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5Luxury cutlery crafted in PortugalCUTIPOL

Cutipol, a luxury cutlery brand crafted in Portugal, 
stands as a global benchmark for quality and design, 
rooted in a rich family heritage of craftsmanship 
and innovation. Founded on April 1st, 1963, by José 
Ribeiro, Cutipol has seamlessly blended traditional 
artisanal skills with modern technology. In the late 70’s 
his son José Joaquim Ribeiro, inspired by Nordic and 
Japanese design, has been dedicated to creating 
ergonomic, minimalist pieces that exude elegance 
and functionality. 

Cutipol’s commitment to excellence is evident in their 
meticulous attention to detail and use of premium 
materials. The brand’s collections, designed with 
longevity and simplicity in mind, are a testament to 
the perfect harmony between sophisticated machinery 
and the skilled hands of craftsmen. This dedication 
ensures that every piece not only meets the highest 
standards of durability and aesthetic appeal but also 
carries forward the timeless legacy of Portuguese 
handmade cutlery.



6OUR COLLECTIONS

DETAILS TURN 
EVERYDAY TOOL IN 
STATMENT PIECES
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8AIRES MATEUS

AM.03 AIRES MATEUS DINNER KNIFE
AM.05 AIRES MATEUS TABLE SPOON



9Aires MateusCUTIPOL

AM.05 AIRES MATEUS TABLE SPOON



10Aires MateusCUTIPOL

AM.04 AIRES MATEUS DINNER FORK 



11Aires MateusCUTIPOL

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED 
 MIRROR POLISHED GOLD PLATED

MATERIAL STAINLESS STEEL

DESIGNER MANUEL AIRES MATEUS

AM.03
DINNER KNIFE

22,4 CM	 8,8 IN
48,0 G	 1,7 OZ

AM.04
DINNER FORK

21,4 CM	 8,4 IN
51,0 G	 1,8 OZ

AM.05
TABLE SPOON

21,2 CM	 8,3 IN
62,0 G	 2,2 OZ



12ALCÂNTARA

AL.04 ALCÂNTARA DINNER FORK
AL.05 ALCÂNTARA TABLE SPOON



13AlcântaraCUTIPOL

AL.03 ALCÂNTARA DINNER KNIFE 
AL.04 ALCÂNTARA DINNER FORK



14AlcântaraCUTIPOL

AL.03
DINNER KNIFE

23,5 CM	 9,3 IN
66,2 G	 2,3 OZ

AL.04
DINNER FORK

20,3 CM	 8,0 IN
46,8 G	 1,7 OZ

AL.05
TABLE SPOON

20,3 CM	 8,0 IN
56,7 G	 2,0 OZ

AL.06
DESSERT KNIFE

20,0 CM	 7,9 IN
44,8 G	 1,6 OZ

AL.07
DESSERT FORK

17,5 CM	 6,9 IN
27,0 G	 1,0 OZ

AL.08
DESSERT SPOON

17,1 CM 	 6,7 IN
34,8 G	 1,2 OZ

AL.09
FISH KNIFE

21,5 CM	 8,5 IN
36,8 G	 1,3 OZ

AL.10
FISH FORK

20,7 CM	 8,1 IN
33,8 G	 1,2 OZ

AL.11
COFFEE/TEA SPOON

12,9 CM	 5,1 IN
13,7 G	 0,5 OZ

AL.12
MOKA SPOON

10,0 CM	 3,9 IN
8,3 G	 0,3 OZ

AL.13
SOUP LADLE

28,0 CM	 11,0 IN
149,5 G	 5,3 OZ

AL.14
SERVING SPOON

24,3 CM	 9,6 IN
99,3 G	 3,5 OZ

AL.15
SUGAR SPOON

13,0 CM	 5,1 IN
15,8 G	 0,6 OZ

AL.16
CARVING KNIFE

27,5 CM	 10,8 IN
78,5 G	 2,8 OZ

AL.17
SERVING FORK

24,0 CM	 9,4 IN
87,8 G	 3,1 OZ

AL.18 
FISH SERVING KNIFE

24,5 CM 	 9,6 IN 
96,0 G	 3,4 OZ

AL.19
FISH SERVING FORK

24,0 CM 	 9,4 IN 
117,0 G 	 4,1 OZ

AL.21
SAUCE SPOON

19,0 CM	 7,5 IN
67,3 G	 2,4 OZ

AL.22
PASTRY SERVER

24,8 CM	 9,8 IN
77,3 G	 2,7 OZ

AL.23
SALAD SET

24,5 CM	 9,6 IN
173,0 G	 6,1 OZ



15AlcântaraCUTIPOL

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO

AL.24
PASTRY FORK

16,0 CM	 6,3 IN
19,3 G	 0,7 OZ

AL.25
BUTTER KNIFE

17,0 CM	 6,7 IN
20,7 G	 0,7 OZ

AL.26
LONG DRINK SPOON

21,3 CM	 8,4 IN
22,2 G	 0,8 OZ

AL.32
STEAK KNIFE

23,0 CM	 9,1 IN
63,7 G	 2,2 OZ

AL.33
CHEESE KNIFE

25,5 CM	 10,0 IN
85,5 G	 3,0 OZ

AL.34
SNAIL/APPETIZER FORK

12,2 CM	 4,8 IN
11,5 G	 0,4 OZ



16ALICE

ALI.05 W ALICE WHITE TABLE SPOON 
ALI.04 W ALICE WHITE DINNER FORK
ALI.03 W ALICE WHITE DINNER KNIFE



17AliceCUTIPOL ALICE

ALI.05 PK ALICE PINK TABLE SPOON 
ALI.04 PK ALICE PINK DINNER FORK
ALI.03 PK ALICE PINK DINNER KNIFE

Subtly ergonomic set of 3 pieces, 
with a resin handle available in 
different colors and one wool case 
to store and carry the children’s 
cutlery.



ALI.04 TGB ALICE TURQUOISE GOLD DINNER FORK 
ALI.03 TGB ALICE TURQUOISE GOLD DINNER KNIFE
ALI.05 TGB ALICE TURQUOISE GOLD TABLE SPOON 
EST.ALI WOOL BAG 



19AliceCUTIPOL

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

FINISH UNDER CONSULTATION  MATTE BRUSHED ROSE GOLD
 MATTE BRUSHED SILVER PLATED

MATERIAL STAINLESS STEEL + RESIN HANDLE

COLOUR  BLACK
 WHITE
 IVORY
 BROWN
 BLUE
 GREY
 RED 

 PINK
 CELADON
 TURQUOISE
 VIOLET
 FOREST GREEN
 BLUE SAGE
 OLD PINK

DESIGNER JOSÉ JOAQUIM RIBEIRO

EST.ALI
WOOL BAG

27,1×9 CM	 10,7×3,5 IN
24 G		  0,8 OZ

ALI.03
DINNER KNIFE

17,5 CM	 6,9 IN
26,0 G	 0,9 OZ

ALI.04
DINNER FORK

16,0 CM 	 6,3 IN
24,5 G	 0,9 OZ

ALI.05
TABLE SPOON

16,0 CM	 6,3 IN
28,0 G	 1,0 OZ



20ATHENA

P9.04 ATHENA DINNER FORK
P9.03 ATHENA DINNER KNIFE



21AthenaCUTIPOL

P9.25 F ATHENA MATTE BUTTER KNIFE 



22AthenaCUTIPOL

P9.03
DINNER KNIFE

24,5 CM	 9,6 IN
72,5 G	 2,6 OZ

P9.04
DINNER FORK

20,3 CM	 8,00 IN
68,0 G	 2,4 OZ

P9.05
TABLE SPOON

20,2 CM	 8,0 IN
63,5 G	 2,2 OZ

P9.06
DESSERT KNIFE

21,0 CM	 8,3 IN
53,7 G	 1,9 OZ

P9.07
DESSERT FORK

17,5 CM	 6,9 IN
35,0 G	 1,2 OZ

P9.08
DESSERT SPOON

17,0 CM 	 6,7 IN
39,0 G	 1,4 OZ

P9.09
FISH KNIFE

20,0 CM	 7,9 IN
48,5 G	 1,7 OZ

P9.10
FISH FORK

18,2 CM	 7,2 IN
38,0 G	 1,3 OZ

P9.11
COFFEE/TEA SPOON

13,4 CM	 5,3 IN
22,7 G	 0,8 OZ

P9.12
MOKA SPOON

10,2 CM	 4,0 IN
11,8 G	 0,4 OZ

P9.13
SOUP LADLE

27,5 CM	 10,8 IN
151,0 G	 5,3 OZ

P9.14
SERVING SPOON

24,5 CM	 9,6 IN
92,3 G	 3,3 OZ

P9.15
SUGAR SPOON

13,0 CM	 5,1 IN
22,2 G	 0,8 OZ

P9.16
CARVING KNIFE

27,3 CM	 10,7 IN
85,5 G	 3,0 OZ

P9.17
SERVING FORK

24,2 CM	 9,5 IN
117,8 G	 4,2 OZ

P9.18
FISH SERVING KNIFE

24,5 CM	 9,6 IN
81,5 G	 2,9 OZ

P9.19
FISH SERVING FORK

24,0 CM	 9,4 IN
126,2 G	 4,5 OZ

P9.21
SAUCE SPOON

18,8 CM	 7,4 IN
66,0 G	 2,3 OZ

P9.22
PASTRY SERVER

24,3 CM	 9,6 IN
81,3 G	 2,9 OZ

P9.23
SALAD SET

23,8 CM	 9,4 IN
173,3 G	 6,1 OZ



23AthenaCUTIPOL

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO

P9.24
PASTRY FORK

15,5 CM	 6,1 IN
25,8 G	 0,9 OZ

P9.25
BUTTER KNIFE

15,3 CM	 6,0 IN
21,8 G	 0,8 OZ

P9.26
LONG DRINK SPOON

20,8 CM	 8,2 IN
37,8 G	 1,3 OZ

P9.28
OYSTER FORK

13,8 CM	 5,4 IN
20,5 G	 0,7 OZ

P9.29
SOUP SPOON

16,3 CM	 6,4 IN
38,0 G	 1,3 OZ

P9.32
STEAK KNIFE

23,5 CM	 9,3 IN
73,7 G	 2,6 OZ

P9.33
CHEESE KNIFE

25,0 CM	 9,8 IN
74,7 G	 2,6 OZ

P9.34
SNAIL/APPETIZER FORK

12,0 CM	 4,7 IN
11,8 G	 0,4 OZ



24ATLÂNTICO
AT.27 ATLÂNTICO LOBSTER FORK
AT.34 ATLÂNTICO SNAIL FORK
AT.28 ATLÂNTICO OYSTER FORK



25AtlânticoCUTIPOL



26AtlânticoCUTIPOL

AT.03
DINNER KNIFE

24,5 CM	 9,6 IN
80,7 G	 2,8 OZ

AT.04
DINNER FORK

20,5 CM	 8,1 IN
68,0 G	 2,4 OZ

AT.05
TABLE SPOON

20,6 CM	 8,1 IN
76,8 G	 2,7 OZ

AT.06
DESSERT KNIFE

20,7 CM	 8,1 IN
57,2 G	 2,0 OZ

AT.07
DESSERT FORK

17,5 CM	 6,9 IN
38,2 G	 1,3 OZ

AT.08
DESSERT SPOON

17,5 CM 	 6,9 IN
44,0 G	 1,6 OZ

AT.09
FISH KNIFE

20,0 CM	 7,9 IN
55,7 G	 2,0 OZ

AT.10
FISH FORK

18,0 CM	 7,1 IN
54,7 G	 1,9 OZ

AT.11
COFFEE/TEA SPOON

13,5 CM	 5,3 IN
23,0 G	 0,8 OZ

AT.12
MOKA SPOON

10,5 CM	 4,1 IN
15,3 G	 0,5 OZ

AT.13
SOUP LADLE

28,0 CM	 11,0 IN
149,5 G	 5,3 OZ

AT.14
SERVING SPOON

24,8 CM	 9,8 IN
112,0 G	 4,0 OZ

AT.15
SUGAR SPOON

12,7 CM	 5,0 IN
22,0 G	 0,8 OZ

AT.16
CARVING KNIFE

26,0 CM	 10,2 IN
82,8 G	 2,9 OZ

AT.17
SERVING FORK

25,0 CM	 9,8 IN
108,7 G	 3,8 OZ

AT.18 
FISH SERVING KNIFE
 
24,5 CM 	 9,6 IN 
96,0 G	 3,4 OZ

AT.19 
FISH SERVING FORK 

24,0 CM 	 9,4 IN 
131,0 G	 4,6 OZ 

AT.21
SAUCE SPOON

18,8 CM	 7,4 IN
75,0 G	 2,6 OZ

AT.22
PASTRY SERVER

24,5 CM	 9,6 IN
117,0 G	 4,1 OZ

AT.23
SALAD SET

24,7 CM	 9,7 IN
206,2 G	 7,3 OZ



27AtlânticoCUTIPOL

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO

AT.24
PASTRY FORK

16,0 CM	 6,3 IN
32,5 G	 1,1 OZ

AT.25
BUTTER KNIFE

16,0 CM	 6,3 IN
32,0 G	 1,1 OZ

AT.26
LONG DRINK SPOON

21,3 CM	 8,4 IN
29,7 G	 1,0 OZ

AT.27
LOBSTER FORK

21,5 CM	 8,5 IN
34,2 G	 1,2 OZ

AT.28
OYSTER FORK

15,7 CM	 6,2 IN
38,0 G	 1,3 OZ

AT.29
SOUP SPOON

17,8 CM	 7,0 IN
55,5 G	 2,0 OZ

AT.32
STEAK KNIFE

23,5 CM	 9,3 IN
77,2 G	 2,7 OZ

AT.33
CHEESE KNIFE

25,0 CM	 9,8 IN
77,3 G	 2,7 OZ

AT.34
SNAIL/APPETIZER FORK

12,0 CM	 4,7 IN
16,2 G	 0,6 OZ

AT.21 I
GOURMET SPOON

18,2 CM	 7,2 IN
53,7 G	 1,9 OZ



28BAGUETTE

B.07 BAGUETTE DESSERT FORK



29BaguetteCUTIPOL



30BaguetteCUTIPOL

B.03
DINNER KNIFE

24,0 CM	 9,4 IN
75,7 G	 2,7 OZ

B.04
DINNER FORK

20,5 CM	 8,1 IN
57,2 G	 2,0 OZ

B.05
TABLE SPOON

20,5 CM	 8,1 IN
79,2 G	 2,8 OZ

B.06
DESSERT KNIFE

20,8 CM	 8,2 IN
50,3 G	 1,8 OZ

B.07
DESSERT FORK

17,5 CM	 6,9 IN
33,0 G	 1,2 OZ

B.08
DESSERT SPOON

17,3 CM	 6,8 IN
45,5 G	 1,6 OZ

B.09
FISH KNIFE

20,0 CM	 7,9 IN
48,3 G	 1,7 OZ

B.10
FISH FORK

17,8 CM	 7,0 IN
38,3 G	 1,4 OZ

B.11
COFFEE/TEA SPOON

13,5 CM	 5,3 IN
27,8 G	 1,0 OZ

B.12
MOKA SPOON

10,5 CM	 4,1 IN
15,3 G	 0,5 OZ

B.13
SOUP LADLE

28,0 CM	 11,0 IN
139,3 G	 4,9 OZ

B.14
SERVING SPOON

24,7 CM	 9,7 IN
108,3 G	 3,8 OZ

B.15
SUGAR SPOON

12,7 CM	 5,0 IN
25,0 G	 0,9 OZ

B.16
CARVING KNIFE

27,5 CM	 10,8 IN
87,5 G	 3,1 OZ

B.17
SERVING FORK

24,5 CM	 9,6 IN
118,2 G	 4,2 OZ

B.18
FISH SERVING KNIFE

24,8 CM	 9,8 IN
83,2 G	 2,9 OZ

B.19
FISH SERVING FORK

25,0 CM	 9,8 IN
128,5 G	 4,5 OZ

B.21
SAUCE SPOON

18,5 CM	 7,3 IN
60,5 G	 2,1 OZ

B.22
PASTRY SERVER

24,3 CM	 9,6 IN
88,7 G	 3,1 OZ

B.23
SALAD SET

24,4 CM	 9,6 IN
172,3 G	 6,1 OZ



31BaguetteCUTIPOL

B.24
PASTRY FORK

15,7 CM	 6,2 IN
29,0 G	 1,0 OZ

B.25
BUTTER KNIFE

15,6 CM	 6,1 IN
25,8 G	 0,9 OZ

B.26
LONG DRINK SPOON

21,2 CM	 8,35 IN
39,0 G	 1,4 OZ

B.28 
OYSTER FORK

13,5 CM	 5,3 IN
21,0 G	 0,7 OZ

B.29
SOUP SPOON

16,8 CM	 6,6 IN
41,5 G	 1,5 OZ

B.32
STEAK KNIFE

23,7 CM	 9,3 IN
75,8 G	 2,7 OZ

B.33
CHEESE KNIFE

25,0 CM	 9,8 IN
79,0 G	 2,8 OZ

B.21 I 
GOURMET SPOON

18,3 CM	 7,2 IN
59,5 G	 2,1 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO



32BALI

BA.17 F BALI MATTE SERVING FORK



33BaliCUTIPOL

BA.17 F BALI MATTE SERVING FORK



34BaliCUTIPOL

BA.03
DINNER KNIFE

24,4 CM	 9,6 IN
59,5 G	 2,1 OZ

BA.04
DINNER FORK

22,2 CM	 8,7 IN
74,5 G	 2,6 OZ

BA.05
TABLE SPOON

22,0 CM	 8,7 IN
91,2 G	 3,2 OZ

BA.06
DESSERT KNIFE

20,7 CM	 8,1 IN
38,7 G	 1,4 OZ

BA.07
DESSERT FORK

18,3 CM	 7,2 IN
49,8 G	 1,8 OZ

BA.08
DESSERT SPOON

18,0 CM 	 7,1 IN
58,0 G	 2,0 OZ

BA.09
FISH KNIFE

20,5 CM	 8,1 IN
45,7 G	 1,6 OZ

BA.10
FISH FORK

19,0 CM	 7,5 IN
52,2 G	 1,8 OZ

BA.11
COFFEE/TEA SPOON

13,3 CM	 5,2 IN
25,3 G	 0,9 OZ

BA.12
MOKA SPOON

10,7 CM	 4,2 IN
16,5 G	 0,6 OZ

BA.13
SOUP LADLE

28,5 CM	 11,2 IN
155,0 G	 5,5 OZ

BA.14
SERVING SPOON

24,0 CM	 9,4 IN
111,3 G	 3,9 OZ

BA.15
SUGAR SPOON

12,7 CM	 5,0 IN
24,5 G	 0,9 OZ

BA.16
CARVING KNIFE

27,0 CM	 10,6 IN
70,5 G	 2,5 OZ

BA.17
SERVING FORK

24,8 CM	 9,8 IN
98,5 G	 3,5 OZ

BA.21
SAUCE SPOON

20,5 CM	 8,1 IN
95,3 G	 3,4 OZ

BA.22
PASTRY SERVER

26,5 CM	 10,4 IN
98,0 G	 3,5 OZ

BA.23
SALAD SET

23,7 CM	 9,3 IN
211,0 G	 7,4 OZ

BA.24
PASTRY FORK

15,5 CM	 6,1 IN
43,0 G	 1,5 OZ

BA.25
BUTTER KNIFE

17,0 CM	 6,7 IN
35,3 G	 1,2 OZ



35BaliCUTIPOL

BA.29
SOUP SPOON

21,0 CM	 8,3 IN
87,8 G	 3,1 OZ

BA.32
STEAK KNIFE

24,0 CM	 9,4 IN
56,0 G	 2,0 OZ

BA.33
CHEESE KNIFE

26,0 CM	 10,2 IN
65,3 G	 2,3 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO



36BAUHAUS
BAU.24 F BAUHAUS MATTE PASTRY FORK



37BauhausCUTIPOL

BAU.10 F BAUHAUS MATTE FISH FORK



38BauhausCUTIPOL

BAU.03
DINNER KNIFE

24,2 CM	 9,5 IN
91,8 G	 3,2 OZ

BAU.04
DINNER FORK

21,7 CM	 8,5 IN
67,8 G	 2,4 OZ

BAU.05
TABLE SPOON

21,5 CM	 8,5 IN
87,5 G	 3,1 OZ

BAU.06
DESSERT KNIFE

20,7 CM	 8,1 IN
45,0 G	 1,6 OZ

BAU.07
DESSERT FORK

17,7 CM	 7,0 IN
35,8 G	 1,3 OZ

BAU.08
DESSERT SPOON

17,5 CM	 6,9 IN
47,7 G	 1,7 OZ

BAU.09
FISH KNIFE

22,0 CM	 8,7 IN
51,3 G	 1,8 OZ

BAU.10
FISH FORK

20,1 CM	 7,9 IN
43,8 G	 1,5 OZ

BAU.11
COFFEE/TEA SPOON

13,8 CM	 5,4 IN
24,0 G	 0,8 OZ

BAU.12
MOKA SPOON

10,7 CM	 4,2 IN
13,3 G	 0,5 OZ

BAU.13
SOUP LADLE

28,0 CM	 11,0 IN
112,7 G	 4,0 OZ

BAU.14
SERVING SPOON

26,5CM	 10,4 IN
92,0 G	 3,2 OZ

BAU.15
SUGAR SPOON

13,5 CM	 5,3 IN
23,0 G	 0,8 OZ

BAU.16
CARVING KNIFE

26,7 CM	 10,5 IN
98,2 G	 3,5 OZ

BAU.17
SERVING FORK

26,3 CM	 10,4 IN
75,2 G	 2,7 OZ

BAU.21
SAUCE SPOON

21,0 CM	 8,3 IN
74,7 G	 2,6 OZ

BAU.22
PASTRY SERVER

25,7 CM	 10,1 IN
84,5 G	 3,0 OZ

BAU.23
SALAD SET

27,5 CM	 10,8 IN
185,8 G	 6,6 OZ

BAU.24
PASTRY FORK

15,5 CM	 6,1 IN
26,2 G	 0,9 OZ

BAU.25
BUTTER KNIFE

16,3 CM	 6,4 IN
31,3 G	 1,1 OZ



39BauhausCUTIPOL

BAU.26
LONG DRINK SPOON

21,5 CM	 8,5 IN
37,3 G	 1,3 OZ

BAU.29
SOUP SPOON

19,5 CM	 7,7 IN
50,8 G	 1,8 OZ

BAU.32
STEAK KNIFE

24,2 CM	 9,5 IN
115,0 G	 4,1 OZ

BAU.33
CHEESE KNIFE

25,8 CM	 10,2 IN
106,5 G	 3,8 OZ

BAU.21 I
GOURMET SPOON

21,0 CM	 8,3 IN
54,0 G	 1,9 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO



40CARRÉ

CA.03 CARRÉ DINNER KNIFE
CA.04 CARRÉ DINNER FORK



41CarréCUTIPOL

CA.03 CARRÉ DINNER KNIFE
CA.05 CARRÉ TABLE SPOON



42CarréCUTIPOL

CA.03
DINNER KNIFE

22,7 CM	 8,9 IN
80,7 G	  2,8 OZ

CA.04
DINNER FORK

22,0 CM	 8,7 IN
87,3 G	 3,1 OZ

CA.05
TABLE SPOON

21,0 CM	 8,3 IN
101,8 G	 3,6 OZ

CA.06
DESSERT KNIFE

19,5 CM	 7,7 IN
50,2 G	 1,8 OZ

CA.07
DESSERT FORK

18,3 CM	 7,2 IN
51,8 G	 1,8 OZ

CA.08
DESSERT SPOON

18,3 CM	 7,2 IN
61,2 G	 2,2 OZ

CA.09
FISH KNIFE

20,5 CM	 8,1 IN
53,2 G	 1,9 OZ

CA.10
FISH FORK

19,0 CM	 7,5 IN
57,5 G	 2,0 OZ

CA.11
COFFEE/TEA SPOON

13,3 CM	 5,2 IN
25,3 G	 0,9 OZ

CA.12
MOKA SPOON

10,7 CM	 4,2 IN
16,5 G	 0,6 OZ

CA.13
SOUP LADLE

26,5 CM	 10,4 IN
154,0 G	 5,4 OZ

CA.14
SERVING SPOON

24,0 CM	 9,4 IN
120,8 G	 4,3 OZ

CA.15
SUGAR SPOON

12,7 CM	 5,0 IN
23,8 G	 0,8 OZ

CA.16
CARVING KNIFE

25,2 CM	 9,9 IN
94,0 G	 3,3 OZ

CA.17
SERVING FORK

24,2 CM	 9,5 IN
106,0 G	 3,7 OZ

CA.21
SAUCE SPOON

20,0 CM	 7,9 IN
107,7 G	 3,8 OZ

CA.22
PASTRY SERVER

26,3 CM	 10,4 IN
109,7 G	 3,9 OZ

CA.23
SALAD SET

23,5 CM	 9,3 IN
226,8 G	 8,0 OZ

CA.24
PASTRY FORK

15,5 CM	 6,1 IN
29,7 G	 1,0 OZ

CA.25
BUTTER KNIFE

16,9 CM	 6,7 IN
33,7 G	 1,2 OZ



43CarréCUTIPOL

CA.29
SOUP SPOON

21,0 CM	 8,3 IN
99,2 G	 3,5 OZ

CA.32
STEAK KNIFE

23,0 CM	 9,1 IN
78,0 G	 2,8 OZ

CA.33
CHEESE KNIFE

21,5 CM	 8,5 IN
79,0 G	 2,8 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO



44D. MARIA

P4.08 D.MARIA DESSERT SPOON



45D. MariaCUTIPOL



46D. MariaCUTIPOL

P4.03
DINNER KNIFE

24,0 CM	 9,4 IN
79,2 G	 2,8 OZ

P4.04
DINNER FORK

20,2 CM	 8,0 IN
61,7 G	 2,2 OZ

P4.05
TABLE SPOON

20,2 CM	 8,0 IN
78,2 G	 2,8 OZ

P4.06
DESSERT KNIFE

20,3 CM	 8,0 IN
55,8 G	 2,0 OZ

P4.07
DESSERT FORK

17,4 CM	 6,9 IN
38,8 G	 1,4 OZ

P4.08
DESSERT SPOON

17,0 CM 	 6,7 IN
47,3 G	 1,7 OZ

P4.09
FISH KNIFE

20,0 CM	 7,9 IN
49,7 G	 1,8 OZ

P4.10
FISH FORK

18,5 CM	 7,3 IN
41,8 G	 1,5 OZ

P4.11
COFFEE/TEA SPOON

13,5 CM	 5,3 IN
25,7 G	 0,9 OZ

P4.12
MOKA SPOON

10,5 CM	 4,1 IN
12,8 G	 0,5 OZ

P4.13
SOUP LADLE

28,0 CM	 11,0 IN
138,7 G	 4,9 OZ

P4.14
SERVING SPOON

24,7 CM	 9,7 IN
101,7 G	 3,6 OZ

P4.15
SUGAR SPOON

13,0 CM	 5,1 IN
19,2 G	 0,7 OZ

P4.16
CARVING KNIFE

27,5 CM	 10,8 IN
90,0 G	 3,2 OZ

P4.17
SERVING FORK

24,5 CM	 9,6 IN
92,7 G	 3,3 OZ

P4.18
FISH SERVING KNIFE

24,7 CM	 9,7 IN
104,5 G	 3,7 OZ

P4.19
FISH SERVING FORK

24,0 CM	 9,4 IN
130,7 G	 4,6 OZ

P4.21
SAUCE SPOON

18,7 CM	 7,4 IN
60,5 G	 2,1 OZ

P4.22
PASTRY SERVER

24,1 CM	 9,5 IN
92,2 G	 3,3 OZ

P4.23
SALAD SET

23,5 CM	 9,3 IN
189,2 G	 6,7 OZ



47D. MariaCUTIPOL

P4.24
PASTRY FORK

15,5 CM	 6,1 IN
26,3 G	 0,9 OZ

P4.25
BUTTER KNIFE

15,5 CM	 6,1 IN
28,8 G	 1,0 OZ

P4.26
LONG DRINK SPOON

21,2 CM	 8,3 IN
40,7 G	 1,4 OZ

P4.29
SOUP SPOON

16,5 CM	 6,5 IN
44,7 G	 1,6 OZ

P4.32
STEAK KNIFE

23,5 CM	 9,3 IN
79,5 G	 2,8 OZ

P4.33
CHEESE KNIFE

25,0 CM	 9,8 IN
79,7 G	 2,8 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO



48DUNA
DU.07 BLF DUNA MATTE BLACK DESSERT FORK



49DunaCUTIPOL

DU.07 BLF DUNA MATTE BLACK DESSERT FORK



50DunaCUTIPOL

DU.03
DINNER KNIFE

22,7 CM	 8,9 IN
70,8 G	 2,5 OZ

DU.04
DINNER FORK

21,5 CM	 8,5 IN
60,8 G	 2,1 OZ

DU.05
TABLE SPOON

21,3 CM	 8,4 IN
69,8 G	 2,5 OZ

DU.06
DESSERT KNIFE

20,5 CM	 8,1 IN
45,5 G	 1,6 OZ

DU.07
DESSERT FORK

17,5 CM	 6,9 IN
31,0 G	 1,1 OZ

DU.08
DESSERT SPOON

17,5 CM	 6,9 IN
35,8 G	 1,3 OZ

DU.09
FISH KNIFE

22,0 CM	 8,7 IN
38,0 G	 1,3 OZ

DU.10
FISH FORK

19,5 CM	 7,7 IN
32,5 G	 1,1 OZ

DU.11
COFFEE/TEA SPOON

12,2 CM	 4,8 IN
13,8 G	 0,5 OZ

DU.12
MOKA SPOON

10,5 CM	 4,1 IN
8,8 G	 0,3 OZ

DU.13
SOUP LADLE

27,0 CM	 10,6 IN
108,5 G	 3,8 OZ

DU.14
SERVING SPOON

26,4 CM	 10,4 IN
91,8 G	 3,2 OZ

DU.15
SUGAR SPOON

13,8 CM	 5,4 IN
18,3 G	 0,6 OZ

DU.16
CARVING KNIFE

24,7 CM	 9,7 IN
80,5 G	 2,8 OZ

DU.17
SERVING FORK

25,5 CM	 10,0 IN
78,7 G	 2,8 OZ

DU.21
SAUCE SPOON

20,7 CM	 8,1 IN
65,3 G	 2,3 OZ

DU.22
PASTRY SERVER

26,0 CM	 10,2 IN
75,8 G	 2,7 OZ

DU.23
SALAD SET

26,0 CM	 10,2 IN
173,8 G	 6,1 OZ

DU.24
PASTRY FORK

15,5 CM	 6,1 IN
22,0 G	 0,8 OZ

DU.25
BUTTER KNIFE

16,3 CM	 6,4 IN
21,2 G	 0,7 OZ



51DunaCUTIPOL

DU.26
LONG DRINK SPOON

21,5 CM	 8,5 IN
18,7 G	 0,7 OZ

DU.27
LOBSTER FORK

18,8 CM	 7,4 IN
22,3 G	 0,8 OZ

DU.28
OYSTER FORK

15,3 CM	 6,0 IN
17,8 G	 0,6 OZ

DU.29
SOUP SPOON

19,7 CM	 7,8 IN
52,7 G	 1,9 OZ

DU.32
STEAK KNIFE

22,6 CM	 8,9 IN
69,2 G	 2,4 OZ

DU.33
CHEESE KNIFE

22,3 CM	 8,8 IN
63,0 G	 2,2 OZ

DU.21 I
GOURMET SPOON

21,0 CM 	 8,3 IN 
55,0 G 	 1,9 OZ

DU.34
SNAIL/APPETIZER FORK

12,0 CM 	 4,7 IN
11,2 G	 0,4 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD
 MATTE BRUSHED BLACK
 MATTE BRUSHED COPPER
 MATTE BRUSHED CHAMPAGNE

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED
 MIRROR POLISHED BLACK
 MIRROR POLISHED COPPER
 MIRROR POLISHED CHAMPAGNE

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO



52EBONY

EB.04 EBONY DINNER FORK 
EB.03 EBONY DINNER KNIFE



53EbonyCUTIPOL

EB.04 EBONY DINNER FORK 
EB.03 EBONY DINNER KNIFE



54EbonyCUTIPOL

EB.03
DINNER KNIFE

24,3 CM	 9,6 IN
53,8 G	 1,9 OZ

EB.04
DINNER FORK

21,3 CM	 8,4 IN
45,2 G	 1,6 OZ

EB.05
TABLE SPOON

20,8 CM	 8,2 IN
63,7 G	 2,2 OZ

EB.06
DESSERT KNIFE

20,4 CM	 8,0 IN
32,5 G	 1,1 OZ

EB.07
DESSERT FORK

18,0 CM	 7,1 IN
29,0 G	 1,0 OZ

EB.08
DESSERT SPOON

17,8 CM	 7,0 IN
38,2 G	 1,3 OZ

EB.09
FISH KNIFE

19,7 CM	 7,8 IN
30,7 G	 1,1 OZ

EB.10
FISH FORK

18,6 CM	 7,3 IN
34,8 G	 1,2 OZ

EB.11
COFFEE/TEA SPOON

13,7 CM	 5,4 IN
21,3 G	 0,8 OZ

EB.12
MOKA SPOON

12,0 CM	 4,7 IN
15,2 G	 0,5 OZ

EB.13
SOUP LADLE

29,5 CM	 11,6 IN
110,3 G	 3,9 OZ

EB.14
SERVING SPOON

24,7 CM	 9,7 IN
86,0 G	 3,0 OZ

EB.15
SUGAR SPOON

13,0 CM	 5,1 IN
20,0 G	 0,7 OZ

EB.16
CARVING KNIFE

26,0 CM	 10,2 IN
56,3 G	 2,0 OZ

EB.17
SERVING FORK

25,0 CM	 9,8 IN
72,7 G	 2,6 OZ

EB.21
SAUCE SPOON

20,0 CM	 7,9 IN
68,3 G	 2,4 OZ

EB.22
PASTRY SERVER

25,7 CM	 10,1 IN
71,0 G	 2,5 OZ

EB.23
SALAD SET

24,5 CM	 9,6 IN
165,2 G	 5,8 OZ

EB.24
PASTRY FORK

16,3 CM	 6,4 IN
22,2 G	 0,8 OZ

EB.25
BUTTER KNIFE

13,5 CM	 5,3 IN
15,0 G	 0,5 OZ



55EbonyCUTIPOL

EB.28
OYSTER FORK

16,5 CM	 6,5 IN
22,5 G	 0,8 OZ

EB.29
SOUP SPOON

20,5 CM	 8,1 IN
63,8 G	 2,3 OZ

EB.32
STEAK KNIFE

24,0 CM	 9,4 IN
51,5 G	 1,8 OZ

EB.33
CHEESE KNIFE

25,0 CM	 9,8 IN
53,3 G	 1,9 OZ

EB.63
SMALL DINNER KNIFE 

22,0 CM	 8,7 IN
39 G	 1,4 OZ

EB.64
SMALL DINNER FORK

20,5 CM	 8,1 IN
40,0 G	 1,4 OZ

EB.65
SMALL TABLE SPOON

20,3 CM	 8,0 IN
53,0 G	 1,9 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD 

FINISH UNDER CONSULTATION  MATTE BRUSHED ROSE GOLD
 MATTE BRUSHED SILVER PLATED

MATERIAL STAINLESS STEEL + RESIN HANDLE

COLOUR  BLACK

DESIGNER JOSÉ JOAQUIM RIBEIRO



56ERGO

ER.03 ERGO DINNER KNIFE
ER.04 ERGO DINNER FORK



57ErgoCUTIPOL



58ErgoCUTIPOL

ER.03
DINNER KNIFE 

22,8 CM	 9,0 IN
79,7 G	 2,8 OZ

ER.04
DINNER FORK

21,0 CM	 8,3 IN
73,5 G	 2,6 OZ

ER.05
TABLE SPOON

20,8 CM	 8,2 IN
85,8 G	 3,0 OZ

ER.06
DESSERT KNIFE

19,5 CM	 7,7 IN
47,7 G	 1,7 OZ

ER.07
DESSERT FORK

17,5 CM	 6,9 IN
3,7 G	 0,1 OZ

ER.08
DESSERT SPOON

17,0 CM	 6,7 IN
39,2 G	 1,4 OZ

ER.09
FISH KNIFE

20,2 CM	 8,0 IN
46,7 G	 1,6 OZ

ER.10
FISH FORK

18,3 CM	 7,2 IN
48,0 G	 1,7 OZ

ER.11
COFFEE/TEA SPOON

13,3 CM	 5,2 IN
23,8 G	 0,8 OZ

ER.12
MOKA SPOON

10,2 CM	 4,0 IN
16,0 G	 0,6 OZ

ER.13
SOUP LADLE

26,5 CM	 10,4 IN
154,0 G	 5,4 OZ

ER.14
SERVING SPOON

25,3 CM	 10,0 IN
115,3 G	 4,1 OZ

ER.15
SUGAR SPOON

12,5 CM	 4,9 IN
25,3 G	 0,9 OZ

ER.16
CARVING KNIFE

25,3 CM	 10,0 IN
87,8 G	 3,1 OZ

ER.17
SERVING FORK

26,0 CM	 10,2 IN
101,0 G	 3,6 OZ

ER.21
SAUCE SPOON

20,3 CM	 8,0 IN
66,7 G	 2,4 OZ

ER.22
PASTRY SERVER

25,0 CM	 9,8 IN
91,2 G	 3,2 OZ

ER.23
SALAD SET

25,0 CM	 9,8 IN
228,5 G	 8,1 OZ

ER.24
PASTRY FORK

15,7 CM	 6,2 IN
29,2 G	 1,0 OZ

ER.25
BUTTER KNIFE

17,0 CM	 6,7 IN
34,2 G	 1,2 OZ



59ErgoCUTIPOL

ER.26
LONG DRINK SPOON

21,5 CM	 8,5 IN
25,0 G	 0,9 OZ

ER.32
STEAK KNIFE

22,5 CM	 8,9 IN
78,3 G	 2,8 OZ

ER.33
CHEESE KNIFE

21,3 CM	 8,4 IN
90,0 G	 3,2 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO



60FONTAINEBLEAU
P1A.08 FONTAINEBLEAU DESSERT SPOON 



61FontainebleauCUTIPOL



62FontainebleauCUTIPOL

P1A.03
DINNER KNIFE 

23,5 CM	 9,3 IN
73,8 G	 2,6 OZ

P1A.04
DINNER FORK

20,5 CM 	 8,1 IN
94,7 G	 3,3 OZ

P1A.05
TABLE SPOON

19,9 CM	 7,8 IN
106,3 G	 3,7 OZ

P1A.06
DESSERT KNIFE

20,3 CM	 8,0 IN
51,5 G	 1,8 OZ

P1A.07
DESSERT FORK

18,0 CM	 7,1 IN
67,5 G	 2,4 OZ

P1A.08
DESSERT SPOON

17,3 CM	 6,8 IN
74,8 G	 2,6 OZ

P1A.09
FISH KNIFE

20,7 CM	 8,1 IN
54,5 G	 1,9 OZ

P1A.10
FISH FORK

18,5 CM	 7,3 IN
71,5 G	 2,5 OZ

P1A.11
COFFEE/TEA SPOON

13,0 CM	 5,1 IN
35,8 G	 1,3 OZ

P1A.12
MOKA SPOON

12,6 CM	 5,0 IN
33,8 G	 1,2 OZ

P1A.13
SOUP LADLE

29,0 CM	 11,4 IN
181,0 G	 6,4 OZ

P1A.14
SERVING SPOON

23,5 CM	 9,3 IN
146,0 G	 5,2 OZ

P1A.15
SUGAR SPOON

12,9 CM	 5,1 IN
39,0 G	 1,4 OZ

P1A.16
CARVING KNIFE

27,0 CM	 10,6 IN
84,5 G	 3,0 OZ

P1A.17
SERVING FORK

24,0 CM	 9,4 IN
118,0 G	 4,2 OZ

P1A.18
FISH SERVING KNIFE

24,5 CM	 9,6 IN
75,0 G	 2,6 OZ

P1A.19
FISH SERVING FORK

23,7 CM	 9,3 IN
131,5 G	 4,6 OZ

P1A.21
SAUCE SPOON

20,0 CM	 7,9 IN
124,5 G	 4,4 OZ

P1A.22
PASTRY SERVER

24,3 CM	 127, 3 G 
9,6 IN 	 4,5 OZ

P1A.23
SALAD SET

23,0 CM	 9,1 IN
281,0 G	 9,9 OZ



63FontainebleauCUTIPOL

P1A.24
PASTRY FORK

14,8 CM	 5,8 IN
38,0 G	 1,3 OZ

P1A.25
BUTTER KNIFE

13,0 CM	 5,1 IN
31,7 G	 1,1 OZ

P1A.29
SOUP SPOON

19,5 CM	 7,7 IN
101,0 G	 3,6 OZ

P1A.32
STEAK KNIFE

23,3 CM	 9,2 IN
72,7 G	 2,6 OZ

P1A.33
CHEESE KNIFE

24,7 CM	 9,7 IN
53,5 G	 1,9 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO



64GOA
GO.25 GR GOA GREY BUTTER KNIFE



65GoaCUTIPOL

GO.24 V GOA VIOLET PASTRY FORK



66GoaCUTIPOL

GO.36 R GOA RED JAPANESE FORK



67GoaCUTIPOL

GO.29 ROGB GOA ROSE GOLD CHOPSTICK SET



68GoaCUTIPOL

GO.10 BLF GOA ALL BLACK FISH FORK
GO.09 BLF GOA ALL BLACK FISH KNIFE



69GoaCUTIPOL

GO.08 FG GOA FOREST GREEN DESSERT SPOON
GO.05 FG GOA FOREST GREEN TABLE SPOON



70GoaCUTIPOL

GO.04 G GOA BLUE SAGE DINNER FORK
GO.03 G GOA BLUE SAGE DINNER KNIFE



71GoaCUTIPOL

GO.05 BLE GOA BLUE TABLE SPOON
GO.13 BLE GOA BLUE SOUP LADLE
GO.08 BLE GOA BLUE DESSERT SPOON
GO.07 BLE GOA BLUE DESSERT FORK



72GoaCUTIPOL

GO.13 B GOA BROWN SOUP LADLE



73GoaCUTIPOL

GO.04 OP GOA OLD PINK DINNER FORK



74GoaCUTIPOL

GO.03
DINNER KNIFE 

23,1 CM	 9,1 IN
28,8 G	 1,0 OZ

GO.04
DINNER FORK

21,6 CM 	 8,5 IN
28,8 G	 1,0 OZ

GO.05
TABLE SPOON

21,0 CM	 8,3 IN
35,8 G	 1,3 OZ

GO.06
DESSERT KNIFE

20,1 CM	 7,9 IN
19,3 G	 0,7 OZ

GO.07
DESSERT FORK

18,7 CM	 7,4 IN
16,7 G	 0,6 OZ

GO.08
DESSERT SPOON

18,1 CM 	 7,1 IN
24,3 G	 0,9 OZ

GO.09
FISH KNIFE

21,1 CM	 8,3 IN
23,7 G	 0,8 OZ

GO.10
FISH FORK

20,0 CM	 7,9 IN
22,2 G	 0,8 OZ

GO.11
COFFEE/TEA SPOON

12,7 CM	 5,0 IN
10,7 G	 0,4 OZ

GO.12
MOKA SPOON

10,5 CM	 4,1 IN
5,8 G	 0,2 OZ

GO.13
SOUP LADLE

29,4 CM	 11,6 IN
91,0 G	 3,2 OZ

GO.14
SERVING SPOON

26,5 CM	 10,4 IN
58,0 G	 2,0 OZ

GO.15
SUGAR SPOON

13,5 CM	 5,3 IN
13,0 G	 0,5 OZ

GO.16
CARVING KNIFE

24,6 CM	 9,7 IN
35,0 G	 1,2 OZ

GO.17
SERVING FORK

26,7 CM	 10,5 IN
39,0 G	 1,4 OZ

GO.21
SAUCE SPOON

21,6 CM	 8,5 IN
55,0 G	 1,9 OZ

GO.22
PASTRY SERVER

28,1 CM	 11,1 IN
60,0 G	 2,1 OZ

GO.23
SALAD SET

29,0 CM	 11,4 IN
120,8 G	 4,3 OZ

GO.24
PASTRY FORK

16,9 CM	 6,7 IN
16,7 G	 0,6 OZ

GO.25
BUTTER KNIFE

17,3 CM	 6,8 IN
16,2 G	 0,6 OZ



75GoaCUTIPOL

GO.26
LONG DRINK SPOON

21,0 CM	 8,3 IN
15,3 G	 0,5 OZ

GO.27
LOBSTER FORK

21,9 CM	 8,6 IN
14,0 G	 0,5 OZ

GO.28
OYSTER FORK

17,2 CM	 6,8 IN
17,8 G	 0,6 OZ

GO.32
STEAK KNIFE

23,1 CM	 9,1 IN
27,0 G	 1,0 OZ

GO.33
CHEESE KNIFE

22,9 CM	 9,0 IN
30,0 G	 1,1 OZ

GO.34
SNAIL/APPETIZER FORK

11,9 CM	 4,7 IN
5,3 G	 0,2 OZ

GO.21 I
GOURMET SPOON

22,5 CM	 8,9 IN
35,8 G	 1,3 OZ

GO.36
JAPANESE FORK

12,6 CM	 5,0 IN
6,7 G	 0,2 OZ

GO.46 
WAGASHI KNIFE 

13,1 CM	 5,2 IN
5,5 G	 0,2 OZ 

GO.29
CHOPSTICK SET (3PCS)

22,5 CM	 8,9 IN
56,7 G	 2,0 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD
 MATTE BRUSHED BLACK

FINISH UNDER CONSULTATION  MATTE BRUSHED ROSE GOLD
 MATTE BRUSHED SILVER PLATED

MATERIAL STAINLESS STEEL + RESIN HANDLE

COLOUR  BLACK
 WHITE
 IVORY
 BROWN
 BLUE
 GREY
 RED 

 PINK
 CELADON
 TURQUOISE
 VIOLET
 FOREST GREEN
 BLUE SAGE
 OLD PINK

DESIGNER JOSÉ JOAQUIM RIBEIRO



76GOA SPECIALS

GO.23 LAQOR GOA SALAD SET IN BLACK HORN AND ORANGE LAQUER
GO.55 LAQOR GOA SOUP SPOON IN BLACK HORN AND ORANGE LAQUER



77Goa SpecialsCUTIPOL

GO.55 LAQBLE GOA SOUP SPOON IN BLACK HORN AND BLUE LAQUER



78Goa SpecialsCUTIPOL

GO.52 CW GOA SORBET SPOON IN CASSIA WOOD
GO.25 CW GOA BUTTER KNIFE IN CASSIA WOOD

GO.23 HBL GOA SALAD SET IN BLACK HORN



79Goa SpecialsCUTIPOL

SALD SET 

GO.23 HBLF
29,0 CM	 11,5 IN
58,0 G	 2,05 OZ

GO.23 HBL
29,0 CM	 11,5 IN
58,0 G	 2,1 OZ

GO.23 CW
29,0 CM	 11,5 IN
37,0 G	 1,4 OZ

GO.23 LAQOR
29,0 CM	 11,5 IN
64,0 G	 2,3 OZ

GO.23 LAQBLE
29,0 CM	 11,5 IN
64,0 G	 2,3 OZ

SOUP SPOON

GO.55 HBLF
22,0 CM	 8,7 IN
24,0 G	 0,9 OZ

GO.55 HBL
22,0 CM	 8,7 IN
24,0 G	 0,9 OZ

GO.55 CW
22,0 CM	 8,7 IN
24,0 G	 0,9 OZ

GO.55 LAQOR
22,0 CM	 8,7 IN
38,0 G	 1,4 OZ

GO.55 LAQBLE
22,0 CM	 8,7 IN
38,0 G	 1,4 OZ

BUTTER KNIFE 

GO.25 HBLF
18,0 CM	 7,1 IN
8,50 G	 0,3 OZ

GO.25 HBL
18,0 CM	 7,1 IN
8,50 G	 0,3 OZ

GO.25 CW
18,5 CM	 7,3 IN
6,0 G	 0,3 OZ

SORBET SPOON

GO.52 HBLF
18,5 CM	 7,3 IN
13,0 G	 0,5 OZ

GO.52 HBL
18,5 CM	 7,3 IN
13,0 G	 0,5 OZ

GO.52 CW
18,5 CM	 7,3 IN
7,0 G	 0,3 OZ

CHEESE SPOON

GO.54 HBLF
21,5 CM	 8,5 IN
18,0 G	 0,7 OZ

GO.54 HBL
21,5 CM	 8,5 IN
18,0 G	 0,7 OZ

GO.54 CW
21,5 CM	 8,5 IN
11,0 G	 0,4 OZ

OYSTER SPOON

GO.51 HBLF
17,5 CM	 6,9 IN
11,0 G	 0,4 OZ

GO.51 HBL
17,5 CM	 6,9 IN
11,0 G	 0,4 OZ

CUTLERY HOLDER

APT. HBLF
8,0 CM	 3,2 IN
26,0 G	 0,9 OZ

APT. HBL
8 CM	 3,2 IN
28,0 G	 1,0 OZ

APT. CW
8,0 CM	 3,2 IN
16,0 G	 0,6 OZ 

APT. HWB
8,0 CM	 3,2 IN
25,0 G	 0,9 OZ

CHARACTERISTICS AND FINISHES

MATERIAL CASSIA WOOD
BLACK HORN
MATTE BLACK HORN
MATTE BLACK HORN LAQUER

COLOUR ONLY AVAILABLE  
IN MATTE BLACK HORN LAQUER

 ORANGE
 BLUE

DESIGNER JOSÉ JOAQUIM RIBEIRO
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GU.15 GB GOURMET LINE GOLD HARD CHEESE KNIFE
GU.10 GB GOURMET LINE GOLD CHEESE KNIFE
GU.19 GB GOURMET LINE GOLD CRUMB COLLECTOR
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GU.16 GOURMET LINE PIZZA KNIFE
GO.04 GOA DINNER FORK
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GU.01
HAM KNIFE

43,0 CM	 16,9 IN
144,0 G	 5,1 OZ

GU.02
CHEF’S KNIFE

36,0 CM	 14,2 IN
184,0 G	 6,5 OZ

GU.03
ORIENTAL CHEF’S KNIFE

32,5 CM	 12,8 IN
188,0 G	 6,6 OZ

GU.04
BREAD KNIFE

35,5 CM	 14,0 IN
150,0 G	 5,3 OZ

GU.05
CARVING KNIFE

35,0 CM	 13,8 IN
144,0 G	 5,1 OZ

GU.06
CARVING FORK

31,5 CM 	 12,4 IN
26,2 G 	 0,9 OZ

GU.07
DESALTING KNIFE

30,0 CM	 11,8 IN
21,5 G	 0,8 OZ

GU.08
KITCHEN KNIFE

29,0 CM	 11,4 IN
20,7 G	 0,7 OZ

GU.09
BARBECUE FORK

21,5 CM	 8,5 IN
7,8 G	 0,3 OZ

GU.10
CHEESE KNIFE

27,5 CM	 10,8 IN
13,3 G	 0,5 OZ

GU.11
BREAKFAST KNIFE

28,0 CM	 11,0 IN
13,2 G	 0,5 OZ

GU.12
SPAGHETTI FORK

32,0 CM	 12,6 IN
17,8 G	 0,6 OZ

GU.13
BARBECUE KNIFE

24,5 CM	 9,6 IN
6,5 G	 0,2 OZ

GU.14
PEELING KNIFE

19,5 CM	 7,7 IN
5,3 G	 0,2 OZ

GU.15
HARD CHEESE KNIFE

20,0 CM	 7,9 IN
9,3 G	 0,3 OZ

GU.16
PIZZA KNIFE

28,0 CM	 11,0 IN
16,5 G	 0,6 OZ

GU.17
VEGETABLE KNIFE

24,0 CM	 9,4 IN
11,7 G	 0,4 OZ

GU.18
PÂTÉ KNIFE

20,0 CM	 7,9 IN
7,0 G	 0,2 OZ

GU.19
CLEANS CRUMBS

19,5 CM	 7,7 IN
4,7 G	 0,2 OZ

GU.20
SALAD SET

28,5 CM	 11,2 IN
33,0 G	 1,2 OZ
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GU.22
SPATULA

28,0 CM	 11,0 IN
22,7 G	 0,8 OZ

GU.23
SLOTTED SPOON

28,5 CM	 11,2 IN
21,0 G	 0,7 OZ

GU.24
SERVING SPOON

27,5 CM	 10,8 IN
18,3 G	 0,6 OZ

GU.SET
BLOCK WITH 8 KNIVES

43,5 CM	 17,1 IN
507,3 G	 17,9 OZ

GU.26
KITCHEN STAND

50,0 CM	 19,7 IN
32,7 G	 1,2 OZ

APT 
CUTLERY HOLDER 

9,0×7,0 CM	 35,4×27,5 IN
50,0 G		  1,7 OZ

ARG
NAPKIN RING

5,5×2,3 CM	 2,2×0,9 IN
20,0 G		  0,7 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

MATERIAL STAINLESS STEEL + RESIN HANDLE

DESIGNER JOSÉ JOAQUIM RIBEIRO
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IC.04 BL ICON BLACK DINNER FORK 
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IC.03
DINNER KNIFE 

22,7 CM	 8,9 IN
52,7 G	 1,9 OZ

IC.04
DINNER FORK

21,5 CM	 8,5 IN
42,0 G	 1,5 OZ

IC.05
TABLE SPOON

21,0 CM	 8,3 IN
45,2 G	 1,6 OZ

IC.06
DESSERT KNIFE

18,8 CM	 7,4 IN
38,2 G	 1,3 OZ

IC.07
DESSERT FORK

18,0 CM	 7,1 IN
24,3 G	 0,9 OZ

IC.08
DESSERT SPOON

17,5 CM 	 6,9 IN
25,5 G	 0,9 OZ

IC.09
FISH KNIFE

23,0 CM	 9,1 IN
34,3 G	 1,2 OZ

IC.10
FISH FORK

21,5 CM	 8,5 IN
43,0 G	 1,5 OZ

IC.11
COFFEE/TEA SPOON

12,3 CM	 4,8 IN
12,2 G	 0,4 OZ

IC.12
MOKA SPOON

9,8 CM	 3,9 IN
6,7 G	 0,2 OZ

IC.13
SOUP LADLE

27,0 CM	 10,6 IN
108,8 G	 3,8 OZ

IC.14
SERVING SPOON

26,0 CM	 10,2 IN
78,3 G	 2,8 OZ

IC.15
SUGAR SPOON

13,0 CM	 5,1 IN
16,3 G	 0,6 OZ

IC.16
CARVING KNIFE

25,3 CM	 10,0 IN
57,3 G	 2,0 OZ

IC.17
SERVING FORK

26,2 CM	 10,3 IN
73,3 G	 2,6 OZ

IC.21
SAUCE SPOON

20,5 CM	 8,1 IN
51,8 G	 1,8 OZ

IC.22
PASTRY SERVER

25,0 CM	 9,8 IN
60,2 G	 2,1 OZ

IC.23
SALAD SET

25,2 CM 	 9,9 IN
154,0 G	 5,4 OZ

IC.24
PASTRY FORK

16,0 CM	 6,3 IN
18,7 G	 0,7 OZ

IC.25
BUTTER KNIFE

17,0 CM	 6,7 IN
15,3 G	 0,5 OZ



87IconCUTIPOL

IC.26
LONG DRINK SPOON

21,5 CM	 8,5 IN
18,8 G	 0,7 OZ

IC.27
LOBSTER FORK

19,2 CM	 7,6 IN
22,0 G	 0,8 OZ

IC.28
OYSTER FORK

15,5 CM	 6,1 IN
17,8 G	 0,6 OZ

IC.32
STEAK KNIFE

22,7 CM	 8,9 IN
54,0 G	 1,9 OZ

IC.33
CHEESE KNIFE

22,5 CM	 8,9 IN
50,0 G	 1,8 OZ

IC.34
SNAIL/APPETIZER FORK

12,2 CM	 4,8 IN
11,7 G	 0,4 OZ

IC.21 I
GOURMET SPOON

21,2 CM	 8,3 IN
44,2 G	 1,6 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD
 MATTE BRUSHED BLACK
 MATTE BRUSHED COPPER
 MATTE BRUSHED CHAMPAGNE

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED
 MIRROR POLISHED BLACK
 MIRROR POLISHED COPPER
 MIRROR POLISHED CHAMPAGNE

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO
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KU.17 KUBE SERVING FORK 
KU.16 KUBE SERVING KNIFE
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KU.03
DINNER KNIFE 

24,3 CM	 9,6 IN
50,0 G	 1,8 OZ

KU.04
DINNER FORK

22,2 CM 	 8,7 IN
41,0 G	 1,4 OZ

KU.05
TABLE SPOON

22,3 CM	 8,8 IN
57,8 G	 2,0 OZ

KU.06
DESSERT KNIFE

20,7 CM	 8,1 IN
29,2 G	 1,0 OZ

KU.07
DESSERT FORK

18,7 CM	 7,4 IN
20,5 G	 0,7 OZ

KU.08
DESSERT SPOON

18,5 CM 	 7,3 IN
31,2 G	 1,1 OZ

KU.09
FISH KNIFE

23,3 CM	 9,2 IN
39,5 G	 1,4 OZ

KU.10
FISH FORK

22,2 CM	 8,7 IN
39,0 G	 1,4 OZ

KU.11
COFFEE/TEA SPOON

13,7 CM	 5,4 IN
14,3 G	 0,5 OZ

KU.12
MOKA SPOON

10,8 CM	 4,3 IN
9,3 G	 0,3 OZ

KU.13
SOUP LADLE

29,5 CM	 11,6 IN
102,0 G	 3,6 OZ

KU.14
SERVING SPOON

26,5 CM	 10,4 IN
70,0 G	 2,5 OZ

KU.15
SUGAR SPOON

13,2 CM	 5,2 IN
13,0 G	 0,5 OZ

KU.16
CARVING KNIFE

26,8 CM	 10,6 IN
56,5 G	 2,0 OZ

KU.17
SERVING FORK

26,3 CM	 10,4 IN
49,2 G	 1,7 OZ

KU.21
SAUCE SPOON

22,0 CM	 8,7 IN
60,3 G	 2,1 OZ

KU.22
PASTRY SERVER

27,5 CM	 10,8 IN
64,8 G	 2,3 OZ

KU.23
SALAD SET

27,5 CM 	 10,8 IN
127,3 G	 4,5 OZ

KU.24
PASTRY FORK

17,7 CM	 7,0 IN
18,3 G	 0,6 OZ

KU.25
BUTTER KNIFE

13,8 CM	 5,4 IN
17,0 G	 0,6 OZ
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KU.26
LONG DRINK SPOON

21,5 CM	 8,5 IN
21,0 G	 0,7 OZ

KU.29
SOUP SPOON

22,3 CM	 8,8 IN
57,8 G	 2,0 OZ

KU.32
STEAK KNIFE

23,2 CM	 9,1 IN
50,0 G	 1,8 OZ

KU.33
CHEESE KNIFE

26,0 CM	 10,2 IN
56,3 G	 2,0 OZ

KU.39
CHOPSTICK SET (3PCS)

22,5 CM	 8,9 IN
59,7 G	 2,1 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

FINISH UNDER CONSULTATION  MATTE BRUSHED ROSE GOLD
 MATTE BRUSHED SILVER PLATED

MATERIAL STAINLESS STEEL + RESIN HANDLE

COLOUR  BLACK

COLOURS AVAILABLE 
ONLY FOR CHOPSTICK SET

 BLACK
 WHITE 
 IVORY 
 BROWN 
 BLUE
 GREY
 RED 

 PINK
 CELADON
 TURQUOISE
 VIOLET
 FOREST GREEN
 BLUE SAGE
 OLD PINK

DESIGNER JOSÉ JOAQUIM RIBEIRO
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L.24 LINE PASTRY FORK 
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L.03
DINNER KNIFE

23,8 CM	 9,4 IN
87,5 G	  3,1 OZ

L.04
DINNER FORK

20,7 CM	 8,1 IN
90,0 G	 3,2 OZ

L.05
TABLE SPOON

20,0 CM	 7,9 IN
101,8 G	 3,6 OZ

L.06
DESSERT KNIFE

19,8 CM	 7,8 IN
55,0 G	 1,9 OZ

L.07
DESSERT FORK

18,5 CM	 7,3 IN
66,5 G	 2,3 OZ

L.08
DESSERT SPOON

18,3 CM 	 7,2 IN
72,5 G	 2,6 OZ

L.09
FISH KNIFE

21,0 CM	 8,3 IN
56,3 G	 2,0 OZ

L.10
FISH FORK

19,0 CM	 7,5 IN
70,5 G	 2,5 OZ

L.11
COFFEE/TEA SPOON

13,5 CM	 5,3 IN
37,8 G	 1,3 OZ

L.12
MOKA SPOON

13,0 CM	 5,1 IN
36,5 G	 1,3 OZ

L.13
SOUP LADLE

28,5 CM	 11,2 IN
183,0 G	 6,5 OZ

L.14
SERVING SPOON

24,0 CM	 9,4 IN
141,8 G	 5,0 OZ

L.15
SUGAR SPOON

13,2 CM	 5,2 IN
36,3 G	 1,3 OZ

L.16
CARVING KNIFE

27,3 CM	 10,7 IN
85,5 G	 3,0 OZ

L.17
SERVING FORK

24,2 CM	 9,5 IN
117,8 G	 4,2 OZ

L.18
FISH SERVING KNIFE

24,5 CM	 9,6 IN
81,5 G	 2,9 OZ

L.19
FISH SERVING FORK

24,0 CM	 9,4 IN
126,2 G	 4,5 OZ

L.21
SAUCE SPOON

20,3 CM	 8,0 IN
122,0 G	 4,3 OZ

L.22
PASTRY SERVER

20,5 CM	 8,1 IN
126,0 G	 4,4 OZ

L.23
SALAD SET

23,3 CM	 9,2 IN
264,5 G	 9,3 OZ
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L.24
PASTRY FORK

15,0 CM	 5,9 IN
40,7 G	 1,4 OZ

L.25
BUTTER KNIFE

13,2 CM 	 5,2 IN 
33,2G 	 1,2 OZ

L.29
SOUP SPOON

19,2 CM	 7,6 IN
99,5 G	 3,5 OZ

L.32
STEAK KNIFE

20,3 CM	 8,0 IN
78,3 G	 2,8 OZ

L.33
CHEESE KNIFE

25,0 CM	 9,8 IN
74,7 G	 2,6 OZ

L.21 I
GOURMET SPOON

20,3 CM	 8,0 IN
78,5 G	 2,8 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO
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MA.03 MANHATTAN DINNER KNIFE
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CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO

MA.03
DINNER KNIFE

21,5 CM	 8,5 IN
69,7 G	 2,5 OZ

MA.04
DINNER FORK

20,3 CM	 8,0 IN
65,0 G	 2,3 OZ

MA.05
TABLE SPOON

20,4 CM	 8,0 IN
69,3 G	 2,4 OZ

MA.06
DESSERT KNIFE

18,4 CM	 7,2 IN
37,5 G	 1,3 OZ

MA.07
DESSERT FORK

16,8 CM	 6,6 IN
33,8 G	 1,2 OZ

MA.08
DESSERT SPOON

17,0 CM	 6,7 IN
40,0 G	 1,4 OZ

MA.11
COFFEE/TEA SPOON

13,2 CM	 5,2 IN
22,7 G	 0,8 OZ

MA.13
SOUP LADLE

27,5 CM	 10,8 IN
114,0 G	 4,0 OZ

MA.14
SERVING SPOON

24,8 CM	 9,8 IN
96,5 G	 3,4 OZ

MA.17
SERVING FORK

25,0 CM	 9,8 IN
101,7 G	 3,6 OZ
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ME.10 BLF MEZZO MATTE BLACK FISH FORK
ME.09 BLF MEZZO MATTE BLACK FISH KNIFE
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ME.03
DINNER KNIFE

23,0 CM	 9,1 IN
60,3 G	 2,1 OZ

ME.04
DINNER FORK

21,3 CM	 8,4 IN
58,0 G	 2,0 OZ

ME.05
TABLE SPOON

21,0 CM	 8,3 IN
68,3 G	 2,4 OZ

ME.06
DESSERT KNIFE

19,6 CM	 7,7 IN
37,0 G	 1,3 OZ

ME.07
DESSERT FORK

17,5 CM	 6,9 IN
39,2 G	 1,4 OZ

ME.08
DESSERT SPOON

17,5 CM 	 6,9 IN
46,5 G	 1,6 OZ

ME.09
FISH KNIFE

22,0 CM	 8,7 IN
53,3 G	 1,9 OZ

ME.10
FISH FORK

21,2 CM	 8,3 IN
56,7 G	 2,0 OZ

ME.11
COFFEE/TEA SPOON

13,2 CM	 5,2 IN
22,2 G	 0,8 OZ

ME.12
MOKA SPOON

10,4 CM	 4,1 IN
12,2 G	 0,4 OZ

ME.13
SOUP LADLE

28,0 CM	 11,0 IN
120,3 G	 4,2 OZ

ME.14
SERVING SPOON

26,0 CM	 10,2 IN
88,5 G	 3,1 OZ

ME.15
SUGAR SPOON

13,5 CM	 5,3 IN
24,5 G	 0,9 OZ

ME.16
CARVING KNIFE

25,5 CM	 10,0 IN
59,5 G	 2,1 OZ

ME.17
SERVING FORK

25,3 CM	 10,0 IN
74,5 G	 2,6 OZ

ME.21
SAUCE SPOON

22,5 CM	 8,9 IN
71,0 G	 2,5 OZ

ME.22
PASTRY SERVER

26,0 CM	 10,2 IN
85,0 G	 3,0 OZ

ME.23
SALAD SET

27,3 CM	 10,7 IN
186,8 G	 6,6 OZ

ME.24
PASTRY FORK

15,3 CM	 6,0 IN
27,0 G	 1,0 OZ

ME.25
BUTTER KNIFE

16,0 CM	 6,3 IN
29,5 G	 1,0 OZ



101MezzoCUTIPOL

ME.29
SOUP SPOON

20,6 CM	 8,1 IN
66,2 G	 2,3 OZ

ME.32
STEAK KNIFE

23,0 CM	 9,1 IN
60,3 G	 2,1 OZ

ME.33
CHEESE KNIFE

23,0 CM	 9,1 IN
57,3 G	 2,0 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD
 MATTE BRUSHED BLACK
 MATTE BRUSHED COPPER
 MATTE BRUSHED CHAMPAGNE

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED
 MIRROR POLISHED BLACK
 MIRROR POLISHED COPPER
 MIRROR POLISHED CHAMPAGNE

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO
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MI.26 TGB MIO TURQUOISE GOLD LONG DRINK SPOON
MI.36 TGB MIO TURQUOISE GOLD JAPANESE FORK
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MI.24 IV MIO IVORY PASTRY FORK 

MI.26 CEGB MIO CELADON GOLD LONG DRINK SPOON
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MI.03
DINNER KNIFE

23,1 CM	 9,1 IN
30,0 G	 1,1 OZ

MI.04
DINNER FORK

22,3 CM	 8,8 IN
29,0 G	 1,0 OZ

MI.05
TABLE SPOON

22,0 CM	 8,7 IN
36,0 G	 1,3 OZ

MI.06
DESSERT KNIFE

19,9 CM	 7,8 IN
19,0 G	 0,7 OZ

MI.07
DESSERT FORK

19,2 CM	 7,6 IN
16,0 G	 0,6 OZ

MI.08
DESSERT SPOON

19,1 CM	 7,5 IN
24,0 G	 0,8 OZ

MI.09
FISH KNIFE

21,1 CM	 8,3 IN
23,7 G	 0,8 OZ

MI.10
FISH FORK

20,1 CM	 7,9 IN
21,0 G	 0,7 OZ

MI.11
COFFEE/TEA SPOON

13,5 CM	 5,3 IN
9,0 G	 0,3 OZ

MI.12
MOKA SPOON

11,3 CM	 4,4 IN
8,0 G	 0,3 OZ

MI.13
SOUP LADLE

29,4 CM	 11,6 IN
91,0 G	 3,2 OZ

MI.14
SERVING SPOON

26,9 CM	 10,6 IN
61,0 G	 2,2 OZ

MI.15
SUGAR SPOON

13,5 CM	 5,3 IN
13,0 G	 0,5 OZ

MI.16
CARVING KNIFE

24,6 CM	 9,7 IN
35,0 G	 1,2 OZ

MI.17
SERVING FORK

27,2 CM	 10,7 IN
46,0 G	 1,6 OZ

MI.21
SAUCE SPOON

21,6 CM	 8,5 IN
55,0 G	 1,9 OZ

MI.22
PASTRY SERVER

28,1 CM	 11,1 IN
60,0 G	 2,1 OZ

MI.23
SALAD SET

31,2 CM	 12,3 IN
121,0 G	 4,3 OZ

MI.24
PASTRY FORK

17,4 CM	 6,9 IN
15,0 G	 0,5 OZ

MI.25
BUTTER KNIFE

17,3 CM	 6,8 IN
16,2 G	 0,6 OZ
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MI.26
LONG DRINK SPOON

21,7 CM	 8,5 IN
14,0 G	 0,5 OZ 

MI.27
LOBSTER FORK

21,9 CM	 8,6 IN
14,0 G	 0,5 OZ

MI.28
OYSTER FORK

17,2 CM	 6,8 IN
17,8 G	 0,6 OZ

MI.32
STEAK KNIFE

23,1 CM	 9,1 IN
27,0 G	 1,0 OZ

MI.33
CHEESE KNIFE

22,9 CM	 9,0 IN
30,0 G	 1,1 OZ

MI.34
SNAIL/APPETIZER FORK

11,9 CM	 4,7 IN
5,3 G	 0,2 OZ

MI.21 I
GOURMET SPOON

22,5 CM	 8,9 IN
35,8 G	 1,3 OZ

MI.36
JAPANESE FORK

12,6 CM	 5,0 IN
6,7 G	 0,2 OZ

MI.64
SMALL DINNER FORK

20,5 CM 	 8,1 IN 
25,5 G 	 0,9 OZ

MI.65
SMALL TABLE SPOON

20,4 CM	 8,0 IN
27,0 G	 1,0 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

FINISH UNDER CONSULTATION  MATTE BRUSHED ROSE GOLD
 MATTE BRUSHED SILVER PLATED
 MATTE BRUSHED BLACK

MATERIAL STAINLESS STEEL + RESIN HANDLE

COLOUR  BLACK
 WHITE
 IVORY
 BROWN
 BLUE
 GREY
 RED 

 PINK
 CELADON
 TURQUOISE
 VIOLET
 FOREST GREEN
 BLUE SAGE
 OLD PINK

DESIGNER JOSÉ JOAQUIM RIBEIRO
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MO.05 BL MOON BLACK TABLE SPOON 
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MO.05 BL MOON BLACK TABLE SPOON 



108MoonCUTIPOL

MO.23 GB MOON MATTE GOLD SALAD SET

MO.11 G MOON GOLD COFFEE/TEA SPOON 



109MoonCUTIPOL

MO.25 CHF MOON MATTE CHAMPAGNE BUTTER KNIFE
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MO.03
DINNER KNIFE

22,0 CM	 8,7 IN
52,0 G	 1,8 OZ

MO.04
DINNER FORK

20,5 CM	 8,1 IN
49,0 G	 1,7 OZ

MO.05
TABLE SPOON

20,2 CM	 8,0 IN
63,0 G	 2,2 OZ

MO.06
DESSERT KNIFE

18,1 CM	 7,1 IN
31,0 G	 1,1 OZ

MO.07
DESSERT FORK

17,1 CM	 6,7 IN
33,0 G	 1,2 OZ

MO.08
DESSERT SPOON

16,8 CM	 6,6 IN
44,0 G	 1,6 OZ

MO.09
FISH KNIFE

20,0 CM	 7,9 IN
37,0 G	 1,3 OZ

MO.10
FISH FORK

19,3 CM	 7,6 IN
38,0 G	 1,3 OZ

MO.11
COFFEE/TEA SPOON

11,7 CM	 4,6 IN
17,0 G	 0,6 OZ

MO.12
MOKA SPOON

9,8 CM	 3,9 IN
10,0 G	 0,4 OZ

MO.13
SOUP LADLE

27,0 CM	 10,6 IN
109,0 G	 3,8 OZ

MO.14
SERVING SPOON

23,3 CM	 9,2 IN
76,0 G	 2,7 OZ

MO.15
SUGAR SPOON

12,5 CM	 4,9 IN
19,0 G	 0,7 OZ

MO.16
CARVING KNIFE

24,7 CM	 9,7 IN
62,7 G	 2,2 OZ

MO.17
SERVING FORK

23,8 CM	 9,4 IN
61,0 G	 2,2 OZ

MO.21
SAUCE SPOON

20,8 CM	 8,2 IN
66,0 G	 2,3 OZ

MO.22
PASTRY SERVER

25,3 CM	 10,0 IN
90,0 G	 3,2 OZ

MO.23
SALAD SET

28,2 CM	 11,1 IN
181,0 G	 6,4 OZ

MO.24
PASTRY FORK

15,4 CM	 6,1 IN
22,3 G	 0,8 OZ

MO.25
BUTTER KNIFE

17,6 CM	 6,9 IN
30,0 G	 1,1 OZ
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MO.26
LONG DRINK SPOON

21,2 CM	 8,3 IN
24,0 G	 0,8 OZ

MO.32
STEAK KNIFE

22,2 CM	 8,7 IN
56,0 G	 2,0 OZ

MO.33
CHEESE KNIFE

22,1 CM	 8,7 IN
47,0 G	 1,7 OZ

MO.34
SNAIL/APPETIZER FORK

12,0 CM	 4,7 IN
10,0 G	 0,4 OZ

MO.21 I
GOURMET SPOON

19,3 CM	 7,6 IN
46,0 G	 1,6 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD
 MATTE BRUSHED BLACK
 MATTE BRUSHED COPPER
 MATTE BRUSHED CHAMPAGNE

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED
 MIRROR POLISHED BLACK
 MIRROR POLISHED COPPER
 MIRROR POLISHED CHAMPAGNE

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO



112NAU

NA.11 NAU COFFEE/TEA SPOON
NA.11 W NAU WHITE COFFEE/TEA SPOON



113NauCUTIPOL
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NA.03
DINNER KNIFE

23,0 CM	 9,1 IN
30,0 G	 1,1 OZ

NA.04
DINNER FORK

21,5 CM	 8,5 IN
32,0 G	 1,1 OZ

NA.05
TABLE SPOON

21,5 CM	 8,5 IN
37,0 G	 1,3 OZ

NA.06
DESSERT KNIFE

20,0 CM	 7,9 IN
21,0 G	 0,7 OZ

NA.07
DESSERT FORK

18,5 CM	 7,3 IN
19,0 G	 0,7 OZ

NA.08
DESSERT SPOON

18,5 CM	 7,3 IN
25,0 G	 0,9 OZ

NA.09
FISH KNIFE

21,0 CM	 8,3 IN
23,0 G	 0,8 OZ

NA.10
FISH FORK

20,0 CM	 7,9 IN
29,0 G	 1,0 OZ

NA.11
COFFEE/TEA SPOON

12,0 CM	 4,7 IN
12,0 G	 0,4 OZ

NA.12
MOKA SPOON

11,1 CM	 4,4 IN
8,0 G	 0,3 OZ

NA.13
SOUP LADLE

29,1 CM	 11,5 IN
94,0 G	 3,3 OZ

NA.14
SERVING SPOON

27,0 CM	 10,6 IN
55,0 G	 1,9 OZ

NA.15
SUGAR SPOON

12,0 CM	 4,7 IN
13,0 G	 0,5 OZ

NA.16
CARVING KNIFE

24,2 CM	 9,5 IN
33,0 G	 1,2 OZ

NA.17
SERVING FORK

27,0 CM	 10,6 IN
45,0 G	 1,6 OZ

NA.21
SAUCE SPOON

21,9 CM	 8,6 IN
55,0 G	 1,9 OZ

NA.22
PASTRY SERVER

28,1 CM	 11,1 IN
61,0 G	 2,2 OZ

NA.23
SALAD SET

29,7 CM	 11,7 IN
118,0 G	 4,2 OZ

NA.24
PASTRY FORK

17,0 CM	 6,7 IN
17,0 G	 0,6 OZ

NA.25
BUTTER KNIFE

18,0 CM	 7,1 IN
18,0 G	 0,6 OZ
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CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

FINISH UNDER CONSULTATION  MATTE BRUSHED ROSE GOLD
 MATTE BRUSHED SILVER PLATED
 MATTE BRUSHED BLACK

MATERIAL STAINLESS STEEL + RESIN HANDLE

COLOUR  BLACK
 WHITE

COLOUR UNDER CONSULTATION  IVORY

DESIGNER JOSÉ JOAQUIM RIBEIRO

NA.26
LONG DRINK SPOON

21,3 CM	 8,4 IN
14,0 G	 0,5 OZ

NA.33
CHEESE KNIFE

22,8 CM	 9,0 IN
31,0 G	 1,1 OZ



116NOOR
NO.07 NOOR DESSERT FORK
NO.08 NOOR DESSERT SPOON



117NoorCUTIPOL



118NoorCUTIPOL

NO.03
DINNER KNIFE

23,8 CM	 9,4 IN
38,3 G	 1,4 OZ

NO.04
DINNER FORK

22,0 CM	 8,7 IN
35,0 G	 1,2 OZ

NO.05
TABLE SPOON

22,0 CM	 8,7 IN
42,5 G	 1,5 OZ

NO.06
DESSERT KNIFE

19,2 CM	 7,6 IN
22,5 G	 0,8 OZ

NO.07
DESSERT FORK

18,5 CM	 7,3 IN
20,3 G	 0,7 OZ

NO.08
DESSERT SPOON

18,7 CM	 7,4 IN
27,8 G	 1,0 OZ

NO.09
FISH KNIFE

21,0 CM	 8,3 IN
33,3 G	 1,2 OZ

NO.10
FISH FORK

22,0 CM	 8,7 IN
34,2 G	 1,2 OZ

NO.11
COFFEE/TEA SPOON

12,7 CM	 5,0 IN
9,7 G	 0,3 OZ

NO.12
MOKA SPOON

10,5 CM	 4,1 IN
7,5 G	 0,3 OZ

NO.13
SOUP LADLE

30,5 CM	 12,0 IN
95,2 G	 3,4 OZ

NO.14
SERVING SPOON

29,0 CM	 11,4 IN
70,5 G	 2,5 OZ

NO.15
SUGAR SPOON

13,0 CM	 5,1 IN
13,5 G	 0,5 OZ

NO.16
CARVING KNIFE

26,5 CM	 10,4 IN
47,3 G	 1,7 OZ

NO.17
SERVING FORK

28,0 CM	 11,0 IN
52,7 G	 1,9 OZ

NO.21
SAUCE SPOON

21,5 CM	 8,5 IN
62,0 G	 2,2 OZ

NO.22
PASTRY SERVER

27,0 CM	 10,6 IN
64,5 G	 2,3 OZ

NO.23
SALAD SET

28,0 CM	 11,0 IN
134,3 G	 4,7 OZ

NO.24
PASTRY FORK

18,3 CM	 7,2 IN
20,0 G	 0,7 OZ

NO.25
BUTTER KNIFE

18,3 CM	 7,2 IN
23,3 G	 0,8 OZ
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NO.28
OYSTER FORK

18,3 CM	 7,2 IN
21,3 G	 0,8 OZ

NO.29
SOUP SPOON

21,0 CM	 8,3 IN
41,7 G	 1,5 OZ

NO.32
STEAK KNIFE

23,3 CM	 9,2 IN
38,0 G	 1,3 OZ

NO.33
CHEESE KNIFE

23,2 CM	 9,1 IN
38,3 G	 1,4 OZ

NO.21 I
GOURMET SPOON

21,5 CM	 8,5 IN
41,7 G	 1,5 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

FINISH UNDER CONSULTATION  MATTE BRUSHED ROSE GOLD
 MATTE BRUSHED SILVER PLATED

MATERIAL STAINLESS STEEL + RESIN HANDLE

COLOUR  BLACK

DESIGNER JOSÉ JOAQUIM RIBEIRO



120PICCADILLY

P1.23 F PICCADILLY MATTE SALAD SET



121PiccadillyCUTIPOL
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P1.03
DINNER KNIFE

24,5 CM	 9,6 IN
73,0 G	 2,6 OZ

P1.04
DINNER FORK

21,2 CM	 8,3 IN
89,5 G	 3,2 OZ

P1.05
TABLE SPOON

20,7 CM	 8,1 IN
101,0 G	 3,6 OZ

P1.06
DESSERT KNIFE

20,7 CM	 8,1 IN
55,7 G	 2,0 OZ

P1.07
DESSERT FORK

18,2 CM	 7,2 IN
70,3 G	 2,5 OZ

P1.08
DESSERT SPOON

18,0 CM	 7,1 IN
74,0 G	 2,6 OZ

P1.09
FISH KNIFE

21,0 CM	 8,3 IN
56,8 G	 2,0 OZ

P1.10
FISH FORK

19,0 CM	 7,5 IN
72,8 G	 2,6 OZ

P1.11
COFFEE/TEA SPOON

13,3 CM	 5,2 IN
37,8 G	 1,3 OZ

P1.12
MOKA SPOON

13,0 CM	 5,1 IN
38,0 G	 1,3 OZ

P1.13
SOUP LADLE

29,0 CM	 11,4 IN
176,3 G	 6,2 OZ

P1.14
SERVING SPOON

24,5 CM	 9,6 IN
137,0 G	 4,8 OZ

P1.15
SUGAR SPOON

13,0 CM	 5,1 IN
36,0 G	 1,3 OZ

P1.16
CARVING KNIFE

27,5 CM	 10,8 IN
174,0 G	 6,1 OZ

P1.17
SERVING FORK

24,2 CM	 9,5 IN
116,0 G	 4,1 OZ

P1.18
FISH SERVING KNIFE

25,4 CM	 10,0 IN
83,8 G	 3,0 OZ

P1.19
FISH SERVING FORK

24,7 CM	 9,7 IN
125,0 G	 4,4 OZ

P1.21
SAUCE SPOON

21,0 CM	 8,3 IN
117,0 G	 4,1 OZ

P1.22
PASTRY SERVER

25,0 CM	 9,8 IN
256,0 G	 9,0 OZ

P1.23
SALAD SET

24,0 CM	 9,4 IN
263,0 G	 9,3 OZ
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P1.24
PASTRY FORK

15,0 CM	 5,9 IN
39,7 G	 1,4 OZ

P1.25
BUTTER KNIFE

13,0 CM	 5,1 IN
33,5 G	 1,2 OZ

P1.28
OYSTER FORK

13,3 CM	 5,2 IN
35,2 G	 1,2 OZ

P1.29
SOUP SPOON

20,0 CM	 7,9 IN
97,0 G	 3,4 OZ

P1.32
STEAK KNIFE

24,0 CM	 9,4 IN
73,5 G	 2,6 OZ

P1.33
CHEESE KNIFE

25,5 CM	 10,0 IN
73,8 G	 2,6 OZ

P1.21 I
GOURMET SPOON

20,0 CM	 7,9 IN
79,2 G	 2,8 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO



124RIB

RIB.32 RIB STEAK KNIFE
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RIB.32
STEAK KNIFE

23,7 CM	 9,3 IN
67,0 G 	 2,4 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

COLOUR  BLACK

MATERIAL STAINLESS STEEL + RESIN HANDLE

DESIGNER JOSÉ JOAQUIM RIBEIRO

RIB.2 
2 PCS WITH GIFT BOX 

26,7×9×4,1 CM	 10,5×3,5×1,6 IN 
338 G			   11,9 OZ



126RONDO

RO.11 B RONDO COPPER COFFEE/TEA SPOON 
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RO.03
DINNER KNIFE

20,7 CM	 8,1 IN
71,7 G	 2,5 OZ

RO.04
DINNER FORK

20,5 CM	 8,1 IN
81,2 G	 2,9 OZ

RO.05
TABLE SPOON

21,0 CM	 8,3 IN
98,8 G	 3,5 OZ

RO.06
DESSERT KNIFE

18,5 CM	 7,3 IN
52,3 G	 1,8 OZ

RO.07
DESSERT FORK

17,2 CM	 6,8 IN
42,7 G	 1,5 OZ

RO.08
DESSERT SPOON

17,0 CM	 6,7 IN
48,7 G	 1,7 OZ

RO.09
FISH KNIFE

20,5 CM	 7,1 IN
49,7 G	 1,8 OZ

RO.10
FISH FORK

18,0 CM	 7,1 IN
49,7 G	 1,8 OZ

RO.11
COFFEE/TEA SPOON

12,5 CM	 4,9 IN
25,2 G	 0,9 OZ

RO.12
MOKA SPOON

10,7 CM	 4,2 IN
15,3 G	 0,5 OZ

RO.13
SOUP LADLE

28,0 CM	 11,0 IN
110,2 G	 3,9 OZ

RO.14
SERVING SPOON

23,5 CM	 9,3 IN
115,0 G	 4,1 OZ

RO.15
SUGAR SPOON

12,0 CM	 4,7 IN
24,3 G	 0,9 OZ

RO.16
CARVING KNIFE

24,8 CM	 9,8 IN
128,3 G	 4,5 OZ

RO.17
SERVING FORK

23,0 CM	 9,1 IN
95,3 G	 3,4 OZ

RO.21
SAUCE SPOON

20,5 CM	 8,1 IN
68,2 G	 2,4 OZ

RO.22
PASTRY SERVER

27,0 CM	 10,6 IN
84,7 G	 3,0 OZ

RO.23
SALAD SET

27,7 CM	 10,9 IN
188,0 G	 6,6 OZ

RO.24
PASTRY FORK

15,5 CM	 6,1 IN
27,8 G	 1,0 OZ

RO.25
BUTTER KNIFE

16,3 CM	 6,4 IN
32,3 G	 1,1 OZ
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RO.26
LONG DRINK SPOON

21,0 CM	 8,3 IN
16,7 G	 0,6 OZ

RO.29
SOUP SPOON

20,2 CM	 8,0 IN
51,8 G	 1,8 OZ

RO.32
STEAK KNIFE

21,3 CM	 8,4 IN
67,0 G	 2,4 OZ

RO.33
CHEESE KNIFE

22,0 CM	 8,7 IN
72,5 G	 2,6 OZ

RO.34
SNAIL/APPETIZER FORK

11,8 CM	 4,6 IN
13,3 G	 0,5 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD
 MATTE BRUSHED BLACK
 MATTE BRUSHED COPPER
 MATTE BRUSHED CHAMPAGNE

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED
 MIRROR POLISHED BLACK
 MIRROR POLISHED COPPER
 MIRROR POLISHED CHAMPAGNE

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO



130SEVIGNÉ

P3.07 F SEVIGNÉ MATTE DESSERT FORK 
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P3.29 SEVIGNÉ SOUP SPOON



132SevignéCUTIPOL

P3.03
DINNER KNIFE

23,7 CM	 9,3 IN
73,7 G	 2,6 OZ

P3.04
DINNER FORK

20,2 CM	 8,0 IN
62,8 G	 2,2 OZ

P3.05
TABLE SPOON

20,0 CM	 7,9 IN
77,7 G	 2,7 OZ

P3.06
DESSERT KNIFE

20,0 CM	 7,9 IN
53,7 G	 1,9 OZ

P3.07
DESSERT FORK

17,5 CM	 6,9 IN
37,7 G	 1,3 OZ

P3.08
DESSERT SPOON

17,0 CM	 6,7 IN
46,8 G	 1,7 OZ

P3.09
FISH KNIFE

20,0 CM	 7,9 IN
49,3 G	 1,7 OZ

P3.10
FISH FORK

18,5 CM	 7,3 IN
41,3 G	 1,5 OZ

P3.11
COFFEE/TEA SPOON

13,5 CM	 5,3 IN
24,2 G	 0,9 OZ

P3.12
MOKA SPOON

10,4 CM	 4,1 IN
12,7 G	 0,4 OZ

P3.13
SOUP LADLE

26,5 CM	 10,4 IN
143,0 G	 5,0 OZ

P3.14
SERVING SPOON

25,5 CM	 10,0 IN
101,7 G	 3,6 OZ

P3.15
SUGAR SPOON

13,0 CM	 5,1 IN
22,7 G	 0,8 OZ

P3.16
CARVING KNIFE

27,3 CM	 10,7 IN
83,2 G	 2,9 OZ

P3.17
SERVING FORK

24,5 CM	 9,6 IN
116,0 G	 4,1 OZ

P3.18
FISH SERVING KNIFE

24,5 CM	 9,6 IN
84,3 G	 3,0 OZ

P3.19
FISH SERVING FORK

24,0 CM	 9,4 IN
125,2 G	 4,4 OZ

P3.21
SAUCE SPOON

19,0 CM	 7,5 IN
61,8 G	 2,2 OZ

P3.21 I
GOURMET SPOON

17,7 CM	 7,0 IN
42,0 G	 1,5 OZ

P3.22
PASTRY SERVER

24,0 CM	 9,4 IN
92,2 G	 3,3 OZ
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P3.23
SALAD SET

23,5 CM	 9,3 IN
187,5 G	 6,6 OZ

P3.24
PASTRY FORK

15,5 CM	 6,1 IN
25,8 G	 0,9 OZ

P3.25
BUTTER KNIFE

15,5 CM	 6,1 IN
28,2 G	 1,0 OZ

P3.26
LONG DRINK SPOON

21,2 CM	 8,3 IN
41,7 G	 1,5 OZ

P3.27
LOBSTER FORK

21,2 CM	 8,3 IN
39,7 G	 1,4 OZ

P3.28
OYSTER FORK

13,5 CM	 5,3 IN
21,0 G	 0,7 OZ

P3.29
SOUP SPOON

16,5 CM	 6,5 IN
40,0 G	 1,4 OZ

P3.32
STEAK KNIFE

23,5 CM	 9,3 IN
70,8 G	 2,5 OZ

P3.33
CHEESE KNIFE

25,0 CM	 9,8 IN
75,5 G	 2,7 OZ

P3.34
SNAIL/APPETIZER FORK

12,0 CM	 4,7 IN
11,8 G	 0,4 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO
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SO.03 BF SOLO MATTE COPPER DINNER KNIFE
SO.04 BF SOLO MATTE COPPER DINNER FORK 
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SO.07 F SOLO MATTE DESSERT FORK 
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SO.03
DINNER KNIFE

22,3 CM	 8,8 IN
60,3 G	 2,1 OZ

SO.04
DINNER FORK

21,5 CM	 8,5 IN
45,0 G	 1,6 OZ

SO.05
TABLE SPOON

21,3 CM	 8,4 IN
51,5 G	 1,8 OZ

SO.06
DESSERT KNIFE

19,2 CM	 7,6 IN
41,0 G	 1,4 OZ

SO.07
DESSERT FORK

17,7 CM	 7,0 IN
25,0 G	 0,9 OZ

SO.08
DESSERT SPOON

17,5 CM	 6,9 IN
29,8 G	 1,1 OZ

SO.09
FISH KNIFE

23,0 CM	 9,1 IN
38,2 G	 1,3 OZ

SO.10
FISH FORK

21,5 CM	 8,5 IN
44,3 G	 1,6 OZ

SO.11
COFFEE/TEA SPOON

12,3 CM	 4,8 IN
12,8 G	 0,5 OZ

SO.12
MOKA SPOON

9,8 CM	 3,9 IN
7,7 G	 0,3 OZ

SO.13
SOUP LADLE

28,0 CM	 11,0 IN
107,3 G	 3,8 OZ

SO.14
SERVING SPOON

26,0 CM	 10,2 IN
83,7 G	 3,0 OZ

SO.15
SUGAR SPOON

12,8 CM	 5,0 IN
16,0 G	 0,6 OZ

SO.16
CARVING KNIFE

24,5 CM	 9,6 IN
61,5 G	 2,2 OZ

SO.17
SERVING FORK

26,0 CM	 10,2 IN
74,8 G	 2,6 OZ

SO.21
SAUCE SPOON

20,8 CM	 8,2 IN
54,3 G	 1,9 OZ

SO.22
PASTRY SERVER

25,8 CM	 10,2 IN
64,3 G	 2,3 OZ

SO.23
SALAD SET

25,0 CM	 9,8 IN
139,2 G	 4,9 OZ

SO.24
PASTRY FORK

15,5 CM	 6,1 IN
18,5 G	 7,0 OZ

SO.25
BUTTER KNIFE

17,0 CM	 6,7 IN
14,8 G	 0,5 OZ
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SO.26
LONG DRINK SPOON

21,5 CM	 8,5 IN
21,5 G	 0,8 OZ

SO.29
SOUP SPOON

21,0 CM	 8,3 IN
47,0 G	 1,7 OZ

SO.32
STEAK KNIFE

22,0 CM	 8,7 IN
60,0 G	 2,1 OZ

SO.33
CHEESE KNIFE

23,5 CM	 9,3 IN
23,5 G	 2,1 OZ

SO.21 I
GOURMET SPOON

21,7 CM	 8,5 IN
45,7 G	 1,6 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD
 MATTE BRUSHED BLACK
 MATTE BRUSHED COPPER
 MATTE BRUSHED CHAMPAGNE

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED
 MIRROR POLISHED BLACK
 MIRROR POLISHED COPPER
 MIRROR POLISHED CHAMPAGNE

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO



138SUI

SU.04 SUI DINNER FORK
SU.03 SUI DINNER KNIFE
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SU.08 F SUI MATTE DESSERT SPOON
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SU.03
DINNER KNIFE

22,2 CM	 8,7 IN
50,7 G	 1,8 OZ

SU.04
DINNER FORK

21,5 CM	 8,5 IN
50,7 G	 1,8 OZ

SU.05
TABLE SPOON

21,1 CM	 8,3 IN
62,2 G	 2,2 OZ

SU.06
DESSERT KNIFE

18,7 CM	 7,4 IN
31,8 G	 1,1 OZ

SU.07
DESSERT FORK

17,7 CM	 7,0 IN
35,0 G	 1,2 OZ

SU.08
DESSERT SPOON

17,5 CM	 6,9 IN
40,5 G	 1,4 OZ

SU.09
FISH KNIFE

20,0 CM	 7,9 IN
37,0 G	 1,3 OZ

SU.10
FISH FORK

19,3 CM	 7,6 IN
38,0 G	 1,3 OZ

SU.11
COFFEE/TEA SPOON

12,5 CM	 4,9 IN
16,0 G	 0,6 OZ

SU.12
MOKA SPOON

10,3 CM	 4,1 IN
10,5 G	 0,4 OZ

SU.13
SOUP LADLE

27,0 CM	 10,6 IN
109,0 G	 3,8 OZ

SU.14
SERVING SPOON

25,9 CM	 10,2 IN
29,0 G	 1,0 OZ

SU.15
SUGAR SPOON

12,5 CM	 4,9 IN
19,0 G	 0,7 OZ

SU.16
CARVING KNIFE

24,7 CM	 9,7 IN
62,7 G	 2,2 OZ

SU.17
SERVING FORK

25,9 CM	 10,2 IN
13,3 G	 0,5 OZ

SU.21
SAUCE SPOON

20,8 CM	 8,2 IN
66,0 G	 2,3 OZ

SU.22
PASTRY SERVER

25,3 CM	 10,0 IN
90,0 G	 3,2 OZ

SU.23
SALAD SET

28,2 CM	 11,1 IN
181,0 G	 6,4 OZ

SU.24
PASTRY FORK

15,4 CM	 6,1 IN
22,3 G	 0,8 OZ

SU.25
BUTTER KNIFE

17,6 CM	 6,9 IN
30,0 G	 1,1 OZ
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SU.26
LONG DRINK SPOON

21,2 CM	 8,3 IN
24,0 G	 0,8 OZ

SU.32
STEAK KNIFE

22,2 CM	 8,7 IN
56,0 G	 2,0 OZ

SU.33
CHEESE KNIFE

22,1 CM	 8,7 IN
47,0 G	 1,7 OZ

SU.34
SNAIL/APPETIZER FORK

12,0 CM	 4,7 IN
10,0 G	 0,4 OZ

SU.21 I
GOURMET SPOON

19,3 CM	 7,6 IN
46,0 G	 1,6 OZ

SU.64
SMALL DINNER FORK

19,9 CM	 7,8 IN
42,7 G	 1,5 OZ

SU.65
SMALL TABLE SPOON

19,8 CM	 7,8 IN
55,3 G	 2,0 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED GOLD
 MATTE BRUSHED BLACK
 MATTE BRUSHED COPPER
 MATTE BRUSHED CHAMPAGNE

 MIRROR POLISHED
 MIRROR POLISHED GOLD PLATED
 MIRROR POLISHED BLACK
 MIRROR POLISHED COPPER
 MIRROR POLISHED CHAMPAGNE

FINISH UNDER CONSULTATION  MATTE BRUSHED SILVER PLATED  MIRROR POLISHED SILVER PLATED

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO
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VA.07 BLF VARIO MATTE BLACK DESSERT FORK
IC.27 BLF ICON MATTE BLACK LOBSTER FORK 
MO.34 BLF MOON MATTE BLACK SNAIL FORK 
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VA.04 BLF VARIO MATTE BLACK DINNER FORK
VA.05 BLF VARIO MATTE BLACK TABLE SPOON
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VA.03
DINNER KNIFE

22,0 CM	 8,7 IN
86,5 G	 3,1 OZ

VA.04
DINNER FORK

20,5 CM	 8,1 IN
69,8 G	 2,5 OZ

VA.05
TABLE SPOON

20,8 CM	 8,2 IN
76,2 G	 2,7 OZ

VA.06
DESSERT KNIFE

18,3 CM	 7,2 IN
61,7 G	 2,2 OZ

VA.07
DESSERT FORK

17,0 CM	 6,7 IN
40,8 G	 1,4 OZ

VA.08
DESSERT SPOON

17,1 CM	 6,7 IN
46,8 G	 1,7 OZ

VA.09
FISH KNIFE

20,0 CM	 7,9 IN
71,0 G	 2,5 OZ

VA.10
FISH FORK

19,0 CM	 7,5 IN
57,3 G	 2,0 OZ

VA.11
COFFEE/TEA SPOON

11,2 CM	 4,4 IN
21,8 G	 0,8 OZ

VA.12
MOKA SPOON

11,0 CM	 4,3 IN
15,0 G	 0,5 OZ

VA.13
SOUP LADLE

28,0 CM	 11,0 IN
114,0 G	 4,0 OZ

VA.14
SERVING SPOON

24,7 CM	 9,7 IN
115,7 G	 4,1 OZ

VA.15
SUGAR SPOON

12,0 CM	 4,7 IN
22,7 G	 0,8 OZ

VA.16
CARVING KNIFE

24,5 CM	 9,6 IN
83,0 G	 2,9 OZ

VA.17
SERVING FORK

24,5 CM	 9,6 IN
113,8 G	 4,0 OZ

VA.21
SAUCE SPOON

20,5 CM	 8,1 IN
68,0 G	 2,4 OZ

VA.22
PASTRY SERVER

27,0 CM	 10,6 IN
83,0 G	 2,9 OZ

VA.23
SALAD SET

27,5 CM	 10,8 IN
238,0 G	 8,4 OZ

VA.25
BUTTER KNIFE

16,5 CM	 6,5 IN
43,5 G	 1,5 OZ

VA.32
STEAK KNIFE

22,0 CM	 8,7 IN
86,3 G	 3,0 OZ
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VA.33
CHEESE KNIFE

22,5 CM	 8,9 IN
70,8 G	 2,5 OZ

CHARACTERISTICS AND FINISHES

FINISH  MATTE BRUSHED
 MATTE BRUSHED BLACK

MATERIAL STAINLESS STEEL

DESIGNER JOSÉ JOAQUIM RIBEIRO
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HANDWASH When handwashing Cutipol cutlery, avoid using abrasive scrubs 
or steel wire scourers. After use, be sure to wash off any 
food remains as soon as possible with hot water and a neutral 
detergent chlorine-free.

DISHWASH Your cutlery is dishwasher safe on the condition that you should 
not use salt or anti-limestone detergents. Don’t leave cutlery with 
food residue inside the dishwasher, if necessary rinse the cutlery 
before putting it in the dishwasher or run a rinsing cycle if you don’t 
want to wash the dishes straight away. If you live in a “hard water” 
area with high concentrations of minerals or limestone, you should 
opt for manual cleaning. Minimize prolonged contact with the 
dishwasher steam by removing it as soon as the wash cycle ends.

STAIN-FREE DRYING After washing by hand or in the dishwasher, to prevent staining 
(more likely on knife blades) we suggest wiping each item with 
a soft, dry cloth before storing them.

KNIFE BLADES Take extra care of knife blades. Steel, which gives higher cutting 
power and hardness, may be less resistance to oxidation 
and corrosion. Make sure knives are washed immediately after 
use and well dried before putting them away in a dry place.

CORROSION Due to the percentage of carbon in all knive blades and the 
existence of copper in Gold and Rose Gold coating, it is advisable 
not to use aggressive, chlorine-based or anti limescale detergents, 
as they may stain or rust. After using the cutlery, take care not to 
leave it dirty for a long time. Rust on stainless steel can be removed 
with a rust remover.

MINIMIZE SCRATCH Carefully place the pieces in the dishwasher, preferably in the 
cutlery tray compartment. To avoid scratches, cutlery should 
not be in contact with each other, particularly polished and gold 
plated finishes. If you are washing by hand, use a soft cloth 
or non‑abrasive sponge. We recommend arranging the knives 
separately in the dishwasher machine.

RESIN HANDLES For darker handles to last longer and maintain a more colorful 
hue, we suggest applying a moisturizing lotion or a few drops 
of vegetable oil. If any surface dirt spot appear, you can remove 
it by filing the handle with sandpaper or other abrasive material. 
This goes for all models with a resin cable such as Goa, Mio, 
Nau, Alice, Noor, Ebony and Kube.

SHINE YOUR CUTLERY To enhance the brilliance of your cutlery: mix 1 part vinegar 
to 8 parts hot water in a washing up bowl, add your cutlery 
and leave to soak for 5-10 minutes. Rinse clean and dry straight 
away using a lint-free cloth.
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03 DINNER KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

04 DINNER FORK • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

05 TABLE SPOON • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

06 DESSERT KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • • •

07 DESSERT FORK • • • • • • • • • • • • • • • • • • • • • • • • • • • •

08 DESSERT SPOON • • • • • • • • • • • • • • • • • • • • • • • • • • • •

09 FISH KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • •

10 FISH FORK • • • • • • • • • • • • • • • • • • • • • • • • • • •

11 TEA SPOON • • • • • • • • • • • • • • • • • • • • • • • • • • • •

12 MOKA SPOON • • • • • • • • • • • • • • • • • • • • • • • • • • •

13 SOUP LADLE • • • • • • • • • • • • • • • • • • • • • • • • • • • •

14 SERVING SPOON • • • • • • • • • • • • • • • • • • • • • • • • • • • •

15 SUGAR SPOON • • • • • • • • • • • • • • • • • • • • • • • • • • •

16 SERVING KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • •

17 SERVING FORK • • • • • • • • • • • • • • • • • • • • • • • • • • • •

18 FISH SERVING KNIFE • • • • • • • • •

19 FISH SERVING FORK • • • • • • • • •

21 SAUCE LADLE • • • • • • • • • • • • • • • • • • • • • • • • • • •

22 PASTRY SERVER • • • • • • • • • • • • • • • • • • • • • • • • • • •

23 SALAD SET • • • • • • • • • • • • • • • • • • • • • • • • • • • •

24 PASTRY FORK • • • • • • • • • • • • • • • • • • • • • • • • • •

25 BUTTER KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • • •

26 LONG DRINK SPOON • • • • • • • • • • • • • • • • • •

27 LOBSTER FORK • • • • • •

28 OYSTER FORK • • • • • • • • • • •

29 SOUP SPOON • • • • • • • • • • • • • • • • • •

32 STEAK KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • • •

33 CHEESE KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • •

34 SNAIL FORK • • • • • • • • • • •

21 I GOURMET SPOON • • • • • • • • • • • • • •

36 JAPANESE FORK • •

46 WAGASHI KNIFE •

29 CHOPSTICK SET • •

63 SMALL DINNER KNIFE •

64 SMALL DINNER FORK • • •

65 SMALL DINNER SPOON • • •

51 OYSTER SPOON •

52 SORBET SPOON •

54 CHEESE SPOON •

55 SOUP SPOON •



149Care Guide & SetsCUTIPOL

A
M

 A
IR

ES
 M

AT
EU

S

A
L 

AL
CÂ

N
TA

RA

A
LI

 A
LI

CE

P9
 A

TH
EN

A

A
T 

AT
LÂ

N
TI

CO

B 
BA

G
U

ET
TE

BA
 B

AL
I

BA
U

 B
AU

H
AU

S

CA
 C

AR
RÉ

P4
 D

. M
AR

IA

D
U

 D
U

N
A

EB
 E

BO
N

Y

ER
 E

RG
O

P1
A

 F
O

N
TA

IN
EB

LE
AU

G
O

 G
O

A

G
O

 G
O

A 
SP

EC
IA

LS

G
U

 G
O

U
RM

ET
 L

IN
E

IC
 IC

O
N

KU
 K

U
BE

L 
LI

N
E

M
A

 M
AN

H
AT

TA
N

M
E 

M
EZ

ZO

M
I M

IO

M
O

 M
O

O
N

N
A

 N
AU

N
O

 N
O

O
R

P1
 P

IC
CA

D
IL

LY

RI
B 

RI
B

RO
 R

O
N

D
O

P3
 S

EV
IG

N
É

SO
 S

O
LO

SU
 S

U
I

VA
 V

AR
IO

03 DINNER KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

04 DINNER FORK • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

05 TABLE SPOON • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

06 DESSERT KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • • •

07 DESSERT FORK • • • • • • • • • • • • • • • • • • • • • • • • • • • •

08 DESSERT SPOON • • • • • • • • • • • • • • • • • • • • • • • • • • • •

09 FISH KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • •

10 FISH FORK • • • • • • • • • • • • • • • • • • • • • • • • • • •

11 TEA SPOON • • • • • • • • • • • • • • • • • • • • • • • • • • • •

12 MOKA SPOON • • • • • • • • • • • • • • • • • • • • • • • • • • •

13 SOUP LADLE • • • • • • • • • • • • • • • • • • • • • • • • • • • •

14 SERVING SPOON • • • • • • • • • • • • • • • • • • • • • • • • • • • •

15 SUGAR SPOON • • • • • • • • • • • • • • • • • • • • • • • • • • •

16 SERVING KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • •

17 SERVING FORK • • • • • • • • • • • • • • • • • • • • • • • • • • • •

18 FISH SERVING KNIFE • • • • • • • • •

19 FISH SERVING FORK • • • • • • • • •

21 SAUCE LADLE • • • • • • • • • • • • • • • • • • • • • • • • • • •

22 PASTRY SERVER • • • • • • • • • • • • • • • • • • • • • • • • • • •

23 SALAD SET • • • • • • • • • • • • • • • • • • • • • • • • • • • •

24 PASTRY FORK • • • • • • • • • • • • • • • • • • • • • • • • • •

25 BUTTER KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • • •

26 LONG DRINK SPOON • • • • • • • • • • • • • • • • • •

27 LOBSTER FORK • • • • • •

28 OYSTER FORK • • • • • • • • • • •

29 SOUP SPOON • • • • • • • • • • • • • • • • • •

32 STEAK KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • • •

33 CHEESE KNIFE • • • • • • • • • • • • • • • • • • • • • • • • • • •

34 SNAIL FORK • • • • • • • • • • •

21 I GOURMET SPOON • • • • • • • • • • • • • •

36 JAPANESE FORK • •

46 WAGASHI KNIFE •

29 CHOPSTICK SET • •

63 SMALL DINNER KNIFE •

64 SMALL DINNER FORK • • •

65 SMALL DINNER SPOON • • •

51 OYSTER SPOON •

52 SORBET SPOON •

54 CHEESE SPOON •

55 SOUP SPOON •
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FINISH  MIRROR POLISHED • • • • • • • • • • • • • • • • • • • • • •

 MIRROR POLISHED GOLD PLATED • • • • • • • • • • • • • • • • • • • • • •

 MIRROR POLISHED SILVER PLATED • • • • • • • • • • • • • • • • • • • • •

 MIRROR POLISHED BLACK • • • • • • •

 MIRROR POLISHED COPPER • • • • • • •

 MIRROR POLISHED CHAMPAGNE • • • • • • •

 MATTE BRUSHED • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

 MATTE BRUSHED GOLD • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

 MATTE BRUSHED ROSE GOLD • • • • • • •

 MATTE BRUSHED SILVER PLATED • • • • • • • • • • • • • • • • • • • • • • • • • • • •

 MATTE BRUSHED BLACK • • • • • • • • • • •

 MATTE BRUSHED COPPER • • • • • • •

 MATTE BRUSHED CHAMPAGNE • • • • • • •

MATERIAL STAINLESS STEEL • • • • • • • • • • • • • • • • • • • • • • •

STAINLESS STEEL + RESIN HANDLE • • • • • • • • •

CASSIA WOOD •

BLACK HORN •

MATTE BLACK HORN •

MATTE BLACK HORN LAQUER •

COLOR  BLACK • • • • • • • •

 WHITE • • • • •

 IVORY • • • • •

 BROWN • • • •

 BLUE • • • •

 GREY • • • •

 RED • • • •

 PINK • • • •

 CELADON • • • •

 TURQUOISE • • • •

 VIOLET • • • •

 FOREST GREEN • • • •

 BLUE SAGE • • • •

 OLD PINK • • • •
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FINISH  MIRROR POLISHED • • • • • • • • • • • • • • • • • • • • • •

 MIRROR POLISHED GOLD PLATED • • • • • • • • • • • • • • • • • • • • • •

 MIRROR POLISHED SILVER PLATED • • • • • • • • • • • • • • • • • • • • •

 MIRROR POLISHED BLACK • • • • • • •

 MIRROR POLISHED COPPER • • • • • • •

 MIRROR POLISHED CHAMPAGNE • • • • • • •

 MATTE BRUSHED • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

 MATTE BRUSHED GOLD • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

 MATTE BRUSHED ROSE GOLD • • • • • • •

 MATTE BRUSHED SILVER PLATED • • • • • • • • • • • • • • • • • • • • • • • • • • • •

 MATTE BRUSHED BLACK • • • • • • • • • • •

 MATTE BRUSHED COPPER • • • • • • •

 MATTE BRUSHED CHAMPAGNE • • • • • • •

MATERIAL STAINLESS STEEL • • • • • • • • • • • • • • • • • • • • • • •

STAINLESS STEEL + RESIN HANDLE • • • • • • • • •

CASSIA WOOD •

BLACK HORN •

MATTE BLACK HORN •

MATTE BLACK HORN LAQUER •

COLOR  BLACK • • • • • • • •

 WHITE • • • • •

 IVORY • • • • •

 BROWN • • • •

 BLUE • • • •

 GREY • • • •

 RED • • • •

 PINK • • • •

 CELADON • • • •

 TURQUOISE • • • •

 VIOLET • • • •

 FOREST GREEN • • • •

 BLUE SAGE • • • •

 OLD PINK • • • •
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5 PIECES Perfect for adding an extra place to the table, 
this set is the ideal gift to get the recipient started 
on their own cutlery set.

1 DINNER KNIFE
1 DINNER FORK
1 TABLE SPOON

1 DESSERT FORK
1 DESSERT SPOON

24 PIECES This set includes the daily main meal requirements 
for up to six people. A special offer for a special 
occasion.

6 DINNER KNIFE
6 DINNER FORK

6 TABLE SPOON
6 TEA SPOON

60 PIECES Called “half a cutlery set”, this set is designed 
for 6 people and includes everything needed for 
a complete gastronomic experience, for use 
by the whole family or socialising with friends.

6 DINNER KNIFE
6 DINNER FORK
6 TABLE SPOON
6 DESSERT KNIFE
6 DESSERT FORK

6 DESSERT SPOON
6 FISH KNIFE
6 FISH FORK
6 TEA SPOON
6 MOKA SPOON

75 PIECES It is the perfect set for anyone moving house. 
Starting with the essential pieces for making a meal, 
the 75-piece set has been carefully developed 
to meet the daily needs of up to 12 people.

12 DINNER KNIFE
12 DINNER FORK
12 TABLE SPOON
12 DESSERT KNIFE
12 DESSERT FORK

12 TEA SPOONS
1 SOUP LADLE
1 SERVING SPOON
1 SERVING FORK

115 PIECES The 115-piece set has all the elements needed 
for a well-equipped dining experience, making 
it perfect for tables of up to 12 people, without 
the need to serve cheese and coffee. 

12 DINNER KNIFE
12 DINNER FORK
12 TABLE SPOON
12 DESSERT KNIFE
12 DESSERT FORK
12 DESSERT SPOON
12 FISH KNIFE
12 FISH FORK

12 TEA SPOON
1 SOUP LADLE
1 SERVING SPOON
1 SERVING FORK
1 SAUCE LADLE
1 CAKE SERVER
1 SALAD SET

130 PIECES With the classic 12-piece complete cutlery set, 
you won’t be short of pieces during important 
moments at the table, even during coffee breaks. 
Ideal for more elaborate meals, it’s the right 
choice for entertaining guests at home. 

12 DINNER KNIFE
12 DINNER FORK
12 TABLE SPOON
12 DESSERT KNIFE
12 DESSERT FORK
12 DESSERT SPOON
12 FISH KNIFE
12 FISH FORK
12 TEA SPOON
12 MOKA SPOON

1 SOUP LADLE
1 SERVING SPOON
1 SUGAR LADLE
1 CARVING KNIFE
1 SERVING FORK
1 SAUCE LADLE
1 CAKE SERVER
1 CHEESE KNIFE
1 SALAD SET

OUR SETS
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“FORMAS SÃO IDEIAS. FORMAS SÃO BELAS, SÃO IDEIAS NOVAS PARA O MUNDO” 

“FORMS ARE IDEAS. BEAUTIFUL FORMS ARE NEW IDEAS TO THE WORLD.” 
										          FERNANDO PESSOA
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Cutipol is the result of constant efforts to improve, 

an insatiable spirit of innovation and the expertise 

gathered over several generations that go back to the 

very origins of the cutlery industry in Portugal. 

Cutipol takes advantage of this by signing up the 

inheritance in the new models and in the permanence 

of the unforgettable classics, standing out for its 

finishing excellence and Joaquim Ribeiro’s original 

design.

Selected by monocle magazine as one of the top six 

cutelery brands worldwide.

Its tableware is the choice of many of the most 

distinguished restaurants, hotels all over the world for 

it’s quality, sophistication and innovative spirit.

A Cutipol é o resultado do esforço constante do 

aperfeiçoamento, do espírito insaciável de inovação 

e a experiência adquiridas através de varias gerações 

familiares, remontando às origens da cutelaria em 

Portugal.

A Cutipol conseguiu recuperar essa herança 

inscrevendo-a na criação de novos modelos e 

na permanência dos incontornáveis clássicos, 

destacando-se pela excelencia em acabamentos e 

pelo design original de Joaquim Ribeiro.

Considerada pela revista Monocle como uma das seis 

melhores marcas de cutelaria a nível mundial.

Os seus talheres têm sido preferidos por restaurantes 

e hotéis de excelência pelo seu espírito inventivo, 

qualidade e sofisticação, comunicando através do 

desenho uma estética de alteridade.
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ACABAMENTOS|FINISHES
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brilhante|mirror polished matte|matte brushed dourado|gold rosa dourado|rose gold

pvd cobre|pvd copperpvd champagne|pvd champagne pvd preto|pvd black
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CORES|COLOURS

À SUA ESCOLHA 
YOUR CHOICE

Combine cores, modelos ou acabamentos. 
Criar é uma ideia e o nosso desafio.

Combine colors, models or finishes. Creating 
is an idea and our challenge.
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ALICE
desenhados para quem se inicia nos rituais da mesa, primeiro 
passo para não trocar o garfo na mão esquerda com a faca na 
mão direita.
conceived to those who are beginning at the table rituals, the 
first step towards preventing exchanging the fork in the left 
hand with the knife in the right hand.

disponível em todas as cores 
available in all colours

acabamentos: matte, dourado matte                             
finishes: matte, gold matte
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ATHENAALCÂNTARA
leve e confortável ao toque, alcântara expressa-se através do 
seu design fluido, clássico e arredondado.
light and comfortable, alcântara expresses itself through a 
fluid, classic and rounded design.

acabamentos: brilhante, matte, dourado e dourado matte 
finishes: polished, matte, gold and gold matte

expressa-se através de linhas simples e verticais oferecendo um 
toque clássico à sua mesa. elegante e sofisticado, athena 
nunca esquece a praticidade.
expresses itself through simple and vertical lines, offering a 
classic and refined touch to your table. elegant and 
sophisticated, athena never forgets practicality.

acabamentos: brilhante, matte, dourado e dourado matte 
finishes: polished, matte, gold and gold matte
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ATLÂNTICO
intemporal e elegante, atlântico representa a transversalidade 
como objetivo principal. com a sua ergonomia e design 
sofisticado, este modelo é ideal para aprimorar a sua mesa.
timeless and elegant, atlântico represents transversality as its 
main objective. with its ergonomics and sophisticated design, 
this model is ideal to enhance your table.

acabamentos: brilhante, matte, dourado e dourado matte 
finishes: polished, matte, gold and gold matte

BAGUETTE
destaca-se pela suave linha que atravessa o cabo dos seus 
talheres conferindo-lhe requinte e simplicidade. este modelo 
clássico francês intemporal e ergonómico, traz elegância à sua 
mesa.
stands out for the smooth line that runs through the handle 
of its cutlery, giving it refinement and simplicity. this timeless 
and ergonomic classic french model brings the elegance to 
your table.

acabamentos: brilhante, matte, dourado e dourado matte 
finishes: polished, matte, gold and gold matte
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BALI
representa a aliança entre tradição e modernidade devido à 
utilização de técnicas artesanais antigas de cabo oco num 
design contemporâneo, com as suas curvas perfeitas, 
volumetria e ergonomia inegáveis.
represents the alliance between tradition and modernity due to 
the use of ancient handcrafted hollow cable techniques in a 
contemporary design, with its perfect curves, volume and 
undeniable ergonomics.

acabamentos: brilhante, matte, dourado e dourado matte 
finishes: polished, matte, gold and gold matte
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BAUHAUS
minimalista, o bauhaus expressa-se com linhas precisas. com 
pormenores únicos, este modelo é irresistível para dotar a sua 
mesa de personalidade e elegância.
minimalist the bauhaus expresses precise lines. with unique 
details, this model is irresistible to give your table personality 
and elegance.

acabamentos: brilhante, matte, dourado e dourado matte 
finishes: polished, matte, gold and gold matte
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CARRÉ
concebido de modo artesanal semelhante a alguns clássicos da 
cutipol, mas particularmente distinto pela curvatura nos cabos 
que lhe confere um modernismo único.
conceived in a handmade way similar to some cutipol classics, 
but particularly distinguished by the curvature in the cables 
that gives it a unique modernism.

acabamentos: brilhante, matte, dourado e dourado matte 
finishes: polished, matte, gold and gold matte
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DUNA
destaca-se pela sua simplicidade formal e ergonomia. as linhas 
puras, elegantes e bem definidas, realçam a sua beleza e forte 
carácter.
standing out for its ergonomics and formal simplicity. The 
clean lines, elegant and well-defined, enhance its beauty and 
strong character.

acabamentos: brilhante, matte, dourado, dourado matte e pvd 
finishes: polished, matte, gold, gold matte and pvd
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ERGO
destaca-se pela ergonomia e simplicidade das suas formas. com 
um design contemporâneo e funcionalidade exímia.
stands out for the ergonomics and simplicity of its shapes. 
with contemporary design and outstanding functionality.

acabamentos: brilhante, matte, dourado e dourado matte 
finishes: polished, matte, gold and gold matte

D.MARIA
com as suas formas suaves e arredondadas, enriquecido com os 
seus detalhes d.maria exalta o seu caráter clássico. 
with light and rounded forms, enriched by details d.maria 
praise its classic character. 

acabamentos: brilhante, matte, dourado e dourado matte 
finishes: polished, matte, gold and gold matte
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EBONY
as suas linhas precisas e minimalistas são prova de elegância e 
ergonomia. o cabo em resina confere resistência e leveza aos 
talheres.
its precise and minimalist lines are proof of elegance and 
ergonomics. the resin handle gives resistance and lightness to 
the cutlery.

disponível em preto 
available in black

acabamentos: matte, dourado matte                             
finishes: matte, gold matte
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LINE
resultado da experiência, mestria e sensibilidade dos artesãos. 
um modelo clássico, singular, autêntico e requintado. 
the result of the experience, mastery and sensitivity of the 
artisans. a classic, unique, authentic and refined model.

acabamentos: brilhante, matte, dourado e dourado matte 
finishes: polished, matte, gold and gold matte

FONTAINEBLEAU
define-se pela singularidade dos seus pormenores e produção 
artesanal. clássico e majestoso, fontainebleau exprime-se em 
linhas ergonómicas e uma volumetria perfeita.
defined by the uniqueness of its details and artisanal 
production. classic and majestic, fontainebleau expresses itself 
in ergonomic lines and perfect volumetry.

acabamentos: brilhante, matte, dourado e dourado matte 
finishes: polished, matte, gold and gold matte
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GOA
a simbiose perfeita entre ocidente e oriente em peças 
ergonómicas e delicadas que ensinam gestos.
the perfect symbiosis of west and east in ergonomic and 
delicate pieces that inspire unique gestures.

disponível em todas as cores 
available in all colours

disponível em todos acabamentos 
available in all finishes
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ICON
a essência do icon reside na harmoniosa combinação entre 
design e  funcionalidade. caracteriza-se pelas suas linhas retas 
e finas, suaves ao toque, não descurando a qualidade e a 
durabilidade.
the essence of icon lies in the harmonious combination of 
design and functionality. it is characterized by its straight and 
thin lines, smooth to the touch, without neglecting the 
quality and durability.

acabamentos: brilhante, matte, dourado, dourado matte e pvd 
finishes: polished, matte, gold, gold matte and pvd
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KUBE

com formas racionais e depuradas que realçam a sua resistência 
e carácter. kube define-se pela sua exuberância e modernidade, 
fruto de um processo produtivo artesanal e inovador.
with rational and refined shapes that enhance its strength and 
character. kube is defined by its exuberance and modernity, the 
result of an artisanal and innovative production process.

disponível em preto 
available in black

acabamentos: matte, dourado matte                             
finishes: matte, gold matte
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MEZZO
com um estilo moderno, mezzo resulta da precisão e geometria 
das suas formas. é um modelo artesanal que transporta para a 
sua mesa o romantismo, elegância e ergonomia.
with a modern style, mezzo results from the precision and 
geometry of its shapes. it is an artisan model that brings 
romanticism, elegance and ergonomics to your table.

acabamentos: brilhante, matte, dourado, dourado matte e pvd 
finishes: polished, matte, gold, gold matte and pvd
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MIO
com linhas suaves inspiradas na natureza, mio apresenta uma 
colher definida pelas suas linhas alongadas e fluídas, 
sugerindo uma gota de água a esorrer de uma planta .
with smooth lines inspired by nature, mio presents a spoon 
defined by its elongated and fluid lines suggesting a drop of 
water running down a plant

disponível em todas as cores 
available in all colours

disponível em todos acabamentos 
available in all finishes
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MOON
com formas graciosas, plenas de elegância, suavidade e leveza, 
que comunicam uma força empática e emotiva. a forma lunar 
que a concha da colher evidencia realça a sua expressão 
poética e simbólica.
characterized by its graceful form, full of elegance, softness 
and lightness that communicate an empathetic and emotional 
strength. The round-shaped spoon evokes the moonlight 
nostalgia enhancing the poetic and symbolic.

acabamentos: brilhante, matte, dourado, dourado matte e pvd 
finishes: polished, matte, gold, gold matte and pvd
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NAU
com um cabo de resina triangular, nau é funcional, 
combinando um desenho sintático com o conforto e equilibrio 
obtido pelas suas formas

with a singular triangular shape, nau is functional, combining 
the syntactic design with comfort and balance obtained 
through his shape.

disponível em todas as cores 
available in all colours

disponível em todos acabamentos 
available in all finishes
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NOOR
incomparavelmente agradável ao toque e obediente aos 
caprichos da mão, noor é ideal para preencher a sua mesa com 
sensualidade, requinte e subtileza.
incomparably pleasant to the touch and obedient to the whims 
of the hand, noor is ideal to fill your table with sensuality, 
refinement and subtlety.

disponível em preto 
available in black

acabamentos: matte, dourado matte                             
finishes: matte, gold matte
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RONDO
distingue-se pelo design rigoroso e simples, apresentando 
linhas bem definidas.  a forma elegante do cabo e a parte 
superior dos talheres criam uma combinação perfeita, 	
resultando numa experiência ergonómica notável.
stands out for the design rigour and simplicity. the elegant 
lines of the handle create 	a perfect combination with the 
upper shape of the spoon and fork, resulting in a remarkable 		
ergonomic experience.

acabamentos: brilhante, matte, dourado, dourado matte e pvd 
finishes: polished, matte, gold, gold matte and pvd
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SEVIGNÉ
repleto de elegância e tradição, sevigné expressa-se em linhas 
simples e ergonómicas. perfeito para todas as situações.
full of elegance and tradition, sevigné expresses itself in simple 
and ergonomic lines. perfect for all situations.

acabamentos: brilhante, matte, dourado e dourado matte 
finishes: polished, matte, gold and gold matte

PICCADILLY
resulta da preservação das técnicas de produção mais antigas e 
artesanais nascendo assim um modelo imponente. com o seu 
design clássico e distinto, piccadilly apresenta uma volumetria 
e ergonomia perfeitas,.
results from the preservation of the oldest and artisanal 
production techniques, thus creating an imposing model. with 
its classic and distinctive design, piccadilly presents perfect 
volumetry and ergonomics.

acabamentos: brilhante, matte, dourado e dourado matte 
finishes: polished, matte, gold and gold matte
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SUI
em japonês sui significa beleza, pureza e água.
suave e funcional sui inspira-se na natureza que nos rodeia

in japanese sui means beauty, purity and water. 
smooth and functional sui takes inspiration from the natural 
resources that surrond us

acabamentos: brilhante, matte, dourado, dourado matte e pvd 
finishes: polished, matte, gold, gold matte and pvd

SOLO
evidencia simplicidade e versatilidade com as suas linhas finas, 
puras e modernas. este modelo é ergonómico e agradável ao 
toque, incorporando uma elegância natural.
shows simplicity and versatility with its thin, pure and modern 
lines. this model is ergonomic and pleasant to the touch, 
incorporating a natural elegance.

acabamentos: brilhante, matte, dourado, dourado matte e pvd 
finishes: polished, matte, gold, gold matte and pvd
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RIB
o cabo moldado pela palma, em resina negra, encerrando com 
gravidade uma lâmina em aço duro, afiada e pontiaguda.
the handle molded by the palm, in black resin, closing with 
severety a blade in hard steel, sharp and pointed.

disponível em preto 
available in black
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CONJUNTOS|SETS

5 pc 24 pc 60 pc 72 pc 75 pc 80 pc 115 pc 123 pc 130 pc

faca mesa|dinner knife 1 6 6 12 12 12 12 12 12

garfo mesa|dinner fork 1 6 6 12 12 12 12 12 12

colher mesa|dinner spoon 1 6 6 12 12 12 12 12 12

faca sobremesa|dessert knife 6 12 12 12 12 12 12

garfo sobremesa|dessert fork 1 6 12 12 12 12 12 12

colher sobremesa|dessert spoon 1 6 12 12 12

faca peixe|fish knife 6 12 12 12

garfo peixe|fish fork 6 12 12 12

colher chá|coffee/tea spoon 6 6 12 12 12 12 12 12

colher café|moka spoon 6 12 12

concha terrina|soup ladle 1 1 1 1 1

colher servir|serving spoon 1 1 1 1 1

colher açucar|sugar ladle 1 1

faca trinchar|serving knife 1

garfo trinchar|serving fork 1 1 1 1

faca trinchar peixe*|fish serving knife* 1

garfo trinchar peixe*|fish serving fork* 1

colher molho|sauce ladle 1 1 1

pá bolo|pie server 1 1 1

faca queijo|cheese knife 1

talher salada|salad set 1 1

*se o modelo não tiver peças de servir peixe, serão substituidas pelo talher salada         
*if the model doesn’t have fish serving set , it will be replaced by the salad set
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estojo linho - 12 peças 
linen bag - 12 pieces

conjunto chopstick|chopsticks set

colher molho individual|gourmet spoon

faca bife|steak knife 

colher refresco|long drink spoon

faca manteiga|butter knife

garfo marisco|lobster fork

garfo ostra|oyster fork

garfo bolo|pastry fork

garfo japonês|japanese fork

garfo aperitivo|snail fork
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MANUTENÇÃO|CARE GUIDE

lavagem manual

Ao lavar à mão os 

talheres Cutipol, evite 

usar artigos de limpeza 

abrasivos ou esfregões 

de arame. Após o uso, 

certifique-se de lavar 

resíduos alimentares 

o mais rápido possível 

com água quente e um 

detergente neutro.

handwash

When handwashing 

Cutipol cutlery, avoid 

using abrasive scrubs or 

steel wire scourers. After 

use, be sure to wash 

off any food remains as 

soon as possible with 

hot water and a neutral 

detergent.

máquina de lavar

Os talheres Cutipol estão 

aptos para a máquina 

de lavar. Minimize o 

contacto prolongado 

com vapor, removendo-

os assim que o ciclo de 

lavagem termine. Limpe 

completamente cada 

item com um pano seco 

e macio.

dishwash

Your flatware is 

dishwasher safe. 

Minimize prolonged 

contact with the 

dishwasher steam by 

removing it as soon as 

the wash cycle ends. 

Thoroughly clean each 

item with a soft dry cloth.

lâminas

As lâminas merecem 

especial atenção. O 

aço, que confere maior 

poder de corte, pode 

apresentar menos 

resistência à oxidação. 

Certifique-se de que as 

facas são lavadas logo 

após o uso e bem secas 

antes de as guardar em 

local sem humidade.

knife blades

Take extra care of knife 

blades. Steel, which gives 

higher cutting power and 

hardness, may be less 

resistance to oxidation. 

Make sure knives are 

washed immediately 

after use and well dried 

before before putting 

them away in a dry place.

corrosão

Devido à percentagem 

de carbono em todas 

as lâminas de facas e 

à presença de cobre 

nos revestimentos 

Gold e Rose Gold, evite 

detergentes agressivos 

à base de cloro ou 

anticalcário, pois podem 

manchar ou enferrujar.

corrosion

Due to the percentage 

of carbon in all knive 

blades and the existence 

of copper in Gold and 

Rose Gold coating, it 

is advisable not to use 

aggressive, chlorine-

based or anti limescale 

detergents, as they may 

stain or rust.

prevenir riscos

Colocar cuidadosamente 

na máquina de lavar 

louça. Para evitar riscos, 

os talheres não devem 

entrar em contacto, em 

particular acabamentos 

brilhante ou escovado. 

Recomendamos dispor 

as facas em separado.

minimize scratches

Carefully place the 

pieces in the dishwasher. 

To avoid scratches, 

cutlery should not be in 

contact with each other, 

particularly polished 

and matte finishes. We 

recommend arranging 

the knives separately in 

the dishwasher machine.

cabos de resina

Para que os cabos mais 

escuros durem mais 

e mantenham uma 

tonalidade mais colorida, 

sugerimos aplicar uma 

loção hidratante ou óleo 

vegetal. Válido para 

todos os modelos com 

cabo de resina, como 

Goa, Mio, Nau, Noor, 

Ebony e Kube.

resin cables

For darker handles to 

last longer and maintain 

a more colorful hue, 

we suggest applying a 

moisturizing lotion or a 

few drops of vegetable 

oil. This goes for all 

models with a resin cable 

such as Goa, Mio, Nau, 

Noor, Ebony and Kube.
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CONTACT US 

 

 

408 616  

E: Yiting.c@e-stylegroup.com 

T: +886 4 2386 2558 

 

K.H. Living  

403 11  

E: Yiting.c@e-stylegroup.com 

T: +886 4 2377 0999 


