Arcoroc

WEBPROFESSIONAL

DINNERWARE

DRINKWARE

FLATWARE

The professionals’ choice !



A FrCoroc | Why choose Arcoroc® ?

MEBEMPROFESSIONAL

A design adapted to institutional use

Restaurants have become living spaces where guests need to
feel comfortable and relaxed.

Thanks to its designers’ know-how, Arcoroc® creates and offers
items that combine elegance and utility.

Senving professionals
N caternng.

¢ Ergonomics:
Easy to handle throughout the service.

¢ Perfect stackability:
Optimised storage and transport.

e Versatility of use:
A single product for a variety of possibilities.

¢ Perfect capacity:

Creation and innovation Made in France For each of your needs (buffet, dessert, main course, etc.), we have the appropriate capacity.

Creation and innovation Made in France
Thanks to its research centre with over
50 engineers and researchers, and to
an internal team of more than 20 desi-

e Products compatible with institutional catering equipment (trays, lids, etc.)

¢ Extensive range:

gners, Arc International puts all its skills Complete ranges dedicated to food service, with possible associations between products.
at the disposal of its professional brand,

Arcoroc® , to develop creation and inno-
vation to provide users with ever greater
satisfaction.

Confirmed expertise

A genuine commitment For over 30 years, Arcoroc® has been
developing its know-how in the area of
Tableware to put its expertise to work for
Arcoroc® undertakes to be the partner of corporate catering professionals.

choice for institutional catering, where quality
of life of the community is a priority.
Our goal is to elicit desire rather than need,

all the while managing OUr resources A collaboration with professionals in

the sector

A partner who is close to you: Arcoroc®
is distributed in 160 countries. Wherever
you are, a distributor is close to you.

Possible association of the Toronto/Valérie/Brush lines.




~roducts adapted

to the various needs
Of catering professionals

In order to address the various needs of your customers,

Arcoroc® proposes turnkey solutions adapted to each market sector

of catering.
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Eating well

or healthy growth

ltems that are aesthetic, ergo-
nomic and fun for the pleasure
of young and old alike. Products
are also designed to be resistant
to ensure that children can move

about safely with their trays.

C C

The pleasure
a relaxing Junch

of
break.

Embellished patterns make the
trays more aesthetically appeal-
ling and attractive.

The lunch break becomes a real
moment of enjoyment, like at

restaurant dining.
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Elegant and ergonomic products
for service in the bedroom or the
dining room. To improve the dai-
ly lives of seniors and make each

meal an enjoyable experience.

: 1l
Eating W€
to help on the road

Products in a variety of shapes,
functional and resistant to adapt
to the various heating and tem-

perature maintenance systems.
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Since we have adopted the HEAT SYSTEM

plate, the restocking rate has been reduced by
almost half; it fell from 3,000 porcelain plates to
1,800 Opal® plates! As for chipped items, the
number of «non-presentable» articles has also

fallen, therefore further cost savings. ,,

In order to withstand repeated use in the
kitchen, products made from Opal® are 3
times more shock-resistant than other ma-
terials.

|SHARING MATTERS

Mechanical resistance measured on a pen-
dulum according to the EN 12980 standard of
materials routinely found on the market:

Mechanical resistance tests comply with the
EN 12980 standard (>0.20 Joules).

The average resistance at the edge of
Arcoroc® Opal® plates is 4 times higher (4.09J
vs. 1.02J) and the average resistance at the
bottom is 3 times higher (1.66J vs. 0.55J) than
that of a porcelain plate.

Arcoroc® : Durability of products
and restocking savings.

Comparative investment

between a porcelain plate and an Opal® plate

Porcelain Opal®
Number of plates purchased 5000 5000
Cost per item € 3,00 € 3,00
Total investment € 15,000 € 15,000
Average breakage rate per year 25 % 5%
Replacement amount per year 1250 pieces 250 pieces
Replacement cost per year € 3750 € 750
Using Opal® you could save up to € 3000
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There is no problem with temperature

changes. No alteration or drying have been
detected on foods. 4y

Food products undergo a temperature variation
in cook and chill as well as cook and serve pro-

cesses.

Articles that contain food products must there-
fore be able to:

- tolerate significant temperature variations.

- present a good heat capacity.

The heat capacity of Opal® is similar to that of

porcelain and ceramics®.

|SHARING MATTERS

THERMAL
RESISTANCE

Opal®: thermal resistance
at a delta T of 135°C.

Arcoroc® : The response to the strictest

Dissipation
of heat of food

60% atmosphere

20%
pl;;e
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requirements.
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Porcelain plate
Arcoroc® Opal®plate
Test carried out with plates of comparable thickness. * Certified by CERAM

In the cook and chill process, the Opal® article increases
from 3°C to 65°C without suffering any damage.

Opal® therefore presents excellent heat resistance be-
cause it can resist a delta T of 135°C.

Opal® can adapt to 2 heating systems: active and pas-
sive.




Your priorities are the productivity and

well-being of your patients. You therefore

seek a balance between efficiency, profi-
tability and fulfilment of the specific needs
of all.

As a result, you work to fulfil the following requi-
rements:

- the quality of the service

- healthy meals

- compliance with HACCP hygiene standards.

You achieve your aims by choosing new organi-
sational methods: cook and serve and/or cook

and chill managed by central kitchens.

We are going to briefly describe how this pro-
cess works and will then explain why Arcoroc®
Opal® products are adapted to these passive
and active systems.

1. Cold process = active system = cook and chill
2. Hot process = passive system = cook and

serve.

|SHARING MATTERS
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1. Active system: cook and
chill

- Thermo-contact: The flat surface of
Arcoroc® items from the Heat System, Hotel and
Gastronomy collections makes them fully compa-
tible with the thermo-contact heating system.

- Forced air: The products do not have to meet
any special conditions to be able to adapt to this
heating system.

2. Passive system: cook
and serve

Temp Royal

Arcoroc® : Products compatible with cook
and chill and cook and serve.

Patient service

4 )

Cook and chill /Cook and serve
- in-room service

Preparation — cookin

e

( Cook and chill |

- cooking
- rapid cooling
- cold packing
- labelling

Cook and serve:

K

- cooking
- hot packing
(cooking temperature)
Qabelling j
Reception at the station
G)ok and chill \
- receipt
- storage
\ - regeneration

Tablotherm

Cook and serve
- receipt
- storage (from +63°C to +75°C)

Qemperature maintenance/

Cook and chill

- storage (+3°C)

- transport (+3°C)

- regeneration (from 3°C)

Cook and serve
- transport
(cooking temperature)

N

Transport

Temp Mediteran
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In everything | do, in my professional and

personal life, | strive to respect and protect

the environment.

For my family, as well as for my customers that
I serve on a daily basis, it is an essential value
for me and | am happy that it is shared by
Arcoroc®.

Serving my dishes in Opal® plates on a daily
basis gives me confidence in the safety of the
patients. With Opal®, there is no risk of bacte-

ria developing. yy

|SHARING MATTERS

ENVIRONMENT
FRIENDLY

FOOD SAFETY
COMPLIANT

BACTERIA

Sand -

22
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Fusion
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100 % glass,
100 % recyclable.

Environmentally friendly
material.

Arcoroc® : Kind to the environment

100%
recyclable |

The challenge for Opal® for the sa-
fety of patients faced with infectious
diseases in a hospital environment:
0% porosity so that no bacteria can
develop.

We guarantee perfect compatibility of
Opal® with HACCP standards during
use.

0% porosity, 0% bacteria.

No bacteriological risk: tests conduc-
ted by an independent laboratory at
the Institut Pasteur in Lille (France)
prove that a contaminated Opal® sur-
face presents no bacteriological risk
after just one cycle in the dishwasher.

and to humans.

Stoneware

0 % porosity from 0.5% to 3% porosity

Earthenware

0 % porosity more than 5%

Porcelain

The pinker the material,
the more porous it is.

from 0.2% to 0.5% porosity




Arcoroc® : Outstanding safety and resistance!

TempPeRING
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¢ Savings in the restocking budget:

tempered glassware can be up to 5 times
more resistant than an item that has not
remoar  Undergone any specific treatment process.

!
N

e Tempered products withstand tempera-
ture variances of 135°C: they can go from ltl’a
7 the oven (or the salamander) to cold water with U

THERMAL sHack O risk of breakage. Res IS tan C e ,

RESISTANT

e safe service in the dining room: when a
shock or a series of shocks causes the exterior
of a tempered glass to shatter, the glass
breaks into blunt fragments.

GLASS
SAFETY

7
Problems of breakage are common re-

curring issue in our profession.

With tempered Arcoroc® products I have
finally found products that offer both resis-

tance and design. yy
Elegant tables: tempering gives an item

increased resistance, without increasing
the thickness of the glass. The strength
of Arcoroc® lies in its combination of ele-

gance and solidity.

Arcoroc® tempered glassware is so
resistant that you can use it to ham-
mer a nail!
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In addition to being elegant, Zenix® plates

are extremely resistant and do not scratch,
even after intensive use!,,

Created by a new manufacturing process, Ze-
nix® allows aesthetic refinement and technolo-
gical performance to be combined. Arcoroc® is
proud to offer professionals Zenix®, an extre-
mely resistant material accompanied by a new
design concept which makes it ever more prac-
tical.

/enix

Fine Quality ® High Resistance

o 2Py OES0%
10 10
year year

‘qhn A\“‘A ‘bqkn AN

The extremely consistent Zenix®, offers
dinnerware a lasting quality and shine on
both sides.

resistance

Arcoroc® : For an elegant and functional table.

resistance

Zenix® is up to three times more resis-
tant to shocks and chipping than por-
celain dinnerware.

o SQ%
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frer intensive U %
the surfac tched. * %
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Zenix® offers a strengthened surface which is perfectly smooth and
non-porous. Knives slide naturally across Zenix® without leaving a trace.
Zenix® plates keep their original appearance day after day, wash after
wash, for 2,000 industrial cycles.

Zenix © *Precaution for use: if possible use knives with hardness greater than
or equal to 500 Vickers (ISO 8442 standard). Ceramic knives are not
recommended.

Ceramic
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Thanks to the evenness in the weight of

Arcoroc® products, | can be sure that my
customer is paying a fair price and that my
cost prices are controlled.

Customers do not feel cheated and have
confidence in what | am offering. 4y

pd |
SHARING MATTERS
TEMp

o
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Y  /Jenix

RESISTANT
Fine Quality @ High Resistance
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FF] CONTROLLED

WEIGHT

CONTROLLED
WEIGHT

Catering professionals are increasingly offering a pri-
cing range that varies according to the weight of the
food items that their customers take. To ensure that
it is as fair as possible, they need products whose
weight does not vary or varies only slightly from one
item to another. This is where Arcoroc® comes in, by
controlling the weight of its items, whether the pro-
ducts are made from Zenix®, Opal® or glass.

Within our Arcoroc® offer, for certain references that
are strategic for the organisation, we guarantee a
tolerated weight standard according to the following
rule:

- +/- 10 g for items weighing <= 500 g

- +/-15 g for items weighing > 500 g (See the list of
products concerned p19).

Arcoroc® : Regularity of weight for

controlled costs.

Commercial lines | Description Ref Weight
Deep dish 220 Intensity G4396 490 +/-10

Risotto dish 290 Intensity G9822 810 +/-15

INTENSITY Shallow dish 275 Intensity G4398 770 +/-15
Shallow dish 255 Intensity G4392 610 +/-15

Shallow dish 240 Intensity H7496 540 +/-15

Shallow dish 205 Intensity G4391 375 +/-10

INTENSITY ZEN Cup 137 Intensity Zen J4213 265 +/-10
Cup 133 Intensity Zen J6532 240 +/- 10

Shallow dish 273 Trianon D6888 490 +/-10

Shallow dish 245 Trianon D6890 360 +/-10

TRIANON Shallow dish 195 Trianon D6887 245 +/-10
Shallow dish 155 Trianon D6886 160 +/-10

Deep dish 225 Trianon D6889 365 +/-10

Shallow dish 252 Restaurant 24742 640 +/-15

RESTAURANT Shallow dish 235 Restaurant 22522 505 +/-15
Shallow dish 225 Restaurant 29337 495 +/-10

Shallow dish 155 Restaurant 22506 215 +/-10

Shallow dish 235 Hotel 57975 535 +/-15

HOTELIERE Shallow dish 195 Hoteliere 57974 310 +/-10
Deep dish 225 Hotel 57971 515 +/- 15

MINERALI Cup 120 C3225 200 +/-10
SEASON’S BAR Cup 170 H3428 350 +/- 10




Arcoroc® : A high-quality offer designed
M ETAL to satisfy needs.

HIGH

\\ QUALITY
STAINLESS
STEEL

MECHANICAL

e RESISTANCE
&\ QUALITY

g;ggzl_.ess lelts ScratChlng

Competitor fork

Bending test

Fork Arcoroc®

In addition to being resistant, Arcoroc® flatware

does not leave scratches on the plates.

It is the perfect combination of resistance and

durability.

18/0 Stainless steel - AISI 430 is resistant and
designed for long duration of use. 18/10 Stainless
Itis a good way to save money on restocking_ gteel - AISI 304 is ideal for the design OT high-qua-

lity flatware. Our flatware also offers resistance to
washing while protecting dinnerware and pre-
venting scratches.

Arcoroc®  fla-
tware is desig- _
ned for inten- Torque test
sive use and
for  repeated
cycles in an
industrial
dishwasher.
The reliability
and durability
of our flatware
lie in the strict
compliance
with  speci-
fications as
well as in rigorous control of the manufacturing
stages. Our knives also offer optimum quality to Competitor fork
ensure resistance over time (13/0 - AISI420).

Fork Arcoroc®
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« Hurray! ”

Lunch at the canteen.

Ergonomic and light products that make
serving children’s meals easier.

Space saved on the tray and outstanding
resistance of products make the Arcoroc®
offer an appropriate solution for lunch for
young and old alike.




Each product has been designed to opti-
mise space saving on the trays, but also
on buffets. True value for money for the
caterer, and designs that help make the
lunch break a time of relaxation.




Arcoroc® products combine functionality
and aesthetics: Ergonomics, adapted de-
signs, bright colours... Arcoroc® does its
utmost to facilitate the meal service and
improve the daily lives of seniors.
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erware
« With Arco truly
meal times D€ COmeeance
pleasurable exper!

Articles specially designed to satisfy your
needs for hospital service: Temperature
maintenance, resistance and ergonomics
of the items. Arcoroc® products have
been designed to be compatible with
health equipment: trays, lids, etc.
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DINNERWARE

INTENSITY oo
INTENSITY ZEN L.ttt
INTENSITY ZEPHIR ©.oooi e
INTENSITY ANTIK oo
INTENSITY SO CHIC ..o
INTENSITY WILLOW ...t
VINTAGE ..o
DELICE BLANC ... oot
DELICE NOIR ...t
RESTAURANT L.
HOTELIERE ...ttt

STAIROD o
BRUSH BLUE ...t
BRUSH GREEN ...
BRUSH YELLOW ... it
BRUSH ORANGE .....ouvntiee e
BRUSH CHERRY ...
BRUSH BLUE JEAN ...
BRUSH GREY ...t
BRUSH PURPLE ...
FILET DELF T .ot
FILET BORDEAUX ...ttt
VALERIE CORAL ...ttt
VALERIE BLUE JEAN ...t
VALERIE CHERRY ...
VALERIE GREEN ... .ottt
TORONTO PIMENT .o
TORONTO EDEN ...t
GASTRONOMIE ...
RECEPTION ...ttt
CY P RESS oo

DESSERT

PP T . et
MINERALL ...
SORBET e
COLOR STUDIO ..t

BUFFET

COCOON L
COSMOS
EMPILABLE o
SEASON'S BAR L.

HOT BEVERAGES

CYLINDRIQUE e P64
VOLUT O e, P65
AR O A . e p65
DARING oo p66
IN T EN S T Y e, P67
GLASSWARE

BALLON .o p68
L N AL e p69
PRINCESA ..ot p70
E L S A e p71
AN E L A p72
COLOR STUDIO ..o p73
AXIOM e p74
BRIO e p75
E S A LE ..ot P76
FORUM ..o p76
CAMPUS p76
CHIQUITO ot p76
ST A CKY p76
NORVEGE ..o p77
P IR ALE .ottt p77
ST ACK UP e p78
F LU D e P80
CARAFES

A VN e, P82
COLOR STUDIO .. P82
AR C p82
CARAFE CARREE ..o p82
CLASSIQUE .. P82
P HE T e p83
CAS CADE ... p83
FLATWARE

BO R A e p84
VI AT L p85
VS A i, P86
BULLING COVERS ... L, P88
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NTENSITY

ASSIETTE CREUSE TOLERANCEE

| Weighted deep plate

220 v

Réf.

G4396

Item UPC Code
Pack.

8 83314 20675 3 X
R6/B4

Capacity |35 el - 11

3/4 oz.
Max. diameter | 220 mm - 8 1/2”

Height |37 mm - 1 3/8”

Weight |490 g
0 275V 255V 240V 205V 160
G4395 G4398 G4392 H7496 G4391 G4394
883314 206722 X 883314 20673 9 X |8 83314 20674 6 X |8 83314 36785 0 X |8 83314 20676 0 X |8 83314 20677 7 X
8 83314 36786 7v/
R6/B2 R6/B4 R6/B4 6/B4 R6/B4 R6/B4
310 mm - 12" 275 mm - 10 3/4” 255 mm - 10" 240 mm -9 1/2” 205 mm - 8” 160 mm - 6 /4"
19 mm - 3/4” 23 mm - 7/8" 19 mm - 3/4” 20 mm - 3/4” 18 mm - 5/8” 17 mm - 5/8”
900 g 770g 610 g 540 g 375g 235g

PLAT OVALE / Oval platter

Réf.

G4975

Item UPC Code

8 83314 20636 4 X
R4/B3

Max. dlameter

Height
Weight

ASSIETTE / Plate
31

Réf.
Item UPC Code
Pack. UPC Code
Pack.
Max. diameter
Height
Weight

350 x 260 mm
13 3/4" x 10"
26 mm - 1"
890¢g

ASSIETTE A RISOTTO / Risotto plate

290 V

Réf.  G9822

Item UPC Code 883314 265224 X
ack. | R6/B2

Ca amty

45cl 1/4
Max. dlameter 290 mm - 11 1/4”
ght |58 mm - 2 1/4”
nght 810¢g

ASSIETTE A RISOTTO / Risotto plate

ASSIETTE A PATES / Pasta plate

Réf.

G4399

Item UPC Code
Pack.

8 83314 20670 8 X
R6/B2

Capacity

Max. diameter
Height

Weight

32

240
Réf. H8592
Item UPC Code |8 83314 35482 9 X
Pack. UPC Code |8 83314 35483 6 v/
Pack. | R6/B2
Capacity |30 el - 10 oz.
Max. diameter | 240 mm - 9 1/4”
Height |55 mm - 2 1/8”
Weight |485 g

1115 - 38 3/4 oz.
285 mm-11"

45 mm -1 3/4"
890¢g

ASSIETTE OVALE / Plate

250

Réf. L2424

Item UPC Code |8 83314 50483 5 X

Pack. UPC Code |8 83214 50484 2v

Pack. |R6/B

\\ OHSC
O %

el S’VQ

L) &
Ssigras®

o 0/
Ssigras’

Max. diameter |250 mm - 9 3/4”

B

Hei
Wei%t 420 g

ASSIETTE OVALE / Plate

21 mm -

03/4"

290

Réf. L2425

Item UPC Code |8 83314 50481 1 X
Pack. UPC Code g 68/3214 504828 v

Pack.

Max. diameter | 290 mm - 11 3/8"
i 07/8"

Height |25 mm -

Weight |640 g

|

CONTROLLED
WEIGHT

SO

-

SALADIER / Bow!

120

Ref. J6454

Pack. UPC Code |8 83314 43654 9 v/
R6/B4

Pack.

Capacity | 31,5 el - 10 1/2 oz.

Max. diameter |120 mm - 4 5/8”
Height |47 mm - 1 3/4”
Weight |200 g

US-TASSE / Saucer

160

Reéf. L2437

Pack. UPC Code

8 83314 50476 7 v
R6/B6

Max. dlameter 160 mm - 6 1/4”
Height |20 mm - 0 3/4”
Weight |200 g

TASSE / Cup

19

Réf. | H9982

Pack. UPC Code |8 83314 38053 8 v/
R12/B4

Pack.

Capacity 19 cl - 6 1/4 oz.

Max. diameter | 77,5 mm - 3"
Height |58 mm - 6 1/4”
Weight |185 g

SOUS - TASSE / Saucer

140

Réf. H9984

Pack. UPC Code |8 83314 38019 4 v
Pack. |R6/B8

Max. diameter |140 mm - 5 1/2”
Height [17,5 mm - 5/8”
Weight |145 g
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COUPELLE / Bow/

Réf.

L2426

Item UPC Code
Pack. UPC Code

8 83314 50479 8 X
883314 50480 4 v

Pack. |R6/B6

Capacity

Max. diameter
Heigh

Weight

,_,
N

iicl-31/2 0z
120 mm - 45/8
mm - 1

150 g

BOL A CONSOMME / Soup bow!
31

Réf. | J1005

Pack. UPC Code |8 83314 38054 5 v
R6/B4

Pack.

Capacity

31 ¢l - 10 1/4 oz.

Max. diameter |102 mm - 4"
Height |58 mm - 2 1/4"
250 g

d

TASSE / Cup
Ref. I.2421
Item UPC Code '8 83314 52281 5 X
Pack. UPC Code |8 83314 50478 1 v/
Pack. |R12/B4
Capacity |22 el = 7 1/4 oz.
Max. diameter | 77 mm - 3"
Height |74 mm - 2 7/8”
Weight |200 g
SOUS - TASSE / Saucer
140
Réf. H9984
Pack. UPC Code |8 83314 38019 4 v/
Pack. | R6/B8
Max. diameter | 140 mm - 5 1/2"
Height | 17,5 mm - 5/8”
Weight | 145 g

2

Zenix

COUPELLE / Bow/
160
Réf. H4481
Item UPC Code | 8 83314 32174 6 X
Pack. UPC Code | 8 83314 31308 6 v/
Pack.| R6/B2
Max. diameter | 160 mm - 6 1/4"
Height | 46 mm - 1 3/4"
Weight | 280 g
’
BOCK / Mug
29
Réf. | J6993

Pack. UPC Code |8 83314 444889 v/
Pack. | R6/B6

Capacity 29 el - 9 3/4 oz.
Max. diameter | 79 mm - 3"

Heigh
Weigh

TASSE / Cup

it |89,5 mm -3 1/2”
t 1270 g

Réf.

9
16992

Pack. UPC Code

883314 44486 5v
12/B4

Pack. |R12/B

Capacity

Max. diameter
Height

Weight

9cl-30z

56,3 mm -2 1/8"
60 mm - 2 3/8"
105 ¢g

SOUS - TASSE / Saucer

115

Réf.

J7429

Pack. UPC Code

883314 445954 v

Pack. | R6/B8

Max. diameter
Height
Weight

115 mm - 4 1/2”
14,75 mm - 1/2"
95'g

Réf. L2436

Item UPC Code |8 83314 52277 8 X
Pack. UPC Code |8 83314 50474 3 v

Pack.

R12/B4

Capacity

Max. diamete

Height

19 ¢l - 6 1/4 oz.
r|77,5mm-3"
65 mm -2 1/2"

Weight |190 g

&£

TASSE / Cup

Reéf.

L2434

Item UPC Code
Pack. UPC Code
Pack.

8 83314 52280 8 X
8 83314 50477 4 v
R6/B6

Capacity

Max. diameter
Height

Weight

25¢l-81/4 oz
85 mm -3 1/4"
70 mm - 2 3/4"
200 g

SOUS-TASSE / Saucer

160

Réf.

L2437

Pack. UPC Code
Pack.

883314 50476 7 v
R6/B6

Max. diameter
Height
Weight

160 mm - 6 1/4”
20 mm - 0 3/4"
200 g

33



INTENSITY ZEN

34

COUPELLE ZEN / Bow!

COUPELLE ZEN / Bow!

~

enix

INTENSITY ZEPHYR

COUPELLE ZEN / Bow/ COUPELLE ZEN / Bow/ COUPELLE ZEN / Bow/
160 137V 133V 116 113
Réf. |J4252 Réf. |J4213 Réf. 6532 Réf. J4214 Réf. 6536
Item UPC Code |8 83314 44459 9 X Item UPC Code |8 83314 43729 4 X Item UPC Code |8 83314 43734 8 X Item UPC Code |8 83314 43738 6 X Item UPC Code |8 83314 437416 X
Pack. UPC Code |8 83314 44460 5 v/ Pack. UPC Code |8 83314 43730 0 v/ Pack. UPC Code |8 83314 437355 v Pack. UPC Code |8 83314 43739 3 v/ Pack. UPC Code |8 83314 437423 v
Pack. |R6/B4 Pack. |R6/B4 Pack. |R6/B4 Pack. |R6/B4 Pack. |R6/B4
Capacity |90 cl - 30 1/4 oz. Capacity |55 cl = 18 1/2 oz. Capacity |45 cl = 15 oz. Capacity |32 cl - 10 3/4 oz. Capacity |25 cl = 10 3/4 oz.
Max. diameter | 160 mm - 6 1/4” Max. diameter | 137 mm - 5 3/8” Max. diameter {133 mm - 5 1/8” Max. diameter | 116 mm - 4 1/2” Max. diameter |113 mm - 4 3/8"
Height |85 mm - 3 1/4” Height |73 mm -2 7/8” Height |61 mm - 2 3/8” Height |61 mm - 2 3/8” Height |50 mm - 1 7/8”
Weight 420 g Weight |265 g Weight [240 g Weight [190 g Weight [170 g
\\ GH S, W Sg, AR,
v VI 2 S
7 \* N \%
4 /10
m A e year
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NG Pagra® Sorgras U

ASSIETTE / Plate
310 275 245 210
Réf. |J9130 J2554 J9129 J2278
Item UPC Code 8 83314 46930 1 X |8 83314 37130 7 X |8 83314 469325 X 883314 394771 X
Pack. UPC Code |8 83314 46931 8 v/ |8 83314 37131 4 v/ |8 83314 46933 2 v |8 83314 394788 v
Pack. |R6/B2 R6/B4 R6/B4 R6/B4
Max. diameter | 310 mm - 12" 275 mm - 10 3/4” 245 mm - 9 5/8” 210 mm - 8 1/4”
Height | 19 mm - 3/4” 23 mm - 7/8" 20 mm - 3/4” 18 mm - 5/8”
Weight |900 g 760 g 40 g 380 ¢
COUPELLE / Bow/ TASSE / Cup
160 19
Réf. |J2280 Réf. H9982
Item UPC Code | 8 83314 39481 8 X
Pack. UPC Code | § 83314 39482 5/ Pack. UPC Code |8 83314 38053 8 v/
ack. -
Max. diameter | 160 mm -6 4° Max. Gaeter | T mm g o
Height | 37 mm - 1 3/8" " Heignt |58'mm - 2 1/4”
Weight |240 g ! mm
Weight |185 g
SOUS - TASSE / Saucer
140
H S, ¥ Sc, HAR,
\\ N Iy% a2 QVA 2! s ‘,.nkan(‘\ Reéf. |J7885
~ \'\ S 10 Pack. UPC Code |8 83314 39610 2 v/
Pack. |R6/B8
o A o A year — Max. diameter %4810 mm %)/583/8"
4 —% Height mm - 5/8”
Ssigras’ SSigras’ A A Weight | 145 ¢

.

enix

ASSIETTE CREUSE / Deep plate

225

Ref.

J2279

Item UPC Code
Pack. UPC Code

8 83314 39479 5 X
883314 394801 v

Pack. |R6/B4

Capacity

Max. diameter
Height

Weight

TASSE / Cup

35 cl- 8 3/4 0z
225 mm - 8 3/4"
37mm-13/8"
490 g

Reéf.

9
16992

Pack. UPC Code

883314 44486 5v
12/B4

Pack. | R12/B:

Capacity

Max. diameter

Height
Weight

9cl-30z
56,3 mm - 3"
60 mm - 2 3/8”
105 g

SOUS - TASSE / Saucer

115

Réf.

19149

Pack. UPC Code
Pack.

8 83314 469356 v
R6/B8

Max. diameter
Height
Weight

115 mm - 4 1/2”
14,75 mm - 1/2”

95g



INTENSITY ANTIK ~ NTENSITY S0 cHIC ~

enix enix

ASSIETTE CREUSE / Deep plate
220

Réf. |H8607
Item UPC Code |8 83314 35506 2 X
Pack. UPC Code |8 83314 35507 9 v/
Pack. |R6/B4
Capacity | 85 el = 11 3/4 oz
Max. diameter | 220 mm - 8 1/2"
Height |37 mm - 1 3/8"

Weight |490 g
ASSIETTE / Plate
275 255 205 160
Réf. | H8602 H8603 H8605 H8606
Item UPC Code |8 83314 35497 3 X |8 83314 35499 7 X |8 83314 35502 4 X |8 83314 35504 8 X
Pack. UPC Code |8 83314 35498 0 v/|8 83314 35500 0 v/ |8 83314 35503 1 v/|8 83314 35505 5 v/
Pack. | R6/B4 R6/B4 R6/B4 R
Max. dlameter 275 mm - 10 3/4” 255 mm - 10" 205 mm - 8” 160 mm - 6 1/4”
ght |20 mm - 3/4" 9 mm - 3/4” 18 mm - 5/8” 17 mm - 5/8”
Welght 760 g 610 g 380¢g 235¢g

NTENSITY WiLLow

ASSIETTE / Plate

255 205 160
Réf. | H9505 H9507 H9508 H9509
Item UPC Code |8 83314 36556 6 X | 8 83314 36559 7 X |8 83314 36561 0 X |8 83314 36563 4 X
Pack. UPC Code |8 83314 36557 3 v/ g 633214 36560 3 v g 633214 365627 v g 83214 36564 1v

Pack. |R6/B4
Max. diameter |275 mm - 10 3/4” 255 mm - 10" 205 mm - 8” 160 mm - 6 1/4”
Height |20 mm - 3/4” 19 mm - 3/4” 18 mm - 5/8” 17 mm - 5/8”
Weight 1800 g 760 g 380¢g 235¢g

ASSIETTE / Plate

ASSIETTE CREUSE / Deep plate
220
Réf. H9510
Item UPC Code |8 83314 36565 8 X
Pack. UPC Code |8 83314 36566 5 v/
Pack. |R6/B4
Capacity |35 el - 11 3/4 oz.
Max. diameter 220 mm - 8 1/2"
Height |37 mm - 1 3/8”
Weight [490 g

275 255 205 160
Réf. H8575 H8576 H8577 H8594
Item UPC Code |8 83314 35462 1 X 8 83314 35464 5 X 8 83314 35466 9 X |8 83314 35485 0 X

Pack. UPC Code |8 83314 35463 8 v/ 8 83314 354652 v/ |8 83314 35467 6 v/|8 83314 35486 7 v
Pack. | R6/B4 R6/B4 R6/B4 R6/B

Max. diameter |275 mm - 10 3/4”  |255 mm - 10" 205 mm - 8" 160 mm - 6 1/4" ASSIETTE CREUSE / Deep plate
Height |23 mm - 7/8" 19 mm - 3/4” 18 mm - 5/8” 17 mm - 5/8” 220 COUPELLE / Bow/
Weight | 760 g 610 g 380 235g Réf. H8596 160
Item UPC Code |8 83314 35487 4 X Réf. H9511

Pack. UPC Code |8 83314 35488 1 v/
Pack. |R6/B4
Capacity |35 el - 11 3/4 oz.
Max. diameter | 220 mm - 8 1/2"
Height |37 mm - 1 3/8”

Item UPC Code |8 83314 36567 2 X
Pack. UPC Code |8 83314 36568 9 v/
Pack. |R6/B6

Max. diameter | 160 mm - 6 1/4"

I Height - v
Weight |490 g Weight ggomgm 13/4
COUPELLE / Bow/
160
Réf. H8597 \ e AN W\, ense, oH S, AND
Item UPC Code |8 83314 35489 8 X % Y L ¢ % "\ ° Y Q' h‘
Pack. UPC Code |8 83314 35490 4 v/ 71 % 4 710 %
Max. d'a;ae(t::; e ¢ year ? ® year ?
- diame 160 mm - 6 1/4”
Height 134" * & * 4, * 4 * &
Weight ggomgm L Soigrass eQ’STF"‘ "hnA\‘(A TILL 2023 Ssigran’ Ssigras knA\‘(A TILL 2023
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ASSIETTE CREUSE / Deep plate
240

Réf.

R0907

Item UPC Code
Pack. UPC Code

8 83314 06072 0 X
883314 060737 v

Pack. | F6/B2

Capacity |30 el =

Max. diameter
Height
Weight

10 oz.
243 mm - 9 1/2"
38mm-11/2"
550 g

TASSE / Cup

22

Reéf.

R0928

Item UPC Code
Pack. UPC Code
Pack.

8 83314 06088 1 X
8 83314 06089 8 v/
F6/B4

Capacity

Max. diameter
Height

Weight

24cl-8oz
91 mm-31/2"
69 mm -2 1/2"
162 ¢g

SOUS- TASSE / Saucer

150

Reéf.

R0932

Item UPC Code
Pack. UPC Code

8 83314 06094 2 X
86832‘14 06095 9 v

Pack. | F6/B:

Max. diameter
Height
Weight

SUCRIER / Sugar bow!

151 mm - 5 3/4”
18 mm - 5/8”
233g

Réf. | R0916

ASSIETTE / Plate

Item UPC Code
Pack. UPC Code
Pack.

883314 06077 5 X
883314 06078 2 v
F4/B4

Capacity

Max. diameter
Height

Weight

27 cl-90z.
90 mm -3 1/2”
76 mm - 3"
294 g

270 250 210 190 170
Réf. |R0902 R0903 R0904 R0905 R0906
Item UPC Code |8 83314 06029 4 X |8 83314 06031 7 X |8 83314 06036 2 X |8 83314 06068 3 X |8 83314 06070 6 X
Pack. UPC Code |8 83314 06030 0 v/ |8 83314 06032 4 v/ |8 83314 06037 9 v |8 83314 06069 0 v'|8 83314 06071 3 v/
Pack. |F6/B2 F6/B4 F6/B4 F6/B4 F6/B4
Max. diameter {270 mm - 10 1/2”  |253 mm - 9 3/4" 205 mm - 8” 190 mm -7 1/4” 173 mm - 6 3/4”
Height |28 mm - 1" 26 mm-1" 20 mm - 3/4” 20 mm - 3/4” 19 mm - 3/4”
Weight | 770 g 435¢g 334g 268¢g
CREMIER / Milk jug COUPELLE/ B°W/115
11 z
é Réf. | R0950
Réf. | RO917
Item UPC Code |8 83314 06102 4 X
Item UPC Code |8 83314 06080 5 X
Pack. UPC Code 8 447;'214 06081 2 v Pack UPC Bose ? 88343 14061031V
ac! Capacity |37 ¢l - 12 1/2 oz.
Capacity |12 cl - 4 oz Max. diameter | 115 mm x 115 mm
Max. diameter |56 mm - 2 18" 41/2"x41/2"
Height | 116 mm - 4 1/2" Height |60 mm -2 1/4
Weight |176 g Weight 1276 g

ES

ASSIETTE CREUSE 200 / Soup plate
WHITE BLACK
Réf. | C9852 €9850

Item UPC Code |8 83314 23041 1 X |8 83314 23031 2 X
Pack. UPC Code |8 83314 84767 1 v 8 83314 84743 5v

Pack. | R6/B4 R6/B4
Capacity |50 ¢l - 16 3/4 oz. |50 cl - 16 3/4 oz.
Max. diameter | 200 mm - 7 3/4” 200 mm - 7 3/4”
Height | 55 mm - 2" 55 mm -
Weight | 445 g 514 g

ASSIETTE 350 x 260 / Plate
WHITE BLACK
Réf. [E7836 E7837
Item UPC Code |8 83314 11981 7 X |8 83314 119824 X
Pack. | R6/B2 R6/B2

Max. diameter

x10”
Height |23 mm - 7/8"

Weight | 1120 g

350 mm x 260 mm
13 3/4

13 3/4x10”
23 mm - 7/8"
1200 g

350 mm x 260 mm

pal

HARING MATTERS

ASSIETTE PLATE 260 / Plate ASSIETTE DESSERT 190 / Dessert plate
WHITE BLACK WHITE BLACK
Réf. |C9872 €9871 C€9866 €9867
Item UPC Code |0 26102 23030 5 X |0 26102 23070 1 X |0 26102 23044 2 X 026102 23047 3 X
Pack. UPC Code |0 26102 85166 1 v/ |0 26102 85162 3 v/ |0 26102 85113 5 v/ 026102 85123 4 v
Pack. |R6/B4 R6/B4 R6/B4 R6/B4
Max. diameter 269 mm - 10 1/2” 269 mm - 10 1/2" 190 mm - 7 1/4" 190 mm - 7 1/4”
Height |29 mm - 1" 29 mm-1" 23 mm - 7/8" 23 mm - 7/8"
Weight | 790 g 910 g 360 g 375¢g
SALADIER 240 / COUPELLE MULTI-USAGES 160 / COUPELLE 140/
Bowl Multi-purpose bow! Bow/
WHITE BLACK WHITE BLACK WHITE BLACK
Réf. |C9860 €9857 €9853 €9856 €9861 €9863
Item UPC Code |0 26102 87793 7 X |0 26102 87683 1 X |0 26102 23079 4 X |0 26102 23071 8 X |0 26102 23043 5 X |0 26102 23028 2 X
Pack. UPC Code 026102847718 v 026102 84808 1 v |0 26102 85053 4 v/ |0 26102 85066 4 v/
Pack. |R6/B1 R6/B1 6/B4 R6/B4 R6/B4 R6/B4
Capacity 117 - 57 1/4 oz 56 cl - 18 3/4 oz. 33 cl - 11 oz
Max. diameter | 240 mm - 9 1/4” 160 mm - 6 1/2” 140 mm - 5 1/2”
Height |80 mm - 3 1/4” 57 mm -2 1/4" 50 mm - 1 3/4”
Weight |865 g 970 g 365¢ 380¢g 265¢g 275¢g
TEMp, pSHEL
I @% AN
7 W
5 =4
L ~
RESISTANT < \IAIS96
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| SHARING MATTERS

PLAT OVALE / Oval platter

Réf. | 67107
Pack. UPC Code |0 26102 51073 5 v/
Pack. |R6/B4

Max. diameter 320l/mm X 230 mm

Height H1 |21 m 3/
Height H12 110 mm -4 14"
Weight |720 g

COUPELLE / Rimmed bow!
160 120 COUPELLE MULTI-USAGES / Multi-purpose bow!
Reéf. 25293 25285 160
Pack. UPC Code |0 26102 51081 0 v/ |0 26102 51084 1 v/ Reéf. 50061
Pack. | R6/B6 R6/B6

Pack. UPC Code |0 26102 51076 6 v/
6/B4

Pack. | R
Max. diameter | 160 mm - 6 1/4”
Height |51 mm - 2"
Weight |350 g

Capacity |27,5¢cl-91/40z. |11cl-3 1/2 0z

Max. diameter | 160 mm - 6 1/4” 120 mm - 4 5/8"
Height |37 mm -1 3/8" 26 mm-1”
Weight | 255 g 145¢g

40

SALADIER / Bow/ SALADIER / Bow!
140 120 -
- Réf. | 27475
Réf. 43315 43317 43319
Pack. UPC Code |0 26102 43316 4/ |0 26102 43318 8 v/ |0 26102 43320 1/ Pack. UPC fode |0 28202 148020
Pack. 1R6/B6 RG/B6 Re/B6 Max. diameter | 175 mm - 6 7/8"
Capacity |2L05 - 69 1/4 0z. 48 cl-16 oz 34,5 cl - 10 1/2 oz Height |51 mm - 27
Max. diameter | 170 mm - 6 5/8” 140 mm - 5 1/2” 120 mm - 4 5/8” Weight |550 g
Height | 78 mm - 3" 52 mm - 2" 47 mm - 1 3/4"
Weight | 480 g 270 g 200 g
RAVIER / Rectangular dish
175 x 113 140 x 90 115 x 85 SALADIER / Bow!
Réf. |27473 55391 27474 . 190
Pack. UPC Code |0 26102 98279 2 v/|0 26102 51036 0 v/|0 26102 98280 8 v/ Reéf. | 67121
Pack. |R6/B4 R6/B4 R6/B4 Pack. UPC Code |0 26102 9703204 v/
Capacity 48,5 cl-16 1/4 0z. 28 c1-9 1/40z. |20 cl - 6 3/4 oz. Pack. | R6/B2
Max. diameter |175 mm x 113 mm | 140 mm x 90 mm 115 mm x 85 mm Max. diameter | 195 mm - 7 5/8”
67/8"x43/8" 51/2"x31/2" 41/2" x3 1/4" Height |57 mm - 2 1/4”
Height |36 mm - 1 3/8” 35mm-13/8" 36 mm-13/8" Weight |560 g
Weight 1330 g 220g 175¢g
BOL A CONSOMME / Soup bow! BOCK / Mug
COUPELLE / Rimmed bow! 31 25 29
Réf. | 28891 Réf. | 36140 18316
Réf. )6453 Pack. UPC Code |0 26102 51108 4 v/ Pack. UPC Code |0 26102 56721 0 v/ |0 26102 56719 7 v/
Pack. UPC Code 4 25044 750437 1 v Pack. |R6/B4 Pagk. R6/B6 R6/B6
Pack. |A12 Capacity |31 el = 10 1/4 oz. Capacity |25 el - 8 1/4 oz. 29cl-93/40z
Max. diameter |107 mm - 4 1/8” Max. diameter | 102 mm - 4" Max. diameter | 72 mm - 2 3/4” 79 mm - 3"
Height |51 mm - 2" Height |58 mm - 2 1/4” Height |89 mm - 3 1/2” 90 mm - 3 1/2
Weight |215 g Weight | 250 g Weight | 230 g g
ASSIETTE PLATE / Plate TASSE RESTAURANT / Cup
252 v 235 Vv 225 v 195 155 v 25 22 19 13 8
Réf. | 24742 22522 29337 22530 22506 Reéf. 14611 25269 22837 22795 22662
Pack. UPC g:df 0623:}02 511640v g 626102 511626 v g 23102 51160 2v g 2&-}02 511428v 326102 511275v Pack. UPC Code |0 26102 50921 0 v |0 26102 50959 3 v |0 26102 24649 8 v/ |0 26102 24644 3 v |0 26102 51023 0 v/
Max. diameter 25/2 mm - 10" 23{—':Bmm 91/4” 22/5 mm - 8 3/4” 13/5 mm - 7 5/8" :Lg/:mm 6" C: Pack. ;ﬁ/B f s 14 ;;2./’841 1/4 522/:3 4. 1/4 iﬂ?ﬂ 1/4 213/81 1/2 RAVIER / Square dish
210 -9 283 TS -6 apacity el - 0z oz cl oz - oz - oz
Height H1 | 25 mm - 7/8 26 mm- 1 22 mm - 7/8 22 mm- 7/8 18 mm- 5/8 ASSIETTE °REUS:2/58°“" plate Max. diameter |85 mm - 3 1/4” 78 mm - 3" 78 mm- 3" 0 mm - 2 3/4” 60 mm - 2 474" RéE :';gs"zm’
Height H12 | 106 mm - 4 1/8” 110 mm - 4 1/4” 95 mm - 3 3/4” 88 mm -33/8" 87 mm - 3 3/8" . Height | 70 mm - 2 3/4” 74 mm 27/8" 65 mm -2 1/2” 58 mm - 2 1/4” 50 mm -1 7/8” 3
Weight |640 g 505¢g 495¢g 315¢ 215¢g Réf. | 22514 Weight |205 g 200 g 185¢g 150 g 100 g Pack. UPC Code |0 26102 51038 4 v/
Pack. UPC gaodke ] 231.02 51147 3v Pack. |R6/B4
ck. |R . di
Capacity sg/ ol-23 4 oz. SOUS - TASSE / Saucer Mo dameter A g ™"
Max. diameter | 225 mm - 8 3/4" 153 140 140 130 112 Height |36 mm - 1 3/8"
Height H1 |35 mm - 1 3/8” Réf. 22712 22720 22720 22738 22670 Weight |195 g
Height H12 1118 mm - 4 5/8” Pack. UPC Code |0 26102 50917 3 v/ |0 26102 50957 9 v |0 26102 50957 9 v/ |0 26102 50982 1 v/ |0 26102 51021 6 v
Weight |520 g Pack. |R6/B6 R6/B8 R6/B8 R6/B8 R6/B8
Max. diameter |153 mm - 6” 140 mm - 5 1/2" 140 mm - 5 1/2” 130 mm - 5 1/8” 112 mm - 4 3/8”
Height |21 mm - 3/4” 20 mm - 3/4” 20 mm - 3/4” 18 mm - 5/8” 16 mm - 5/8”
Weight |205 g 180 g 180 g 150 g 105g
. ASSIETTE OVALE / Oval plate
ASSIETTE COMPARTIMENTEE / Divided plate BOL / Bow/ BOL / Bow!
Réf. (25251 |50 |51
Reéf. 57976 Pack. UPC Code |0 26102 51116 9 v/ g TEM,, Ref. €1514 Ref. 17144
Pack. UPC Code |0 26102 511251v Pack. |R6/B4 v Pack. UPC Code |0 26102 96300 5 v/ Pack. UPC Code |0 26102 51098 8 v/
Pack. |R6/B4 Max. diameter 290 mm x 214 mm ,,_ Pack. |R6/B6 Pack. |R6/B6
Max. diameter | 255 mm - 10" 11 3/8"x8 3/8" Capacity |50 el - 16 3/4 oz. Capacity |51 el - 17 1/4 oz.
Height H1 |26 mm - Height H1 | 25 mm - 7/8” l Max. diameter | 132 mm - 5” Max. diameter | 132 mm - 5 1/8”
Height H12 133 mm -5 1/8” Height H12 |98 mm - 3 3/4” Height |68 mm - 2 1/2” Height |74 mm - 2 7/8"
Weight | 780 g Weight |640 g CONIaEER AESOTANT Weight |225 g Weight | 260 g
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| SHARING MATTE RS

|EAT SYSTEM

47

Le thermocontact : La planéité de la surface des
collections Heat System et Hoteliere permet une
adéquation complete au systeme de chauffe par
thermocontact.

ASSIETTE PLATE HEAT SYSTEM / Plate

Reéf. [E6776
Pack. UPC Code |8 83314 11347 1 v
Pack. |R6/B4

Max. diameter | 230 mm - 8 7/8"
Height |25 mm - 7/8”
Weight |590 g

ASSIETTE CREUSE / Soup plate
225V
Réf. |57971
Pack. UPC Code |0 26102 51196 1 v/
Pack. | R6/B4
Max. diameter | 225 mm - 8 3/4”
Height HL |30 mm - 1 1/8”
Height H12 | 115 mm - 4 1/4”
Weight |515 g
ASSIETTE PLATE / Plate
235V 195 Vv 155
Réf. 59943 57975 57974 58621
Pack. UPC Code |0 26102 51191 6 v/ |0 26102 51193 0 v/ |0 26102 51201 2 v/ |0 26102 51208 1 v/
Pack. | R6/B4 R6/B4 R6/B4 R6/B4
Max. diameter | 258 mm - 10 1/8" 235 mm -9 1/4” 195 mm - 7 5/8” 155 mm - 6
Height H1 |20 mm - 3/4” 19 mm - 3/4” 17 mm - 5/8” 5mm - 1/2"
Height H12 199 mm - 3 7/8” 102 mm - 4" 88 mm - 33/8” 89 mm -3 1/2"
Weight |645 g 535¢ 310¢g 215g

ASSIETTE PLATE COMPARTIMENTEE
HEAT SYSTEM / Divided plate
230
Réf. |[E6775
Pack. UPC Code |8 83314 113488 v/
Pack. |R6/B4
Max. diameter | 230 mm - 8 7/8”
Height | 25 mm - 7/8”
Weight | 590 g

e TEM%

,zv @

CONTHOLLED

RESISTANT

T riANON

® '\'EM‘,

HESISTANT

ASSIETTE / Soup plate
225V
Réf. | D6889
Item UPC Code 0 26102 28595 4 X
Pack. |R6/B6
Capacity |67 ¢l - 22 1/2 oz.
Max. diameter | 225 mm - 8 3/4”
Height |35 mm - 1 1/4”
Weight |365 g
SALADIER / Bow!
240 180
Réf. D6881 D6882
Item UPC Code |0 26102 25350 2 X |0 26102 25537 7 X
Pack. |R6/B1 R6/B2
Capacity | 2L50 - 84 1/2 oz 1L05 - 35 1/2 oz.
Max. diameter | 240 mm - 9 1/4” 180 mm - 77
Height |98 mm - 3 3/4” 78 mm - 3"
Weight | 720 g 400 g

| SHARING MATTERS

PLAT ROND / Round platter ASSIETTE / Soup plate
273V 245V 195Vv 155 v
Réf. | D6871 D6888 D6890 D6887 D6886
Item UPC Code |0 26102 21106 9 X 026102285930 X |02610228683 8 X |026102 28524 4 X |026102 28480 3 X
Pack. (A4 R6/B6 R6/B6 R6/B6 R6/B6
Max. diameter | 310 mm - 12" 273 mm - 10 3/4” 245 mm -9 1/2” 195 mm - 7 1/2” 155 mm - 6”
Height |25 mm - 3/4” 25 mm - 3/4" 24 mm - 3/4” 16 mm - 1/2" 13 mm - 1/2"
Weight | 715 g 490 g 360 g 245¢g 160 g
RAVIER / Oval dish
PLAT OVALE / Oval platter 220 x 140
: 350 290 Réf. D6885
Réf. D6877 D6891 Item UPC Code |0 26102 28285 4 X
Item UPC Code |0 26102 24769 3 X |0 26102 28743 9 X Pack. |R6/B6
Pack. |R4/B4 R4/B4 Capacity |36 el -
Max. diameter | 350 mm x 240 mm | 290 mm x 214 mm Max. diameter | 220 mm x 14Q mm
13 3/4"x 9 1/4” 11 1/4” x 8 1/4” . 81/2"x5 1/2"
Height |26 mm - 17 22 mm - 3/4" Height |28 mm - 1
Weight |620 g 510g Weight 1245 g
BOCK / Mug COUPELLE / Bow! COUPELLE MULTI-USAGES / Multi-purpose bow!
29
Réf. | D688O Réf. D6884 Réf. | D6883
Item UPC Code |0 26102 25279 6 X Item UPC Code |0 26102 282724 X Item UPC Code |0 26102 25957 3 X
Pack. | R6/B6 Pack. | R6/B6 Pack. |R8/B6
Capacity 29 cl - 9 3/4 oz. Capacity 34 ¢l - 11 1/2 Capacity 56,5 ¢l = 19 oz.
Max. diameter |82 mm - 3" Max. diameter | 120 mm - 4 :L/2" Max. diameter | 160 mm - 6 1/4”
Height |90 mm - 3 1/2” Height |56 mm - 2" Height |52 mm - 2"
Weight |250 g Weight | 165 g Weight |235 g
BOL A CONSOMME / Soup bow! TASSE / Cup = s
o | 575 Réf. |D6922 D6921 D6919
ltem UPC Code |0 26102 25204 8 X Item UPC C:éie gégé.OZ 291955 X gaz;géoz 291719 X 3623%02 291636 X
Pack. UPC Code |0 20102 229668 v Capacity (28el-9 4/ 0z. |22¢l-71/40z. | 9cl-Boz.
: Max. diameter |94 mm - 3 1/2" 87 mm - 3 1/4" 64 mm -2 1/2"
Capacity |30 el - 10 oz. Height |72 mm - 2 3/4” 67 mm -2 1/2" 50 mm - 1/2”
Max. diameter |98 mm - 3 3/4’ Weight [190 g 155 ¢g 75¢
Height |59 mm - 2 1/4”
Weight |250 g BOL / Bow!
46 SOUS - TASSE / Saucer
Réf.  D6878 160 145 120
Item UPC Code |0 26102 25152 2 X Reéf. | D6926 D€925 D€923
Pack. |R6/B6 Item UPC Code |0 26102 293157 X (02610229307 2 X 026102292372 X
Capacity |46 el - 15 1/2 oz. Pack. |R6/B8 R6/B8 R6/B8
Max. diameter |132 mm - 5” Max. diameter |160 mm - 6 1/4” 145 mm - 5 5/8” 120 mm - 4 1/2”
Height | 71 mm - 2 3/4” Height |17 mm - 5/8" 16 mm - 5/8” 14 mm - 1/2”
Weight | 265 g Weight |200 g 150 g 105¢g

CONTROLLED
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ASSIETTE / Plate

| SHARING MATTE RS

EveERYDAY

| SHARING MATTERS

270 240 195
Réf. [ E6961 E6981 E6983
Pack. UPC Code |8 83314 10864 4 v/ |8 83314 10885 9 v/ |8 83314 10887 3 v/
Pack. |R6/B4 R6/B4 R6/B4
Max. diameter | 270 mm - 10 5/8” 240 mm - 9 3/8” 195 mm - 7 5/8”
Height |22 mm - 7/8" 22 mm - 7/8” 17 mm - 5/8”
Weight | 480 g 370g 250 g

ASSIETTE CREUSE / Deep plate
220

Réf.

E6982

Pack. UPC Code
Pack.

883314 10886 6 v/
R6/B4

Max. diameter | 220 mm - 8 5/8”
Height |30 mm - 1 1/8”
Weight |340 g

LOONA WHITE

ASSIETTE CREUSE / Deep plate
ASSIETTE / Plate 225
} 245 195 Réf. | G0563
Réf. | H9859 Go564 60565 Item. UPC Code |8 83314 15170 1 X
ASSIETTE | Plate Item. UPC Code |8 83314 03687 2 X |8 83314 15171 8 X |8 83314 151725 X Pack. |R6/B4
250 190 __Pack. |R6/B4 _|R6BA _|R6B4 . Capacity | 65 cl - 21 3/4 oz
ot e8203 3355 E8310 Max. diameter | 265 mm - 10 3/t 245 mm - 9 1/ 195 mm - 7 1/: Max. diameter | 225 mm - 8 3/4”
éf. Height H1 |21 mm - 3/4” 21 mm - 3/4" 15 mm - 1/2" Height |30 mm - 1"
Item UPC Code |8 83314 12444 6 X |8 83314 12446 0 X |8 83314 124712 X Weight |460 g 340¢g 230¢g Weight |330 g
Pack. |R6/B4 R6/B4 R6/B4
Max. diameter | 273 mm - 10 3/4” 250 mm - 9 3/4” 190 mm - 7 3/8”
Height |18 mm - 5/8” 17 mm - 5/8” 18 mm - 5/8”
Weight |498 g 415¢g 245¢g
SALADIER / Bow/ COUPELLE / Bow/
240 120
Réf. | GO570 Réf. H4122
Item. UPC Code |8 83314 15176 3 X ltem. UPC Code |8 83314 15169 5 X
Pack. |R6/B1 Pack. |R6/B4
Capacity | 3L10 - 104 3/4 oz. Capacity |50 ¢l - 16 3/4 oz.
Max. diameter | 240 mm - 9 1/4” Max. diameter |120 mm - 4 5/8”
Height |95 mm - 3 3/4” Height |53 mm - 2"
) Weight 630 g o Weight |150 g
e TEMS, & TEMS,
R
ﬂ 5 )“\,
@ Articles commercialisés sous la marque Luminarc
HEEIETANT HEES)I(ST":AANT

Items marketed under the Luminarc brand.
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ASSIETTE / Plate

270

Réf.

L3576

Item UPC Code
Pack. UPC Code
Pack.

8 83314 52389 8 X
g 6?3314 51734 7v

Max. diameter
Height

Weight

270 mm - 10 5/8"
25 mm-07
430g

ASSIETTE / Plate

ASSIETTE CREUSE / Deep plate
235

Réf.

L3578

Item UPC Code
Pack. UPC Code

883314 52391 1 X
883314 517385v

Pack. |R6/B4

Capacity
Max. diameter

80 cl - 26 1/2 oz.
235 mm -9 1/4”

250
Reéf. L3577
Item UPC Code |8 83314 52390 4 X
Pack. UPC Code |8 83314 51736 1 v/
Pack. | R6/B4
Max. diameter | 250 mm - 9 3/4”
Height |23 mm - 0 3/4”
Weight |365 g

32 mm -1 1/4"
360 g

ASSIETTE / Plate

190
Réf. L3579
Item UPC Code |8 83314 52393 5 X
Pack. UPC Code |8 83314 51740 8 v/
Pack. | R6/B4
Max. diameter | 190 mm - 7 3/8"
Height |19 mm - 0 3/4”
Weight |220 g

BOL / Bow!
50
Réf. L3581
Item UPC Code |8 83314 52395 9 X
Pack. UPC Code |8 83314 51744 6 v/
Pack. |R6/B6
Capacity 50 cl - 16 3/4 oz.
Max. diameter 132 mm - 5 1/8
Height |68 mm - 2 5/8”
Weight 1230 g

TEM%

61

RESISTANT

ASSIETTE / Plate

235

Réf.

L5271

Item UPC Code
Pack. UPC Code
Pack.

8 83314 54006 2 X
8 83314 54005 5 v
R6/B4

Max. diameter
Height

Weight

235 mm - 9 1/4”
21,5 mm - 3/4"
330¢

SALADIER / Bow/

| SHARING MATTERS

270

Réf. L3580

Item UPC Code |8 83314 517415 X
Pack. UPC Code |8 83314 517422 v
Pack. |R6/B1

Capacity | 310 cl - 104 3/4 oz.
Max. diameter | 270 mm - 10 5/8"
Height |98 mm - 3 3/4”
Weight [950 g

=S
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ASSIETTE 252 /

Plate

BLUE

YELLOW

ORANGE

CHERRY

BLUE JEAN

PURPLE

GREY

Reéf.

C3773

C3769

C3772

C3774

H1769

H3954

L0769

L0612

Pack. UPC Code
Pack.

026102 07220 2v
R6/B4

026102071229 v
R6/B4

026102 07000 0 v
R6/B4

026102072462 v
R6/B4

883314 28626 7 v
R6/B4

883314 30836 5v/
R6/B4

883314 48699 5 v/
R6/B4

883314 48493 9v
R6/B4

Max. diameter
Height H1
Height H12
Weight

ASSIETTE 235 /

252 mm - 10"
25 mm - 7/8"
106 mm - 4 1/8”
640 g

Plate

BLUE

GREEN

YELLOW

ORANGE

CHERRY

BLUE JEAN

PURPLE

GREY

Ref.

48926

49041

49117

49120

H2684

H3607

L0770

L0613

Pack. UPC Code
Pack.

026102 510025 v
R6/B4

02610251080 3v
R6/B4

026102 51026 1 v
R6/B4

026102510452 v
R6/B4

883314 29657 0 v/
R6/B4

883314 304640 v
R6/B4

883314487015V
R6/B4

883314 484955v
R6/B4

Max. diameter
Height H1
Height H12
Weight

ASSIETTE 195 /

235 mm 91/4”
26 mm - 1"

110 mm 41/4”
505 g

Plate

BLUE

YELLOW

ORANGE

CHERRY

BLUE JEAN

PURPLE

GREY

Réf.

49150

49142

49139

49138

H3608

L0771

L0614

Pack. UPC Code

026102 51022 3 v
B4

Pack. |R6/

026102 51096 4 v/
R6/B4

026102 510346 v
R6/B4

026102 510582 v
R6/B4

8 83314 29659 4 v
R6/B4

883314 304657 v
R6/B4

883314 487039 v
R6/B4

883314 48497 7v
R6/B4

Max. diameter
Height H1
Helghl H12

ASSIETTE 155 /

195 mm - 7 5/8”

22 mm-7/8"

88 mm - 33/8”
5g

Weight | 31!

Plate

BLUE

YELLOW

ORANGE

CHERRY

BLUE JEAN

PURPLE

GREY

Réf.

48932

49115

49118

49122

H2686

H3609

L0775

L0615

Pack. UPC Code
Pack.

026102 510209 v
R6/B4

026102 51083 4 v
R6/B4

026102 51028 5v
R6/B4

026102510551 v
R6/B4

8 83314 29661 7 v
R6/B4

883314 30466 4 v
R6/B4

8 83314 48708 4 v
R6/B4

883314 48499 1 v
R6/B4

Max. diameter
Height H1
Height H12
Weight

155 mm - 6”
18 mm - 5/8”
87 mm -3 3/8"
215g

ORANGE CHERRY BLUE JEAN PURPLE GREY
00646 €0527 H2778 H3612 L0778 L0629
Pack. UPC Code 026102 98901 2 v/ 0 26102 98806 0 v'|8 83314 29751 5 v/ 8 83314 30469 5 v/ 8 83314 48715 2 v 8 83314 48529 5v
Pack. |R6/B4 R6/B4 R6/B4 R6/B4 R6/B4 R6/B4
Max. diameter |110 mm x 110 mm

41/4" x 4 1/4”

Height |36 mm - 1 3/8”

Weight |195 g

ASSIETTE CREUSE 225 / Soup plate

GREEN YELLOW ORANGE
Réf. 54759 54754 54757 54753
Pack. UPC Code |0 26102 84751 0 v/ |0 26102 84676 6 v/ |0 26102 84693 3 v/ |0 26102 84667 4 v/
Pack. R6/B4 R6/B4 R6/B4 R6/B4
Capacity 69 cl - 23 1/4 oz
Max. dlameter 225 mm - 8 3/4”
Height H1 |35 mm - 1 3/8"
Height H12 | 118 mm - 4 5/8”
Weight |520 g
ASSIETTE CREUSE 225 / Soup plate
CHERRY BLUE JEAN PURPLE GREY
Réf. H2687 H3610 L0776 L0627
Pack. UPC Code |8 83314 29663 1 v/ |8 83314 30467 1 v |8 83314 487107 v/ |8 83314 48526 4 v/
Pack. | R6/B4 R6/B4 R6/B4 R6/B4
Capacity |69 ¢l - 28 1/4
Max. diameter | 225 mm - 8 3/: o=
Height H1 |35 mm - 1 3/8"
Height H12 | 118 mm - 4 5/8”
Weight [520 g

COUPELLE 120 /Eowg

YELL!'I

.

-_—

>

BLUE GREEN GREY
Réf. 48979 49116 49119 49135 H2691 H3611 L0777 L0628
Pack. UPC Code |0 26102 51024 7 v/ |0 26102 51118 3 v/ |0 26102 51037 7 v/ |0 26102 51075 9 v/|8 83314 29668 6 v/ 8 83314 30468 8 v/|8 83314 48713 8 v/|8 83314 48528 8 v/
Pack. | R6/B6 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6
Capacity |11 ¢l -3 1/2 0z.
Max. diameter | 120 mm - 4 5/8”
Height |26 mm - 1"
Weight | 145 g
BLUE GREE YELL( ORAI CHE BLUE JEAN PURPLI GREY
Réf. |C3777 C3775 C3776 C3778 H2779 H3615 L0779 L0630
Pack. UPC Code |0 26102 74129 0 v/ |0 26102 00081 6 v |0 26102 00015 1 v/ |0 26102 00153 0 v/|8 83314 29752 2 v/ 8 83314 30470 1 v'|8 83314 48717 6 v/|8 83314 48531 8 v
Pack. |R6/B6 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6
Capacity | 34,5 ¢l = 10 /2 oz.
Max. diameter | 120 mm - 4 5/8"
Height |47 mm - 1 3/4”
Weight |200 g
BOL 51 / Bow/ ' ' ' . . ' . .
BLUE GREEN YELLOW ORANGE CHERRY BLUE JEAN PURPLE GREY
Réf. | 54699 54700 54704 54557 H2781 H3619 L0780 L0631
Pack. UPC Code |0 26102 84548 6 v/ |0 26102 84562 2 v/ |8 83314 84563 9 v/ |8 83314 84547 9 v/|8 83314 29753 9 v/ 8 83314 30471 8 v/|8 83314 48533 2 v/|8 83314 485332 v
Pack. |R6/B6 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6
Capacity |51 ¢l - 17 1/4 oz.
Max. diameter | 132 mm - 5 1/8”
Height | 74 mm - 2 7/8”
Weight |260 g
BOCK 25 / Mug . . ' . .
BLUE GREEN YELLOW ORANGE CHERRY BLUE JEAN PURPLE GREY
Réf. | 54736 54734 54735 54719 H2787 H3622 L0783 L0634
Pack. UPC Code |0 26102 84615 5 v/ |0 26102 84589 9 v/ |8 83314 84609 4 v/ |8 83314 84587 5 v/|8 83314 29760 7 v/ 8 83314 30474 9 v'|8 83314 48724 4 v/|8 83314 48539 4 v/
Pack. |R6/B6 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6
Cal acny 25¢cl-81/4 o0z
Max. diameter 72 mm -2 3/4”
Height |89 mm - 3 1/2”
Weight [230 g
TASSE 19/ Cup ‘ ‘ ‘ ‘ ‘ ‘ ‘
BLUE GREEN YELLOW ORANGE CHERRY BLUE JEAN PURPLE GREY
Réf. | C3781 C3779 C3780 C3782 H2785 H3620 L0781 L0632
Pack. UPC Code |0 26102 45740 5 v |0 26102 45670 5 v/ |0 26102 45864 8 v/ |0 26102 10562 7 v/|8 83314 29758 4 v/ 8 83314 30472 5 v'|8 83314 48720 6 v/|8 83314 48535 6 v/
Pack. |R12/B4 R12/B4 R12/B4 R12/B4 R12/B4 R12/B4 R12/B4 R12/B4
Capacity |19 ¢l - 6 1/4 oz
Max. diameter | 78 mm - 3"
Height |58 mm - 2 1/4”
Weight |185 g
= 40 / Saucel
Réf. |C3785 |c3783 |c3784 |c3787 |H2786 |H3621 |L0782 |L0633
Pack. UPC Code |0 26102 00743 3 v ‘O 26102 56033 4 v |0 26102 00369 5 v/ |0 26102 10566 5 v/ 8 83314 29759 1 v/|8 83314 30473 2 v/|8 83314 48722 0 v/ 8 83314 48537 0 v
Pack. | R6/B8 R6/B8 R6/B8 R6/B8 R6/B8 R6/B8 R6/B8 R6/B8
Max. diameter | 140 mm - 5 1/2"
Height |20 mm - 3/4”
Weight | 140 g

RESISTANT

|SHARING MATTERS
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SIETTE PLATE / Plate

252 235 195 155
Réf. 24767 22597 22613 22555
Pack. UPC Code |0 26102 55730 3 v |0 26102 55739 6 v/ |0 26102 55765 5 v/ |0 26102 557747 v
Pack. | R6/B4 R6/B4 R6/B4 R6/B4
Max. diameter | 252 mm - 10” 235mm -9 1/4” 195 mm - 7 5/8" 155 mm - 6”
Height H1 |25 mm - 7/8” 26 mm - 1" 22 mm - 7/8" 18 mm - 5/8”
Height H12 | 106 mm - 4 1/8” 110 mm - 4 1/4” 88 mm - 3 3/8” 87 mm - 33/8”
Weight |640 g 310g 215¢g
BOL / Bow!
51
Réf. 17145
TASSE RESTAURARY/ Cup 1o Pack. UPC Code 026102 558317 ¢
Pacl
Réf. 25582 22852
C: 1 cl - 17 1/4 oz.
Pack. UPC Code |0 26102 55901 7 v/ |0 26102 55897 3 v/ Max. d.g?r?ect'etzyr E32cmm - 511’/ o
Pack. |R12/B4 R12/B4 Height |74 mm - 2 7/8”
Capacity |22 ¢l -7 1/4 oz 19¢cl-6 1./4 oz Weight |260 g
Max. diameter |78 mm - 3" 78 mm -
Height | 74 mm - 2 7/8" 65 mm - 2 1/2"
Weight | 200 g 185¢g
SOUS - TASSE / Saucer . i
140 140 BOL A CONSOMME / Soup bow!
Réf. |25996 25996 31
Pack. UPC Code |0 26102 55904 8 v’ |0 26102 55904 8 v Reéf. 28917
Pack. |R6/B8 R6/B8 Pack. UPC Code |0 26102 55826 3 v/
Max. diameter |140 mm - 5 1/2" 140 mm - 5 1/2” Pack. |R6/B4
Height |20 mm - 3/4” 20 mm - 3/4” Capacity |81 el - 10 1/4 oz.
Weight |185 g 185¢g Max. diameter | 102 mm - 4"
Height |58 mm - 2 1/4"
Weight | 255 g
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| SHARING MATTE RS

ASSIETTE CREUSE / Soup plate
225

Réf. | 22571

Pack. UPC Code |0 26102 55759 4 v/
Pack. |R6/B4
Capacity |69 ¢l = 23 1/4 oz.
Max. diameter | 225 mm - 8 3/4”
Height H1 |35 mm - 1 3/8"
Height H12 | 118 mm - 4 5/8”
Weight |500 g

SALADIER / Bow/

120
Réf. |55856
Pack. UPC Code |0 26102 55857 7 v/
Pack. | R6/B6
Capacity | 34,8 ¢l - 10 1/2 oz.

Max. diameter | 120 mm - 4 5/8”
Height |47 mm - 1 3/4”
Weight | 200 g

SIETTE PLATE / Plate

235 195 155
Réf. 24759 22589 22605 22548
Pack. UPC Code |0 26102 50168 9 v/ |0 26102 50173 3 v/ |0 26102 50181 8 v/ |0 26102 50186 3 v/
Pack. |R6/B4 R6/B4 R6/B4 R6/B4
Max. diameter | 252 mm - 10" 235 mm 91/4” 195 mm - 7 5/8" 155 mm - 6”
Height H1 |25 mm - 7/8” 26 mm-1” 2 mm - 7, 18 mm - 5/8”
Height H12 | 106 mm - 4 1/8” 110 mm 41/4" 88 mm - 3 3/8” 87 mm -3 3/8"
Weight |640 g 505 g g 215¢
BOL / Bow!
51
Réf. 17147
Pack. UPC Code |0 26102 50272 3 v/
Pack. | R6/B6
Capacity |51 el - 17 1/4 oz.
RAVIER / Rectangular dish Max. diapmetg 132 mm - 511/ "
140 x 90 Height | 74 mm - 2 7/8"
Réf. 57308 Weight |260 g
Pack. UPC Code |0 26102 50292 1 v/
Pack. |R6/B4
Capacity |26 ¢l -9 1/4 oz.
Max. diameter | 140 mm x 90 mm
Height 351/2" 1:]33//8
e mm - " A E
- o 320 BOL A coNsowm::l / Soup bow
Réf. | 28909
Pack. UPC Code |0 26102 50223 5 v/
Pack. |R6/B4

RESISTANT

Capacity |31 ¢l - 10 1/4 oz.
Max. diameter | 102 mm - 4”
Height |58 mm - 2 1/4”
Weight | 255 g

pal

HARING MATTERS

ASSIETTE CREUSE / Soup plate

225

Reéf. 22563

Pack. UPC Code
Pack.

02610250179 5v
R6/B4

Capacity
Max. diameter | 225 mm - 8 3/4”
Height H1 |35 mm - 1 3/8”

Height H12 | 118 mm - 4 5/8”
Weight 520 g
SALADIER / Bow!
120
Réf. 50420
Pack. UPC Code |0 26102 50421 5 v/
Pack. |R6/B6
Capacity | 31,5 ¢l - 10 1/2 oz.
Max. diameter | 120 mm - 4 5/8"
Height |47 mm - 1 3/4”
TASSE RESTAURANT / Cup
19
Réf. | 22845
Pack. UPC Code |0 26102 24650 4 v/
Pack. |R12/B4
Capacity |19 ¢l - 6 1/4 oz
Max. diameter | 78 mm - 3"
Height |65 mm - 2 1/2”
Weight | 185 g
SOUS - TASSE / Saucer
140
Réf. | 25988
Pack. UPC Code 026102 50389 8 v/
R6/B8
Max. dlameter 140 mm - 5 1/2”
Height |20 mm - 3/4”
Weight [180 g

51
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ASSIETTE 258 /

Plate

CORAL

BLUE JEAN

CHERRY

Réf.

59945

L3487

L3461

L3529

Pack. UPC Code
Pack.

026102 56169 0 v/
R6/B4

883314516357 v
R6/B4

8 83314 51607 4 v
R6/B4

883314 516739 v
R6/B4

Max. diameter
Height
Weight

SIETTE 235 /

258 mm - 10 1/8”
20 mm - 0 3/4"
645 g

Plate

CORAL

BLUE JEAN

CHERRY

GREEN

Reéf.

58635

L3488

L3462

L3534

Pack. UPC Code

Pack. | R

026102561751 v
6/B4

883314 51636 4 v
R6/B4

8 83314 51609 8 v/
R6/B4

883314 516821 v
R6/B4

Max. diameter
Height
Weight

ASSIETTE 195/

235mm -9 1/4”
19 mm - 0 3/4”
500 g

Plate

CORAL

BLUE JEAN

CHERRY

. | 58633

L3489

L3463

L3540

026102 56204 8 v
R6/B4

88331451637 1v
R6/B4

883314 516104 v
R6/B4

883314 516920v
R6/B4

Max. diameter
Height
Weight

SSIETTE 155 /

195 mm - 7 5/8"
17 mm - 0 5/8"
310g

Plate

CORAL

BLUE JEAN

CHERRY

Reéf.

58623

L3490

L3469

L3542

Pack. UPC Code

Pack. | R

026102 562123 v
6/B4

883314 516388 v
R6/B4

883314 516173 v
R6/B4

883314 51697 5v
R6/B4

Max. diameter
Height
Weight

155 mm - 6”
15 mm -0 1/2"
215¢g

News except Valerie Coral

ASSIETTE CREUSE 225 / Soup plate

CORAL BLUE JEAN CHERRY GREEN
Réf. 58636 L3518 L3470 L3543
Pack. UPC Code |0 26102 56177 5 v/ |8 83314 51661 6 v/ |8 83314 51618 0 v/ |8 83314 51698 2 v/
Pack. |R6/B4 R6/B4 R6/B4 R6/B4
Capacity 55,5 cl - 18 3/4 oz.
Max. diameter | 225 mm - 8 3/4”
Height |30 mm - 1 1/8”
Weight |520 g
e W W W T
CORAL BLUE JEAN CHERRY GREEN CORAL BLUE JEAN CHERRY GREEN
Réf. 19701 L3525 L3479 L3551 Réf. 66679 L3526 L3480 L3552
Pack. UPC Code |0 26102 56307 6 v/|8 83314 51669 2 v/|8 83314 51627 2 v/|8 83314 51707 1 v Pack. UPC Code |0 26102 56324 3 v/ 8 83314 51670 8 v/|8 83314 51628 9 v/|8 83314 51708 8 v/
Pack. |R6/B4 R6/B4 R6/B4 R6/B4 Pack. | R6/B4 R6/B4 R6/B4 R6/B4
Max. diameter | 110 mm x 110 mm Capacity |28 cl = 9 1/4 oz
_|A1AT x4 148" Max. diameter | 140 mm x 90 mm
Height |36 mm - 1 3/8” 51/2"x 3 1/2"
Weight |195 g Height |35 mm - 1 3/8”
Weight | 220 g
SALADIER 120 / Bow/ I BOL 51 / Bow/ l I I I
CORAL BLUE JEAN CHERRY GREEN CORAL BLUE JEAN CHERRY GREEN
Réf. | 56325 L3521 L3475 L3546 Reéf. | 17148 L3524 L3478 L3550
Pack. UPC Code |0 26102 56326 7 v 8 83314 51664 7 v/|8 83314 51623 4 v/|8 83314 51702 6 v Pack. UPC Code |0 26102 56250 5 v/ 8 83314 51667 8 v/|8 83314 51626 5 v/|8 83314 51706 4 v/
Pack. |R6/B6 R6/B6 R6/B6 R6/B6 Pack. | R6/B6 R6/B6 R6/B6 R6/B6
Capacity | 31,5 ¢l - 10 1/2 oz. Capacity 51 ¢l - 17 1/4 oz.
Max. diameter | 120 mm - 4 5/8” Max. diameter | 132 mm - 5 1/8”
Height | 47 mm - 1 3/4” Height | 74 mm - 2 7/8”
Weight | 200 g Weight | 260 g

TASSE 19 / Cup

BOL A CONSOMME 31 / Soup bow!

CORAL BLUE JEAN CHERRY GREEN CORAL BLUE JEAN CHERRY GREEN
Réf. 59829 L3520 L3473 L3545 Réf. | 62167 L3522 L3476 L3547
Pack. UPC Code |0 26102 56357 1 v/|8 83314 51663 0 v/|8 83314 51621 0 v/ 8 83314 51701 9 v Pack. UPC Code |0 26102 56246 8 v/|8 83314 51665 4 v/|8 83314 51624 1 v/|8 83314 51703 3 v/
Pack. |R12/B4 R12/B4 R12/B4 R12/B4 Pack. | R6/B4 R6/B4 R6/B4 R6/B4
Capacity |19 ¢l - 6 1/4 oz Capacity |31 ¢l - 10 1/4 oz
Max. diameter | 77,5 mm - 3” Max. diameter | 102 mm - 4”
Height |65 mm - 2 1/2” Height | 58 mm - 2 1/4”
Weight | 185 g Weight | 255 g
SOUS - TASSE 140 / Saucer
Réf. 58683 [L3519 [L3472 [L3544
Pack. UPC Code |0 26102 56370 0 v/|8 83314 51662 3 v/ 8 83314 51620 3 I/‘ 883314 51700 2 v
Pack. | R6/B8 R6/B8 R6/B8 R6/B8
Max. diameter | 140 mm - 5 1/2"
Height |20 mm - 3/4”
Weight |180 g
BOCK 29 / Mug
CORAL BLUE JEAN CHERRY GREEN
- Réf. | C3479 L3523 L3477 L3549
Q" pl M“&» Pack. UPC Code |0 26102 09542 3 v/ 8 83314 51666 1 v/|8 83314 51625 8 v/|8 83314 517057 v/
AT R Pack. |R6/B6 R6/B6 R6/B6 R6/B6
u )“ Capacity |29 ¢l - 9 3/4 oz
Max. diameter | 79 mm - 3”
Height |89 mm - 3 1/2"
reoa AT Weight | 255 g
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ASSIETTE CREUSE 220 / Soup plate

PIMENT

Réf. D5695

E6070

Pack. UPC Code
Pack.

026102 10403 3 v
R6/B4

883314 09414 5v
R6/B4

Capacity |44,5 ¢l = 15 oz.
Max. dlamete{ 220 mm - 8 5/8”

Height H
Height H

12 1100 mm - 3 7/8”

Weight 510 g

TASSE 19/ Cup

PIMENT

Réf.

D5736

E6067

Pack. UPC Code
Pack.

026102 12963 0 v/ |8 83314 09410 7 v/
R12/B4 R12/B4

Capacity

Max. diameter | 78 mm - 3”

Height
Weight

185¢

SOUS - TASSE 140 / Saucer

Réf. D5708 |E6054
Pack. UPC Code |0 26102 10970 0 v/ |8 83314 09388 9 v/
Pack. | R6/B8 R6/B8
Max. diameter | 140 mm - 5 1/2"
Height |20 mm - 3/4”
Weight |140 g
BOCK 25 / Mug
PIMENT EDEN
Réf. D5705 E6064
Pack. UPC Code |0 26102 10863 5 v/ |8 83314 09401 5 v/
Pack. |R6/B6 R6/B6
Capacity |25 ¢l - 8 1/4 oz
Max. diameter | 79 mm - 3"
Height |90 mm - 3 1/2”
Weight |230 g

RAVIER 110 / Square dish
PIMENT EDEN
Réf. D5702 E6164
Pack. UPC Code |0 26102 10674 7 v/ |8 83314 09523 4 v/
Pack. | R6/B4 R6/B4
Max. diameter | 110 mm x 110 mm
41/4" x 4 1/4"
Height |36 mm - 1 3/8”
Weight |195 g

pal

HARING MATTERS

ASSIETTE 240 / Plate
PIMENT EDEN
Réf. D5675 E6076

Pack. UPC Code |0 26102 09766 3 v |8 83314 09422 0 v
Pack. | R6/B4 R6/B4

Max. diameter | 240 mm - 9 3/8”
Height H1 |23 mm - 7/8”
Height H12 :Lig mm -5 1/8”
g

Weight | 5:
ASSIETTE 195 / Plate
PIMENT EDEN
Réf. | D5699 E6162

Pack. UPC Code |0 26102 10488 0 v/ |8 83314 09521 0 v/
Pack. | R6/B4 R6/B4

Max. diameter | 195 mm - 7 5/8”
Height H1 | 18 mm - 5/8”
Height H12 |81 mm - 3 1/8”

GASTRONOMlE IVORY

Weight |315 g
-
SALADIER 120 / Bow!
PIMENT EDEN
Réf. | D5696 E6063

Pack. UPC Code |0 26102 10410 1 v/
Pack. |R6/B6

8 83314 09400 8 v/
R6/B6

Capacity |34,5 ¢l - 10 1/2 oz.
Max. diameter | 120 mm - 4 5/8"
Height |47 mm - 1 3/4”
Weight |200 g

RESISTANT

ASSIETTE / Plate

270

240

195 155

Reéf. (47900

47902

47929 47925

Item UPC Code
Pack.

Pack.

UPC Code |0 26102 55093 9 v |0 26102 55099
R6/B4 R6/B4

iv 0 26102 55107 3 v/ |0 26102 551127 v
R6/B4 R6/B4

ASSIETTE CREUSE / Soup plate
220

Reéf.

47913

Pack. UPC Code
Pack.

06'.;6102 551035v

Capacity
Max. dlameter
Height H1
Height H12

HESISTANT

44,5 cl - 15 oz
220 mm - 8 5/8"
31mm-11/8"
100 mm - 3 7/8”

Weight |390

g

Max. diameter | 270 mm - 10 5/8" 240 mm - 9 3/8”
Height H1 |23 mm - 7/8” 23 mm - 7/8”
Height H12 |88 mm - 3 3/8” 130 mm - 5 1/8”
Weight |595 g 475 ¢

195 mm - 7 5/8” 155 mm - 6”

18 mm - 5/8” 17 mm - 5/8”
81 mm-31/8" 116 mm - 4 1/2”
305¢g 205¢g

COUPELLE MULTI-USAGES / Multi-purpose bow!

Réf. 05273
Pack. UPC Code |0 6Z/gIO'..’ 551844 v

Pack.

Max. diameter | 160 mm - 6 1/4”
Height |51 mm - 2"
Weight |310 g

BOL A CONSOMME / Soup bow!
31

Réf. 54513
Pack. UPC Code |0 26102 53527 1 v/
Pack. |R6/B4
Capacity |31 ¢l - 10 1/4 oz.
Max. diameter |102 mm - 4”
Height |58 mm - 2 1/4”
Weight |255 g

SALADIER / Bow/

Réf. 55219

Pack. UPC Code |0 26102 55221 6 v/
Pack. | R6/B6

Capacity | 31,5 ¢l - 10 1/2 oz.

Max. diameter | 120 mm - 4 5/8"
Height |47 mm - 1 3/4”
Weight | 200 g

TASSE RESTAURANT / Cup
25
Réf. 47982
Pack. UPC Code |0 26102 56540 7 v/
Pack. |R6/B6
Capacity |25 cl - 8 1/4 oz
Max. diameter |85 mm - 3 1/4”
Height |68 mm - 2 5/8”
Weight |200 g

SOUS - TASSE / Saucer
160
Réf. |12558
Pack. UPC Code |0 26102 56544 5 v/
Pack. |R6/B6

Max. diameter | 160 mm - 6 1/4”
Height | 20 mm - 3/4”
Weight | 195 g
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RECEPTlON IVORY

ASSIETTE CREUSE / Soup plate
220

Réf. | 75374

Pack. UPC Code |0 26102 52779 5 v/
Pack. | R6/B4

Capacity 44,5 cl - 15 oz
Max. diameter | 220 mm - 8 5/8”
Height H1 |31 mm -1 1/8”
Height H12 | 100 mm - 3 7/8”
Weight 1390 g

BOL A CONSOMME / Soup bow!
31

Réf.

46405

Pack. UPC Code
Pack.

026102 528143 v
YD6/B4

Capacity

Max. diameter
Height

Weight

56

31¢l-10 1/4 oz
102 mm - 4”

58 mm - 2 1/4”
255 g

ASSIETTE / Plate

270 240

195

155

Réf. 75373 75376

75375

75372

Item UPC Code
Pack. UPC Code |0 26102 52771 9 v |0 26102 52776 4 v
Pack. |R6/B4 R6/B4

026102 52784 9 v/ |0 26102 52790 0 v/
R6/B4 R6/B4

Max. diameter |270 mm - 10 5/8" 240 mm -9 3/8”
Height H1 |23 mm - 7/8” 23 mm - 7/8"
Height H12 |88 mm - 3 3/8” 130 mm - 5 1/8"
Weight |595 g 475g

18 mm - 5/8”
81 mm-31/8"
305¢g

COUPELLE MULTI-USAGES / Multi-purpose bow!

Réf. 50063

Pack. R

Pack. UPC Code |0 26102 52828 0 v/
6/B4

Max. diameter |160 mm - 6 1/4”
Height |51 mm - 2"
Weight |310 g

SALADIER / Bow/

120

Réf. 52848

Pack. UPC Code |0 26102 52849 5 v/
Pack. |R6/B6

Max. diameter | 120 mm - 4 5/8”
Height |47 mm - 1 3/4”
Weight |200 g

Capacity |81 ¢l =10 1/2 oz.

195 mm - 7 5/8”

CYPRESS IVORY

155 mm - 6"
17 mm - 5/8”
116 mm - 4 1/2”
205¢g
TASSE RESTAURANT / Cup
25
Reéf. | 75381
Pack. UPC Code |0 26102 52894 5 v/
Pack. |R6/B6
Capacity 25 ¢l - 8 1/4 oz
Max. diameter |85 mm - 3 1/4”
Height |68 mm - 2 5/8”
Weight | 200 g
SOUS - TASSE / Saucer
160
Réf. 19014
Pack. UPC Code |0 26102 52897 6 v/
Pack. |R6/B6
Max. diameter | 160 mm - 6 1/4"
Height |20 mm - 3/4”
Weight |195 g
L TEMS
37 >
7 4 )%
XTRA
RESISTANT

RESISTANT

SIETTE / Plate

270 240 195 155
Réf. | 24682 26927 25755 27021
Pack. UPC Code |0 26102 49404 2 v'|0 26102 49408 0 v/|0 26102 49331 1 v/ 0 26102 49281 9 v
Pack. |R6/B4 R6/B4 R6/B4 R6/B4
Max. diameter |270 mm - 10 5/8" | 240 mm - 9 3/8” 195 mm - 7 5/8” 155 mm - 6”
Height H1 |23 mm - 7/8" 23 mm-7/8" 18 mm - 5/8” 17 mm - 5/8”
Height H12 |88 mm - 3 3/8” 130 mm -5 1/8” 81 mm-31/8" 116 mm - 4 1/2”
Weight | 700 g 475¢g 305¢g 205¢g

ASSIETTE CREUSE / Soup plate
220

Réf. 27019
Pack. UPC Code |0 26102 493427 v
Pack. |R6/B4
Capacity |67 el = 22 1/2 oz.
Max. diameter 220 mm - 8 5/8”
Height H1 |41 mm - 1 1/2"
Weight |475 g

o7
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COUPE DESSERT / Dessert dish

18

Réf.

H9218

Pack. UPC Code
Pack.

883314 362343 v
R6/B4

Capacity Max.
diameter
Height
Weight

18 cl- 6 0z.
150 mm - 5 3/4”
72 mm - 2 3/4”
188 g

&, COUPELLE DESSERT 20 / Dessert dish
<§\ TRANSPARENTE
Reéf. | 53496
Pack. UPC Code |0 26102 53497 7 v/
R6/B4

ack.
Capacity |20 cl - 6 3/4 oz.
Max. diameter | 108 mm - 4 1/4”
Height |60 mm - 2 1/4”
Weight |190 g

MINERALI

COUPELLE CARREE / Bow/

120 Vv

Reéf. | €3225

Pack. UPC Code |0 26102 99265 4 v/
Pack. |R6/B4
Capacity 29,5 ¢l - 9 3/4 oz.
Max. diameter | 138 mm x 120 mm
53/8" x4 58"
Height |56 mm - 2 1/8”
Weight [200 g

EXTRA
RESISTANT

v

o

CONTROLLED
WEIGHT

COUPE DESSERT / Dessert dish

Blue 21

Réf.

18084

Pack. UPC Code
Pack.

883314 452907 v
F6/B4

Capacity

Max. diameter
Height

Weight

21c¢l-7o0z
100 mm - 3 7/8"
78 mm - 3"
191¢g

COUPE DESSERT / Dessert dish
38 21
Réf. 43121 50998
Pack. UPC Code |0 26102 43293 8 v/ |0 26102 439210 v/
Pack. |R6/B4 R6/B4
Capacity | 38 cl-123/40z. |21cl-7oz.
Max. diameter |117 mm - 4 1/2” 100 mm - 3 7/8”
Height |94 mm - 3 5/8” 78 mm - 3"
Weight | 293 g 191g
COUPE DESSERT / Dessert dish COUPE DESSERT / Dessert dish
Green 21 18
Réf. 18086 Réf. 18085
Pack. UPC Code |8 83314 452921 v Pack. UPC Code |8 83314 45291 4 v
Pack. |F6/B4 Pack. |F6/B4
Capacity |21 ¢l =7 oz. Capacity |21 ¢l = 7 0z.
Max. diameter | 100 mm - 3 7/8"” Max. diameter | 100 mm - 3 7/8"
Height |78 mm - 3" Height |78 mm - 3"
Weight 191 g Weight [191 g

CREATOR of
Ambiances
& Emotions
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Cosmos

@ Articles commercialisés sous la marque Luminarc

EXTRA
RESISTANT
SALADIER / Bow!
280 240 210 180 150 120 60
Réf. G1357 G1698 41877 41879 41841 41882 41884
Item UPC Code |8 83314 16069 7 X 8 83314 164459 X |0 26102 41877 2 X |0 26102 41879 6 X |0 26102 41841 3 X |0 26102 41882 6 X 0 26102 25283 3 X
Pack. |A4 A4 A6 A6 R4/B2 R6/B6 R6/B6
Capacity SL50 - 185 7/8 oz. |3L60 - 118 1/4 oz. |2L40 - 81 oz. 1L50 - 50 1/2 oz. 86,5¢cl-29 1/40z. 41cl-133/40z. 4,50cl-11/2o0z
Max. diameter | 280 mm - 11" 240 mm - 9 1/4" 210 mm - 8 1/4” 180 mm- 7" 150 mm - 5 3/4” 120 mm - 4 1/2" 60 mm - 2 1/4”
Height | 153 mm - 6” 132 mm - 5" 116 mm - 4 1/2” 98 mm - 3 3/4” mm - 3 1/4” 67 mm-21/2" 33mm-11/4"
Weight |2057 g 1200 g 880¢g 570¢g 345¢g 250 ¢ 45g

EXTRA
RESISTANT
SALADIER / Bow/
280 230 200 170 140 120 100
Réf. 44029 00630 00648 00655 J0o391 00671 00689
Item UPC Code |0 26102 44029 2 X |0 26102 87328 1 X 026102 02388 4 X |0 26102 00671 9 X
Pack. UPC Code 026102 68145 9 v/ |0 26102 50242 6 v/ |0 26102 68144 2 v |0 26102 68136 7 v/|0 26102 30913 1 v/|0 26102 31006 9 v/
Pack. |A6 R6/B4 R6/B4 R6/B4 R6/B4 R6/B6 R6/B6
Capacity |4L90 - 166 0z. 2L60-911/40z. |1L70-57 1/40z. |1L-333/40z. 56,5 cl - 19 oz. cl- 19¢l-6 1/4 oz
Max. diameter | 280 mm - 11" 230 mm - 9” 200 mm - 7 7/8” 170 mm - 6 5/8” 140 mm - 5 1/2” 120 mm - 4 5/8 100 mm - 3 7/8”
Height | 137 mm - 5” 110 mm - 4 1/4” 95 mm - 3 3/4” 81 mm-31/8" 66 mm -2 1/2” 59 mm - 2 1/4 47 mm - 1.3/4”
Weight |1025 g 730¢g 496 g 325¢g 240 g 80¢g 110¢g
—
DISH / Plat
140
Reéf. 64473
Item. UPC Code |0 26102 64473 7 v
Pack. |R3/B8
Capacity |13 ¢l - 4 1/3 oz.
Max. diameter 14:82mm§(%:£ mm
51/2"X "
Height |35 mm - 1 1/4” < pCKagy
CW ERES S
§ ¢
\d
Vo e
SALADIER / Bow!
290 260 230 200
Réf. 10029 09994 10021 10022
Item UPC Code 026102 80016 4 X 0 26102 80025 6 X |0 26102 80005 8 X
Pack. UPC Code |0 26102 80009 6 X 026102 80004 1 v
Pack. | A6 A6 A6
Capacity | 6L = 202 7/8 oz. 4L30 - 145 3/8 oz. |2L90 - 98 oz 1180 - 60 3/4 oz.
Max. diameter | 290 mm - 11 3/8” 271 mm - 10 1/8" 241 mm-9” 200 mm -7 7/8"
Height | 133 mm - 5 1/8” 119 mm - 4 5/8” 105 mm - 4 1/8” 92 mm - 3 5/8"
Weight |1760 g 1200 g 850 g 640 g
SALADIER / Bow!
170 140 120 100 920 70 60
Reéf. 10027 10003 10000 10019 10040 10018 10011
Item UPC Code |0 26102 97221 2 X |0 26102 97218 2 X |0 26102 97217 5 X |0 26102 97215 1 X |0 26102 97214 4 X
Pack. UPC Code |0 26102 74657 8 v/ |0 26102 16884 4 v/ |0 26102 16874 5 v/ |0 26102 74656 1 v/ |0 26102 16825 7 v/ |0 26102 16817 2 v/ |0 26102 16806 6 v/
Pack. | R6/B4 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6 R6/B6
Capacity |1110 - 37 oz 62,5 cl - 21 oz 38,5 ¢l - 13 0z. 24 cl-8oz 15 ¢l -5 oz 7,5¢l-21/2 oz 3,5 ¢l -1o0z.
Max. diameter | 170 mm - 6 5/8” 138 mm - 5 1/2" 118 mm - 4 5/8” 103 mm - 3 7/8" 88 mm-31/2" 73 mm - 2 3/4” 58 mm - 2 1/4”
Height | 78 mm - 3" 62 mm-21/2" 54 mm -2 1/8" 45 mm -1 7/8" 39mm-11/2" 32mm-13/8" 25mm- 1"
Weight | 440 g 270 g 205¢g 140 g 85¢g 70¢ 39¢g
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enix

(]
COUPELLE / Bow/ COUPELLE / Bow/ COUPELLE / Bow/ COUPELLE / BOWI
110 140 170 v
Réf. L1200 Réf. L0924 Réf. H3428 Réf. H3421
Item UPC Code |8 83314 51786 6 X ltem UPC Code |8 83314 51784 2 X Item UPC Code |8 83314 31336 9 X Item UPC Code |8 83314 313352 X
Pack. UPC Code |8 83314 51787 3 v/ Pack. UPC Code |8 83314 517859 v/ Pack. UPC Code |8 83314 320817 v/ Pack. UPC Code |8 83314 32082 4 v/
Pack. | R6/B2 Pack. |R6/B2 Pack. |R6/B2 Pack. | R6/B2
Capacity |20 cl - 6 3/4 oz Capacity |40 el = 13 1/2 oz. Capacity |80 el - 27 oz Capacity |120 cl - 40 1/2 oz.
Max. diameter | 110 mm - 4 1/4” Max. diameter | 140 mm - 5 3/8" Max. diameter |170 mm - 6 :L/ " Max. diameter | 200 mm - 7 3/4”
Height | 49 mm -1 7/8" Height |68 mm - 2 5/8" Height | 83 mm - 3 1/: Height |99 mm - 3 7/8"
Weight |168 g Weight |260 g Weight |350 g Weight |550 g
SALADIER / Bow/ SALADIER / Bow!
225 245
Réf. H4444 Réf. | H4445 \
Item UPC Code 8 83314 31333 8 X Item UPC Code |8 83314 313321 X H S, v SC, HAR,
Pack. UPC Code |8 83314 32083 Pack. UPC Code |8 83314 32085 5 v/ \%"“e SO N X v
Pack. RG/Bl Pack. |R6/B1 b/ — \* \-\ (,}‘ 10 %
Capacity |180 ¢l - 60 8/4 oz. Capacity 220 ¢l - 74 1/4 oz
Max. diameter | 225 mm - 8 3/4” Max. diameter | 245 mm -9 1/2” year m
Height | 107 mm - 4 1/8” Height | 118 mm - 4 5/8”

Weight |660 g

Weight |242 g

<, 4 By 4
Ssigran’ Ssigra’

‘b“knA\“‘A

CONTROLLED
WEIGHT

SEASONS’BAR

EXTRA
RESISTANT

. 2. 2 4

COUPELLE / Bow! COUPELLE / Bow/ COUPELLE / Bow/ COUPELLE / Bow/
110 140 170 200
Reéf. L3708 Réf. L3707 Réf. L3706 Réf. L3704
Item UPC Code |8 83314 51893 1 X Item UPC Code |8 83314 51891 7 X Item UPC Code |8 83314 51889 4 X Item UPC Code |8 83314 51886 3 X
Pack. UPC Code |8 83314 51894 8 v/ Pack. UPC Code |8 83314 517892 4 v Pack. UPC Code |8 83314 51890 0 v/ Pack. UPC Code |8 83314 51887 0 v/
Pack. |R6/B2 Pack. |R6/B2 Pack. |R6/B2 Pack. | R6/B2
Capacity |20 cl - 6 3/4 oz. Capacity |40 cl - 13 1/2 oz. Capacity |80 el - 27 oz. Capacity | 120 ¢l - 40 1/2 oz.
Max. diameter | 110 mm - 4 1/4” Max. diameter | 140 mm - 5 3/8" Max. diameter |170 mm - 6 5/8” Max. diameter | 200 mm - 7 7/8”
Height |49 mm - 1 7/8” Height |68 mm - 2 5/8” Height |83 mm - 3 1/4" Height |99 mm - 3 7/8”
Weight |175 g Weight |270 g Weight 375 g Weight |530 g
SALADIER / Bow/ SALADIER / Bow/ SALADIER / Bow/
225 245 280
Réf. L3703 Réf. L3626 Reéf. L3623
Item UPC Code |8 83314 51884 9 X Item UPC Code |8 83314 51793 4 X Item UPC Code |8 83314 51789 7 X

Pack. UPC Code
Pack.

883314 518856 v
R6/B2

Capacity

Max. diameter
Height

Weight

180 cl - 60 8/4 oz
225 mm - 8 3/4”
107 mm - 4 1/8”
675¢

Pack. UPC Code
Pack.

88331451794 1v
R6/B1

Capacity

Max. diameter
Height

Weight

220 cl - 74 1/4 oz.
245mm -9 1/2"
118 mm - 4 5/8”
800 g

Pack. UPC Code
Pack.

883314 51790 3 v
R6/B1

Capacity

Max. diameter
Height

Weight

320 cl - 108 oz.
280 mm - 11"
136 mm - 5 1/4”
1250 g

63



CYLINDRIQUE

64

| SHARING MATTE RS

TASSE / Cup
28 220 14 9
Réf. |G2725 H7795 G2724 G2723
Item UPC Code 026102 015421 X
Pack. UPC Code 8 83314 17808 1 v/ |0 26102 26026 5 v/ |8 83314 17807 4 v/ |8 83314 17806 7 v
Pack. |R6/B4 A12 R6/B4 R6/B4
Capacity |28 cl -9 1/4 oz 22cl-71/4 0z 14cl-41/2 0z 9cl-30z
Max. diameter |92 mm - 3 5/8” 79 mm - 3" 75mm-27/8" 65 mm -21/2"
Height |60 mm - 2 1/4” 65 mm - 2 1/2 49 mm -1 7/8" 44 mm - 15/8”
Weight |225 g g 145g 95
SOUS - TASSE / Saucer
160 1400 130 113
Réf. |G2722 01526 22738 G2659
Item UPC Code 026102 01526 1 X
Pack. UPC Code |8 83314 17805 0 v/ 028102509821V g 83314 177350 v
Pack. |R6/B8 R6/B12 R6/B8
Max. diameter | 160 mm - 6 1/4” 140 mm - 5 1/2” 130 mm - 5 1/8” 113 mm - 4 3/8”
Height |21 mm - 3/4” 19 mm - 3/4” 18 mm - 5/8” 15 mm - 1/2”
Weight |200 g 150 g 150 g 95 g

@ Articles commercialisés sous la marque Luminarc

VoLuTo

'\’ EMQ

$
@%

RESISTANT

!
L

TASSE / Cup TASSE / Cup BOCK / Mug
22 JUMBO / Jumbo Cup
Réf. L3692 Réf. L3695 Réf. L3694 . 50
Item UPC Code |8 83314 51868 9 X Item UPC Code |8 83314 51874 0 X Item UPC Code |8 83314 51872 6 X Réf. L3691
Pack. UPC Code |8 83314 51869 6 v/ Pack. UPC Code |8 83314 518757 v/ Pack. UPC Code |8 83314 51873 3 v/ Item UPC Code |8 83314 51866 5 X
Pack. |R6/B4 Pack. |R6/B4 Pack. |R6/B4 Pack. | TA6
Capacity 22 ¢l - 7 1/4 oz. Capacity |9 ¢l - 3 0z Capacity | 32 el - 10 3/4 oz. Capacity |50 ¢l - 16 3/4 oz.
Max. diameter | 107 mm - 4 1/8” Max. diameter |83 mm - 3 1/4” Max. diameter | 106 mm - 4 1/8” Max. diameter | 145 mm - 5 2/3”
Height | 71 mm - 2 3/4” Height |68 mm - 2 5/8” Height | 111 mm - 4 3/8” Height | 74 mm - 2 7/8”
Weight |190 g Weight | 135 g Weight |280 g Weight |335 g
BOCK / Mug BOCK / Mug .
25 40
Réf. L3693 Réf. L3696 SOUS-TASSE / Saucer (AROMA) SOUS-TASSE / Saucer (AROMA)
120
Item UPC Code |8 83314 51870 2 X Item UPC Code |8 83314 51876 4 X =
Pack. UPC Code |8 83314 51871 9 v/ Pack. UPC Code |8 83314 51877 1 v/ Ref. | 19827 Reéf. |-3697
Pack. |R6/B4 Pack. |R6/B4 Pack. UPC Code |8 83314 47631 6 v/ Pack. UPC Code |8 83314 51878 8 v/
Capacity |25 ¢l - 8 1/4 oz. Capacity |40 cl - 18 1/2 oz. Pack. | R6/B8 Pack. |R6/B8
Max. diameter | 104 mm - 4" Max. diameter 111 mm - 4 3/8” Max. diameter | 120 mm - 4 5/8” Max. diameter | 140 mm - 5 1/2”
Height |91 mm - 3 1/2” Height | 123 mm - 4 3/4" Height |19 mm - 3/4” Height |21 mm - 3/4”
Weight | 230 g Weight |310 g Weight | 105 g Weight | 154 g
s\-Ds
@
<y, oV
TASSE / Cup NTRS SOUS - TASSE / Saucer
8 SLIDE CONTROL 8 120
éf. |G5597 C1360 19827
Pack. UPC Code |8 83314 21414 7v |0 26102 96159 9 v/ |8 83314 476316 v
Pack. |R6/B4 R12/B4 R6/B8
Capacity 8 el = 21}20: 8cl-2120z
Max. diameter | 76 mm - 76 mm - 3" 120 mm - 3”
i 65 mm - 2 1/2” 64 mm-21/2 19 mm - 3/4” TASSE / Cup SOUS - TASSE / Saucer
* 95¢ g 105¢ 22 130
Réf. C1511 E3719 L3697
% «pCKAg, Pack. UPC Code |0 26102 96298 5 v/ 8 83314 06383 7 v/ |8 83314 518788 v
ot N Pack. | R12/B4 R6/B8 R6/B8
Capacity |22 ¢l - 7 1/4 130 X 130 mm - "
a Max. diameter | 100mm-8 18- |54/2"X5 12" 330 mm 22
— Height |85 mm - 3 1/4” 16 mm - 5/8” 154¢
SRS Weight |200 g 180¢g
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TASSE EMPILABLE / Stackable cup

Reéf.

G3744

Item UPC Code
Pack. UPC Code
Pack.

883314 19148 6 X
883314 191493 v
Ce/B4

Capacity |9 ¢l - 8 0z.
Max. diameter |80 mm - 3"

Height |57 mm - 2 1/4”
Weight |103 g
SOUS - TASSE / Saucer
115
Réf. G3749
Item UPC Code |8 83314 19157 8 X
Pack. UPC Code |8 83314 19158 5 v/
Pack. | C6/B4
Max. diameter | 115 mm - 4 1/2"
Height |19 mm - 3/4”
Weight |100 g
BOCK / Mug
30
Reéf. |G3752
Item UPC Code |8 83314 19162 2 X
Pack. UPC Code |8 83314 19163 9 v/
Pack. |C6/B4
Capacity | 30 ¢l - 10 oz.
Max. diameter | 105 mm - 4”
Height |80 mm - 3"
Weight |246 g
SUCRIER AVEC COUVERCLE /
Sugar bow! with lid
20
Réf. | G9902
Item UPC Code |8 83314 26612 2 X
Pack. UPC Code |8 83314 26729 7 v/
Pack. |F4/B4
Capacity 20 cl - 6 3/4 oz.
Max. diameter |95 mm X 80 mm
31/2"X3"
Height | 75 mm - 2 3/4”
Weight 270 g

Retournez le couvercle du sucrier pour faciliter

I'empilement.

TASSE EMPILABLE / Stackable cup

TASSE EMPILABLE / Stackable cup

INTENSITY

13

22

Réf. |G3747

Réf.  G3745

Item UPC Code |8 83314 19153 0 X
Pack. UPC Code 8633214 191547 v
B:

Pack.

Item UPC Code |8 83314 19150 9 X
Pack. UPC Code |8 83314 19151 6 v/
Pack. |C6/B4

Capacity |13 ¢l - 4 4/2 oz.
Max. diameter |90 mm - 3 1/2"
Height |57 mm - 2 1/4”
Weight |120 g

Capacity 22 el - 7 1/4 oz.
Max. diameter |90 mm - 7 1/4”
Height |65 mm - 2 1/4”
Weight |190 g

SOUS - TASSE / Double well saucer

SOUS - TASSE / Saucer

115

Réf. |G3749

Item UPC Code |8 83314 19157 8 X
Pack. UPC Code |8 83314 19158 5 v/

Pack. | C6/B4

Max. diameter | 115 mm - 4 1/2"

Height | 19 mm - 3/4”

155

Réf.  G3751

Item UPC Code |8 83314 19159 2 X
Pack. UPC Code |8 83314 19160 8 v/

Pack. |C6/B4

Max. diameter | 155 mm - 6”

Height |19 mm - 3/4"

Weight |100 g Weight |170 g
COUPELLE / Bow! COUPELLE / Bow/
160 120
Réf. |G3753 Réf. |G3754

Item UPC Code |8 83314 19164 6 X
Pack. UPC Code |8 83314 19165 3 v/
Pack. | C6/B4

Capacity 20 ¢l - 6 3/4 oz.
Max. diameter | 160 mm - 6 1/4”
Height |35 mm - 1 3/8”
g

Item UPC Code |8 83314 19166 0 X
Pack. UPC Code |8 83314 19167 7 v/
Pack. |C6/B4

Capacity |8 ¢l -2 1/2 oz.
Max. diameter |120 mm - 4 1/2"
Height |25 mm - 1"

Weight | 210 - Weight |105 g
THEIERE / Teapot CREMIER / Creamer
40 16
Réf. [HO013 Réf. [ HO012
Item UPC Code |8 83314 26732 7 X Item UPC Code |8 83314 26730 3 X
Pack. UPC Code |8 83314 26733 4 v/ Pack. UPC Code |8 83314 267310 v/
Pack. |F2/B4 ck. |F6/B4
Capacity |40 el = 13 1/2 oz. Capacity |16 cl - 5 1/4 oz.
Max. diameter | 169 mm - 6 5/8” Max. diameter | 120 mm - 4 1/2”
Height |96 mm - 3 3/4” Height |90 mm - 3 1/4”
Weight |562 g Weight |180 g

pCKA,
6(

o

N 4
Ve pe”

TASSE / Cup

19

Réf.

L2436

Item UPC Code
Pack. UPC Code
Pack.

8 83314 52277 8 X
883314 504743 v
R12/B4

Capacity

Max. diameter
Height

Weight

19¢l-6 1/4 oz
77,5mm - 3"

65 mm -2 1/2"
190 g

BOCK INTENSITY / Mug
29

Réf.

16993

Pack. UPC Code
Pack.

883314 444889 v
R6/B6

Capacity
Max. diameter
Height

Weight | 270

pCKA
&

N

RV <
T

29¢l-93/4 oz
79 mm - 3"
89,5 mm -3 1/2”
g

\\ \,y"‘-s\% oS

BY v By o
Ssigras’ Ssigrar’

TASSE / Cup

Réf. L2427

Item UPC Code |8 83314 52281 5 X
Pack. UPC Code |8 83314 50478 1 v/

Pack. |R12/B4

Capacity |22 ¢l -7 1/4 oz

Max. diameter | 77 mm - 3"

Heigh
Weight |200 g

,_.
=
N
3
3
N}
E

BOL A CONSOMME INTENSITY / Soup bow!
31

Réf. 1005

Pack. UPC Code |8 83314 38054 5 v/
Pack. |R6/B4

Max. diameter

Y

4//\Q$ A~

"o

Capacity |81 ¢l - 10 1/4 oz.
102 mm - 4"
Height |58 mm - 2 1/4"
Weight |250 g

10

year

‘bﬂkn A“(‘

TASSE / Cup

25

Reéf.

L2434

Item UPC Code
Pack. UPC Code
Pack.

8 83314 52280 8 X
883314 50477 4 v
R6/B6

Capacity

Max. diameter
Heig|

Weight

=
=

25¢l-8 1/4 oz.
85mm -3 1/4"
70 mm - 2 3/4”
200 g

enix

SOUS-TASSE / Saucer

160
Réf. L2437

Pack. UPC Code |8 83314 50476 7 v/
Pack. |R6/B6

TASSE INTENSITY / Cup
9

Réf. 16992

Pack. UPC Code |8 83314 44486 5 v
R12/B4

Pack.

Capacity |9 ¢l - 3 0z.
Max. diameter 56,3 mm - 2 1/8"
Height |60 mm - 2 3/8”
Weight |105 g

SOUS - TASSE / Saucer

115

Réf. J7429

Pack. UPC Code |8 83314 44595 4 v/
R6/B8

Pack.

Max. diameter | 115 mm - 4 1/2"

Heigl

ht 114,75 mm - 1/2"

Weight |95'g

Max. diameter
Height
Weight

160 mm - 6 1/4”

20 mm - 0 3/4"
200 g

TASSE INTENSITY / Cup
19

Réf. | H9982

Pack. UPC Code |8 83314 38053 8 v/
Pack. |R12/B4

Capacity |19 cl - 6 1/4 oz.
Max. diameter | 77,5 mm - 3"
Height |20 mm - 3/4”
Weight |185 g

SOUS - TASSE / Saucer

140

Réf. H9984

Pack. UPC Code |8 83314 38019 4 v/
Pack. | R6/B8

Max. diameter | 140 mm - 5 1/2"
Height | 17,5 mm - 5/8”

Weight |140 g

6/
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EXTRA
RESISTANT

VERRE A PIED /
Stemglass
25 19 15 12 9,5
. Réf. 11937 11052 11940 71695 08876
VERRE A PIED / Stemglass Pack. UPC Code |0 26102 71692 2 v/ |0 26102 71693 9 v/ |0 26102 71694 6 v/ |0 26102 71695 3 v/ |0 26102 76170 0 v/
25 Pack. |F12/B6 F12/B6 F12/B6 F12/B6 F12/B6
Réf. (11936 Réf. 08189 07973
Pack. UPC Code |0 26102 00135 6 v/ Pack. UPC Code |0 26102 94430 1 v |0 26102 94429 5 v
Pack. |F12/B6 Pack. |R12 R12
Capacity |25 ¢l = 8 1/4 oz. Capacity |25 ¢l -8 1/4 oz 19 ¢l-6 1/4 oz. 15 cl - 5 oz. 12 ¢l - 4 oz. 9,5¢l-3 o0z
Max. diameter |83 mm - 3 1/4” Max. diameter |83 mm - 3 1/4” 77 mm - 3" 71 mm - 2 3/4” 68 mm - 2 5/8" 62 mm -2 3/8"
Height | 138 mm - 5 3/8” Height |138 mm - 5 3/8" 130 mm - 5 1/8” 118 mm - 4 5/8" 113 mm - 4 3/8” 102 mm - 4"
‘ Weight |137 g Weight |137 g 112¢g 98¢g 97¢g 78g
VERRE A PIED / Stemglass FLOTE / Flute
. N 31 25 19 :
COUPE A CHAMPAGNE / Champagne FLOTE / Flute REE C3570 ¢3572 3571 Réf. | ©3569
|18 {17 Pack. UPC Code |0 26102 80196 3 v/ |0 26102 80198 7 v | 0 26102 80197 0 v/ Pack. UPC Code | 0 26102 80195 6 v/
Réf. 11945 Réf. | 25626 Pack. | F6/B4. F6/B4 F6/B4 Pac_k. F6/B4
Pack. UPC Code |0 26102 71697 7 v/ Pack. UPC Code |0 26102 25627 5 v/ u o TEMa Capacity |81 ¢l=10 1/4 oz. |25 cl =8 1/4 oz 19 ¢l - 6 1/4 oz. Capacity |18 ¢l - 6 0z.
Pack. | F12/B6 Pack. | FA12/B6 57 % Max. diameter |82 mm - 3 1/8" 77 mm-3" 70 mm - 2 3/4” Max. d'am?tﬁf 64 mm-21/2"
Capacity 13 ¢l - 4 1/4 oz Capacity |17 ¢l - 5 3/4 oz. I o Height | 197 mm - 7 3/4” 174 mm - 6 3/4” 165 mm - 6 1/2" We=gh§ %?18 mm -7 3/8
Max. diameter |88 mm - 3 3/8” Max. diameter |55 mm - 2 1/8” Weight |187 g 177¢g 117 g ‘ eigl g
Height | 104 mm - 4” Height | 170 mm - 6 5/8”
'y Weight | 120 g " Weight | 109 g e
RESISTANT
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EXTRA
RESISTANT
VERRE A PIED / Stemglass FLOTE / Flute
42 31 23 19 14 15
Réf. |J4155 J4a157 J4159 Jai161 Jaiea Réf. |J4166
Pack. UPC Code |8 83314 41419 6 v/ |8 83314 41990 0 v/ |8 83314 41992 4 v/ |8 83314 41994 8 v/ 8 83314 41996 2 v/ Pack. UPC Code |8 83314 41998 6 v/
Pack. | F6/B8 F6/B8 F6/B4 F6/B4 F6/B4 Pack. |F6/B8
Réf. J4158 J4160 Ja162 Ja165 Réf. |J4167
Pack. UPC Code 883314 41990 0 v/ |8 83314 41992 4 v/ |8 83314 41994 8 v/ |8 83314 41996 2 v Pack. UPC Code |8 83314 41998 6 v/
Pack. F6 F6 F6 F6 Pack. |F6
Capacity |42 cl - 14 oz 31cl-104/40z. 23cl-7 3/4 0z. 19 ¢l -6 1/4 oz. 14 cl-41/2 oz. Capacity |15 ¢l - 5 oz.
Max. diameter |89 mm - 3 1/2” 81 mm-31/8" 74 mm -2 7/8” 69 mm -25/8" 63 mm -2 3/8” Max. diameter |61 mm - 2 3/8”
Height | 212 mm - 8 1/4” 197 mm - 7 3/4” 174 mm - 6 3/4” 165 mm - 6 1/2" 155 mm - 6" Height | 196 mm - 7 5/8”
Weight | 218 g 180 g 139g 111g 117¢g . Weight |129 g
GOBELET FH / Hi ball FH 15 oz.IMP FH 12 oz.IMP GOBELET FH 8 0z.IMP / Hi ball
47 47
Reéf. 16148 55355 J4079 . Réf. 42439
Pack. UPC Code |0 26102 82964 6 v/ |0 26102 84527 1 v/ |8 83314 42001 2 v GOBELET FH 10 0z.IMP / Hi ball Pack. UPC Code |0 26102 50294 5 v/
Pack. | TA24 A48 F6/B8 28 Pack. |A48
Réf. 42441 Réf. 42440 Réf. |J4170
Pack. UPC Code 026102502914 v Pack. UPC Code |0 26102 50293 8 v/ Pack. UPC Code |8 83314 41426 4 v/
Pack. A48 Pack. |A48 Pack. |F6/B8
Capacity |47 cl-153/40z. 47cl-153/40z. |34cl-111/20z. Capacity |28 ¢l -9 1/4 oz. Capacity |28 ¢l = 7 3/4 oz
Max. diameter |72 mm - 2 3/4” 72 mm -2 3/4" 66 mm -2 1/2" Max. diameter |66 mm - 2 1/2” Max. diameter |65 mm - 2 1/2"
Height | 163 mm - 6 3/8" 163 mm - 6 3/8” 148 mm-53/4" Height | 127 mm - 5" Height | 110 mm - 4 1/4”
Weight |293 g 203 g 255g Weight | 242 g Weight 1210 g
GOBELET FB 11 0z.IMP / Rocks FB 8 oz.IMP GOBELET FH 6 0z.IMP / Hi ball
31 2 17
Réf. 43826 Réf. 42438
Pack. UPC Code |0 26102 50442 0 v/ Pack. UPC Code |0 26102 50296 9 v/
Pack. |A48 Pack. |A48
Réf. |J4168 Ja169 Réf. |J4171
Pack. UPC Code |8 83314 41422 6 v/ |8 83314 41424 0v Pack. UPC Code |8 83314 41427 1 v
Pack. | F6/B6 F6/B4 Pack. | F6/B8
Capacity |31 ¢cl-1014/40z. 23cl-7 3/4 o0z. Capacity |17 ¢l -5 3/4 oz
Max. diameter | 79 mm - 3” 70 mm - 2 3/4” Max. diameter |64 mm - 2 1/2”
Height |94 mm - 3 5/8” 85 mm -3 1/4” Height |85 mm - 3 1/4”
Weight | 275 g 212 ¢ Weight |178 g

EXTRA
RESISTANT

. FLUTE / Flute

VERRE A PIED / Stemglass 17

|42 30 23 18 Réf. )4734
Réf. 14727 14729 14733 Pack. UPC Code |8 83314 41989 4 v/

Pack. UPC Code 883314 41986 3 v/ |8 83314 41987 0 v/ |8 83314 41988 7 v/ Pack. |F6

Pack. F6 F6 F6 Réf. 4746
Réf. 14726 J4728 J4730 14745 Pack. UPC Code |8 83314 41989 4 v/
Pack. UPC Code |8 83314 41984 9 v/ | 8 83314 41986 3 v/ |8 83314 41987 0 v/ |8 83314 41988 7 v/ Pack. |F6/B4
Pack. |F6/B8 F6/B4 F6/B8 F6/B8 Capacity |17 cl - 5 3/4 oz
Capacity 42 cl - 14 oz. 30cl-10 0z 23 ¢l -7 3/4 oz. 18 ¢l - 6 oz. Max. diameter |53 mm - 2"
Max. diameter |85 mm - 3 1/4” 76 mm - 3" 70 mm - 2 3/4” 65 mm-21/2” Height 1192 mm - 7 1/2”
Height |212 mm - 8 1/4" 194 mm - 7 5/8” 176 mm - 6 7/8" 166 mm - 6 1/2" ‘ Weight |126 g
A Weight |237 g 190 g 164 g 123 g
GOBELET FB / Rocks GOBELET FH / Tumbler
23 35 19
Réf. J4591 Réf. J4724 27754
Pack. UPC Code |0 26102 27757 7 v/ Pack. UPC Code |0 26102 52599 9 v/ |0 26102 277553 v/
Pack. |F6/B4 Pack. |F6/B4 F6/B8
Capacity |23 el - 7 3/4 oz Capacity |35 cl-113/40z. 19cl-6 1/4 oz.
Max. diameter |73 mm - 2 7/8” Max. diameter |68 mm - 2 5/8" 56 mm -2 1/8"
Height |82 mm - 3 1/8” Height | 135 mm - 5 1/4” 108 mm - 4 1/4”
Weight |185 g Weight | 250 g 165¢

/1
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& Emotions

GOBELET FH / Tumbler
35 BLUE 35 GREEN 35 PURPLE 35 ORANGE 35 RED 35 GREY
Réf. |J8490 18492 18489 Js488 18493 Js4q91
Pack. UPC Code |8 83314 45728 5 v/|8 83314 45730 8 v/|8 83314 45727 8 v/ 8 83314 45726 1 v|8 83314 45731 5 v/|8 83314 45729 2 v
Pack. | F6/B4 F6/B4 F6/B4 F6/B4 F6/B4 F6/B4
Capacity | 35 ¢l - 11 3/4 oz
Max. diameter | 76 mm - 3"
Height | 121 mm - 4 3/4”
Weight [222 g
VERRE A PIED / Stemglass
32 25 19 16
Réf. [E2372 E3562 E3559 75187
Pack. UPC Code |0 26102 76126 7 v/ |0 26102 75191 6 v/ |0 26102 75189 3 v/ |0 26102 75187 9 v
Pack. |F12/B4 F12/B4 F12/B4 F12/B4
Capacity |32 ¢l-10 3/4 0z. |25cl-8 1/4 oz 19 ¢l -6 1/4 oz. 16 ¢l -5 1/4 oz. GOBELET FB / Rocks
Max. diameter |85 mm - 3 1/4” 79 mm - 3" : 72 mm -2 3/4” 68 mm - 2 5/8” 32 BLUE 32 GREEN 32 PURPLE 32 ORANGE 32 RED 32 GREY
V"\}::gm %%g mm-47/8" }é; mm -4 1/2" 182 mm -4 1/8" %gé mm -3 7/8" Réf. |J8482 J8485 18480 18479 18486 Js484
gl g g g Pack. UPC Code |8 83314 45719 3 v/|8 83314 45723 0 v/|8 83314 45716 2 v F6/B4 883314 45724 7 v|8 83314 45721 6 v
Pack. | F6/B4 F6/B4 F6/B4 F6/B4 F6/B4
Capacity |32 ¢l = 10 3/4 oz.
Max. diameter |90 mm - 3 1/2”
Height |84 mm - 3 1/4”
Weight |240 g
(=1 3 DISky,
é"‘é“&(@ ‘y
Q""bu.;ve
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Brio

VERRE A PIED / Stemglass VERRE A PIED / Stemglass VERRE A PIED / Stemglass
35 24 19
Réf. |J1842 Réf. J1840 Réf. J1841
Pack. UPC Code |8 83314 389197 v Pack. UPC Code |8 83314 38916 6 v Pack. UPC Code |8 83314 38917 3 v/
Pack. |F6/B4 Pack. |F6/B4 Pack. |F6/B4
Capacity |35 ¢l - 11 3/4 oz. Capacity |24 ¢l - 8 oz. Capacity |19 ¢l - 6 1/4 oz
Max. diameter | 79 mm - 3" Max. diameter | 70 mm - 2 3/4” Max. diameter |65 mm - 2 1/2"
Height |193 mm - 7 1/2" Height /169 mm - 6 5/8” Height | 154 mm - 6”
Weight [185 g Weight 1160 g Weight 1125 g
.. . -
VES, (PCKAg,
#«‘?e%% % ﬁ ‘e
mLuS Do n”
FLOTE / Flute
17 GOBELET FH 35 / Hi ball
Réf. |J0378 :
Pack. UPC Code |8 83314 38918 0 v/ Ref. | 15459
Pack. | F6/B4 Pack. UPC Code |8 83314 444414 v
Capacity |17 el - 5 8/4 oz. Pack. |F6/B4
Max. diameter |58 mm - 2 1/4" Capacity 35 ¢l - 11 3/4 oz
Height | 175 mm - 6 7/8” Max. diameter | 74 mm - 2 7/8”
Weight |120 g Height | 122 mm - 4 3/4"
Weight |220 g

BLus

FLOTE / Flute
16 9.5
Réf. |J1478 H8466
Pack. UPC Code |8 83314 38520 5 v/|8 83314 35321 1v
Pack. |F6/B4 F6/B4
Capacity 16 ¢l - 5 1/4 oz. 9.5 cl - 3 0z.
Max. diameter |65 mm - 2 1/4” 56 mm -2 1/8"
Height | 198 mm - 7 3/4” 171 mm - 6 5/8”
Weight |127 g 94g

/5
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Forum

GOBELET FH / Tumbler
26,5
Réf. | 50830
Pack. UPC Code |0 26102 50830 5 v/
Pack. |R6/B12

Capacity | 26,5 ¢l - 8 3/4 oz
Max. diameter | 75 mm - 2 7/8"
Height |103 mm - 4”
* Weight |200 g *

EXTRA
RESISTANT

GOBELET / Rocks
42

Réf. L3749

Pack UPC Code |0 26102 51979 2 v/
F6/B4

Pack.

Capacity 42 el - 14 oz.
Max. diameter |97 mm - 3 3/4”
Height |96 mm - 3 3/4”

Weight |315 g
GOBELET / Rocks GOBELET / Rocks
31 18
Réf. L3750 Réf. L3751
Pack UPC Code |0 26102 51981 5 v/ Pack UPC Code |0 26102 51983 9 v/
Pack. | F6/B4 Pack. |F6/B4
Capacity |31 el - 10 0z. Capacity |18 cl - 6 1/4 oz.
Max. diameter |90 mm - 3 1/2” Max. diameter |77 mm - 3"
Height |87 mm - 3 3/8” Height | 78 mm - 3”
Weight |250 g Weight [180 g
GOBELET FB / Tumbler
23 16
Réf. | 50829 50828
Pack. UPC Code |0 26102 50829 9 v/ |0 26102 50828 2 v/
Pack. |R6/B12 R6/B12
Capacity |23 ¢l - 7 3/4 oz. 16cl-5 1/4 oz.
Max. diameter |81 mm - 3 1/8” 72 mm - 2 3/4”

Height | 77 mm - 3"
Weight |160 g

CAM PUS TEMPERED PLAIN TUMBLER

GOBELET FH / Tumbler GOBELET FH / Tumbler
29 22
Réf. 13849 Ref. 13831
Pack. UPC Code |0 26102 08953 8 v/ Pack. UPC Code |0 26102 08958 3 v/
Pack. |R6/B8 Pack. |R6/B8
Capacity |29 cl - 9 3/4 oz. Capacity |22 ¢l -7 1/4 oz.
Max. diameter |65 mm -2 1/2” Max. diameter |65 mm - 2 1/2”
Height | 126 mm - 4 7/8” Height |97 mm - 3 3/4”
* Weight | 195 g * Weight | 159 g *

ChHiquito

/0

TEMPERED PLAIN TUMBLER

GOBELET FB / Tumbler
23

Réf. 14764
Pack. UPC Code |0 26102 27165 0 v/
Pack. | F6

Capacity 23 ¢l - 7 3/4 oz.
Max. diameter |82 mm - 3 1/8”
Height |59 mm - 2 1/4”
Weight | 130 g

69 mm -2 5/8"
120¢g

GOBELET FB / Tumbler
18

Réf. 13823
Pack. UPC Code |0 26102 08944 6 v/
Pack. |R6/B8
Capacity 18 ¢l - 6 0z.
Max. diameter |65 mm - 2 1/2"
Height |88 mm - 3 3/8”
Weight | 145 g

STAC KY

TEMPERE

D TUMBLER

GOBELET FB 16 / Tumbler

16 OXYGEN

Réf. 10751

Pack. UPC Code |0 26102 94888 0 v/
Pack. |R6/B12

Capacity |16 cl - 5 1/4 oz.-
Max. diameter |68 mm - 2 5/8”

Height
* Weight [130 g

81 mm-31/8"

NoRrvege

GOBELET FH / Tumbler
32 27
Réf. 61698 60440

Pack. UPC Code

Pack.

02610261698 7 v/ |0 26102 60440 3 v
R6/B12 R6/B12

Capacity 82 ¢l - 10 3/4 0z. |27 ¢l -9 oz.
Max. diameter |74 mm - 2 7/8” 72 mm - 2 3/4"
Height | 125 mm - 4 7/8" 114 mm - 4 3/8"
Weight 1260 g 235¢g
GOBELET FB / Tumbler
25 20 16
Réf. 61697 60024 60026
Pack. UPC Code |0 26102 61697 0 v/ |0 26102 60024 5 v |0 26102 60026 9 v/
Pack. |R6/B12 R6/B12 R6/B12
Capacity |25 ¢l - 8 1/4 oz 20 cl - 6 3/4 oz. 16 cl-5 1/4 oz
Max. diameter |77 mm - 3" 72mm -2 3/4" 65 mm-21/2"
Height |94 mm - 3 5/8” 88 mm - 3 3/8” 82mm-31/8”
Weight |205 g 168 ¢ 142¢

S PIRALE TtemPERED TUMBLER

GOBELET FB / Tumbler
25 20
Réf. | 58057 58055
Pack. UPC Code |0 26102 58057 8 v/ |0 26102 58055 4 v/
Pack. |R6/B12 R6/B12
Capacity | 25 ¢l - 8 1/4 oz. 20 cl - 6 3/4 oz.
Max. diameter |82 mm - 3 1/8” 77 mm-3"
Height |84 mm - 3 1/4” 77 mm - 3"
Weight |180 g 165¢g

[



STACK UP TEMPERED TUMBLER
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15¢cl
GOBELET FB / Rocks
4,5
Réf. J8039
Pack. UPC Code |8 83314 452419 v
Pack. |F12/B4
Capacity |45 el - 1 1/2 oz.
Max. diameter |50 mm - 1 7/8”
Height |60 mm - 2 1/4”
Weight |85 g
45cl
GOBELET FB / Rocks
21
Réf. H5647
Pack. UPC Code |8 83314 34996 2 v/
Pack. |F6/B4
Capacity |21 ¢l -7 oz.
Max. diameter |83 mm - 3 1/4”
Height |80 mm - 3 1/8”
Weight |225 g

GOBELET FB / Rocks

35¢cl

Réf.

Jo317

Pack. UPC Code
Pack.

8 83314 38920 3v
F6/B4

Capacity

Max. diameter
Height

Weight

26,5 cl - 8 3/4 oz.
85mm -3 1/4”

92 mm - 3 5/8”
238¢g

GOBELET FB / Rocks

32

Réf. H5646

Pack. UPC Code |8 83314 34994 8 v/
F6/B4

Pack.

Capacity |82 ¢l - 10 3/4 oz.
Max. diameter |92 mm - 3 5/8”

Heigh

S

92 mm - 3 5/8”

Weight |267 g

8cl

GOBELET FH / Hi ball

47

Réf. H5641

Pack. UPC Code |8 83314 34992 4 v/
Pack. |F6/B4

Capacity |47 el - 15 3/4 oz.
Max. diameter |87 mm - 3 3/8”
Height | 147 mm - 5 3/4”
Weight 370 g

8cl

GOBELET FH / Hi ball

35

Réf. H7763

Pack. UPC Code |8 83314 34510 0 v/
Pack. | F6/B4

Capacity |35 cl - 11 3/4 oz.
Max. diameter mm - 3"
Height | 140 mm - 5 1/2"
Weight |315 g

=

B
~
©

GOBELET FH / Hi bal
2!

9

Réf. H7764

Pack. UPC Code |8 83314 345117 v/
F6/B4

Pack.

Max. diameter

Capacity |29 ¢l - 9 8/4 oz.
76 mm - 3"

Height | 119 mm - 4 5/8”

Weight 1315 g

RESISTANT

Le 47 cl s'adapte au Boston shaker

The 15 oz tumbler fits with

Boston shaker

+—75cl

GOBELET FH / Hi ball
40

Réf. | H5642

Pack. UPC Code |8 83314 34993 1 v/
Pack. |F6/B4

Capacity |40 cl - 13 1/2 oz.
Max. diameter |83 mm - 3 1/4”
Height |144 mm - 5 5/8”
Weight 1350 g

/9
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25c]

0,5L

DECANTER / Carafe
0,125L
Réf. L4213
Item UPC Code |8 83314 52526 7 X
Pack UPC Code |8 83314 52526 4 v/
Pack. | TA12
Capacity 125 cl - 4 oz.
Max. diameter |60 mm - 2 1/4”
Height | 113 mm - 4 3/8”
Weight 190 g

BOUCHON / Plastic lid

Réf.

L4257

Item UPC Code
Pack UPC Code

8 83314 52648 6 X
8 83214 526483 v

Pack. |F6/B:

Max. diameter
Height
Weight

Les carafes et brocs Arcoroc ne sont pas trempés. lls ne peuvent donc pas subir un écart de température supérieur a 80°C. A utiliser SVP avec précaution.

70 mm - 2 3/4”
39mm-11/2"
14g

CARAFE / Decanter CARAFE/ Decant%r 5L
y
- Item UPC Code |8 83314 52234 1 X
Item UPC Code | 8 83314 52525 0 X
Pack UPC lg)odk&-) 8 ?3314 525257v Pack UPC Igaocdke. '?Ag3314 s22348v
ack. | TA: .
! Capacity |50 ¢l - 16 3/4 oz.
Capacity (25 ¢l - 8 1/4 oz. Max. diameter |91 mm - 3 1/2"
Max. diameter | 71 mm - 2 3/4 Height |193 mm - 7 1/2”
Height | 135 mm - 5 1/4” Weight |550 g
Weight | 148 g

w

CARAFE + BOUCHON / Decanter + lid

0,5L

Reéf. L4194

Item UPC Code |8 83314 52506 9 X
Pack UPC Code |8 83314 52506 6 v/
Pack. | TAG6

Capacity |50 ¢l - 16 3/4 oz
Max. diameter |91 mm - 3 1/2"
Height |193 mm - 7 1/2”
Weight |564 g

CARAFE / Decanter
L
Réf. L3965
Item UPC Code |8 83314 52237 2 X
Pack UPC Code |8 83314 52237 9 v/
Pack. | TA6
Capacity 100 ¢l - 33 3/4 oz.
Max. diameter | 107 mm - 4 1/8”
Height | 265 mm - 10 3/8”
Weight 930 g

CARAFE + BOUCHON / Decanter + lid
i

Réf. L4193

Item UPC Code |8 83314 52505 2 X
Pack UPC Code |8 83314 52505 9 v/

Pack. | TAG

Capacity 1L - 33 3/4 oz
Max. diameter | 107 mm - 4 1/8”

Heigl
Weight | 944 g

=
B

Decanters and jugs Arcoroc are not tempered. They can not undergo a temperature difference over 80°C. Use with caution.

265 mm - 10 3/8”

81



VIN

COLOR,

CREATOR of
Ambiances
& Emotions

RC

Item UPC Code |0 26102 98636 3 X
Pack. UPC Code |0 26102 34436 1 v
Pack. |A12
Capacity |25 ¢l = 8 1/4 oz.
Max. diameter |78 mm - 3”
Height |132 mm - 5"
Weight |170 g

=S

CARAFE / Decanter CARAFON / Decanter
iL 0,5L 0,5L BLUE 0,5L PURPLE 0,5L RED 0,5L GREY
Réf. |C0199 Réf. [C0197 18478 18476 18477 18467
Item UPC Code |0 26102 39609 4 X Item UPC Code |0 26102 25110 2 X |8 83314 45714 8 v/ |8 83314 45710 0 v/|8 83314 45712 4 v/ |8 83314 45700 1 v/
Pack. UPC Code |0 26102 98642 4 v/ ack. UPC Code |0 26102 98641 7 v/|8 83314 45713 1 X |8 83314 45709 4 X |8 83314 45711 7 X |8 83314 45699 8 X
Pack. |A6 Pack. |A12 ZP6 ZP6 ZP6 ZP6
Capacity | 1L = 33 3/4 oz. Capacity 50 ¢l - 16 3/4 oz.
Max. diameter | 119 mm - 4 1/2" Max. diameter |96 mm - 3 3/4”
Height | 203 mm - 8” Height | 164 mm - 6 3/8”
Weight |407 g Weight |280 g
CARAFON / Decanter
0,25L
Réf. |C0198

BROC / Jug BROC / Jug BROC / Jug
1,3L iL 0,5L
Réf. E7254 Réf. |[E7255 Réf. |[E7258
Item UPC Code |8 83314 11239 9 X Item UPC Code |8 83314 11242 9 X Item UPC Code |0 26102 11247 4 X
Pack. UPC Code |8 83314 11244 3 v Pack. UPC Code |8 83314 11296 2 v/ Pack. UPC Code |0 26102 11248 1 v
Pack. |A6 Pack. |A6 Pack. |A12
Capacity |1,3L - 48 3/4 oz. Capacity 1L - 38 8/4 oz Capacity | 50 ¢l - 16 3/4 oz.
Max. diameter | 163 mm - 6 3/8” Max. diameter | 151 mm - 5 7/8” Max. diameter | 126 mm - 4 7/8”
Height 1217 mm - 8 1/2" Height | 202 mm - 7 7/8” Height | 146 mm - 5 3/4”
Weight [840 g Weight |665 g Weight [310 g
/7
CARAFON / Square decanter CARAFON / Square decanter CARAFON / Square decanter
iL 0,5L 0,25L
Réf. | 53675 Réf. 53673 Réf. 53674
Item UPC Code |0 26102 29519 9 X Item UPC Code |0 26102 29501 4 X Item UPC Code |0 26102 29493 2 X
Pack. UPC Code |0 26102 99299 9 v/ Pack. UPC Code |0 26102 99298 2 v/ Pack. UPC Code |0 26102 99300 2 v/
Pack. |A6 Pack. |A12 Pack. |A12
Capacity |1L - 33 3/4 oz. Capacity 50 ¢l - 16 3/4 oz. Capacity | 25 ¢l - 8 1/4 oz.
Max. diameter | 120 mm - 4 5/8” Max. diameter |96 mm - 3 3/4” Max. diameter | 77 mm - 3"
Height | 256 mm - 10” Height | 199 mm - 7 3/4” Height | 162 mm - 6 3/8”
Weight |660 g Weight [318 g Weight | 205 g

LASSIQUE

ICHET

BROC / Jug

0,25L

Réf.

C€0216

Item UPC Code
Pack. UPC Code

026102 59825 2 X
026102 98674 5v

Pack. |A12

Capacity

Max. dialTeéﬁr
eight

Weight

25¢cl-8 1/4 oz.
114 mm - 4 3/8”
125 mm - 4 3/4”
217¢g

ASCADE

BROC / Jug

0,5L

Réf.

€0215

Item UPC Code
Pack. UPC Code
Pack.

026102 59319 6 X
o 626102 986707 v
Al

Capacity
Max. diameter
Heigh

=S

Weight |335

50 cl - 16 3/4 oz.
132 mm - 5 1/8”
153 mm - 6”

g

BROC / Jug

1,3L

Ref.  €C0214

Item UPC Code |0 26102 55239 1 X
Pack. UPC Code |0 26102 98669 1 v/
Pack. |A6

Capacity  1,3L - 43 3/4 oz.

Max. diameter | 146 mm - 5 3/4”
Heigh
Weight |619 g

>

199 mm - 7 3/4”

CARAFE / Decanter

CARAFE / Decanter

BROC / Jug

Reéf. 52349

Item UPC Code |0 26102 52349 0 X
Pack. | A6

Weight |6:

82

Capacity |1,3L - 43 3/4 oz.
Max. diameter | 160 mm - 6 1/4”
Height | 198 mm -
27 g

734"

@ Articles commercialisés sous la marque Luminarc

CARAFE / Decanter
0,75L
Ref. H4164
Item UPC Code |8 83314 31018 4 X
Pack. UPC Code |8 83314 31018 1 v/
Pack. |TA6
Capacity  0,75L - 25 1/4 oz
Max. diameter |99 mm - 3 7/8”
Height |212 mm - 8 3/8”
Weight |324 g

Les carafes et brocs Arcoroc ne sont pas trempés.

0,5L

Ref.

H4166

Item UPC Code
Pack. UPC Code

883314 31019 1 X
883314 310198 v

Pack. | TA6

Capacity

Max. diameter
Height

Weight

0,5L - 16 3/4 oz
83 mm -3 1/2"
190 mm - 7 1/2"
304¢g

0,25L

Reéf.

H4173

Item UPC Code
Pack. UPC Code

883314 31020 7 X
883314 310204 v

Pack. |A12

Capacity

Max. diameter
Height

Weight

lls ne peuvent donc pas subir un écart de température supérieur a 80°C. A utiliser SVP avec précaution.

0,25L - 8 1/4 oz
72mm-27/8"
155 mm - 6 1/8”
196 g
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BORA 2.8mmH=

i

COUTEAU DE TABLE (monobloc) *
Dinner knife (solid handle)

Réf. 77604

C12/B4

883314 35347 1v
235mm -9 1/4”

FOURCHETTE DE TABLE
Dinner fork

Réf. T7601

C12/B4

883314 353433 v
205 mm - 8"

CUILLERE DE TABLE / A SOUPE
Dinner / soup spoon

Réf. T7602

C12/B4

883314 353464 v
205 mm - 8”

COUTEAU A DESSERT (monobloc) *
Dessert knife (solid handle)

Réf. T7608

C12/B4

883314 353518 v
207 mm -8 1/8”

FOURCHETTE A DESSERT
Dessert fork

Réf. 17605

C12/B4

883314 353495v
180 mm - 7"

CUILLERE A DESSERT
Dessert spoon

Réf. 77606

12/B4
883314 35350 1 v
180 mm - 77

|| Epaisseur indicative de la fourchette et de la cuillére de table

® -

A —

- ——

HIGH

\\QuALITY
STAINLESS
STEEL

CUILLERE A CAFE
Tea spoon

Réf. 77610

C12/B4

883314 353525v
137 mm - 5 3/8”

CUILLERE A MOKA
Demi tasse spoon
Réf. T7611

C12/B4

883314 353532v
113 mm - 4 3/8”

COUTEAU A POISSON
Fish knife

Réf. 77613

C12/B4

883314 353556 v
200 mm - 7 7/8"

FOURCHETTE A POISSON
Fish fork

Réf. 77612

C12/B4
883314 353549 v
180 mm - 77

Acier inoxydable 18/0 - AISI 430
*Acier inoxydable 13/0 - AISI 420

M ATIZ 55 s

T —
® -

COUTEAU DE TABLE (monobloc) *
Dinner knife (solid handle)

Réf. 73204

C12/B4

026102 81757 5v
235mm -9 1/4”

FOURCHETTE DE TABLE
Dinner fork

Réf. 13201

C12/B4

026102 81750 6 v/
206 mm - 8"

CUILLERE DE TABLE
Dinner spoon

Réf. 73202

C12/B4

026102 817520 v
206 mm - 8"

COUTEAU A DESSERT (monobloc)*
Dessert knife (solid handle)

Réf. 73208

C12/B4
026102817681 v
207 mm - 8 1/8"

FOURCHETTE A DESSERT
Dessert fork

Réf. 13205

C12/B4
026102817612v
181 mm - 7 1/8”

CUILLERE A DESSERT
Dessert spoon

Réf. 3206

C12/B4
02610281764 3 v
181 mm -7 1/8”

CUILLERE A SOUPE
Soup spoon

Réf. 13209

C12/B4
026102817711v
173 mm - 6 3/4”

|| Epaisseur indicative de la fourchette et de la cuillére de table

HIGH

\\QuALITY
STAINLESS
STEEL

18/10

CUILLERE A CAFE
Tea spoon

Réf. 73210

C12/B4
026102817735v
137 mm - 5 3/8”

CUILLERE A MOKA
Demi tasse spoon

Réf. T3211

C12/B4
026102817759 v
113 mm - 4 3/8”

COUTEAU A POISSON
Fish knife

Réf. 13213

C12/B4
02610281784 1v
199 mm - 7 3/4”

FOURCHETTE A POISSON
Fish fork

Réf. 73212

C12/B4
026102817827 v
181 mm -7 1/8”

COUTEAU A SALADE (monobloc) ™
Lunch / B&B knife (solid handle)

Réf. 13215

C12/B4
02610281787 2v
178 mm - 77

FOURCHETTE A SALADE
Lunch / small fork

Réf. 13214

C12/B4
026102817797 v
150 mm - 5 7/8”

Acier inoxydable 18/10 - AISI 304
*Acier inoxydable 13/0 - AISI 420
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VESCA 2.8mmH=

wpy —

COUTEAU DE TABLE (monobloc) *
Dinner knife (solid handle)

Réf. 13104

C12/B4
02610281643 1v
235mm -9 1/4"

FOURCHETTE DE TABLE
Dinner fork

Réf. 13101

C12/B4

026102 81637 0 v/
205 mm - 8"

CUILLERE DE TABLE
Dinner spoon

Réf. 73102

C12/B4

026102 81639 4v
205 mm - 8"

COUTEAU A DESSERT (monobloc) *
Dessert knife (solid handle)

Réf. 713108

C12/B4

026102 81650 9 v/
207 mm - 8 1/8"

FOURCHETTE A DESSERT
Dessert fork

Réf. 13105

C12/B4

026102 81646 2v
181 mm -7 1/8”

CUILLERE A DESSERT
Dessert spoon

Réf. 13106

C12/B4

026102 81648 6 v/
181 mm - 7 1/8”

CUILLERE A SOUPE
Soup spoon

Réf. 13109

C12/B4

026102 81652 3 v
176 mm - 6 7/8”

|| Epaisseur indicative de la fourchette et de la cuillére de table

86

--—

HIGH

N\ QuALITY
STAINLESS
STEEL

18/10

CUILLERE A CAFE
Tea spoon

Réf. 13110

C12/B4
02610281654 7v
137 mm - 5 3/8”

CUILLERE A MOKA
Demi tasse spoon

Réf. T3111

C12/B4

026102 81656 1 v
113 mm - 4 3/8”

COUTEAU A POISSON
Fish knife

Réf. 13113

C12/B4

026102 816622v
202mm-77/8"

FOURCHETTE A POISSON
Fish fork

Réf. 13112

C12/B4

026102 81660 8 v/
181 mm -7 1/8”

COUTEAU A SALADE (monobloc) *
Lunch / B&B knife (solid handle)

Réf. 13115

C12/B4

026102 81664 6 v/
189 mm - 7 3/8"

FOURCHETTE A SALADE
Lunch / small fork

Réf. T3114

C12/B4
026102816585 v
150 mm - 5 7/8"

Acier inoxydable 18/10 - AISI 304
*Acier inoxydable 13/0 - AISI 420

COUTEAU A STEAK (monobloc)*
Steak knife (solid handle)

Réf. 13126

C12/B4

026102 81678 3 v
240 mm - 9 3/8”

FOURCHETTE A SERVIR
Serving fork

Réf. T3116

C12/B2

026102 81668 4 v/
260 mm - 10 1/8”

CUILLERE A SERVIR
Serving spoon

Réf. 13117

C12/B2

026102 81666 0 v
260 mm - 10 1/8”

CUILLERE A GLACE
Iced tea spoon

Réf. 13118

C12/B2
026102816707 v
180 mm - 77

FOURCHETTE A GATEAU
Cake fork

Réf. 13120

C12/B2

026102 816745 v
150 mm - 5 7/8"

CUILLERE A SAUCE
Sauce spoon

Réf. 13122

C12/B4

026102 81679 0v
181 mm -7 1/8"

FOURCHETTE A ESCARGOT
Escargot fork

Réf. 13119

C12/B2
026102816721 v
150 mm - 5 7/8”

FOURCHETTE A HUITRE
Oyster fork

Réf. 13121

C12/B2
02610281676 9 v
143 mm - 5 5/8”

| | Epaisseur indicative de la fourchette et de la cuillére de table

—

- —

Acier inoxydable 18/10 - AISI 304
*Acier inoxydable 13/0 - AISI 420

HIGH

\\QuALITY
STAINLESS
STEEL

18/10

LOUCHE A SAUCE
Sauce ladle

Réf. 13124

C1/B6
026102816851v
177 mm -6 7/8"

LOUCHE
Soup ladle

Réf. 13125

C1/86
026102816837 v
278 mm - 10 7/8”

PELLE A TARTE
Cake server

Réf. 13123

C12/B2
02610281681 3v
255 mm - 10”
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SULLING COVERS

pd |
SHARING MATTERS

ACTIVE SYSTEM

THERMO-CONTACT

FORCED AIR

PASSIVE SYSTEM

Arcoroc

EEEPROFESSIONAL

Domes Bl'i“ing KG

To

Material

Electro Calorique

Iseco

Socamel

Stierlen Alpha Gen

Stierlen Nova Flex

Stierlen Thermo Set

Stierlen Combi Set

Stierlen Frigo Set

Rieber

Blanco

Temp-rite

Cambro

Combi Tray CN Set

kunststoff Set

Combi Tray
Thermo Tray
Uni Tray

Caldomet

Caldo Tray

Temp Royal
Mediteran

ASSIETTE 254 RESTAURANT
Plate

24742

026102 51164 0 v
R6/B4

M : 254 mm - 10"
H1:25 mm - 7/8”"
H2: 106 mm - 4 1/8”
W:650¢g

Ivory
2028-1-4

Clear
2028-1-1
Transparent natur
2028-1-5

Grey
2028-1-2

120°

120°

120°

160°

PP

PBT

ASSIETTE 235 RESTAURANT
Plate

22522

026102 511626 v
R6/B4

M : 235 mm -9 1/4"
H1:26 mm-1"
H2: 110 mm - 4 1/4"
W:550 g

ASSIETTE 225 RESTAURANT
Plate

29337
026102 51160 2 v
R6/B4
M : 225 mm - 8 3/4"

H1:22 mm - 7/8"
H2 : 95 mm - 3 3/4"
W :500 g

Ivory
2028-1-4

Clear
2028-1-1
Transparent natur
2028-1-5

Grey
2028-1-2

120°

120°

120°

160°

PP

PC

PP

PBT

ASSIETTE 195 RESTAURANT
Plate

22530
026102511428 v
R6/B4

M : 195 mm - 7 5/8"
H1:22 mm - 7/8”

H2 : 88 mm - 3 3/8”
W:340 g

ASSIETTE COMPARTIMENTEE
255 RESTAURANT
Divided plate

57976
026102511251 v
R6/B4

H1': 26 mm - 1”
H2:133 mm -5 1/8”
W:755¢

Ivory
2028-1-4

Clear
2028-1-1
Transparent natur
2028-1-5

Grey
2028-1-2

120°

120°

160°

PP

PP

PBT
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SULLING COVERS

P

al

HARING MATTERS

ACTIVE SYSTEM PASSIVE SYSTEM
THERMO-CONTACT] FORCED AIR
Rieber Blanco Temp-rite Cambro
—
() -
< P %) 5} D
()] Lol
g O} = o} @ 3 »
g © © I K] o =z —
S 5 3 @ g =) o 3 > —
8 - < z = S i g | 8 | & 3 & g =
= [ c c c c c = =9 > 2 = 2 o
© o o 2 o IS = o
= [ 1S 9] o) o) 9] 9] 1] © 9]
Arcoroc s| 2| s | 8| 2| 22| 2| 2|28 |2gg| €| & s| | | 2
Domes BUlling kG £ 3 8 g 8 2 2 2 2 5 5§< g = = = £ 8
EEEPROFESSIONAL To 2 L_I.l 2 %) ) 1) %) n n S Og |£ S S S 'q__) 2
120° | PP
120° PC
ASSIETTE 258 HOTELIERE R 120° | PP X X X X X X X X
Plate
- | PBT
59943 Ivory 1160
02610251191 6 v 2028-1-4
R6/B4
M : 258 mm - 10 1/8" Clear
H1: 20 mm - 3/4" 2028-1-1
H2:99 mm -3 7/8” Transparent natur Grey
W: 650 g 2028-1- 2028-1-2

ASSIETTE 235 HOTELIERE
Plate

57975

026102 51193 0v
R6/B4

M : 235 mm - 9 1/4”
H1: 19 mm - 3/4"

H2: 102 mm - 4"
W: 550 g

ASSIETTE 195 HOTELIERE
Plate

57974

026102 512012v
R6/B4

M : 195 mm - 7 5/8"
H1:17 mm - 5/8”
H2 : 88 mm - 3 3/8”
W:340 g

ASSIETTE 155 HOTELIERE
Plate

58621

026102 51208 1 v
R6/B4

M: 155 mm - 6”
H1:15 mm - 1/2”

H2:89 mm -3 1/2”
W:220¢g

ASSIETTE 228 HEAT SYSTEM
Divided Plate

E6775

883314 113488 v

R6/B4

M :228 mm - 8 7/8”
7/8"

H1:25 mm - 7/
W:590 g

ASSIETTE 228 HEAT SYSTEM
Plate

E6776
883314113471 v
R6/B4

M :228 mm - 8 7/8"
H1: 25 mm - 7/8"
W:580¢g
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SULLING COVERS

pd |
SHARING MATTERS

ACTIVE SYSTEM PASSIVE SYSTEM
THERMO-CONTACT| FORCED AIR
Rieber Blanco Temp-rite Cambro
o
c o ) B . —
g & 2 9 2 B &
k=3 © e o = -
5 5 g 3 £ S = & > _
8 — = z S o £ 3 S 2 % > <3 <
A (I £ 5 5 5 5 s | 5 | 58| ¢ 5| e | < | ¢ 5
. | S > =1 o S — b= = = = o a2 € = [} o} a =
Arcoroc Lids llu"mg KG g 8 3 s | g 2| & | 5| & E | BS | 2 e | 5| & 5 | 2
™| = w 2 % n » » n (2 o o= = = o O = =
120° PP

X | X | X| X | X

- | 160° | PBT

Grey
7289.47

120° PP

X | XX ]| X | X

7289.95

P | 160° PBT
Grey
7289.47

SALADIER 170 120° PP

Bowl

27475 . | | X | X | X | X | X X X1 X
883314 148022 v
R6/B4

M:175 mm -6 7/8"
H:51 mm-2" Grey Blue Brown

W:550¢ 0979.42 0979.92 0979.22

. 120° | PP

COUPELLE 107 160° | PBT
ow!

. I XX XXX XX | X | X]|X

. _ " Grey . 160° PBT
M : 5:1-21(.J ?nrnT']\m 2"4 e 7307.18 133‘#017 Brown
W:215¢g : 7307.31

. 120° | PP

BOL A CONSOMME 31
Soup bow! 120° PP

28891
026102 51108 4 v P 120° | PP X x X
R6/B4 TS,

7108.46
31cl-10 1/4 oz. Brown o
M : 102 mm - 4" 7108.21 Blue . 160° | PBT
H:58 mm -2 1/4" 7108.91 Light grey
W:250¢g 7108.79

BOL 51
Bowl! 120° PP

17144 ;
026102 51098 8 v 120 PP
el 17 14 ooy

cl - oz. 0979.45 o

M: 132 mm - 5 1/8" Blue 120 PP
H:74 mm-27/8" 0979.95

Brown
0979.25

COUPELLE 120
Rimmed bow!

25285

02610251084 1v
R6/B6

11cl-3 1/2 0z
M: 120 mm - 4 5/8"
H:26 mm-1”
W:150 g

93



SULLING COVERS

P

al

HARING MATTERS

THERMO-CONTACT] FORCED AIR
Rieber Blanco Temp-rite Cambro
-
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. 120° PC
Clear 120° PC
RAVIER 110 x 110
Square dish 1045.48 . B
o _2ue ue 120° | PP
18962 .,g,',‘;“;., 7249.95 1045.83
026102 51038 4 v -
y o | e X | X | X X1 X | X | KX
M: 110 mm 5 110 mm Grey
4 1/4" 5 4 1/4" N 7049.46 120° PP
H:36 mm-13/8" o
W:190 g Grey o
1045.46 L 120 PP
Brown | 120° | PP
o Brown |
Trans;;;:-l:::atur 1045.27
. 120° PC
120° PP
Clear
RAVIER 115 x 85 7181.47 Grey . 120° PP
Rectangular dish 7181.49
Transparent natur o Blue =001 120 PP
Egét)z 98280 8 v/ 7181.45 718144
120° PP
50 el-6 3/ 0z . X1 X1 X | X | X X X1 X X
M: 115 mm 5 85 mm 124946
41/2" 53 1/4" . - 120° PC
H: ?LG 6nm -13/8" a
W:170 g lear .
7249.48 . 1200 [ PP
Blue ¢ 120° PP
7156.95 Grey
o Transparent natur | 120° PP
7156.46 7156.48
RAVIER 175 x 113 s 120° PC
Rectangular dish
27473 . 120° | PP
g 62/3:11102 98279 2 v Clear
48,5 cl - 16 14 oz. 7244.47 . 120" | PP X X X X X X X X X X X
M:175mm 5 113 mm Grey
67/8" 54 3/8" 7244.46 .%, 120° PP
H : 36 mm-13/8 Transparent natur B
W:330¢g 7244.48
RAVIER 140 x 90
Rectangular dish
. 120° PC
55391
26102 51
36/340 s10360v Clear . 120° PP X X X X
28 cl - 9 1/4 oz. 7297.47
M : 140 mm 5 90 mm y
51/2"531/2" 1231.03
H:35mm-13/8"
W:220¢g
gAI.’ADIER 120 . 120° PP
owl
43319 . 120° | PP
X x| x X X1 x| x|x X x| x
31,5cl- 10 1/2 oz. ° 120° PP
M :3.20 mm i%/i/S" Grey
H:47 mm - . Brown
W:200¢g 7200.45 . 7200.21
. 120° PP
SALADIER 140
Bowl 160° PBT
43317 .
026102 43318 8 v . 120 PP
ﬁg/BF 16 Grey X X X X X X X X
cl- oz. o
M : 140 mm - 5 1/2" 0979.44 160° [ PBT
H:52mm-2" Grey
W:270¢g 7307.03 Blue Brown | 120° PP
0979.94 Blue *0979.24
7307.08
SALADIER 170
Bowl 160° PBT
43315
0 52/315'02 433164 v . 160° | PBT X X X
2105 - 69 1/4 oz.
M: 170 mm - 6 5/8”
H:78 mm-3” Grey Blue
W:480¢g 7307.05 7307.06
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BuLLING COVERS

pd |
SHARING MATTERS

ACTIVE SYSTEM PASSIVE SYSTEM
THERMO-CONTACT FORCED AIR
Rieber Blanco Temp-rite Cambro
5] =
< > n [ @
() -
g S 2 o @ 3 n
o 1S o pd
= c ®© = o S ®
o £Q 8 [} 1S Qan %) > —
o = < Q = > > © > ©
o — < = = o w © oR= = ot © = S
< s “E-’ c c c c c = =9 o = g = & S
Arcoroc Billing kc g 5| gl s| 3| 3| 3| 3| 3s| &8 |28|§|c]|s|s| 2] 3
LIdS "('6 (0] [} o) = B — — L c [} —_ ° O E CD
EEEPROFESSIONAL T s o » B b b 733 b b 8 Sg FE S 8 8 @ =
mg" 29 . 120° | PP
18316 . 120° | PP
X| x| x| x| x X | x| x| x| x| x|x
fAQ c7I9- 9 3/4 é)z. Blue . 120° PP
: mm - 3"
H:90 mm -3 1/2" 1192.96
W:270¢g Brown
1192.21
BOCK 25
Mug
36140 s 120° PP
X | x| x| x|« X | X | x| x| x| x]|x
Grey
25¢l-81/4 0z 1192.22

H:89mm-31/2"
W:215¢

TASSE 19 RESTAURANT
Cup

22837

026102 24649 8v
R12/B4

19cl- 6 1/4 oz.

M: 78 mm - 3"

H:65mm-21/2"
W:190 g

TASSE 22 RESTAURANT
Cup

25269

0 26102 50959 3 v/
R12/B4

M: 78 mm- 3"

H:74 mm-27/8"
W:210¢g

TASSE 28 CYLINDRIQUE

TASSE 22 CYLINDRIQUE

Cup Cup

G2725 01542

026102 01559 9 X 026102 015421 X
A6 Y6/B12

28 cl -9 1/4 oz. 22¢cl-71/4 0z
M:92 mm - 3 5/8” M:79 mm - 3"
H:60 mm -2 1/4” H:65mm-21/2"
W:230¢g W:200¢g
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Customising our products to reflect your image

For many years, ARC INTERNATIONAL has offered you the option to customise a wide range of glassware and
tumblers.

We can produce any type of inscription in the form of screen-printing, laser, gauge and foam line.

We can now offer you a personal touch on your tumbler or cup thanks to our embossing service.

This process lets you give your employees and customers a special product using your graphic charter.

Technique

Embossing involves introducing text or your logo into
the mass of the item, thanks to a customised plunger.
Depending on the shape of the item, we determine the
best location for the embossing. You have the option
between several different locations on the item: the top,
middle or bottom section.

List of items available

STACK UP FH 29/ 35 - STACK UP FB 21 / 32
GRANITY 27 FB / 35 FH

TASSE AROMA 9/ 22

CONCEPTO 25

COSMOS 12

Quantity - Cost - Deadline

The embossing service requires a minimum of 10,000 items.

Castings depends on the customisation and the quantities involved.

The minimum service time is 8 to 10 weeks after acceptance of the proposal.
For any questions about our embossing service, please contact your local sales
representative.

SUS TAINABLE DEVELOPVENT

A POLICY ANCHORED
IN THE VALUES OF ARC INTERNATIONAL

For years, the world’s leading tableware company has incorporated a sus-
tainable development policy in its strategy, bringing together economic
performance, social equity and respect for the environment.

ADAPTING THE GROUP'S ORGANISATION TO CHANGING GLOBAL MARKETS

Satisfy consumer’s needs while keeping our leading and pioneering position.

R&D BUDGET: 3% of turnover, more than 60 engineers to combine technical advancement with respect for the environment.

2 NEW MATERIALS: launched in 2010 :
Zenix®, from a mineral composition with extremely high shock resistance
Diamax®, recognized for being extraordinary pure, bright and resistant.

USE OF ORGANIC INKS: this innovation is present in about 30% of our decorated products. The firing decoration at low
temperature allows a reduction of 70% of carbon emissions.

GCIVING ALL EMPLOYEES THE OPPORTUNITY TO HELP SHAPE THEIR FUTURE

Respect and develop the women and men who are parts of the Group.

PARTICIPATION since 2003 IN THE GLOBAL COMPACT.
HELP PEOPLE IN NEED: creation of two sheltered workshops in 1992 and 1997, in Arques site.

HEALTH AND SAFETY OF EMPLOYEES:
- Safety Improvement Program for the Group : A Safe Arc Together
- Health Programs coherent to each geographic context.

TRAINING:
- Training tailored to the needs of employees to evolve or to change jobs
- Training investment : 2.49% in 2013.

ACTING ON THE ENVIRONMENTAL IMPACTS OF OUR ACTIVITIES

Improve processes for environmentally friendlier products

MANAGEMENT OF ENERGY: process on perpetual improvement to decrease energy consumptions.
Decrease by 18% of CO2 emissions per metric ton of glass first choice produced.

RECYCLING: recycled waste including waste production represent more than 95%.

ECO-DESIGN OF THE PRODUCTS:

- Weight reduction to equivalent strength

- Optimisation of packaging

- Winner of eco-design competition for organic inks.
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FOOD SERVICE
62510 ARQUES FRANCE
arcoroc.com



