


Fein.
Delicate.

Schwungvoll.
Curwvy.

Dekorativ.
Decorative.

CONTOUR




M 10.0201.6060 Menueloffel
12.0201.6040 200 mm/8 in.
table spoon

cuiller de table

—
>_ !!_\_ﬂ cuchara mesa
< —" cuchiaio tavola

M 10.0202.6060 Menuegabel
12.0202.6040 203 mm/8 in.
table fork

fourchette de table

;M tenedor mesa

= forchetta tavola

M 10.0203.6067 Menuemesser*
12.0203.6047 230 mm9 in.
table knife*
T T—— couteau de table”
T Lmemsseee cuchillo mesa*

coltello tavola cutinato®

M 10.0203.6069

12.0203.6049 235 mm/9'fxin.
table knife™
) COUtEAU de table™
TS cuchillo mesa™

coltello tavola™

M 10.0204.6060

12.0204.6040 182 mm/7/s in.
dessert spoon
— cuiller a dessert

) cuChara postre
- o

~ cucchiaio frutta

M 10.0205.6060
12.0205.6040

185 mm/7[a in.

dessert fork
fourchette & dessert

\“*-1—“) tenedor postre

" forchetta frutta

M 10.0206.6067
12.0206.6047

Vorspeisen-
messer*
211 mm/8'/a in.

.. dessert knife*
couteau a dessert*
cuchillo postre*
coltello frutta®

H 10.0206.6069
12.0206.6049

Vorspeisen-

messer**
211 mm/8'/a in.

e dessert knife*
couteau a dessert™
cuchillo postre™
coltello frutta™

M 10.0207.6060 Kaffeeloffel

12.0207.6040 132 mm/S'fsin.
tea/coffee spoon
cuiller a café

= s, CUchara café
— = “ cucchiaio caffé/té

M 10.0209.6060 Espresso- /
12.0209.6040 Mokkaloffel

108 mm/41/s in.

. demi-tasse spoon
- cuiller @ mocca
cuchara moca
cucchiaio moca

Menuemesser*

Vorspeisenloffel

Vorspeisengabel

CONTOUR »0200«

M 10.0210.6060
12.0210.6040

Vorspeisen- [
Dessertloffel

156 mm/6'/4 in.

= coffee/tea spoon, large
P - - cuiller 4 café/thé, grande

cuchara a café/té, grande
cucciaio caffé/té, grande

M 10.0211.6060
12.0211.6040

Gourmetloffel
190 mm/7'/> in.

gourmet spoon

cuiller a sauce

cuchara gourmet
. cucchiaio gourmet

—

A

M 10.0235.6062 Fischgabel
12.0235.6042 174 mmfGfin
fish fork

fourchette a poisson

e ), tenedor pescado
=
=

" forchetta pesce

M 10.0235.6063 Fischmesser
12.0235.6043 204 mm/8 in.
fish knife

couteau a poisson
\_Jh——é\‘\ cuchillo pescado

coltello pesce

M 10.0240.6060
12.0240.6040

Austerngabel
136 mm/5'/4 in.

oyster fork
fourchette a huitres

) tenedor ostras
S —

~ forchetta per ostriche

W 10.0264.6060 Kuchengabel
12.0264.6040 152 mm/6 in.
cake fork

fourchette a gateau

peeT s
T — tenedor lunch

forchetta per dolce

M 10.0266.6069
12.0266.6049

Brot- /

Buttermesser™
170 mm/6%/s in.
T ) | read butter knife™
couteau de table™
cuchillo lunch*

coltello per dolce™

M 10.0272.6060
12.0272.6040

Limoloffel
220 mm/8%/ in.

iced tea spoon
cuiller a soda
wsm=) cuchara refresco
= cucchiaio bibita

~—

12.0278.6049 Steakmesser**

225 mm/8%/ in.
-_“_—-ﬂ-_ﬂ steak knife*™
=S ~ couteau a steak™

cuchillo steak™
coltello da bistecca™

il 10.0289.6060 Tassenloffel

12.0289.6040 169 mm/8?ls in.
round bowl soup spoon
cuiller a bouillon
cuchara sopa
™) licchiaio da brodo

54

VPE 12 Stk. [ Unit 12 pcs.
W perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /
stainless 18/10, polished
*  Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge



=<

H 10 0200 6060

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

® 12 0200 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan®, poli
Cromargan®, pulido
Cromargan®, lucido

Contour greift mit feinen Pragungen
und tropfenférmigen Griffen tradi-
tionelle Besteckmuster auf moderne
Weise auf. Die schwungvolle Linien-
flihrung fligt sich harmonisch in eine
lockere Atmosphére ein.

With its fine stamping and drop-
shaped handles, Contour is a modern
take on traditional cutlery designs.
Its flowing lines perfectly suit a more
relaxed atmosphere.
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