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COMPANY PROFILE la tavola’

s

GIULIO SAMBONET GROWS THE SHOP INTO A FACTORY.

THE HOSPITALITY INDUSTRY 7 vt 18 (5 TN T 2000 WHERE THE A TAVOLA SHOWROOM FNDs

A FAMILY AFFAIR

| GENERATIONS LATAVOLAIS A PERFECT REPRESENTATIVE OF THE
AT THE SERVICE OF NUMEROUS MEDIUM SIZED COMPANIES THAT FUEL

ITALY'S ECONOMY: GIORGIO LEADS THE COMPANY'S EXPANSION

THE HOSPHAUTY ' TO THE FOREIGN MARKET. LATER IN HIS LIFE HE
NDUSTRY  UATAOLAISONNED D whAGeD o1 1 R

; DIFFERENT MUSEUMS IN VERCELLI, ITALY.

SUPPLIED AND SERVED THE HOSPITALITY INDUSTRY
FOR GENERATIONS.

1974

GIULIO AND SERGIO SAMBONET CONCENTRATE
THEIR EFFORT IN SERVING THE HOSPITALITY INDUSTRY.
THEY MANAGE THE SAMBONET COMPANY UNTIL
1986, YEAR IN WHICH THEY SELL THEIR SHARES TO
START NEW COMPANIES: TABLE TOP ENGINEERING

& DESIGN, SANT’ANDREA (IN PARTNERSHIP WITH
ONEIDA) AND LA TAVOLA®.

1831

THE BEGINNINGS.
GIUSEPPE SAMBONET OPENS UP
A WORKSHOP TO PRODUCE AND
SELL SILVER HANDMADE CRAFTS.

o

MATTEO JOINS THE TEAM, THE 7™
GENERATION OF THE SAMBONET
FAMILY TO NURTURE A PASSION FOR THE
HOSPITALITY INDUSTRY.
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FACTORY AND
SHOWROOM

VISIT OUR <
SHOWROOM
s T g LOCATED |N THE THE SHOWROOM IS LOCATED IN THE HEART OF THE

- X . H | STO R | CA |_ C |-|_Y HISTORICAL PIEDMONTESE CITY OF VERCELLI, ITALY.

O |: V E R C E L L| THE SPACE HAS BEEN REPURPOSED FROM THE ORIGINAL
(1920 - 1946) SAMBONET FAMILY SILVERSMITHING FACTORY
TO A SHOWROOM. MORE THAN 500 M, OF EXPOSITION
SPACE. YOU ARE VERY INVITED TO VISIT US!

SINCE LATE 2017, AND AFTER A BID TO EXPAND ITS
OPERATIONS TO MEET GROWING DEMAND, LA TAVOLA
OPERATES TWO BUILDINGS OF 2500 SQM AND 5000 SQM
RESPECTIVELY FOR ITS PRODUCTION AND WAREHOUSING
OPERATIONS.

WE PROUD OURSELVES WITH
DESIGNING ALL OF OUR ITAI_ AN DESIGN
PRODUCTS IN-HOUSE AND )

L TECHNOLOGY &
T MANUFACTURING




Flatware

La Tavola reflects the passion of Giulio and Sergio Sambonet, brothers and founders who share an

unending desire to create art for the table.

With the support of an experienced, expert and equally enthusiastic team, they are proud to

present new flatware patterns in stainless steel, silver-plated and titanium and PVD coated finishes.

The patterns of this collection have been designed by La Tavola R&D Team under the supervision

of Giulio and Sergio Sambonet.

Those personally designed by them are identified by the trademarks:

uuuuuuuuuuuu
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Tendence,
Classic and Retro
collections
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FLATWARE
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Steak knife

Available versions

18/10 Stainless steel (TT mirror or TS satin finish)

Silverplated (VT mirror or VS satin finish)

Black titanium (TN mirror finish)

Venetian gold (TR mirror finish)

Gold (T0 mirror finish)

GIULIO

HOWTO COMPOSE THE CODE

FINISHING CODE + PATTERN CODE + ITEM CODE

Platinum champagne (TC mirror finish)

Registered design by Giulio Sambonet
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FLATWARE
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Steak knife, hollow handle

Available versions

18/10 Stainless steel (TT mirror, TB brush or TIR rétro finish)

Silverplated (TS mirror finish)

Black titanium (TN mirror finish)

Venetian gold (TR mirror or TIR retro finish)
Gold (T0 mirror or TTRO retro finish)

GIULIO

HOWTO COMPOSE THE CODE

FINISHING CODE + PATTERN CODE + ITEM CODE

Registered design by Giulio Sambonet

Platinum champagne (TC mirror or TIRC retro finish)

21
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Available versions

18/10 Stainless steel (TT mirror or TS satin finish)
Silverplated (VT mirror or VS satin finish)

Black titanium (TN mirror finish)

Venetian gold (TR mirror finish)

Gold (T0 mirror finish) HOW TO COMPOSE THE CODE
Platinum champagne (TC mirror finish) FINISHING CODE + PATTERN CODE + ITEM CODE oo

Registered design by Giulio Sambonet
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\ taste /'
LEN / THK (mm) \ \
001 - Table spoon  207/4,5 <:® \ \ ;/
(!
002-Tablefork 20745 C——<= i

003 - Table knife solid hondle 235 ~———_— >

005 - Dessertspoon  190/4 <:©
006-Dessertfork 1904 ——=<=

007 - Dessert knife solid handle 216 ~F————

009-Fishfork 207/45 C——=<_=

010-Fihkafe 22845 > \ \ \JI

\
\ \
011-Teaspoon  143/3 —=—=_> \\
012-Demitosse spoon 114/2,5 ===

013-led teaspoon  180/3 —=—=_" .
014-Soup spoon ~ 181/4 i:@ u
015 - Sauce spoon  190/4 <:©

016-Cakefork  151/3 —=C=
018 - Butter knife solidhandle 186 ~F———_ O
021 - Steak knife solid handle 235 ~—

023-Serving spoon  234/4,5 (:O

024-Seving fork 23445 —————= ==

025 - Cake server  251/4,5 i:<>

026-Ladle  278/5 :@

030 - Chopsticks - 2 pieces, st. st. safin finish  230/48 YVYF]—/—/—/——

_—

031 - Chopsticks holder, st. st. mirror finish ~ 50/10 ==

Available versions

18/10 Stainless steel (TT mirror or TS satin finish)
Silverplated (VT mirror or VS satin finish)

Black titanium (TN mirror finish)

Venetian gold (TR mirror finish)

Gold (T0 mirror finish)

HOWTO COMPOSE THE CODE
Platinum champagne (TC mirror finish) FINISHING CODE -+ PATTERN CODE -+ ITEM CODE

latavola’
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FLATWARE

QMU 5/8Lz 2Ip1-920

m\/AU w\me 18I9S 9YD) - 670

= ——""  ¢//7 Yojbumss-4z0
OAU §/157 uoods Bues - 70
S———————> 0z o[puoypios sy yoais- (70
C————"> 06l ®[puoypyosajuyonng-gl0
=>—> /85l Mojain)-910
QAU §'¢/881 uoods dnos - p1Q
C—— §7/511 woots assopuwag - 710
CC——— ¢&/ppl uoodsna|-||Q
C ——"> ¥/ ymyys4-010
=" 1/01z 1ys4-600
S—_——r— > §Ig o[puoymojjoy ajuyLiosseq - 800
S——————— > §I7 °puoypijosajuyuasseq - £00
=" §¢/I6 Hojesso0-900
C ——— /16l voodspiessag-500
S  (§Z o|puoyMmojjoy 3}l a|go] - $00
———————> (7 o[puny pyosajuyagoL- €00

= ——""  5/0lz MojayL-Z00

\
(o= s/ouw wodsoi-100

LEN / THK (mm)

HOW TO COMPOSE THE CODE

FINISHING CODE + PATTERN CODE + ITEM CODE

Available versions

18/10 Stainless steel (TT mirror or TS satin finish)

Silverplated (VT mirror or VS satin finish)

26
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Available versions

18/10 Stainless steel (TT mirror, TS satin or TIR rétro finish)
Silverplated (VT mirror or VS satin finish)

Venetian gold (TTRR retro finish)

Gold (TTRO retro finish) HOW TO COMPOSE THE CODE
Platinum champagne (TTRC rétro finish) FINISHING CODE -+ PATTERN CODE -+ ITEM CODE

GIULIO

28 29
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FLATWARE
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Available versions

HOW TO COMPOSE THE CODE

FINISHING CODE + PATTERN CODE + ITEM CODE

18/10 Stainless steel (TT mirror or TS satin finish)

Silverplated (VT mirror or VS satin finish)
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Available versions
18/10 Stainless steel (TT mirror, TS satin, TB brush or TTR rétro finish)
Silverplated (VT mirror or VS satin finish)

Black titanium (TN mirror finish)

Venetian gold (TR mirror or TTRR rétro finish)

Gold (T0 mirror or TTRO retro finish) HOW TO COMPOSE THE CODE
Platinum champagne (TC mirror or TTRC rétro finish) FINISHING CODE + PATTERN CODE + ITEM CODE SERGIO
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FLATWARE
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Available versions
18/10 Stainless steel (TT mirror, TS satin, TB brush or TIR rétro finish)
Silverplated (VT mirror or VS satin finish)
Black titanium (TN mirror finish)
Venetian gold (TR mirror or TR retro finish)
Gold (T0 mirror or TTRO retro finish)

Platinum champagne (TC mirror or TTRC rétro finish)
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007 - Dessert knife solid handle
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014 - Soup spoon

016 - Cake fork 150/2,5

180

018 - Butter knife solid handle
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021 - Steak knife solid handle
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HOW TO COMPOSE THE CODE
FINISHING CODE + PATTERN CODE + ITEM CODE
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FLATWARE latavola’
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000
Available versions
18/10 Stainless steel (TT mirror, TS satin or TB brush)
Silverplated (VT mirror or VS satin finish)

Black titanium (TN mirror finish)

Venetian gold (TR mirror finish)

Gold (T0 mirror finish) HOW TO COMPOSE THE CODE
Platinum champagne (TC mirror finish) FINISHING CODE -+ PATTERN CODE -+ ITEM CODE
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Available versions
18/10 Stainless steel (TT mirror, TB brush or TIR rétro finish)
Silverplated (VT mirror finish)
Black titanium (TN mirror finish)
Venetian gold (TR rétro finish)
Gold (T0 mirror or TTRO retro finish)

Platinum champagne (TC mirror or TTRC rétro finish)

cod. 19

LEN / THK (mm)

001 - Table spoon

002 - Table fork

003 - Table knife solid handle
003SB - Table knife solid handle
004 - Table knife hollow handle
005 - Dessert spoon

006 - Dessert fork

007 - Dessert knife solid handle
0075B - Dessert knife hollow handle
008 - Dessert knife hollow handle
009 - Fish fork

010- Fish knife

011 - Tea spoon

012 - Demitasse spoon

013 - Iced tea spoon

014 - Soup spoon

015 - Sauce spoon

016- Cake fork

017 - Oyster fork

021 - Steak knife solid handle
023 - Serving spoon

024 - Serving fork

025 - Cake server

026 - Ladle

027 - Sauce lodle

27/5
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206/4
143/3,5
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180/3,5
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271/

173/4
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HOW TO COMPOSE THE CODE

FINISHING CODE + PATTERN CODE + ITEM CODE
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§'e/L12
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§'8/81t

§'e/8tt

0zt
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52/l

8'7/691
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e/8L1

§'7/081

§7/101

87/enl

£/v02

&/181

144

144

£/181

&/181

974

e

§'8/507

LEN / THK (mm)

9p01-920

19Mas 8YD) - §70

o} Buihiag - y70

uoods Buinies - £20

9[puDy pijos 8jiuY Y0aiS - 150

9[pupy pijos ajuy Jajing - g10

oy saisho - £10

o aY0) - 910

uoods 8n0g - ¢|0

uoods dnog - p1 0

uoods ba} pad| - 10

uoods assojiuaq - 710

uoods 03l - | |0

Yy ys- 010

10} 4s4 - 600

9[puDy mofjoy ajuy J1assaq - §00

a[puDy PIjos aJiuy 41assag - /00

103 13552 - 900

uoods 13ssaq - 600

a[puny mojjoy ajiuy a|qn] - 00

a[puny pijos j1ux 2|qo] - §00

0} 81901 - 200

uoods aqo] - 100

Available versions

18/10 Stainless steel (TT mirror finish)

Silverplated (VT mirror finish)

Black titanium (TN mirror finish)

HOW TO COMPOSE THE CODE

FINISHING CODE + PATTERN CODE + ITEM CODE

Venetian gold (TR mirror finish)

Gold (T0 mirror finish)
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Available versions

18/10 Stainless steel (TT mirror or TB brush finish)

Silverplated (VT mirror finish)

HOW TO COMPOSE THE CODE

FINISHING CODE + PATTERN CODE + ITEM CODE

Platinum champagne (TC mirror finish)
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FLATWARE
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Available versions

HOW TO COMPOSE THE CODE

FINISHING CODE + PATTERN CODE + ITEM CODE

18/10 Stainless steel (TT mirror finish)

Silverplated (VT mirror finish)
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FLATWARE

22/3

LEN / THK (mm)

001 - Table spoon

( X J
Available versions
18/10 Stainless steel (TT mirror finish)
Silverplated (VT mirror finish)
Black titanium (TN mirror finish)
Venetian gold (TR mirror finish)
Gold (T0 mirror finish)

Platinum champagne (TC mirror finish)

46

22/3

002 - Table fork

244

003 - Table knife solid handle

190/2,8

005 - Dessert spoon

190/2,8

006 - Dessert fork

225

007 - Dessert knife solid handle

190/2,8

009 - Fish fork

010-Fish knife  205/2,8

143/2,5

011 - Tea spoon

115/2

012 - Demitasse spoon

157/2,5

016 - Cake fork

205

018 - Butter knife solid handle

21/3

023 - Serving spoon

21/3

024 - Serving fork

8/3

025 - Cake server

282/3

026 - Ladle

HOW TO COMPOSE THE CODE
FINISHING CODE + PATTERN CODE + ITEM CODE

latavola’
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FLATWARE latavola’

" ,ﬁ-q

ESSH%lEI m IUARI_ES Serving s S
items
by LA TAVOLA S

Carving fork | 30 cm
18/10 st. st. TT14051 - Silverplated VT14051

e

Serrated cake server | 28,5 cm
18/10 st. st. TT14052 - Silverplated V114052

................................. =y

Bread knife | 33 cm
18/10 st. st. TT14053 - Silverplated V14053

Punch ladle | 40 cm
18/10 st. st. TT14056 - Silverplated VT14056

1 Serving buffet fork | 33 cm
18/10 st. st. TT14054 - Silverplated VT14054

Serving buffet spoon | 33 cm

‘ 18/10 st. st. TT14054 - Silverplated V114054

Yogurt ladle | 26,5 cm v M
18/10 st. st. TT14058 - Silverplated VT14058 —_— —

Cake knife | 33 cm
18/10 st. st. TT14057 - Silverplated V114057

49




FLATWARE latavola’

Premieére Lounge
Black, Venetian Gold and Gold Black and Venetian Gold

.

Rainbow Carmen
Platinum Champagne Black and Gold

Yuki

Black, Venetian Gold and Gold
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Rétro by La Tavola

The newest addition to the La Tavola flatware family is Rétro, the key to designing a tabletop ambiance with

a touch of retro style that is warm and inviting for guests.

In addition to stainless steel, Rétro is also available in our three signature titanium and PVD finishes - Gold,
Venetian Gold and Platinum Champagne.

latavola’




FLATWARE

T TS

8B

18 / 10 st. st. (Mirror finish)

18 /10 st. st. (Satin finish)

18 / 10 st. st. (Brush finish)

TTR

VS

18 /10 st. st. (Rétro finish)

Silverplated (Mirror finish)

Silverplated (Satin finish)

Finishings and materials

Made of durable and top-quality stainless steel, the flatware
collections designed by La Tavola are naturally crafted for lasting.
Creating beautiful pieces of cutlery is an art, and we have been
doing it for generations: choosing our flatware means relying on our
expertise.

The signature stainless steel flatware collections by

La Tavola come in Mirror, Brush and Satin finish: three simple twists
that effortlessly add value to each line.

To satisfy the search for a sophisticated yet timeless allure, we keep
providing customers with classic Silver-plated pieces of cutlery
available in Satin finish or plain mirror finish.

latavola’

. Black titanium (Mirror finish) . Venetian gold (Mirror finish)

. Gold (Mirror finish)

Platinum champagne (Mirror finish)

TTRR TTRO

TTRC

@ Venetian gold (Rétro finish) @ Gold (Rétro finish)

Communicate your style and firm personality with the Titanium
and PVD coating applied on our flatware lines: Gold for a bold
presentation, Black for a detail-oriented style, Venetian Gold for
everlasting romance and Platinum Champagne for unprecedented
elegance.

A touch of unicity that won’t remain unnoticed.

Platinum champagne (Rétro finish)

Our quality Rétro finish is the vintage detail that will turn any room
into a cozy place to be: old but gold.

A polished European-style cutlery that won't cease to amaze;
have them Titanium and PVD coated in Venetian Gold, Platinum
Champagne, Gold or classic stainless steel.
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