


CUTIPOL is the best result of a constant effort for improve-
ment, an insatiable spirit of inovation and the gathering of
expertise and know-how over several generations going
back fo the very origins of the cutlery industry in Portugal.
The bigest quality manufacture has been regarded not
as an option but as an absolute necessity.
Judicious selection of raw materials.
Frgonomic study of the shapes. Sober, practical and re-
fined design. Perfection in finish. Quality control with total
commitment. Available in sterling silver and cromornickel

[ ]
ClltlpO] 18/10, silverplated. Gilt.

PorTuant In a sector such as cutlery, where classical design and
materials have predominated for decades, CUTIPOL sees
it as essential to present a very diversified range of cutlery.

The CUTIPOL range includes traditional and modern de-
sign, in which great attention has been paid to detail. The-
se new modern patterns called for a great deal of technical

knowledge and meticulous care.

Although modern machinery is used for much of the initial

work, the old traditional craftsmanship still plays a major
role.



Goa
Goa Brown
Goa White

Goa Pink
Goa Blue
Goa Red
Goa Grey
Noor
Ebony
Kube
Moon
Bauhaus
Duna
Mezzo
Icon
Rondo
Solo
Vario
Bali
Alcéantara
Atlantico
Ergo
Carré
Line
Fontainebleau
Piccadilly
Baguette
Athena

Sevigné



GOA

03 Table Knife
04 Table Fork
05 Table Spoon / Soup Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
27 Sea Food Fork
28 Ostry Fork
32 Steak Knife
33 Cheese Knife
34 Snail Fork

211 Gourmet Spoon

29 Chopsitcks Set (3pcs)

36 Japanese Fork



GOA

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10
RESIN HANDLE

AVAILABLE COMBINATIONS

;N\ATFE | BLACK HANDILE | REF.© GO

( GOLD MATTE | BLACK HANDLE | REF.2 GO GB
ROSE GOLD MATTE | BLACK HANDILE | REF.¢ GO ROGB
St

CARE INSTRUCTIONS

YOUR FLATWARE GOA CAN BE DISH WASHED.

IN ORDER TO MAINTAIN THE HANDLES DARKER LONGER
PERIOD OF TIME, YOU CAN USE A COMMON USE
MOISTURIZER LOTION.
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GOA
MATTE | BLACK HANDILE




GOA
GOLD MATTE | BLACK HANDLE



GOA CHOPSTICKS
MATTE | BLACK HANDLE




GOA BROWN

03 Table Knife
04 Table Fork
05 Table Spoon / Soup Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle

22 Cake Server

23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
27 Sea Food Fork
28 Ostry Fork
32 Steak Knife
33 Cheese Knife
34 Snail Fork
211 Gourmet Spoon
29 Chopsitcks Set (3pcs)

36 Japanese Fork



GOABROWN

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10
RESIN HANDLE

AVAILABLE COMBINATIONS

/C/\/\ATFE | BROWN HANDLE | REF.© GO B

, GOLD MATTE | BROWN HANDILE | REF.¢ GO BGB

ROSE GOLD MATTE | BLACK HANDILE | REF.2 GO BROGB
g\.“‘
CARE INSTRUCTIONS
YOUR FLATWARE GOA BROWN CAN BE DISH WASHED.
REMOVE THE CULTERY FROM THE DISHWASHER AS
SOON AS THE CYCLE HAS FINISHED AND WIPE EACH

ITEM WITH A DRY SOFT CLOTH, EVEN IF THE ITEM LOOKS
DRY.
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GOA BROWN SALAD SERVING SET
GOLD MATTE | BROWN HANDLE
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<~ GOABROWN CHOPSTICKS
MATTE | BROWN HANDLE
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GOA WHITE

03 Table Knife
04 Table Fork
05 Table Spoon / Soup Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
27 Sea Food Fork
28 Ostry Fork
32 Steak Knife

33 Cheese Knife
34 Snail Fork
211 Gourmet Spoon
29 Chopsitcks Set (3pcs)

36 Japanese Fork



GOA WHITE

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10
RESIN HANDLE

AVAILABLE COMBINATIONS
/C/\/\ATFE | WHITE HANDILE | REF.2 GO W

e GOLD MATTE | WHITE HANDLE | REF.¢ GO WGB

/

ROSE GOLD MATTE | BLACK HANDILE | REF.2 GO WROGB
*‘.“

CARE INSTRUCTIONS

YOUR FLATVWARE GOA WHITE CAN BE DISH WASHED.
REMOVE THE CULTERY FROM THE DISHWASHER AS
SOON AS THE CYCLE HAS FINISHED AND WIPE EACH
ITEM WITH A DRY SOFT CLOTH, EVEN IF THE ITEM LOOKS
DRY.

04 03 05 04 03 05



%)
N4
Y
—
n
a
o
T
v
wl
=
I
=
<
@)
O




GOA
HANDLES



GOA BLUE

03 Table Knife
04 Table Fork
05 Table Spoon / Soup Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle

22 Cake Server

23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
27 Sea Food Fork
28 Ostry Fork
32 Steak Knife
33 Cheese Knife
34 Snail Fork
211 Gourmet Spoon
29 Chopsitcks Set (3pcs)

36 Japanese Fork



GOABLUE

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10
RESIN HANDLE

AVAILABLE COMBINATIONS

;/\/\ATFE | BLUE HANDILE | REF.© GO BLE

/C GOLD MATTE | BLUE HANDILE | REF.© GO BLEGB

ROSE GOLD MATTE | BLACK HANDILE | REF.2 GO BLEROGB
"J
CARE INSTRUCTIONS
YOUR FLATWARE GOA WHITE CAN BE DISH WASHED.
REMOVE THE CULTERY FROM THE DISHWASHER AS
SOON AS THE CYCLE HAS FINISHED AND WIPE EACH

ITEM WITH A DRY SOFT CLOTH, EVEN IF THE ITEM LOOKS
DRY.
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GOA BLUE
ROSE GOLD MATTE | BLUE HANDLE



GOA PINK

03 Table Knife
04 Table Fork
05 Table Spoon / Soup Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
27 Sea Food Fork
28 Ostry Fork
32 Steak Knife
33 Cheese Knife
34 Snail Fork
211 Gourmet Spoon
29 Chopsitcks Set (3pcs)

36 Japanese Fork




GOA PINK

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10
RESIN HANDLE

AVAILABLE COMBINATIONS
. 4 MATTE | PINK HANDILE | REF.? GO PK

‘ GOLD MATTE | PINK HANDLE | REF.¢ GO PKGB

_ ROSE GOLD MATTE | BLACK HANDILE | REF.¢ GO PKROGB
CARE INSTRUCTIONS
YOUR FLATWARE GOA WHITE CAN BE DISH WASHED.
REMOVE THE CULTERY FROM THE DISHVWWASHER AS
SOON AS THE CYCLE HAS FINISHED AND WIPE EACH

ITEM WITH A DRY SOFT CLOTH, EVEN IF THE ITEM LOOKS
DRY.
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GOA PINK
MATTE | PINK HANDLE




GOA PINK
GOLD MATTE | PINK HANDLE




GOA PINK
ROSE GOLD MATTE | PINK HANDLE



GOA PINK
ROSE GOLD MATTE | PINK HANDLE




GOA RED

03 Table Knife
04 Table Fork

05 Table Spoon / Soup Spoon

06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
27 Sea Food Fork
28 Ostry Fork
32 Steak Knife
33 Cheese Knife
34 Snail Fork

211 Gourmet Spoon

29 Chopsitcks Set (3pcs)

36 Japanese Fork




GOA RED

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10
RESIN HANDLE

AVAILABLE COMBINATIONS
MATTE | PINK HANDLE | REF.¢ GO GR

GOLD MATTE | PINK HANDLE | REF.¢ GO GRGB

ROSE GOLD MATTE | BLACK HANDILE | REF.¢ GO GRROGB

CARE INSTRUCTIONS

YOUR FLATWARE GOA WHITE CAN BE DISH WASHED.
REMOVE THE CULTERY FROM THE DISHVWWASHER AS
SOON AS THE CYCLE HAS FINISHED AND WIPE EACH
ITEM WITH A DRY SOFT CLOTH, EVEN IF THE ITEM LOOKS
DRY.

29



GOA RED CHOPSTICKS
MATTE | RED HANDLE




GOA GREY

03 Table Knife
04 Table Fork
05 Table Spoon / Soup Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon

15 Sugar Ladle

16 Carving Knife

17 Serving Fork

21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
27 Sea Food Fork
28 Ostry Fork
32 Steak Knife
33 Cheese Knife
34 Snail Fork
211 Gourmet Spoon
29 Chopsitcks Set (3pcs)

36 Japanese Fork



GOA GREY

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10
RESIN HANDLE

AVAILABLE COMBINATIONS
MATTE | PINK HANDLE | REF.¢ GO GR

GOLD MATTE | PINK HANDLE | REF.¢ GO GRGB

ROSE GOLD MATTE | BLACK HANDILE | REF.¢ GO GRROGB

CARE INSTRUCTIONS

YOUR FLATWARE GOA WHITE CAN BE DISH WASHED.
REMOVE THE CULTERY FROM THE DISHVWWASHER AS
SOON AS THE CYCLE HAS FINISHED AND WIPE EACH
ITEM WITH A DRY SOFT CLOTH, EVEN IF THE ITEM LOOKS
DRY.






GOA GREY
ROSE GOLD MATTE | GREY HANDLE




NOOR

03 Table Knife
04 Table Fork
05 Table Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
28 Ostry Fork
32 Steak Knife
33 Cheese Knife

211 Gourmet Spoon




NOOR
MATTE | BLACK HANDLE
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NOOR

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10
RESIN HANDLE

‘ MATTE | REF.© NO

( GOLD MATTE | REF.2 NO GB
p—

CARE INSTRUCTIONS

YOUR FLATVWARE NOOR CAN BE DISH WASHED.

IN'ORDER TO MAINTAIN THE HANDLES DARKER LONGER
PERIOD OF TIME, YOU CAN USE A COMMON USE
MOISTURIZER LOTION.

REMOVE THE CULTERY FROM THE DISHWASHER AS SOON
AS THE CYCLE HAS FINISHED AND WIPE EACH ITEM WITH
A DRY SOFT CLOTH, EVEN IF THE ITEM LOOKS DRY.
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EBONY

03 Table Knife
04 Table Fork
05 Table Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
32 Steak Knife
33 Cheese Knife




EBONY
MATTE | BLACK HANDLE

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10
RESIN HANDLE

FINISHES

[ MATTE | REF° E

( GOLD MATTE | REF.© E GB
p—

CARE INSTRUTIONS

YOUR FLATWARE EBONY CAN BE DISH WASHED.

IN'ORDER TO MAINTAIN THE HANDLES DARKER LONGER
PERIOD OF TIME, YOU CAN USE A COMMON USE
MOISTURIZER LOTION.

REMOVE THE CULTERY FROM THE DISHWASHER AS SOON AS
THE CYCLE HAS FINISHED AND WIPE EACH ITEM WITH A DRY
SOFT CLOTH, EVEN IF THE ITEM LOOKS DRY.



KUBE

03 Table Knife
04 Table Fork
05 Table Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
32 Steak Knife
33 Cheese Knife




KUBE
MATTE | BLACK HANDLE

KUBE

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10
RESIN HANDLE

FINISHES

‘ MATTE | REF.© KU

( GOLD MATTE | REF.2 KU GB
p—

CARE INSTRUTIONS

YOUR FLATWARE KUBE CAN BE DISH VWASHED.

IN'ORDER TO MAINTAIN THE HANDLES DARKER LONGER
PERIOD OF TIME, YOU CAN USE A COMMON USE
MOISTURIZER LOTION.

REMOVE THE CULTERY FROM THE DISHVWASHER AS SOON AS
THE CYCLE HAS FINISHED AND WIPE EACH ITEM WITH A DRY
SOFT CLOTH, EVEN IF THE ITEM LOOKS DRY.



MOON

03 Table Knife
04 Table Fork
05 Table Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
32 Steak Knife
33 Cheese Knife

211 Gourmet Spoon




MOON

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10

FINISHES
POLSHED STEEL | REF.° MO

MATTE | REF.° MO F

GOLID | REF2MO G

GOLD MATTE | REF.2 MO GB

BLACK MATTE PVD | REF.© MO BLF

COPPER PVD | REF.2 MO B

COPPER MATTE PVDI REF.© MO BF

&
C
8
C
‘ BLACK PVD | REF. MO BL
-
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MOON
POLSHED STEEL
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MOON
MATTE (above)

MOON
BLACK MATTE PVD (left)



BAUHAUS

03 Table Knife
04 Table Fork
05 Table Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
32 Steak Knife
33 Cheese Knife

211 Gourmet Spoon




Cretool

BAUHAUS
POLSHED STEEL

J ===
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BAUHAUS

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10

FINISHES
POUSHED STEEL | REF.© BAU

‘ MATTE | REF.© BAU F
g GOLD | REF2BAUG

GOLD MATTE | REF. BAU GB
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DUNA

03 Table Knife
04 Table Fork
05 Table Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
27 Sea Food Fork
29 Soup Spoon
32 Steak Knife
33 Cheese Knife

211 Gourmet Spoon




DUNA

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10

FINISHES
POLISHED STEEL | REF.© DU

MATTE | REF.© DU F

GOILD | REF2 DU G

GOLD MATTE | REF.© DU GB
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BLACK MATTE PVD | REF.© DU BLF
DUNA

POLSHED STEEL COPPER PVD | REF.2DU B

COPPER MATTE PVD | REF.© DU BF
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MEZZO

03 Table Knife
04 Table Fork
05 Table Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
32 Steak Knife
33 Cheese Knife

211 Gourmet Spoon




MEZZO

MATERIAL
CHROMO-NICKEL I STAINLESS STEEL 18/10

FINISHES

POUSHED STEEL | REF.© ME

MATTE | REF.© MEF

GOLD | REF2 MEG

GOLD MATTE | REF.# MEGB

BLACK PVD | REF.® ME BL

BLACK MATTE | REF.© ME BLF

COPPER PDVI REF.° ME B

MEZZ0O

POLUSHED STEEL COPPER MATTE PVD | REF.¢ ME BF
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[CON
RONDO
SOLO

03 Table Knife
04 Table Fork
05 Table Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork

25 Butter Spreader

26 Long Drink Spoon

27 Sea Food Fork *
29 Soup Spoon*
32 Steak Knife
33 Cheese Knife

211 Gourmet Spoon

* only on ICON and SOLO

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10

FINISHES

POUSHED STEEL | REF.21C /RO / SO

MATTE | REF.2ICF / ROF /SOF

GOLD MATTE | REF.2IC GB/ ROGB/ SOGB

‘ BLACK PVDI REF.21CBL/ ROBL /SO BL

BLACK MATTE PVD | REF.21IC BLF / RO BLF/ SO BLF

COPPER PVD | REF2ICB / ROB /SOB

g GOLID | REF2ICG /ROG /SO G
C

COPPER MATTE PVD | REF.2 IC BF / RO BF / SO BF

C
£



RONDO SOLO
POLSHED STEEL POLUSHED STEEL



iCON
POUSHED STEEL (above)

iCON
COPPER MATTE PVD (left)




VARIO MATERIAL

CHROMO-NICKEL | STAINLESS STEEL 18/10
03 Table Knife

04 Table Fork FINISHES
05 Table Spoon MATTE | REF.© VAF
06 Dessert Knife L‘
07 Dessert Fork ( GOLD MATTE | REF.© VA GB
L

09 Fish Knife
10 Fish Fork L COPPER MATTE PVD | REF.2 VA BF

11 Tea Spoon

08 Dessert Spoon a BLACK MATTE PVD | REF.2 VA BLF

12 Moka Spoon
13 Soup Ladle
14 Serving Spoon

15 Sugar Ladle

16 Carving Knife

17 Serving Fork

21 Gravy Ladle

22 Cake Server

23 Salad Serving Set

25 Butter Spreader \ ,
32 Steak Knife

33 Cheese Knife
VARIO
BRUSHED STEEL



BALI MATERIAL

CHROMO-NICKEL | STAINLESS STEEL 18/10
03 Table Knife
04 Table Fork FINISHES
POLISHED STEEL | REF.2 BA
05 Table Spoon

06 Dessert Knife

MATTE | REF.2BAF
07 Dessert Fork :

08 Dessert Spoon GOID | REF°BAG
09 Fish Knife

10 Fish Fork ( GOLD MATTE | REF.2 BAGB
11 Tea Spoon

\

12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle Q
16 Carving Knife \ >
17 Serving Fork S~
21 Gravy Ladle N

. \‘\“‘:\’ =
22 Cake Server \\\Q‘:’? /

23 Salad Serving Set

Gl}n{)o/
24 Pastry Fork O

25 Butter Spreader
32 Steak Knife

BALI
33 Cheese Knife

POUSHED STEEL



ALCANTARA
ATLANTICO

03 Table Knife
04 Table Fork
05 Table Spoon
06 Dessert Knife
07 Dessert Fork

08 Dessert Spoon

09 Fish Knife

10 Fish Fork MATERIAL

11 Tea Spoon CHROMO-NICKEL | STAINLESS STEEL 18,/10
12 Moka Spoon
13 Soup Ladle FINISHES

POLISHED STEEL | REF.2 AL/ AT
14 Serving Spoon

15 Sugar Ladle

MATTE | REF.© ALF / ATF
16 Carving Knife

17 Serving Fork GOLD | REF2 ALG / ATG
21 Gravy Ladle
55 Cake Server ( GOLD MATTE | REF.2 ALGF / ATGB
23 Salad Serving Set —
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
27 Sea Food Fork *
28 Ostry Fork*
29 Soup Spoon
32 Steak Knife
33 Cheese Knife
34 Snail Fork*

211 Gourmet Spoon

* only on ATLANTICO model



ALCANTARA ATLANTICO
POLSHED STEEL POLUSHED STEEL



ERGO

03 Table Knife
04 Table Fork
05 Table Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
29 Soup Spoon
32 Steak Knife
33 Cheese Knife

MATERIAL
CHROMO-NICKEL | STAINLESS STEEL 18/10

FINISHES
POLUSHED STEEL | REF.? ER

( MATTE | REF ¢ ERF
g GOLD | REF2ERG

( GOLD MATTE | REF.© ER GFB
S

ERGO
POUSHED STEEL

Curipol |




CARRE
LINE
FONTAINEBLEAU
PICCADILLY

03 Table Knife
04 Table Fork
05 Table Spoon
06 Dessert Knife

07 Dessert Fork
MATERIAL

08 Dessert Spoon CHROMO-NICKEL | STAINLESS STEEL 18/10

09 Fish Knife

10 Fish Fork FINISHES

11 Tea Spoon POUSHED STEEL | REF2CA/ L/ P1A/ P1

12 Moka Spoon g’
MATTE | REF.© CAF/ LF/P1IAF/ P1F
13 Soup Ladle ‘

14 Serving Spoon GOWD I REF2CAG/ LG/ PIAG/P1G

15 Sugar Ladle
16 Carving Knife ( GOLD MATTE | REF2CAGB / LGB/ PIAGB / P1CB
17 Serving Fork S

21 Gravy Ladle

22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
32 Steak Knife
33 Cheese Knife



/’,,—wﬂ”““““*~_—__ﬁi_47i Cutipol

Portugal

CARRE
POUSHED STEEL (above)

CARRE
GOLD MATTE (left)




Cutipc %%

LINE
POUSHED STEEL (above)

LINE
GOILD (left)




K\ Crrrppol

FONTAINEBLEAU PICCADILLY
POLSHED STEEL POUSHED STEEL



BAGUETTE

03 Table Knife
04 Table Fork
Tabl MATERIAL
05 Table Spoon CHROMO-NICKEL | STAINILESS STEEL 18,/10
06 Dessert Knife

07 Dessert Fork FINISHES

08 Dessert Spoon POLISHED STEEL | REF.2 B

09 Fish Knife

10 Fish Fork ( MATTE | REF2BF
11 Tea Spoon g

GOLD | REF2BG

12 Moka Spoon
13 Soup Ladle GOLD MATTE | REF.2 BCB
14 Serving Spoon (~
15 Sugar Ladle
16 Carving Knife

17 Serving Fork
18 Serving Fish Knife
19 Serving Fish Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork

25 Butter Spreader

26 Long Drink Spoon
27 Sea Food Fork

28 Ostry Fork BAGUETTE
POLISHED STEEL

29 Soup Spoon
32 Steak Knife
33 Cheese Knife
34 Snail Fork

211 Gourmet Spoon



ATHENA
SEVIGNE

03 Table Knife
04 Table Fork
05 Table Spoon
06 Dessert Knife
07 Dessert Fork
08 Dessert Spoon
09 Fish Knife
10 Fish Fork
11 Tea Spoon
12 Moka Spoon
13 Soup Ladle
14 Serving Spoon
15 Sugar Ladle
16 Carving Knife
17 Serving Fork
18 Serving Fish Knife
19 Serving Fish Fork
21 Gravy Ladle
22 Cake Server
23 Salad Serving Set
24 Pastry Fork
25 Butter Spreader
26 Long Drink Spoon
27 Sea Food Fork
28 Ostry Fork
29 Soup Spoon
32 Steak Knife
33 Cheese Knife
34 Snail Fork

211 Gourmet Spoon

MATERIAL
CHROMO-NICKEL 18/10 STAINLESS STEEL

FINISHES
POUSHED STEEL | REF.2 P9 / P3

‘ MATTE | REF2POF / P3F
g GOLD | REF2P9G / P3G

( GOLD MATT | REF.2P9GB / P3 GB
S



Crrefool
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ATHENA SEVIGNE
POUSHED STEEL POUSHED STEEL



CARE INSTRUTIONS

CUTIPOL SELECT THE FINEST RAW MATERIALS TO PRODUCE
THEIR FLATWARE PIECES. HOWEVER, EVEN THE HIGHEST
QUALITY STAINLESS STEEL MAY STAIN IF NOT PROPERLY TAKEN
CARE. TO MAINTAIN THE LOOK OF YOUR CUTIPOL CUTLERY
THROUGHOUT THE YEARS FOLLOW THE RECOMMENDATIONS
BELOW.

AFTER EACH USE, WASH THE CUTLERY IN' WARM WATER AND
MILD DETERGENT. AVOID USING DETERGENTS WITH
CHLORINE OR ANTIHIMESTONE AGENTS.

HANDWASH

WHEN HAND WASHING YOUR CUTIPOL CUTLERY, AVOID
USING ABRASIVE CLOTHS OR SCRUBS.

BE SURE TO WASH OFF ANY FOOD REMAINS AS SOON AS
POSSIBLE AFTER USE.

DISHWASHER

IF WASHING YOUR CUTLERY IN' A DISHWASHER, MAKE SURE
THAT AT THE END OF CYCLE THE FLATWARE PIECES ARE
COMPLETY DRY.

HAND DRY THEM WITH SOFT CLOTH, IF STILL YET.

MINIMIZE CONTACT OF THE FLATWARE WITH THE
DISHWASHER STEAM. REMOVE THE CULTERY FROM THE
DISHWASHER AS SOON AS THE CYCLE HAS FINISHED AND
WIPE EACH ITEM WITH A DRY SOFT CLOTH, EVEN IF THE ITEM
LOOKS DRY.

KNIFE BLADES

TAKE EXTA CARE WITH KNIFE BLADES. KNIFE BLADES ARE MADE
OF 420 STEEL TO GIVE THEM MORE CUTTING POWER AND
HARDNESS. THIS MEANS THEY ARE LESS RESISTENT TO
OXIDATION .

MAKE SURE THEY ARE WASHED STRAIGHT AFTER USE AND
VWELL DRIED BEFORE PUTTING THEM AWAY.

THEY SHOULD BE KEPT IN A DRY PLACE.
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