPUBLIC

Eden Roc Hotel, Cap Cana

Lifestyle Tropical Beach Resort, Puerto Plata

Passion By Martin Berasategui Paradisus, Punta Cana

GRENADA
Silversands Resort, Grenada

MEXICO

Barcelo Riviera Maya, Cancun
Gruppo Hunan, Mexico City

Hilton Canopy, Cancun

Lavo, Mexico City

Punta Nizuc Resort And Spa, Cancun
St. Regis, Mexico City

VENEZUELA
Golden Suites, Caracas

ASIA
CAMBODIA
Rosewood, Phnom Penh

CHINA

Bellagio, Shanghai

Bulgari, Beijing

Capella Hotel, Shanghai
Edition, Sanya

Four Seasons Hotel, Dalian
Four Seasons Hotel, Suzhou
Four Seasons, Shanghai
Four Seasons, Shenzhen
Four Seasons, Tianjing
Harbour Plaza, Beijing
Hilton, Chonggqing

Hilton, Sanya
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Huayi Club, Beijing

Hyatt Regency, Changbaishan
Hyatt Regency, Shanghai
Intercontinental, Beijing
Intercontinental, Shenzhen
Intercontinental, Shenzhen
Interlagen Hotel Oct East, Shenzhen
Jw Marriott Hotel, Shenzhen
Langham, Shanghai

Mandarin Oriental, Guangzhou
Mandarin Oriental, Pudong
Marco Polo, Shenzhen

Marriot Jixian, Tianjing
Marriott, Hangzhou

Park Hyatt, Hangzhou

Park Hyatt, Shenzhen

Ritz Carlton, Beijing

Ritz Carlton, Haikou

Ritz Carlton, Nanjing
Rosewood, Guangzhou
Rosewood, Sanya

Shangri-La, Beijing

Sheraton Hotel, Zhuhai
Sheraton, Huzhou

Sofitel, Shanghai

St. Regis, Shanghai

W Shuzou, Shuzou

Westin Pazhou, Guangzhou
Westin Qingshui Bay, Hainan Island
Westin, Quingdao

Westin, Shanghai
Intercontinental, Guangzhou
Mandarin Oriental Beijing, Beijing

HONG KONG

Aberdeen Marine Club, Hong Kong

Dalloyau Restaurant, Hong Kong

Grand Hyatt Hong Kong - Plateau, Hong Kong

Hong Kong Jockey Club - Shatin Racecourse, Hong Kong
Hongkong Hotel, Hong Kong

Intercontinental, Hong Kong

Jimmy’S Kitchen, Hong Kong

Jockey Club, Hong Kong

Landmark Mandarin, Hong Kong

Mandarin Oriental, Hong Kong

Mondrian Hong Kong Hotel - “Carna By Dario Cecchini”, Hong
Kong

Park Lane, Hong Kong

Ritz Carlton, Hong Kong

Rosewood, Hong Kong

Shangri-La Kowloon, Hong Kong

St Regis, Hong Kong
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The Peak Maxim‘S, Hong Kong
The Peninsula, Hong Kong

INDIA

Chef’S Studio By Hemant Oberoi Taj Mahal, Mumbai
Courtyard Marriott, Pune

Four Seasons Hotel Bengaluru At Embassy One, Bangalore
Grand Hyatt, Mumbai

Novotel Aerocity, Delhi

Park Hyatt, Goa

Pullman Aerocity, Delhi

Sheraton, Bangalore

Taj Falaknuma Palace, Hyderabad

Taj Hotels & Resort, Delhi

The Leela Guyarat, Gandhinagar

The Leela Kempinski Goa Hotel Club, Goa

The Leela Kempinski Guragon, Delhi

The Leela Kempinski Kovalam Beach, Kerala

The Leela Palace Kempinski, Bangalore

The Leela Palace Kempinski, Chennai

The Leela Palace Kempinski, Udaipur

The Leela Palace, Bangalore

Westin Gurgaon, Burgaon

INDONESIA

Aman Hotel, Amanjiwo
Kudeta, Bali

Marriott, Yogyakarta
Park Hyatt, Jakarta
Westin, Jakarta

JAPAN

Ascott, Tokyo

Ashiya Bay Court Club Hotel & Spa Resort, Hyogo
Doubletree By Hilton, Toyama

Fauchon Hotel, Kyoto

Four Seasons, Kyoto

Four Seasons, Tokyo

Hilton Tokyo Odaiba,, Tokyo

Hilton, Hiroshima

Hotel Metropolitan, Yamagata

Hotel Sosei M-Gallery Collection, Sapporo
Hyatt Regency Seragaki, Okinawa
Kimpton Shinjuku, Tokyo

Park Hyatt, Kyoto

Prince Hotel Shin Furano, Furano

Ritz Carlton, Osaka

Ritz Carlton, Tokyo

The Prince Park Tower, Tokyo

The Ritz-Carlton, Fukuoka

Westin Hotels, Yokohama
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MACAU

5. Grand Lisboa Palace Hotel, Macau
Crown, Macau

Mgm Cotai, Macau

Palazzo Versace, Macau

Wynn Resort, Macau

MALAYSIA

Grand Hyatt, Kuala Lumpur
Mandarin Oriental, Kuala Lumpur
Ritz Carlton, Langkawi

MALDIVES

Coco Palm Resort, Coco Palm Maldives
Faarafushi, Faarafushi, Maldives

Lux, South Ari Atoll Maldives

Milaidhoo Slh, Baa Atoll Maldives
Bellevista Hotel, Taipei

Grand Cosmos Resort Hualien, Hualien
Grand Hyatt, Taipei

Intercontinental, Kaohsiung

Koya Xishan, Lugu

Little Tree Food, Taipei

Mandarin Oriental, Taipei

Mandarin Oriental, Taipei

Marriott Shih Yeh Taiwanese Signature, Taipei
Mayfull, Taipei

Mudanwan Villa, Mudan

Rite Landis Hotel, Taipei

Shiling Shabu Bella Vita, Taipei

Shiling Shabu Marriott, Taipei

Shiling Shabu Taipei 104, Taipei

Silks Club, Taipei

Springparl Resort, Taipei

Tairroir, Taipei

The Petite Sherwood, Taipei

The Sherwood, Taipei

The Tiffany Blue Box, Taipei

The Walden, Yilan

Ukai, Taipei

MYANMAR
Rosewood, Yangon

THAILAND

Four Seasons Hotel At Chao Phraya River (Direct Sales),
Bangkok

Rosewood, Bangkok

Rosewood, Phuket

Scope Langsuan (Luxury Condominium), Langsuan
Sheraton Grande Sukhumvit, Sukhumvit

Siam Kempinski Hotel, Bangkok

W, Bangkok

REFERENCE LIST

VIETNAM

Aman Resort, Nha Trang

Sheraton Hanoi, Saigon

Sheraton Nha Trang Nha, Trang City

OCEANIA

AUSTRALIA

Calile Hotel, Brisbane

Crown Entertainment Complex, Melbourne
Crown Towers, Perth

Crowne Plaza, Melbourne

Four Seasons, Sydney

Hamilton Island Resort, Hamilton Island
Hermitage Hotel, Queenstown

Hotel Sorrento, Melbourne
Intercontinental, Sydney
Intercontinental, Wellington

Langham Gold Coast, Gold Coast
Palazzo Versace Gold Coast, Gold Coast
Qt Sydney Hotel, Sydney

Radisson Plaza, Sydney

Sir Stamford At Circular Quay, Sydney
Sofitel, Melbourne

Westin, Melbourne

NEW ZEALAND

Hilton, Auckland
Park Hyatt, Auckland
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CREDITS

LOCATION

Il Sereno Hotel, Torno, Como - Italy

Opificio Cucina e Bottega, Novara - Italy
Farm 1861, Vercelli - Italy

Castello di Frassinello, Alessandria - Italy
Trares Restaurant & Bar, Frankfurt - Germany
Poggenpohl Showroom, Herford - Germany
Four Seasons Hotel, Milano - Italy

Hotel Magna Pars Suites, Milano - Italy
Caresio7, Milano - Italy

Ristorante Del Cambio, Torino - Italy
Moebius, Milano - Italy

Grani e Salami, Novara - Italy

Gran Baita hotel spa & wellness, Courmayeur - Italy
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Claudio Tajoli
Davide Lovatti
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Giulia Maretii
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SPECIAL THANKS TO

Retorta Firenze 1906, Signa (FI) - ITALY
Mutina, Fiorano Modenese (MO) - Italy
Casarovea, Busto Arsizio (VA) - Italy
Le Jacquard Francgais, Gérardmer - France
Chef Enrico Croatti
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Chef Gennaro Adamo
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Sous Chef Francesco Bogetti

Pastry Chef Marta Loiacono

Alessio Ghiringhelli
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ROSENTHAL GMBH HOTEL & RESTAURANT SERVICE
Philip-Rosenthal-Platz 1 - D-95100 Selb - Germany

NATIONAL INTERNATIONAL
T 0928772 377 T +49(0) 9287 72 374
F 09287 72 385 F +49(0)9287 72 383

hrs@rosenthal.de

SAMBONET PADERNO INDUSTRIE S.P.A.
Via Giovanni Coppo 1/C - 28060 Orfengo (NO) - Italy

T +39 0321 1916 601
F +39 0321 1916 890
horeca@sambonet.it

FOR USA PLEASE CONTACT

ROSENTHAL SAMBONET USA LTD.

685 Route 10 - Randolph NJ 07869 - USA
T +1 201 804 8000

F +1 201842 9195
info@rosenthalusa.com
www.rosenthal-hotel-restaurant.com

FOR CHINA PLEASE CONTACT
ROSENTHAL LIFESTYLE TRADING SHANGHAI CO. LTD
Unit 221, Tower 1, German Centre

No 88 Keyuan Road - 201203 Shanghai - PRC

T +86(0)21 2898 6419
F +86(0)21 2898 6439
info@rosenthal.cn
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