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ROTONDO

Rotondo has its distinctive features in combining the
essential plain items with the particular coup design
which provides the ideal stage to enhance the
masterpieces of the contemporary chefs.

The perfect proportions of plates and bowls make
these items suitable to be matched with coffee and tea
items as well.

Every cup, tea pot and coffee pot of the collection can be
mixed and matched thanks to their universal stackability.
The lids can also serve as plates or can be used to hand
around small sweets.
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KEY FEATURES

DESIGN AND FUNCTIONALITY > coupe plates and stackable
cups, tea pots and coffeepots, designed for Ho.Re.Ca.
professionals.

WIDE RANGE OF PRODUCTS > extensive availability of sizes
to fulfill professional needs.

HIGH RESISTANCE AND HARDNESS > thanks to firing for more
than 50 hours in high-temperature kilns.

COMPACT AND SHINY > characteristics of the feldspathic
porcelain Made in Germany.

REINFORCED EDGES > specifically designed for intensive use.

STRONG GLAZE > maximum resistance to cutlery scratches and
shocks, food colors and acids.

FOOD SAFE AND CERTIFIED > in compliance with the limits
for lead and cadmium release set out by FDA regulations (USA),
by DIN standard no.51031(EC) and the 84/500 ECC directive.

DISHWASHER, OVEN AND MICROWAVE SAFE > thanks to the
properties and quality of the glaze, to stand the test of time.
Dishwasher-safe porcelain, both white and decorated.

HIGH-QUALITY PERSONALIZED DECORATIONS > developed
by a team of expert designers. Over 25 tones, as well as noble
metals like gold and platinum, that melt with the glaze during
the high-temperature firing in order to last over time.
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67305 67305

67305
Flat plate Soup plate Oval meat dish
01 @16cm-@ 6" in. 09 ©@17cm-® 6% in. -29 @24x20cm-@ 92 x 7 in.
02 @21cm-@ 8in. -10 @ 22cm-Q 8 in. -30 ©28x24cm-@11x97in.
-03 @25cm-Q@10in. -11 @28cm-@1lin. =31 @ 34x29cm-@132x11¥8in.

04 P28cm-@1in
06 @31cm-@12"in.
05 @33cm-QI13in.

67305-23 67305-19 67305
Soup bowl with handles Saucer

Sauce boat

@12cmh6cm 0,31t D18cm-Q 7in.

-79 ©®10cmhécm 0,25 It.
@ 4**in. h 2°#in. 8%/* oz.

@ 37/8 in. h 2%%in. 8% oz.
-78 ®12cmh8cm0,50 It.
@ #4in. h 378 in. 16" oz.

67305-22 67305-84

Soup bowl

Deep bowl

@®12cmhé6cmo0,3 It.

@20cmhi2em-@ 7% in. h 4¥4in. -80
@ 4¥*in. h 2% in. 8%/ oz.

@12cmh8cm-Q 4%4in. h 3/ in.
81 ®15cmh7cm-® 6in. h2¥4in.

-82 @20cmh8cm-@77%in. h 3% in.
-83 @®27cmh10cm- @109 in. 3 in.



67305
Base coffee pot stackable

-49 ®10cmh7cm 0,30 It.

@ 3% in. h 2¥*in. 10" oz.

-51 ©®19cmh10cm 0,60 It.

@ 7°%in. h 37/¢ in. 20" oz.

67305
Lid

-50 ®8cmh25cm
@ 3”in. h1in.

-52 ®9cmh3cm
@ 3"2in. h 1”8 in.

67305-57

Creamer

@ 7cmh1lcm 0,20 It.
@ 2°“in. h 4%in. 7 oz.

67305-40
Cup stackable

@ 65cmh5cmo,10 It.
@ 2" in.h2in. 3 oz.

67305-62

Base sugar bowl Lid

@®10cmh7cmo,28 It
@ 3%in. h 2*4in. 92 oz.

67305-15

Saucer

@13cm-Q 5%in.

67305-63

@10,5cmhicm
@D 4in. h32in.
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67305 67305

Base tea pot stackable Lid

-53 @®12cmh8cm 0,40 It. -54 ®95cmh25cm
@ 4*4in. h 3 in. 14 oz. @ 3**in.h1in.

-55 @ 14cmh10cm 0,70 It. 56 ®9cmh3cm

@ 578 in. h 37 in. 23% oz.

@ 32in. h 1”8 in.

67305-44

Mug with handle

67305
Cup stackable

=41 @®85cmhécmo,8lt.
@ 3¥8in. h 2% in. 6° oz.

=45 @85cmh7cmo,22lt.
@ 3%8in. h 24 in. 73* oz.

@ 8,5cmh10cm 0,30 It.
@ 3*8in. h 37%in. 102 oz.

67305 -18

Saucer

@16 cm
@ 6" in.

67305-17

Saucer

@15cm-Q 6in.
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