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Kunstvoll.
Elaborate.

Dynamisch.
Dynamic.

Markant.
Striking.

FLAIR



FLAIR »1100«

H10.1101.6060
12.1101.6040

Menueloffel
207 mm/8'/s in.

table spoon
cuiller de table

-’—“—'Q cuchara mesa
cuchiaio tavola
S g

1 10.1102.6060
12.1102.6040

Menuegabel
205 mm/8 in.

table fork
fourchette de table

o e tenedor mesa

——

M 10.1103.6067
12.1103.6047

forchetta tavola

Menuemesser*

237 mm/9/s in.

table knife*
couteau de table*

«  —————==== cuchillo mesa*

M 10.1103.6069 Menuemesser™
12.1103.6049 230 mm/9 in.
table knife™
couteau de table™
e cuchillo mesa™

M 10.1104.6060
12.1104.6040

P

coltello tavola cutinato®

coltello tavola cutinato™

Vorspeisenloffel

183 mm/[7'/s in.

dessert spoon
cuiller a dessert
cuchara postre

- T =mmes” cucchiaio frutta

M 10.1105.6060
12.1105.6040

Vorspeisengabel

181 mm/7 in.

dessert fork
fourchette & dessert

:::E e tenedor postre

M 10.1106.6067
12.1106.6047

forchetta frutta

Vorspeisen-

messer*
214 mm/8/2 in.

o e, dessert knife®

couteau a dessert”
cuchillo postre*
coltello frutta*

M 10.1106.6069 Vorspeisen-
12.1106.6049 messer™
207 mm/8/4 in.
e dessert knife™

M 10.1107.6060
12.1107.6040
e

T—

M 10.1109.6060
12.1109.6040

couteau a dessert™
cuchillo postre
coltello frutta™

Kaffeeloffel
132 mm/5'/s in.

tea/coffee spoon
cuiller a café
cuchara café
cucchiaio caffé/té

Espresso- /
Mokkaloffel

108 mm/41/s in.

= demi-tasse spoon
—1
—

cuiller a8 mocca
cuchara moca
cucchiaio moca

M 10.1110.6060
12.1110.6040

"‘_——‘r

—

M 10.1111.6060
12.1111.6040

—

Vorspeisen- [
Dessertloffel
156 mm/6 in.

coffee/tea spoon, large
cuiller a café/té, grande
cuchara a café/té, grande

cucchiaio caffé/té, grande

Gourmetloffel
190 mm/7'/2 in.

gourmet spoon
cuiller a sauce
cuchara gourmet

=== cucchiaio gourmet

M 10.1135.6062
12.1135.6042

e

Fischgabel
183 mm/7'/+ in.

fish fork
fourchette a poisson

T e tenedor pescado

M 10.1135.6063
12.1135.6043

forchetta pesce

Fischmesser
206 mm/8 in.

fish knife
couteau a poisson

| e CUChINO pescado

M 10.1140.6060
12.1140.6040

-~

M 10.1164.6060
12.1164.6040

T p————

coltello pesce

Austerngabel
149 mm/53/4 in.

oyster fork
fourchette & huitres
tenedor ostras
forchetta per ostriche

Kuchengabel
157 mm/6'/4 in.

cake fork
fourchette a gateau

e
= tenedor lunch

M 10.1166.6069
12.1166.6049

M 10.1172.6060
12.1172.6040

forchetta per dolce

Brot- /

Buttermesser*
170 mm/63/4 in.

=== bread/butter knife**

couteau de table™
cuchillo lunch*
coltello per dolce™

Limoloffel
220 mm/83/4 in.

iced tea spoon
cuiller a soda

[ ., cuchara refresco
— e ——
S

cucchiaio bibita

M 10.1178.6069 Steakmesser™
12.1178.6049 226 mm/ In.
steak knife*™
couteau a steak™
A CUChillO steak™

M 10.1189.6060
12.1189.6040

-

o

coltello da bistecca™

Tassenloffel
166 mm/61/2 in.

round bowl soup spoon
cuiller a bouillon
cuchara sopa
cucchiaio da brodo

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 1100 6060

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

® 12 1100 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan?®, poli
Cromargan®, pulido
Cromargan®, lucido

Flair ist mit seinen spitz zulaufenden
Griffen und filigranem Dekor ein
aufmerksamkeitsstarkes Element auf
dem gedeckten Tisch. Das filigrane
Dekor geht eine perfekte Symbiose

mit funktionalem Design ein.

With its tapered handles and elegant
decorative elements, Flair is a striking
addition to any well-laid table. This
collection is a perfect combination of
elegance and functional design.
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