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CUTLERY �  
POSATERIA
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Match the perfect cutlery to your surroundings: it will make the style of your table settings 
more precious. Classic and elegant, retro, refined or modern. In the Arthur Krupp® cutlery 
collection you can find the perfect long lasting design.

A choice of style

Abbinate la posata perfetta al mood dei vostri ambienti: impreziosirà lo stile delle vostre tavole. 
Classiche ed eleganti, retrò, raffinate oppure moderne e inaspettate. L’acciaio lavorato con 
sapienza crea forme destinate a rimanere invariate nel tempo.

Una scelta di stile
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Vintage
A special craftsman finishing technique on the surface of the stainless 
steel cutlery. Through a series of industrial scraping processes, surfaces 
assume an original and intentionally “worn out” effect, introducing a new 
and fascinating ambiance at the table and a new trend for contemporary 
interior design. 

Una particolare lavorazione meccanica di finitura di massa del substrato delle 
posate in acciaio inox. Mediante una serie di processi industriali di natura 
abrasiva le superfici assumono una inedita resa, un effetto volutamente 
“usurato”, che introduce un nuovo ed affascinate gusto in tavola e di tendenza 
per l’interior design contemporaneo.

Physical Vapour Deposition
PVD is a technique which gives objects valuable colors and shades by 
evaporating metal particles in a vacuum chamber. This special treatment 
is welded at an atomic level to the surface of the stainless steel cutlery, 
hardening the steel and optimizing its resistance to both rubbing and 
corrosion, as well as preventing rust and oxides from forming. 

Il PVD è un processo che conferisce agli oggetti pregiate colorazioni e 
sfumature, ed è ottenuto dalla deposizione di particelle metalliche mediante 
vaporizzazione in una camera sottovuoto. Questo particolare rivestimento 
si salda a livello atomico al substrato in acciaio inox delle posate, dotando il 
materiale di maggiore durezza e di resistenza sia all’usura per sfregamento che 
alla corrosione, inibendo la formazione di ruggini o ossidi.

Vintage PVD & Antique PVD
Texture and color can be combined with each other, in order to establish 
a personal style on the tabletop. In this case, the processes take place in 
consecutive phases, from the different abrasive techniques to the coloring 
ones. Combining these two treatments, cutlery assumes original effects.

Texture e colore possono essere combinate tra loro, per ricercare anche in 
tavola il proprio stile. In questi casi i processi si articolano in più fasi produttive 
che si susseguono partendo dalla lavorazione con le differenti tecniche abrasive 
dello strato superficiale per poi passare alla sua colorazione. Il mix tra queste 
due lavorazioni dona così inediti effetti alle collezioni.

Antique
The particular “Antique” finishing is characterized by the pleasant to touch 
texture and the original matt appearance of the stainless steel. This finishing 
is the result of a high pressure ceramics sandblasting treatment, made up of 
micro ceramic particles, which defines the final effect of the surfaces.

Il particolarissimo effetto “Antique” si caratterizza per una sottile texture 
piacevole al tatto e, nel contempo, per l’inedita resa opaca che assume l’acciaio. 
La finitura è il risultato di un trattamento di sabbiatura ad alta pressione mediante 
microparticelle in ceramica, che definisce l’effetto finale delle superfici.

MIRROR

STAINLESS

STEEL

GOLD

COPPER BLACK

VINTAGE

GOLD COPPERSTAINLESS

STEEL

ANTIQUE

CHAMPAGNESTAINLESS

STEEL
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KEY � LEGENDA

art.

01 -01 TABLE SPOON CUCCHIAIO TAVOLA

02 -02 BOUILLON SPOON CUCCHIAIO BRODO

08 -08 TABLE FORK FORCHETTA TAVOLA

11 -11 TABLE KNIFE, S.H. COLTELLO TAVOLA, MONOBLOCCO

15 -15 TABLE KNIFE, H.H. COLTELLO TAVOLA, MANICO CAVO

16 -16 BUTTER KNIFE, SMALL, H.H. COLTELLO BURRO / BIMBO, MANICO CAVO

27 -18 BUTTER / FRUIT KNIFE, S.H. COLTELLO BURRO / FRUTTA, MONOBLOCCO

19 -19 STEAK KNIFE, S.H. COLTELLO BISTECCA, MONOBLOCCO

21 -21 STEAK KNIFE, H.H. COLTELLO BISTECCA, MANICO CAVO

25 -25 DESSERT SPOON CUCCHIAIO FRUTTA

26 -26 DESSERT FORK FORCHETTA FRUTTA

27 -27 DESSERT KNIFE, S.H. COLTELLO FRUTTA, MONOBLOCCO

31 -31 DESSERT KNIFE, H.H. COLTELLO FRUTTA, MANICO CAVO

36 -36 TEA/COFFEE SPOON CUCCHIAINO TÈ/CAFFÈ

37 -37 ESPRESSO SPOON CUCCHIAINO ESPRESSO

40 -40 SOUP LADLE MESTOLO

44 -44 SERVING SPOON CUCCHIAIO SERVIRE

45 -45 SERVING FORK FORCHETTA SERVIRE

49 -49 FISH FORK FORCHETTA PESCE

50 -50 FISH KNIFE COLTELLO PESCE

55 -55 CAKE FORK FORCHETTA DOLCE

57 -57 ICE CREAM SPOON PALETTA GELATO

58 -58 CAKE SERVER PALA TORTA

67 -67 ICE TEA SPOON CUCCHIAIO BIBITA

69 -69 FRENCH SAUCE SPOON CUCCHIAIO NOUVELLE CUISINE

70 -70 BUTTER SPREADER SPATOLA BURRO

72 -72 BUTTER KNIFE, H.H. COLTELLO BURRO, MANICO CAVO

73 -73 BUTTER KNIFE, S.H. COLTELLO BURRO, MONOBLOCCO

The cutlery shapes are only representatives.
All knives have serrated blade.

Le sagome delle posate sono puramente indicative.
Tutti i coltelli hanno la lama seghettata.
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IDEA 
62620

18-10 STAINLESS STEEL 
ACCIAIO INOSSIDABILE 18-10 
EDELSTAHL, ROSTFREI 18-10 
ACIER INOXYDABLE 18-10 
ACERO INOXIDABLE 18-10
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ARTHUR KRUPP
IDEA

V ) è m m m & & %

62620 62320 62220 62820G 62820C 62820B 62320G 62320C 62220P

01 -01 1 1 1 1 1 1 1 1 1

08 -08 1 1 1 1 1 1 1 1 1

11 -11 1 1 1 1 1 1 1 1 1

18 -18 1 1 1 1 1 1 1 1 1

19 -19 1 1 1 1 1 1 1 1 1

25 -25 1 1 1 1 1 1 1 1 1

26 -26 1 1 1 1 1 1 1 1 1

27 -27 1 1 1 1 1 1 1 1 1

36 -36 1 1 1 1 1 1 1 1 1

37 -37 1 1 1 1 1 1 1 1 1

49 -49 1 1 1 1 1 1 1 1 1

50 -50 1 1 1 1 1 1 1 1 1

55 -55 1 1 1 1 1 1 1 1 1

IDEA
PVD COPPER
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IDEA
ANTIQUE
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IDEA
PVD GOLD
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FEEL 
62621

18-10 STAINLESS STEEL 
ACCIAIO INOSSIDABILE 18-10 
EDELSTAHL, ROSTFREI 18-10 
ACIER INOXYDABLE 18-10 
ACERO INOXIDABLE 18-10
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ARTHUR KRUPP
FEEL

V ) è m m m & & %

62621 62321 62221 62821G 62821C 62821B 62321G 62321C 62221P

01 -01 1 1 1 1 1 1 1 1 1

08 -08 1 1 1 1 1 1 1 1 1

11 -11 1 1 1 1 1 1 1 1 1

18 -18 1 1 1 1 1 1 1 1 1

25 -25 1 1 1 1 1 1 1 1 1

26 -26 1 1 1 1 1 1 1 1 1

27 -27 1 1 1 1 1 1 1 1 1

36 -36 1 1 1 1 1 1 1 1 1

37 -37 1 1 1 1 1 1 1 1 1

49 -49 1 1 1 1 1 1 1 1 1

50 -50 1 1 1 1 1 1 1 1 1

55 -55 1 1 1 1 1 1 1 1 1
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FEEL
ANTIQUE PVD CHAMPAGNE
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FEEL
PVD COPPER
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CONTOUR 
62611

18-10 STAINLESS STEEL 
ACCIAIO INOSSIDABILE 18-10 
EDELSTAHL, ROSTFREI 18-10 
ACIER INOXYDABLE 18-10 
ACERO INOXIDABLE 18-10
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ARTHUR KRUPP
CONTOUR

V ) è m m m & & %

62611 62311 62211 62811G 62811C 62811B 62311G 62311C 62211P

01 -01 1 1 1 1 1 1 1 1 1

02 -02 1 1 1 1 1 1 1 1 1

08 -08 1 1 1 1 1 1 1 1 1

11 -11 1 1 1 1 1 1 1 1 1

15 -15 1

16 -16 1

19 -19 1 1 1 1 1 1 1 1 1

21 -21 1

25 -25 1 1 1 1 1 1 1 1 1

26 -26 1 1 1 1 1 1 1 1 1

27 -27 1 1 1 1 1 1 1 1 1

31 -31 1

36 -36 1 1 1 1 1 1 1 1 1

37 -37 1 1 1 1 1 1 1 1 1

40 -40 1 1 1 1

44 -44 1 1 1 1 1 1 1 1 1

45 -45 1 1 1 1 1 1 1 1 1

49 -49 1 1 1 1 1 1 1 1 1

50 -50 1 1 1 1 1 1 1 1 1

55 -55 1 1 1 1 1 1 1 1 1

57 -57 1 1 1 1 1 1 1 1 1

58 -58 1 1 1 1 1 1 1 1 1

67 -67 1 1 1 1 1 1 1 1 1

69 -69 1 1 1 1 1 1 1 1 1

70 -70 1 1 1 1 1 1 1 1 1

72 -72 1

73 -73 1 1 1 1 1 1 1 1 1
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CONTOUR
PVD GOLD
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CONTOUR
ANTIQUE PVD CHAMPAGNE
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BAGUETTE 
62612

18-10 STAINLESS STEEL 
ACCIAIO INOSSIDABILE 18-10 
EDELSTAHL, ROSTFREI 18-10 
ACIER INOXYDABLE 18-10 
ACERO INOXIDABLE 18-10
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ARTHUR KRUPP
BAGUETTE

V ) è m m m & & %

62612 62312 62212 62812G 62812C 62812B 62312G 62312C 62212P

01 -01 1 1 1 1 1 1 1 1 1

02 -02 1 1 1 1 1 1 1 1 1

08 -08 1 1 1 1 1 1 1 1 1

11 -11 1 1 1 1 1 1 1 1 1

15 -15 1

16 -16 1

18 -18 1 1 1 1 1 1 1 1 1

19 -19 1 1 1 1 1 1 1 1 1

21 -21 1

25 -25 1 1 1 1 1 1 1 1 1

26 -26 1 1 1 1 1 1 1 1 1

27 -27 1 1 1 1 1 1 1 1 1

31 -31 1

36 -36 1 1 1 1 1 1 1 1 1

37 -37 1 1 1 1 1 1 1 1 1

40 -40 1 1 1 1

44 -44 1 1 1 1 1 1 1 1 1

45 -45 1 1 1 1 1 1 1 1 1

49 -49 1 1 1 1 1 1 1 1 1

50 -50 1 1 1 1 1 1 1 1 1

55 -55 1 1 1 1 1 1 1 1 1

57 -57 1 1 1 1 1 1 1 1 1

58 -58 1 1 1 1 1 1 1 1 1

67 -67 1 1 1 1 1 1 1 1 1

69 -69 1 1 1 1 1 1 1 1 1

70 -70 1 1 1 1 1 1 1 1 1

72 -72 1

73 -73 1 1 1 1 1 1 1 1 1
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BAGUETTE
VINTAGE
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BAGUETTE
ANTIQUE PVD CHAMPAGNE
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MONIKA 
62613

18-10 STAINLESS STEEL 
ACCIAIO INOSSIDABILE 18-10 
EDELSTAHL, ROSTFREI 18-10 
ACIER INOXYDABLE 18-10 
ACERO INOXIDABLE 18-10
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ARTHUR KRUPP
MONIKA

V ) è m m m & & %

62613 62313 62213 62813G 62813C 62813B 62313G 62313C 62213P

01 -01 1 1 1 1 1 1 1 1 1

02 -02 1 1 1 1 1 1 1 1 1

08 -08 1 1 1 1 1 1 1 1 1

11 -11 1 1 1 1 1 1 1 1 1

19 -19 1 1 1 1 1 1 1 1 1

25 -25 1 1 1 1 1 1 1 1 1

26 -26 1 1 1 1 1 1 1 1 1

27 -27 1 1 1 1 1 1 1 1 1

36 -36 1 1 1 1 1 1 1 1 1

37 -37 1 1 1 1 1 1 1 1 1

40 -40 1 1 1 1

44 -44 1 1 1 1 1 1 1 1 1

45 -45 1 1 1 1 1 1 1 1 1

49 -49 1 1 1 1 1 1 1 1 1

50 -50 1 1 1 1 1 1 1 1 1

55 -55 1 1 1 1 1 1 1 1 1

57 -57 1 1 1 1 1 1 1 1 1

58 -58 1 1 1 1 1 1 1 1 1

67 -67 1 1 1 1 1 1 1 1 1

69 -69 1 1 1 1 1 1 1 1 1

70 -70 1 1 1 1 1 1 1 1 1

73 -73 1 1 1 1 1 1 1 1 1
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MONIKA
PVD BLACK
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MONIKA
VINTAGE PVD COPPER
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ARCADIA 
62614

18-10 STAINLESS STEEL 
ACCIAIO INOSSIDABILE 18-10 
EDELSTAHL, ROSTFREI 18-10 
ACIER INOXYDABLE 18-10 
ACERO INOXIDABLE 18-10
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ARTHUR KRUPP
ARCADIA

V ) è m m m & & %

62614 62314 62214 62814G 62814C 62814B 62314G 62314C 62214P

01 -01 1 1 1 1 1 1 1 1 1

02 -02 1 1 1 1 1 1 1 1 1

08 -08 1 1 1 1 1 1 1 1 1

11 -11 1 1 1 1 1 1 1 1 1

15 -15 1

19 -19 1 1 1 1 1 1 1 1 1

21 -21 1

25 -25 1 1 1 1 1 1 1 1 1

26 -26 1 1 1 1 1 1 1 1 1

27 -27 1 1 1 1 1 1 1 1 1

31 -31 1

36 -36 1 1 1 1 1 1 1 1 1

37 -37 1 1 1 1 1 1 1 1 1

40 -40 1 1 1 1

44 -44 1 1 1 1 1 1 1 1 1

45 -45 1 1 1 1 1 1 1 1 1

49 -49 1 1 1 1 1 1 1 1 1

50 -50 1 1 1 1 1 1 1 1 1

55 -55 1 1 1 1 1 1 1 1 1

57 -57 1 1 1 1 1 1 1 1 1

58 -58 1 1 1 1 1 1 1 1 1

67 -67 1 1 1 1 1 1 1 1 1

69 -69 1 1 1 1 1 1 1 1 1

70 -70 1 1 1 1 1 1 1 1 1

72 -72 1

73 -73 1 1 1 1 1 1 1 1 1
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ARCADIA
PVD BLACK
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ARCADIA
ANTIQUE PVD CHAMPAGNE
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QUEEN 
62622

18-10 STAINLESS STEEL 
ACCIAIO INOSSIDABILE 18-10 
EDELSTAHL, ROSTFREI 18-10 
ACIER INOXYDABLE 18-10 
ACERO INOXIDABLE 18-10
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ARTHUR KRUPP
QUEEN

V ) è m m m & & %

62622 62322 62222 62822G 62822C 62822B 62322G 62322C 62222P

01 -01 1 1 1 1 1 1 1 1 1

08 -08 1 1 1 1 1 1 1 1 1

11 -11 1 1 1 1 1 1 1 1 1

18 -18 1 1 1 1 1 1 1 1 1

25 -25 1 1 1 1 1 1 1 1 1

26 -26 1 1 1 1 1 1 1 1 1

27 -27 1 1 1 1 1 1 1 1 1

36 -36 1 1 1 1 1 1 1 1 1

37 -37 1 1 1 1 1 1 1 1 1

49 -49 1 1 1 1 1 1 1 1 1

50 -50 1 1 1 1 1 1 1 1 1

55 -55 1 1 1 1 1 1 1 1 1
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QUEEN
PVD COPPER



37

QUEEN
ANTIQUE PVD CHAMPAGNE



38

VERSAILLES 
62618

18-10 STAINLESS STEEL 
ACCIAIO INOSSIDABILE 18-10 
EDELSTAHL, ROSTFREI 18-10 
ACIER INOXYDABLE 18-10 
ACERO INOXIDABLE 18-10
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ARTHUR KRUPP
VERSAILLES

V ) è m m m & & %

62618 62318 62218 62818G 62818C 62818B 62318G 62318C 62218P

01 -01 1 1 1 1 1 1 1 1 1

02 -02 1 1 1 1 1 1 1 1 1

08 -08 1 1 1 1 1 1 1 1 1

11 -11 1 1 1 1 1 1 1 1 1

15 -15 1

19 -19 1 1 1 1 1 1 1 1 1

25 -25 1 1 1 1 1 1 1 1 1

26 -26 1 1 1 1 1 1 1 1 1

27 -27 1 1 1 1 1 1 1 1 1

31 -31 1

36 -36 1 1 1 1 1 1 1 1 1

37 -37 1 1 1 1 1 1 1 1 1

44 -44 1 1 1 1 1 1 1 1 1

45 -45 1 1 1 1 1 1 1 1 1

49 -49 1 1 1 1 1 1 1 1 1

50 -50 1 1 1 1 1 1 1 1 1

55 -55 1 1 1 1 1 1 1 1 1

69 -69 1 1 1 1 1 1 1 1 1

73 -73 1 1 1 1 1 1 1 1 1
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VERSAILLES
VINTAGE PVD COPPER
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VERSAILLES
PVD GOLD
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CREAM 
62511

18-10 STAINLESS STEEL 
ACCIAIO INOSSIDABILE 18-10 
EDELSTAHL, ROSTFREI 18-10 
ACIER INOXYDABLE 18-10 
ACERO INOXIDABLE 18-10
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ARTHUR KRUPP
CREAM

V ) è m m m & & %

62511 62411 62111 62711G 62711C 62711B 62411G 62411C 62111P

01 -01 1 1 1 1 1 1 1 1 1

02 -02 1 1 1 1 1 1 1 1 1

08 -08 1 1 1 1 1 1 1 1 1

11 -11 1 1 1 1 1 1 1 1 1

19 -19 1 1 1 1 1 1 1 1 1

25 -25 1 1 1 1 1 1 1 1 1

26 -26 1 1 1 1 1 1 1 1 1

27 -27 1 1 1 1 1 1 1 1 1

36 -36 1 1 1 1 1 1 1 1 1

37 -37 1 1 1 1 1 1 1 1 1

40 -40 1 1 1 1

44 -44 1 1 1 1 1 1 1 1 1

45 -45 1 1 1 1 1 1 1 1 1

49 -49 1 1 1 1 1 1 1 1 1

50 -50 1 1 1 1 1 1 1 1 1

55 -55 1 1 1 1 1 1 1 1 1

58 -58 1 1 1 1 1 1 1 1 1

69 -69 1 1 1 1 1 1 1 1 1

73 -73 1 1 1 1 1 1 1 1 1
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CREAM
ANTIQUE PVD CHAMPAGNE
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CREAM
VINTAGE PVD GOLD
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LONDON 
62615

18-10 STAINLESS STEEL 
ACCIAIO INOSSIDABILE 18-10 
EDELSTAHL, ROSTFREI 18-10 
ACIER INOXYDABLE 18-10 
ACERO INOXIDABLE 18-10
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ARTHUR KRUPP
LONDON

V ) è m m m & & %

62615 62315 62215 62815G 62815C 62815B 62315G 62315C 62215P

01 -01 1 1 1 1 1 1 1 1 1

02 -02 1 1 1 1 1 1 1 1 1

08 -08 1 1 1 1 1 1 1 1 1

11 -11 1 1 1 1 1 1 1 1 1

15 -15 1

19 -19 1 1 1 1 1 1 1 1 1

21 -21 1

25 -25 1 1 1 1 1 1 1 1 1

26 -26 1 1 1 1 1 1 1 1 1

27 -27 1 1 1 1 1 1 1 1 1

31 -31 1

36 -36 1 1 1 1 1 1 1 1 1

37 -37 1 1 1 1 1 1 1 1 1

40 -40 1 1 1 1

44 -44 1 1 1 1 1 1 1 1 1

45 -45 1 1 1 1 1 1 1 1 1

49 -49 1 1 1 1 1 1 1 1 1

50 -50 1 1 1 1 1 1 1 1 1

55 -55 1 1 1 1 1 1 1 1 1

57 -57 1 1 1 1 1 1 1 1 1

58 -58 1 1 1 1 1 1 1 1 1

67 -67 1 1 1 1 1 1 1 1 1

69 -69 1 1 1 1 1 1 1 1 1

70 -70 1 1 1 1 1 1 1 1 1

72 -72 1

73 -73 1 1 1 1 1 1 1 1 1
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LONDON 
VINTAGE
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LONDON
PVD COPPER
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b
Cutlery rest, stainless steel
Poggia posate, inox
Besteckbänkchen, Edelstahl Rostfrei
Repose-couverts, inox
Reposa cubiertos, inox

art. dim. cm. h. cm. U. Pack

66950-10 11x3 0,2 6

Diamond finishing. – �Finitura Diamond.
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ARTHUR KRUPP
KNIVES COLTELLI

Steak/pizza knife, stainless steel
Coltello bistecca/pizza, acciaio inox
Steak-/Pizzamesser, Edelstahl rostfrei
Couteau à steak/pizza, acier inoxidable
Cuchillo para steak/pizza, acero inoxidable

art. blade/lama U. Pack

62001-19 cm 11,5 6

Serrated blade. POM handle. – �Lama seghettata. Manico POM.

Steak knife, stainless steel
Coltello bistecca, acciaio inox
Steakmesser, Edelstahl rostfrei
Couteau à steak, acier inoxidable
Cuchillo para steak, acero inoxidable

art. blade/lama U. Pack

62620-19 cm 12,5 6

Serrated blade. – �Lama seghettata.

Steak knife, stainless steel
Coltello bistecca, acciaio inox
Steakmesser, Edelstahl rostfrei
Couteau à steak, acier inoxidable
Cuchillo para steak, acero inoxidable

art. blade/lama U. Pack

62613-19 cm 10 6

Serrated blade. – �Lama seghettata.

Steak knife, stainless steel
Coltello bistecca, acciaio inox
Steakmesser, Edelstahl rostfrei
Couteau à steak, acier inoxidable
Cuchillo para steak, acero inoxidable

art. blade/lama U. Pack

62511-19 cm 12 6

Serrated blade. – �Lama seghettata.


