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: i VE | Inhalt randvoll | Gewicht Hiike Stapel-Hihe 11 5. in mm

Artikelbezeichnung 5
S Items | Volume brimiful | Wegght Height Stacking hegght 11 pe. in inch

Description of ftem ppc. | I oz, gr.igs. mm inch T inch mm inch
Kaffee-f Teekanne 125 cl 1 135 423 837 164 [ 220 &%
Coffee pot £ Cafetiére /£ Caffettiera
Stivchen 1 4749 70 2% 145 54
Warming plate / Réchaud / Farnedio
Zuckerdose b Pers, 1 22 s 273 104 4 1K) o
Sugar bowl / Sucrier / Zuccheriera
Milchkannchen & Pers, 1 0,24 &1 178 &7 £ 130 54
Creamer £ Crémier / Laftiera
Setplatte 26 cm 1 S48 1] 4 147 5% 260140 1O Mx5 U
Do plare / Plateaw pour set / Vassoio
Espressotasse 5241 9 ¢l 0,04 3 346
Espresso-Ohere 5241 9 ¢l f 0,09 3 a0 () 2% 6 2%
Lintere eckig Hotel ki. 160 mm [ 256 19 ] 130 5% B0x135 6¥x 5
Espresso cup and savcer / Tasse & espresso of
soucoupe £ Tazza da caffe cp. rett,
Kaffeetasse 5242 20 cl 0,20 6,6 594
Kaffee-Obere 5242 20 cl (4] 0,20 &6 180 78 £l B2 3%
Untere eckig Hotel gr. 195 mm fy 414 21 I 135 5 195x 165 7Hxb
Coffee cup and saucer / Tasse of sowcoupe
Tazza ela thé alta c.p, ret,
Cappuccingdasse 5243 25 ol 0,25 8.3 GED
Cappuccing-Obere 5243 25 cl (4] 0,25 8.3 266 m 3% Ba 3%
Uitere eckig Hotel gr. 195 mm (i 414 23 ) L 5 195x165 FHxanl
Cappuccing cup and saucer / Tasse J§ cappuccing ef
soucoupe £ Tazza da cappuccino c.p.
Moccatasse 9 cl 009 3 331
Mocca-Obere 9 ¢ ** f 0,04 3 75 58 218 56 2%
Untere eckig kl. 160 mm f 250 19 1 130 5% 160x135 &6¥%x 54
Coffee cup and saucer / Tasse et sowcoupe £
Tazira da caffé c.p. reft.
Teetasee 16 ¢l 016 54 136
Tee-Obere 16 ¢l ** & 0,16 5 a0 43 13 % ] 3%
Umtere eckig ki, 160 mm f 256 19 W 130 5% 160x135 6MWx54
Tea cup and savcer/ Tasse ef sovcoupe a the
Tazira da thé hassa c.p. refr.
Teetasse 21 0,21 7% 534
Tee-Obere 21 ¢l *** & 0:21 7 120 53 218 95 3
Uintere eckig gr. 195 mm 7 414 23 1 135 5 195x165 F¥x6ld
Tea cup and saucer £ Tasse of soucoupe d thi /
Tazia da thé bassa c.p. relt.
Kaffeetasse 23 cl 023 74 539
Kaffee-Obere 23 ¢l *** f 0,23 7 125 72 I Ba 3
Untere eckig gr. 195 mm i 414 23 i 135 5% 195x165 Aol
Coffee cup and saucer £ Tasse of sowcoupe £
Tazza da thé alta c.p. reft,
Cappuccinotasse 25 cl 0,25 84 549
Cappuccino-Obere 25 cf *** i 025 &% 135 69 2% S0 3%
Lintere eckig gr. 195 mm i 414 23 1 135 5t 195x165 F¥xhls
Cappuccing cup and saucer / Tasse & cappuccing ef
soucoupe £ Tazza da cappuccino c.p. rell.
Milchkaifeetasse 37 cl 037 1% 614
Milchkaifee-Obere 37 cf =** f 0,37 17 44 200 70 2% 102 4
Lintere eckig gr. 195 mm B 414 23 1 135 5% 195165 7 Hx6%
Coffee cup and saucer / Tasse et soucoupe /
Taziza da latte c.p. rett.
Untere rund kI 145 mm ] 155 18 ] 103 4 T4 5%
Untere rund gr. 165 mm & 195 2 b 114 4% 170 [
Saucer / Soucoupe / Piattino rof. pic/Piatting rof. gr.
Becher mit Henkel 30 ¢l *** & 0,30 o 190 a5 34 5 1'%
Mug ¢ Gobelet / Mug
Krug 120 ¢l 1 12 4i} G5 [ 63 205 i
Pitcher #Cruche / Brocca

* phne Henkel/Schnaupe / withowt handlefspout / sins verseusesanse £ sensa manico'becco

** passend dazu Unlere eckig k. 160 mm & Untere rund kI, 145 mm/ matching saucers: saucer reclangular small 160 mm & saucer round small 145 mm /
soucoupes adaplables soucoupe rctangulaine petite 160 mm e soucoupe rande petite 145 mm ¢ adatio per piatting rett. pic. 160 mm & platting rof. pic. 145 mm

=== passend dazu Untere eckig ge. 195 mm & Untere rund g 165 mm S malching saccers: saucer rectangular lange 195 mm & saucer rownad Brge 765 mm /
soucaupes adaplabies: sovcoupe rectanguline grande 195 mm ef sovcoupe ronde grande 165 mm S adaito per platino reft, gr. 195 mm & piatiino rof, g T65 mm
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Artikelbezeichnung |2
D;: i ;."'t:n} I:em" items | Volume brimful | Weight | Height | Stacking height 11 pe. in inch

ot pipc. | e Oz, grigs. | mm inch mm inch nmm inch
Tedler flach eckig 34 cm 2 1597 L 177 7 345 %300 13 Y%xi12
Telter flach eckig 30 cm i 1159 300 1% 7% 293 x260 I %X 10
Plate ilat squared / Assiette plate carrée £
Piatto piano reftangofare
Friihstiscksteller flach eckig 25 cm ] BBG 26 1 154 R 250x220  10x8%
Plate flat squared / Assiette plate camée /
Piatto frutta rettangolane
Brotteller flach eckig 19,5 cm s 414 i} ! 135 5% 195x165 Fhixels
Plate flat squared / Assiette plate carmée /
Piatto pane reftangolire
Schale L‘ckig 27 cm 1 0,60 12 S0 50 2% 183 7l 270x 228 Tax
Schale eckig 23.5 cm 1 0,40 13,5 SH0 45 2 168 6% 235x 202 9% x8
Schale eckig 19,5 cm 1 030 X3 370 40 1% 142 5% 195 x 168 T x 6
Bowl squared / Saladier carrée / Bolo reftangolare
Teller flach rund 33 cm 1 1123 B s 136 5% l 136 134
Teller flach rund 28 cm B 759 29 1% 129 5% | 281 (i
Flate flat £ Assiette plate / Piatto piano rotondo
Frithstiicksteller flach rund 23 cm £ 429 23 ! 114 4% [ 228 9
Plate flat / Assietle plate / Piatto frutta rotondo |
Brotteller flach rund 20 cm fx 297 20 e 101 4 [ 1949 &
Teller flach rund 17 cm i 126 200 %% 115 4% | 168 (3]
Plate flat / Assiette plate / Fiatto pane rotando |
Pastateller tief rund 27 cm 2 0,45 15 738 51 24 155 (R | 272 R
Fasta bowl / Assielle pasta / Piallo pasta | I
Suppenteller tief rund 22,5 cm f 035 1% 377 43 1% 135 5% 225 G
Plate deep with rim £ Assiette plate a aile /
Piatto fondo rotondo
Salatschale rund 19 cm b 0,61 20 357 50 2 153 o TaE 7%
Salad plate deep / Assiette i salade / Calotta !
Platte oval 35 cm 1 954 29 1% 141 L 51 134
Platte oval 31 cm 1 B76 30 1% 142 5% 313 124
Owal platter / Plat oval / Pratto ovale |
Schiissel rund 30 om 1 2,85 95 1544 113 4% 283 ' 3 12
Schiissel rund 25 cm 1 1.85 61,6 771 93 34 236 LR 251 I
Schissel rend 20 cm 1 0,95 L6 445 68 2 181 7 200 &
Bovolsounic{ daidoiés onc; ihaatiers o, i — b -
Dessertschale 15 cm i .4 13.3 207 51 2 142 5 i 152 fx
Bow! mound / Saladier rond / Coppetta |
Schissel mit Deckel 280 cl 1 2.8 93,3 1866 185 7 [ 278 11
Covered vegetalile £ Soupierd / Zuppiera
Eierbecher eckig m. Abl. b 309 30 1N 163 6 1600 x 135 '
Eggeup A/ Coquetier A/ Portauovo A |
Garnitur Salz + Pleffer 1 11 78 34 93 3%
Salt and pepper / Saliére of poivrier S Guarn, sale/pepe
Wase 1 146 102 4 72 2%
Virse / Vase / Vaso
Leuchter 1 197 1 4 72 2%
Caneflestick / Bougeair £ Candeliere
Sauciere 60 ¢l 1 0,52 16 % 320 B4 35 1849 7%
Gravyboal / Sauciére / Salsiera

* phne Henkel/Schnaupe £ without handlespout £ sans verseusednse £ senza manico/becoo




