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Flat plate

Teller flach - Assiette plate - Plato llano - Piatto piano

Aslra | Aguamarine

@15 cm - 591" ©@ 23cm -9.08"
@ 13em-051" ® 17cm-067"
@ 24 ©le

@ BTFPISAMA @ BTFP23AMA

Deep plate
Teller flach - Assiette creuse - Plato hondo - Piatto fondo

ST e e T

E

@ 26.cm-10.24"
@ 37cm-146" ®385cm-152" @ 372cm-146"
O 28cl-9470z O 45cl-15220z O 78cl-2637 0z
© 24 ® 12 @ 12

@ 17 cm - 6.69" @ 2lcm - 8.27"

@ BTDPI7AMA @ BTDP21AMA @ BTDP26AMA

Oval plate

Teller oval - Assiette ovale - Plato oval - Piatto ovale

© 30 cm -11.81"
® 24cm-094"
® 12 @ 6

© 27 cm -10.63"
® 2.45cm - 096"

@ sTFP27AMA @ BTFP30AMA

Extra deep plate
Teller extra tief - Assiette extra creuse
Plato extra hondo - Piatto extra fondo

Q

@ 17 cm - 6.69"
@® 490cm -193"
O 40cl-1353 0z
@ 12

@ BTXDP17AMA

Oval deep plate
Platte oval tief - Plat ovale creux
Fuente oval hondo - Piatto ovale fondo

@ 32cmx18 cm
@ 12.60" x 713"
@Al o e O rA
P 12

@ BTOP32AMA

@ 34cmx22cm
© 13.39"x 8.62"
@ 2.25cm - 0.89"
D 6

@ BTOP34AMA

© 24 cmx18.6 cm

@ 9.45"x7.32"
(B remy Ealis e
6

@ BTODP24AMA

@ 30cmx23.3cm
@ 11.81"x 9.19"

@ 39cm -154"

D 6

@ BTODP30AMA












Astra | Aguamanine
Coupe plate with short rim
Flache Coupe mit kurzem Rand - Coupe plate a bord court - Plato coupe plano con borde corto - Piatto coupe piano con bordo corto

@16 cm - 6.30"
@165cm - 0.65"
D24

@ EACSRIGAMA

Shallow coupe plate
Flacher Coupe Teller - Assiette coupe peu profonde - Plato coupe poco profundo - Piatto coupe poco profondo

@ 20 cm - 7.87"

D 170 cm - 0.67"
D 24

@ EACSR20AMA

© 23cm - 9.06"
D 1.75cm - 0.69"
D 12

@ EACSR23AMA

@ 27 cm -10.63"
® 1.75cm - 0.69"
® 12

@ EACSR27AMA

o

@16 cm - 6.30"
@ 2.80cm - 110"
D12

@ EACSHIBAMA

Organic coupe plate
Organischer Coupe Teller - Assiette coupe organique - Plato coupe orgdnico - Piatto coupe organico

@ 20 cm - 7.87"

@ 2.80cm - 110"
D12

@ EACSH20AMA

@ 23cm - 9.08"
® 2.75cm - 1.08"
® 6

@ EACSH23AMA

@ 27 cm -10.63"
® 2.80cm-110"
D 6

@ EACSH27AMA

N ———

@ 16 cm - 6.30"
@ 285cm-112"
D12

@ EACO1I6AMA

@ 20cm - 7.87"
® 285cm-112"
D12

©@ 23 cm - 9.08"
® 285cm-112"
D 6

@ 27cm -10.63"
® 285cm-112"
D 6

@ EACOROAMA

@ cACO23AMA

@ cACO27AMA



Cup

Kaffeetasse - Tasse & café - Taza a café - Tazza da caffe

D 595cm - 2.34"
O 09cl-3.04o0z
D 12

@ BTCUOSAMA

Cup without handle
Tasse ohne Henkel - Tasse sans anse - Taza sin asa - Tazza senza manici

7

® 6.60 cm - 2.60"
O 15¢-5070z
9 12

@ BTCUISAMA

@ 7.65cm - 3.01"
O 23cl-778 0z
D 12

@ BTCU23AMA

A il

® 820cm-3.23"
O 30cl-1014 oz
D 12

@ BTCU30AMA

@ 6.05cm - 2.38"
O 09cl-3.040z
D 12

@ BTCUOSMAMA

Mug

Becher - Mug - Mug - Mug

® 6.70cm - 2.64"
O 15¢l-5070z
il

@ BTCUISMAMA

:

@ 760 cm - 2.99"
O 23¢cl-7780z
2

@ BTCU23MAMA

® 10 cm - 3.94"
O 36cl-1217 0z
© 12

@ BTMG36AMA

Mug without handle
Becher ohne Henkel - Mug sans anse
Mug sin asa - Mug senza manici

® 10cm - 3.94"
O 36¢cl-1217 0z
© 12

@ BTMG3BMAMA

a.g»r

® 820cm -3.23"
O 30cl-1014 oz
T2

@ BTCU30MAMA



Saucer
Untere - Soucoupe - Platillo - Piattino

© 14 cm - 551" © 15cm - 5.91"
D 12 12
@ BTSA4AMA @ BTSAISAMA

Long saucer
Langer Unterteller - Soucoupe longue
Platillo largo - Piattino lungo

©@ 25cmx 14 cm -9.84" x 5.53"
D 12

@ BTLSA25AMA

Bowl
Schale - Bol - Bol - Coppetta

Astra | Aguamarine

< il >

@ 8cm-315" © 9cm-354"

O 57cm -2.24" ® B39 cm - 252"
O 15¢l- 5070z Qretelell s i
@ 12 ® 12

@ BTBWISAMA @ BTBW22AMA

4@

@ 13cm - 5.12"
® 58cm-2.28"

O 38cl- 12850z
@ 12

@ BTBW3BAMA
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Flat plate

Teller flach - Assiette plate - Plato llano - Piatto piano

Astra | Blue Fros!

@15 cm - 591" @ 23 cm - 9.06"
® 13cm-o051" ®17cm-067"
© 24 B

@ BTFPISBFR @ BTFP23BFR

Deep plate

Teller flach - Assiette creuse - Plato hondo - Piatto fondo

© 26 cm - 10.24"
O 372cm - 146"
O 78¢cl-26.37 0z

@ 2lcm - 8.27"

DrSRsemeikoe!
O 45cl-1522 0z
© 24 © 12 © 12

@ 17 cm - 6.69"
O 37cm-146"
O 28cl-9470z

@ BTDP17BFR @ BTDP21BFR @ BTDP26BFR

Oval plate
Teller oval - Assiette ovale - Plato oval - Piatto ovale

@ 34 cmx22cm

© 32 cm x18 cm

@ 12.60" x 713" © 13.39"x 8.62"
@Al o e O rA @ 2.25cm - 0.89"
@ 12 @ 6

@ BTOP32BFR @ BTOP34BFR

© 30 cm -11.81"
ARG O RVl
® 12 © 6

© 27 cm -10.63"
® 245cm - 096"

@ BTFP27BFR @ BTFP30BFR

Extra deep plate
Teller extra tief - Assiette extra creuse
Plato extra hondo - Piatto extra fondo

O

@ 17 cm - 6.69"
@® 490cm -193"
O 40cl-1353 0z
£3lele

@ BTXDP17BFR

Oval deep plate
Platte oval tief - Plat ovale creux
Fuente oval hondo - Piatto ovale fondo

© 24 cmx18.6 cm © 30 cmx23.3cm

@ 9.45"x7.32" @ 11.81"x 9.19"
(B remy Ealis e @ 39cm -154"
6 D B

@ BTODP24BFR @ BTODP30BFR






Astra | Blue [ros!
Coupe plate with short rim

Flache Coupe mit kurzem Rand - Coupe plate & bord court - Plato coupe plano con borde corto - Piatto coupe piano con bordo corto

@16 cm - 6.30"
@D165cm - 0.65"
D24

@ EACSRIBBFR

Shallow coupe plate
Flacher Coupe Teller - Assiette coupe peu profonde - Plato coupe poco profundo - Piatto coupe poco profondo

© 20 cm - 7.87"

D 170 cm - 0.67"
D 24

@ EACSR20BFR

© 23cm - 9.08"
@ 1.75cm - 0.69"
12

@ EACSR23BFR

@ 27 cm -10.63"
@D 1.75cm - 0.69"
@ 12

@ EACSR27BFR

@16 cm - 6.30"
@®2.80cm -110"
D12

@ EACSHIBBFR

Organic coupe plate
Organischer Coupe Teller - Assiette coupe organique - Plato coupe orgdnico - Piatto coupe organico

© 20 cm - 7.87"

® 280cm- 110"
D12

@ EACSH20BFR

@ 23cm - 9.08"
® 2.75 cm - 1.08"
D 6

@ EACSH23BFR

@ 27 cm -10.63"
® 2.80 cm - 110"
D 6

@ EACSH27BFR

©@ 16 cm - 6.30"
@ 285cm-112"
D 12

@ EACOIBBFR

@ 20 cm - 7.87"
® 285cm-112"
D12

@ EACOR0BFR

©@ 23 cm - 9.06"
® 285cm-112"
D 6

@ EACO23BFR

@ 27 cm -10.63"
® 285cm - 112"
@ 6

@ £ACO27BFR










Cup

Kaffeetasse - Tasse & café - Taza a café - Tazza da caffe

D 595cm - 2.34"
O 09cl-3.04o0z
D 12

@ BTCUOSBFR

Cup without handle
Tasse ohne Henkel - Tasse sans anse - Taza sin asa - Tazza senza manici

® 6.60 cm - 2.60"
O 15¢-5070z
9 12

@ BTCUISBFR

@ 7.65cm - 3.01"
O 23cl-778 0z
D 12

@ BTCU23BFR

)

® 820cm-3.23"
O 30cl-1014 oz
D 12

@ BTCU30BFR

@ 6.05cm - 2.38"
O 09cl-3.040z
D 12

@ BTCUOSMBFR

Mug

Becher - Mug - Mug - Mug

—

® 6.70cm - 2.64"
O 15¢l-5070z
il

@ BTCUISMBFR

@ 760 cm - 2.99"
O 23¢cl-7780z
2

@ BTCU23MBFR

® 10 cm - 3.94"
O 36cl-1217 0z
© 12

@ BTMG36BFR

Mug without handle
Becher ohne Henkel - Mug sans anse
Mug sin asa - Mug senza manici

® 10cm - 3.94"
O 36¢cl-1217 0z
© 12

@ BTMG36MBFR

® 820cm -3.23"
O 30cl-1014 oz
T2

@ BTCU30MBFR



Saucer
Untere - Soucoupe - Platillo - Piattino

© 14 cm - 551" © 15cm - 591"
D 12 12
. BTSAI4BFR . BTSAISBFR

Long saucer
Langer Unterteller - Soucoupe longue
Platillo largo - Piattino lungo

©@ 25cmx14cm - 9.84"x 5.53"
D 12

@ BTLSA2SBFR

Bowl
Schale - Bol - Bol - Coppetta

Astra | Blue

— S —
@ 8cm-315" © 9cm-354"
O 57cm -2.24" ® B39 cm - 252"
O 15¢l- 5070z Qretelell s i
12 ® 12
@ BTBWISBFR @ BTBW22BFR

@ 13cm - 5.12"
® 58cm-2.28"

O 38cl- 12850z
D 12

@ BTBW38BFR

£
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Flat plate

Teller flach - Assiette plate - Plato llano - Piatto piano

Astra | Mab

&

@15 cm - 591"
® 1.3cm-051"
D 24

@ BTFPISMAB

Deep plate

© 23cm -9.08"
® 17cm-067"
12

@ BTFP23MAB

Teller flach - Assiette creuse - Plato hondo - Piatto fondo

i

@ 17 cm - 6.69"

® 37cm-146"
O 28cl-9470z
D 24

—— o

©@ 2lcm - 8.27"
O® 385cm -1.52"
O 45cl-1522 0z

© 26 cm - 10.24"
O 372cm - 146"
O 78¢cl-26.37 0z

e 12

@ BTDP1I7MAB

Oval plate

@ BTDP2IMAB @ BTDP26MAB

Teller oval - Assiette ovale - Plato oval - Piatto ovale

@ 32cmx18 cm
© 12.60" x 7.13"
® 145 cm - 057"
P 12

@ BTOP32MAB

@ 34cmx22cm
© 13.39"x 8.62"
® 2.25cm - 0.89"
D 6

@ BTOP34MAB

© 30 cm -11.81"
® 24cm-094"
® 12 @ 6

© 27 cm -10.63"
® 2.45cm - 096"

@ BTFP27MAB @ BTFP30MAB

Extra deep plate
Teller extra tief - Assiette extra creuse
Plato extra hondo - Piatto extra fondo

@ 17 cm - 6.69"
® 490cm -193"
O 40cl-1353 0z
e

@ BTXDP17MAB

Oval deep plate
Platte oval tief - Plat ovale creux
Fuente oval hondo - Piatto ovale fondo

© 24 cm x18.6 cm © 30 cm x23.3cm

@ 9.45"x7.32" © 11.81"x 9.19"
(@Al e = ® 39cm-154"
D 6 T &

@ BTODP24MAB @ BTODP30MAB

29






Ly







Coupe plate with short rim

Aslra | Mable

Flache Coupe mit kurzem Rand - Coupe plate a bord court - Plato coupe plano con borde corto - Piatto coupe piano con bordo corto

"

@16 cm - 6.30"
D165cm - 0.65"
D24

@ EACSRIBMAB

Shallow coupe plate
Flacher Coupe Teller - Assiette coupe peu profonde - Plato coupe poco profundo - Piatto coupe poco profondo

© 20 cm - 7.87"

D 170 cm - 0.67"
D 24

@ EACSR20MAB

© 23cm - 9.06"
@ 1.75cm - 0.69"
D 12

@ EACSR23MAB

© 27 cm -10.63"
® 1.75cm - 0.69"
® 12

@ EACSR27MAB

@16 cm - 6.30"
@®2.80cm - 110"
D12

@ EACSHIBMAB

Organic coupe plate
Organischer Coupe Teller - Assiette coupe organique - Plato coupe orgdnico - Piatto coupe organico

© 20 cm - 7.87"

® 2.80cm - 110"
D12

@ EACSH20MAB

© 23 cm -9.08"
® 2.75 cm - 1.08"
® 6

@ EACSH23MAB

@ 27 cm -10.63"
® 2.80cm - 110"
D 6

@ EACSH27MAB

v

@ 16 cm - 6.30"
@ 285cm-112"
D12

@ EACOI6MAB

@ 20cm - 7.87"
® 285cm-112"
D12

@ EACO20MAB

©@ 23 cm - 9.06"
® 285cm-112"
D 6

@ cAC0O23MAB

@ 27 cm - 10.63"
® 285cm-112"
D 6

@ cACO27MAB



Cup

Kaffeetasse - Tasse & café - Taza a café - Tazza da caffe

@D 595cm - 2.34"
O 09cl-3040z
D 12

@ BTCUOSMAB

Cup without handle
Tasse ohne Henkel - Tasse sans anse - Taza sin asa - Tazza senza manici

=

® 6.60 cm - 2.60"
O 15¢-5070z
D 12

@ BTCUISMAB

- /

® 765cm - 301"
O 23cl-7780z
@ 12

@ BTCU23MAB

ol
/

O 820cm-323"
O 30cl-1014 oz
D12

@ BTCU30MAB

@ 6.05cm - 2.38"
O 09cl-3.040z
D 12

@ BTCUOSMMAB

Mug

Becher - Mug - Mug - Mug

® 6.70cm - 2.64"
O 15¢l-5070z
© 12

@ BTCUISMMAB

@ 760 cm - 2.99"
O 23¢cl-7780z
D 12

@ BTCU23MMAB

® 10 cm - 3.94"
O 36cl-1217 0z
© 12

Mug without handle
Becher ohne Henkel - Mug sans anse
Mug sin asa - Mug senza manici

® 10cm - 3.94"
O 36¢cl-1217 0z
© 12

@ BTMG3BMAB

@ BTMG36MMAB

D 820cm -3.23"
O 30cl-1014 oz
@ 12

@ BTCU30MMAB



Saucer
Untere - Soucoupe - Platillo - Piattino

Astra | Mable

s S ©@ 15cm - 591"
D 12 12
@ BTSAIAMAB @ BTSAISMAB

Long saucer
Langer Unterteller - Soucoupe longue
Platillo largo - Piattino lungo

@ 25cmx14cm - 9.84"x5.53"
e

@ BTLSA25MAB

Bowl
Schale - Bol - Bol - Coppetta

o«

@ 13 cm - 5.12"
O 58cm-2.28"

O 38cl- 12850z
@ 12

@ 8cm-315" @ 9cm-354"

@ 57cm -2.24" ® B39cm -252"
O 15¢l- 5070z Qe in| S A e
D12 © 12

@ BTBWISMAB @ BTBW22MAB

@ BTBW3BMAB
Bl
LA



.|l..
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Flat plate

Teller flach - Assiette plate - Plato llano - Piatto piano

Astra | Nimble

@15 cm - 591" ©@ 23cm -9.08"
@ 13cm- 051" ® 1.7 cm - 067"
@ 24 ©le

@ BTFPISNIM @ cTrP23NIM
Deep plate

Teller flach - Assiette creuse - Plato hondo - Piatto fondo

{ {

© 26 cm - 10.24"
©® 37cm-146" @ 385cm-152" @ 372cm-146"
O 28cl-9470z O 45¢cl-15.22 o7 O 78cl-2637 0z
Q 24 © 12 @ 12

@ 17 cm - 6.69" @ 2lcm - 8.27"

@ BTDPI/NIM @ BTDP2INIM @ BTDP26NIM

Oval plate

Teller oval - Assiette ovale - Plato oval - Piatto ovale

© 32 cm x18 cm @ 34 cmx22cm

@ 12.60" x 713" © 13.39"x 8.62"
@Al o e O rA @ 2.25cm - 0.89"
@ 12 @ 6

@ 5T0P32NIM @ BTOP34NIM

© 30 cm -11.81"
® 24cm-094"
® 12 @ 6

© 27 cm -10.63"
® 2.45cm - 096"

@ cTrFP27NIM @ STFP30NIM

Extra deep plate
Teller extra tief - Assiette extra creuse
Plato extra hondo - Piatto extra fondo

(.

@ 17 cm - 6.69"
@® 490cm -193"
O 40cl-1353 0z
A e

@ BTXDP17NIM

Oval deep plate
Platte oval tief - Plat ovale creux
Fuente oval hondo - Piatto ovale fondo

© 30 cmx23.3cm

© 24 cmx18.6 cm

@ 9.45"x7.32" @ 11.81"x 9.19"
@ 4ecm-157" @ 39cm -154"
© 6 @ 6

@ BT0DP24NIM @ BTODP30NIM
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Coupe plate with short rim

Astra | Nimble

Flache Coupe mit kurzem Rand - Coupe plate a bord court - Plato coupe plano con borde corto - Piatto coupe piano con bordo corto

@16 cm - 6.30"
@165 cm - 0.65"
@24

@ EACSRIGNIM

Shallow coupe plate

Flacher Coupe Teller - Assiette coupe peu profonde - Plato coupe poco profundo - Piatto coupe poco profondo

@ 20 cm - 7.87"

D 170 cm - 0.67"
D 24

@ C£ACSR20NIM

© 23cm - 9.06"
@ 1.75cm - 0.69"
D 12

@ EACSR23NIM

@ 27 cm -10.63"
® 175cm - 0.69"
D12

@ EACSR27NIM

@16 cm - 6.30"
@ 2.80cm - 110"
D12

@ EACSHIBNIM

Organic coupe plate

Organischer Coupe Teller - Assiette coupe organique - Plato coupe orgdnico - Piatto coupe organico

@ 20 cm - 7.87"

@ 2.80cm - 110"
D 12

@ EACSH20NIM

@ 23cm - 9.08"
® 2.75cm - 1.08"
® 6

@ EACSH23NIM

@ 27 cm -10.63"
® 2.80cm-110"
D 6

@ EACSH27NIM

=

© 16 cm - 6.30"
O 285cm -112"
D 12

@ EACOIBNIM

@ 20 cm - 7.87"
® 285cm-112"
D12

©@ 23 cm - 9.06"
® 285cm -112"
D 6

@ EACO20NIM

@ cACO23NIM

@ 27 cm - 10.63"
® 285cm-112"
D 6

@ cACO27NIM



Cup

Kaffeetasse - Tasse & café - Taza a café - Tazza da caffe

@ 595cm - 2.34"
O 09cl-3040z
912

@ BTCUOSNIM

Cup without handle
Tasse ohne Henkel - Tasse sans anse - Taza sin asa - Tazza senza manici

P,
/

® 6.60 cm - 2.60"
O 15¢-5070z
D 12

@ BTCUISNIM

L.
/

® 765cm - 301"
O 23cl-7780z
D 12

@ BTCU23NIM

/

O 820cm-323"
O 30cl-1014 oz
D12

@ BTCU30NIM

@ 6.05cm - 2.38"
O 09cl-3.040z
D 12

@ BTCUOSMNIM

Mug

Becher - Mug - Mug - Mug

® 6.70cm - 2.64"
O 15¢l-5070z
© 12

@ BTCUISMNIM

@ 760 cm - 2.99"
O 23¢cl-7780z
D 12

@ BTCU23MNIM

® 10 cm - 3.94"
O 36cl-1217 0z
© 12

Mug without handle
Becher ohne Henkel - Mug sans anse
Mug sin asa - Mug senza manici

® 10cm - 3.94"
O 36¢cl-1217 0z
© 12

@ BTMG36NIM

@ BTMG3BMNIM

<o

D 820cm -3.23"
O 30cl-1014 oz
S 12

@ BTCU30MNIM



Saucer
Untere - Soucoupe - Platillo - Piattino

Aslra | Nimble

@ 14 cm - 551" @ 15 cm - 5.91"
@ 12 e 1
@ BTSAL4NIM @ BTSAISNIM

Long saucer
Langer Unterteller - Soucoupe longue
Platillo largo - Piattino lungo

@ 25cmxl14cm -9.84"x5.53"
&5 e

@ BTLSA25NIM

Bowl
Schale - Bol - Bol - Coppetta

@ 8cm-315" © 9cm-354"

@ 57cm -2.24" ® B39cm -252"
O 15¢l- 5070z Qe in| S A e
@ 12 ® 12

@ B7BWISNIM @ BTBW22NIM

Wy

@ 13 cm - 5.12"
O 58cm-2.28"

O 38cl- 12850z
® 12

@ BTBW38NIM
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Flat plate

Teller flach - Assiette plate - Plato llano - Piatto piano

Aslra | Simmer

@15 cm - 591"
@ 13cm-051"
D 24

@ BTFPISSIM

Deep plate

@ 23 cm - 9.06"
(D). 7ieR = OGT
RlEe

@ BTFP23sIM

© 27 cm -10.63"
® 245cm - 0.96"
D 12

© BTFP27SIM

© 30 cm -11.81"
O 24cm-094"
@ 6

© BTFP30SIM

Teller flach - Assiette creuse - Plato hondo - Piatto fondo

@ 17 cm - 6.69"

O 37cm-146"
O 28cl-9470z
D 24

@ 2lcm - 8.27"
DrSRsemeikoe!
O 45cl-1522 0z

© 26 cm - 10.24"
O 372cm - 146"
O 78¢cl-26.37 0z
D 12

@ BTDP17SIM

Oval plate

© BTDP2ISIM

© BTDP26SIM

Teller oval - Assiette ovale - Plato oval - Piatto ovale

@ 32cmx18cm
@ 12.60" x 713"
@Al o e O rA
D 12

© BTOP32SIM

@ 34cmx22cm
© 13.39"x 8.62"

@ 2.25cm - 0.89"
D 6

© BTOP34SIM

Extra deep plate
Teller extra tief - Assiette extra creuse
Plato extra hondo - Piatto extra fondo

@ 17 cm - 6.69"
@® 490cm -193"
O 40cl-1353 0z
£3lele

@ BTXDP17SIM

Oval deep plate
Platte oval tief - Plat ovale creux
Fuente oval hondo - Piatto ovale fondo

K - "l ”

© 24 cmx18.6 cm © 30 cmx23.3cm

@ 9.45"x7.32" @ 11.81"x 9.19"
(B remy Ealis e @ 39cm -154"
6 D B

© BTODP24SIM © BTODP30SIM






Coupe plate with short rim

Aslra | Simmer

Flache Coupe mit kurzem Rand - Coupe plate & bord court - Plato coupe plano con borde corto - Piatto coupe piano con bordo corto

@16 cm - 6.30"
@165cm - 0.65"
D24

© EACSRIBSIM

Shallow coupe plate
Flacher Coupe Teller - Assiette coupe peu profonde - Plato coupe poco profundo - Piatto coupe poco profondo

@ 20 cm - 7.87"

D 170 cm - 0.67"
D 24

© EACSR20SIM

© 23cm - 9.06"
D 1.75cm - 0.69"
5 12

@ EACSR23SIM

@ 27 cm -10.63"
® 1.75cm - 0.69"
® 12

© EACSR27SIM

@16 cm - 6.30"
@ 2.80cm - 110"
D12

@ EACSHI16SIM

@ 20 cm - 7.87"

Q- 2:80 cm - 110"
D12

@ EACSH20SIM

@ 23cm - 9.06"
® 2.75cm - 1.08"
IR

© EACSH23SIM

@ 27 cm -10.63"
® 2.80cm-110"
D 6

© EACSH275IM

Organic coupe plate
Organischer Coupe Teller - Assiette coupe organique - Plato coupe orgdnico - Piatto coupe organico

@ 16 cm - 6.30" @ 20cm - 7.87" @ 23 cm - 9.08" @ 27 cm-10.63"
@ 285cm-112" O 285cm - 112" ® 285cm -112" ® 285cm-112"
D 12 D 12 o 6 ® 6

@ EACO165M © EACO20SIM © EACO23SIM @ EACO27SIM

)









Cup

Kaffeetasse - Tasse & café - Taza a café - Tazza da caffe

@D 595cm - 2.34"
O 09c¢l-304o0z

® 6.60 cm - 2.60"
O 15¢-5070z

@ 7.65cm - 3.01"
O 23cl-778 0z

/

O 820cm-323"
O 30cl-1014 oz

D 12 (P 12 EAei= el

@ BTCUOZSIM © BTCUISSIM © BTCU23SIM @ BTCU30SIM
Cup without handle

Tasse ohne Henkel - Tasse sans anse - Taza sin asa - Tazza senza manici

@ 6.05cm - 2.38"
O 09cl-3.040z
D 12

@ BTCUOSMSIM

® 6.70cm - 2.64"
O 15¢l-5070z
@ 12

© BTCUISMSIM

@ 760 cm - 2.99"
O 23¢cl-7780z
D 12

© BTCU23MSIM

Mug

Becher - Mug - Mug - Mug

® 10 cm - 3.94"
O 36cl-1217 0z
© 12

@ BTMG36BSIM

Mug without handle
Becher ohne Henkel - Mug sans anse
Mug sin asa - Mug senza manici

® 10cm - 3.94"
O 36¢cl-1217 0z
© 12

© BTMG3BMSIM

® 820cm -3.23"
O 30cl-1014 oz
@ 12

@ BTCU30MSIM



Saucer
Untere - Soucoupe - Platillo - Piattino

s S ©@ 15cm - 591"
D 12 12
. BTSA14SIM . BTSAISSIM

Long saucer
Langer Unterteller - Soucoupe longue
Platillo largo - Piattino lungo

@ 25cmx14cm - 9.84"x5.53"
Q12

© BTLSA25SIM

Bowl
Schale - Bol - Bol - Coppetta

Aslra | Simmer

— oD
< ’

@ 8cm-315" @ 9cm-354"

@ 57cm -2.24" ® B39cm -252"
O 15¢l- 5070z Qe in| S A e
D12 © 12

© BTBWISSIM © BTBW22SIM

e
\v

@ 13cm-5.12"
O 58cm-2.28"

O 38cl- 12850z
D 12

© BTBW38SIM



Astra is crafted for durability, safety,
and long-term use. Proper care helps
extend its lifespan and minimizes brea-
kage.

Washing Tips : Avoid :

- Rinse items promptly after use. - Letting dirty dishes accumulate.

- Remove food residues using rubber tools - Stacking items that are hot, wet, or mismatched.
or a water spray. - Using metal trays or abrasive cleaning pads.

- Observe water temperatures : - Scraping with metal utensils.
- Pre-wash: 43-60°C - Overcrowding washing or storage areas.
- Wash: 65-70°C - Storing items in corridors or high-traffic zones.

- Do not overload dishwasher racks.

- Place items securely in designated slots Best Practices :

to prevent movement during washing.
- Train staff regularly and use visual reminders.
Storage Tips : - Monitor breakage and analyze causes.
- Maintain sufficient stock to avoid overuse.

- Allow dishes to dry and cool before stacking.

- Stack only same-size items Heat Use :
- Use plastic-coated racks to avoid direct contact
between pieces. - Safe for use in plate warmers and under
- Store cups and hollowware in proper racks. salamander grills.
- Keep porcelain, metal, and glass items separated. - Not oven safe.

By following these guidelines, you will extend the lifespan of your items while preser-
ving their beauty and strength. Proper care and handling not only minimize the risk

of breakage but also ensure optimal performance in daily service. The quality

and durability of your products depend on consistent best practices.
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Conseil de lavage :

A éviter :

- Rincer rapidement aprés usage.
- Retirer les résidus alimentaires avec des outils
en caoutchouc ou un jet d’eau.
- Respecter les températures d’eau :
- Pré-lavage : 43-60°C
- Lavage : 65-70°C
- Ne pas surcharger les paniers du lave-vaisselle.
- Placer correctement les pieces pour éviter tout
mouvement pendant le lavage.

Conseils de stockage :

- Laisser sécher et refroidir avant d’empiler.
- Empiler uniqguement des pieces de méme taille
- Utiliser des racks plastifiés pour éviter le contact
direct.
- Ranger les tasses et les accessoires dans
des racks adaptés.
- Séparer porcelaine, métal et verre.

DE
Spiiltipps :

- Laisser s’accumuler la vaisselle sale.

- Empiler des pieces chaudes, humides ou de tailles
différentes.

- Utiliser des plateaux métalliques ou des éponges
abrasives.

- Racler avec des ustensiles en métal.

- Surcharger zones de lavage ou de stockage.

- Stocker dans les couloirs ou zones de passage.

Bonnes pratiques :

- Former régulierement le personnel avec supports
visuels.

- Suivre les casses et analyser les causes.

- Maintenir un stock suffisant pour limiter I'usure.

Utilisation de la chaleur :

- Adapté aux chauffe-assiettes et salamandres.
- Non adapté au four.

En suivant ces recommandations, vous prolongerez la durée de vie de vos articles tout en préservant
leur beauté et leur solidité. Un entretien et une manipulation adaptés réduisent non seulement le risque de
casse, mais garantissent aussi des performances optimales au quotidien. La qualité et la durabilité
de vos produits dépendent de I'application réguliere de ces bonnes pratiques.

Vermeiden :

- Geschirr sofort nach Gebrauch abspulen.
- Speisereste mit Gummischabern oder Wasserstrahl
entfernen.
- Wassertemperaturen beachten:
- Vorspulen: 43-60°C
- Spulen: 65-70°C
- Spulkorbe nicht Uberladen.
- Geschirr sicher platzieren, um Bewegung zu
vermeiden.

Lagertipps :

-Trocknen und abkuhlen lassen, bevor gestapelt
wird.

- Nur gleich groBe Teile stapeln, max. 30 cm.

- Kunststoffbeschichtete Regale verwenden.

- Tassen und Hohlteile in geeigneten Racks lagern.

- Porzellan, Metall und Glas getrennt aufoewahren.

- Schmutziges Geschirr stehen lassen.

- HeiBe, nasse oder unterschiedliche Teile stapeln.

- Metalltabletts oder Scheuerschwamme benutzen.

- Mit Metallutensilien kratzen.

- Wasch- oder Lagerrdume Uberflllen.

- Lagerung in Gangen oder stark frequentierten
Zonen.

Beste Praktiken :

- Personal regelmaBig schulen und visuelle Hinweise
nutzen.

- Bruch tberwachen und Ursachen analysieren.

- Ausreichenden Bestand halten, um Ubernutzung zu
vermeiden.

Hitzebestandigkeit :

- Geeignet fur Tellerwarmer und Salamander.
- Nicht backofengeeignet.

Wenn Sie diese Empfehlungen befolgen, verlangern Sie die Lebensdauer lhrer Artikel und bewahren
gleichzeitig deren Schoénheit und Stérke. Richtige Pflege und Handhabung minimieren nicht nur das
Bruchrisiko, sondern gewéhrleisten auch eine optimale Leistung im taglichen Einsatz. Die Qualitat und
Haltbarkeit Inrer Produkte hangt von einer konsequenten Anwendung dieser bewahrten Praktiken ab.
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Consejos de lavado :

- Enjuagar inmediatamente después de usar.
- Retirar residuos con utensilios de goma o chorro
de agua.
- Respetar temperaturas del agua:
- Prelavado: 43-60°C
- Lavado: 65-70°C
- No sobrecargar los cestos del lavavajillas.
- Colocar las piezas de forma segura para evitar
movimientos.

Consejos de almacenamiento :

- Dejar secar y enfriar antes de apilar.

- Apilar solo piezas del mismo tamano.

- Usar estantes plastificados para evitar contacto
directo.

- Guardar tazas y huecos en racks adecuados.

- Separar porcelana, metal y vidrio.

constante de estas buenas practicas.

IT

Consigli di lavaggio :

Evitar :

- Dejar acumular platos sucios.

- Apilar piezas calientes, humedas o de distinto
tamano.

- Usar bandejas metalicas o estropajos abrasivos.

- Rascar con utensilios metalicos.

- Sobrecargar zonas de lavado o almacenamiento.

- Guardar en pasillos o zonas de transito.

Best Practices :

- Capacitar al personal regularmente
con recordatorios visuales.
- Controlar roturas y analizar causas.
- Mantener stock suficiente para evitar desgaste.

Uso con calor :

- Apto para calentadores de platos y salamandras.
- No apto para horno.

Siguiendo estas recomendaciones, prolongara la vida Util de sus piezas, preservando su belleza y resisten-
cia. Un cuidado y manejo adecuados no solo reducen el riesgo de rotura, sino que también garantizan un
rendimiento 6ptimo en el uso diario. La calidad y la durabilidad de sus productos dependen de la aplicacion

Da evitare :

- Sciacquare subito dopo 'uso.
- Rimuovere i residui con utensili in gomma o getto
d’acqua.
- Rispettare le temperature dell’acqua:
- Prelavaggio: 43-60°C
- Lavaggio: 65-70°C
- Non sovraccaricare i cestelli della lavastoviglie.
- Posizionare i pezzi in modo sicuro per evitare
movimenti.

Consigli di stoccaggio :

- Lasciare asciugare e raffreddare prima di impilare.

- Impilare solo pezzi della stessa misura.
- Usare scaffali rivestiti in plastica.

- Riporre tazze e vuoti in appositi racks.
- Separare porcellana, metallo e vetro.

dall’applicazione costante
di queste buone pratiche.

- Lasciare accumulare piatti sporchi.

- Impilare pezzi caldi, bagnati o di dimensioni diverse.
- Usare vassoi metallici o spugne abrasive.

- Raschiare con utensili metallici.

- Sovraffollare aree di lavaggio o stoccaggio.

- Conservare nei corridoi 0 zone di passaggio.

Buone pratiche :

- Formare regolarmente il personale con supporti
visivi.

- Monitorare le rotture e analizzarne le cause.

- Mantenere scorte sufficienti per evitare usura.

Uso con calore :

- Adatto a scalda-piatti e salamandre.
- Non adatto al forno.

Seguendo queste raccomandazioni, prolungherete la durata dei vostri articoli preservandone la bellezza
e la resistenza. Una cura e una manipolazione corrette non solo riducono il rischio di rottura, ma assicu-
rano anche prestazioni ottimali nell’'uso quotidiano. La qualita e la durata dei vostri prodotti dipendono






The dimensions, capacities, and weights stated in this
catalogue are based on standard production measure-
ments. Due to the inherent characteristics
of porcelain and bone china manufacturing processes,
minor variations may occur between individual pieces.
These natural variations are within acceptable industry
tolerances and do not affect the quality, functionality,
or performance of the products.

Special thanks to the following chefs

Arcangelo Tinari - Villa Maiella
René Mathieu & Mario Willems - Fields

Photos credits : Valentine Martin Duchéne
Concept and graphic design by RAK
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