MADE IN BRAZIL




POLYWOOL

ABOUT POLYWOOD S0BAE EL POLYWOOD

TREATED WOOD ADDS A SOBER AND ELEGANT TOUCH TO THE ITEMS IN THIS LINE, WITH A FINISH
WHICH BRINGS GREATER VERSATILITY TO THE TABLE'S DECOR. THIS IS THE DISTINGUISHING FEATURE
OF POLYWOOD TABLEWVARE A UNIQUE DESIGN THAT PROVIDES SUPERIOR PERFORMANCE FROM THE
RITCHEN TO THE DISHVWASHER.

LA MADERA TRATADA LE OTORGA UN ESTILD SOBRIO Y ELEGANTE A LAS PIEZAS DE LA LINEA, CON
UNA TERMINACION QUE TRAE MAS VERSATILIDAD A LA DECORACION DE LA MESA. ESE ES EL
DIFERENCIAL DE LOS CUBIERTOS POLYWOOD, CON UN DISEND EXCLUSIVO QUE GARANTIZA EXCELENTE
DESEMPEND DESDE LA COCINA HASTA EL LAVAVAJILLAS.

POLYWOOD |~
PoLywoop




TRAMONTI NA (5”) Steak knife / Cuchillo asado

EAN packaging
ﬂnn 789.1112.|  empaque
@ 21100/475 02356.7
—— 240 | 8,21 | 0,012 bulk with bar code
=) 495 10804.2
© 675 04147.9
30 | 7,040,023 6 pcs/pzas. blister
) 695 10805.9
(4”) Table knife / Cuchillo mesa
)] 21101/474 02348.2
E —————————| 240 | 764 0013 bulk with bar code
— S 494 10806.6
Table fork / Tenedor mesa
® 21102/470 02349.9
— 240 | 9723 0,019 bulk with bar code
e 490 10809.7
© 670 10810.3
30 | 7,79 0,027 6 pcs/pzas. blister
e 690 10811.0
Table spoon / Cuchara mesa
@  21103/470 02350.5
— 240 |10,02| 0,019 bulk with bar code
=] 490 10812.7
[} 670 10813.4
30 | 848 0,035 6 pcs/pzas. blister
<) 690 10814.1
(3”) Dessert knife / Guchillo postre
. ®  21104/473 02351.2
R 20 |68 0013 bulk with bar code
) e 493 10815.8
Dessert fork / Tenedor postre
® 21105/470 02352.9
——————— 240 | 6,65 0,013 bulk with bar code
S 490 10818.9
Dessert spoon / Cuchara postre
T 21106/470 02353.6
= ® — 1 240 | 7,54 0,019 bulk with bar code
a 490 10821.9
Tea spoon / Cuchara té
@ 21107/470 o0 | 604 | 0013 02355.0 T
—_— , , ulk with bar code
-0 ] 490 10824.0
e == ®© 670 10825.7
30 |5,39 ) 0,021 6 pcs/pzas. blister
S 690 10826.4
6 pes/pzas. blister
4” Pizza knife / Cuchillo para pizza 4”
gt ; 21143/074 23120.7
vavaad B ® B 11,81] 0,017 12 pes/pzas. boxed
e =] 094 231221
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(3”) Paring knife / Cuchillo legumbres

(6”, 77, 8”) Meat knife / Cuchillo carne

.
packaging
o] it S
21118/073 06675.5
240 | 7.07 | 0,012 12{’)“/%2&3'
093 10499.0 0xe
173 06901.5
60 | 281 0,021 ind. blister
193 10828.8
(3”) Paring knife / Cuchillo legumbres
21121/073 04852.2
2T a0 [1007) 0,015 123“/%235'
093 10500.3 0xe
173 02043.6
60 | 3,49 | 0,021 ind. blister
193 10829.5
(5”) Steak knife / Cuchillo asado
21122/075 10729.8
ST D om0 | 998 | 0,015 ‘Zg“/ffas'
095 10540.9 0Xe
175 10830.1
60 | 3,47 | 0,021 ind. blister
195 10831.8
(7”) Bread knife / Cuchillo pan
21125/077 06922.0
Sy 113.47) 0018 12E°3/%Zas'
097 10501.0 0xg
177 02046.7
60 | 7,80 | 0,025 ind. blister
197 10832.5
(6”, 7”’) Kitchen knife / Cuchillo cocina
21126/076 06924.4
12,89] 0,016
096 120 10502.7 12 pes/pzas.
077 06925.1 boxed
13,73] 0,021
097 177321
176 02048.1
60 | 7,50 0,025 ind. blister
196 10833.2

21131/076 077706
bbbtk 14.75| 0,021
096 10541.6
077 10872.1
120 |18.44] 0,027 125“/%2&3'
097 10503.4 0Xe
078 050310
1962/ 0,027
098 10504.1
176 020573
842 | 0,026
196 10834.9
177 02058.0
60 |10,36| 0,041 ind. blister
197 10835.6
178 02050.7
11.02] 0,041
198 10836.3

Ploa




TRAMONTINA

(6”,7”) Kitchen knife / Cuchillo cocina

packaging
o]l S
® 21138/076 10542.3
® s 14,05| 0,022
096 105430 | 42 pospzas.
120 boxed
o 077 10544.7 0xe
® 16,48 | 0,026
(| _ 097 10545.4
o 176 10838.7
7,95 | 0,025
a 196 10839.4
60 ind. blister
© 177 10840.0
9,65 | 0,041
] 197 10841.7
(6”) Kitchen knife / Cuchillo cocina
® 21139/076 105461 | 42 pes/pzas.
1 120 [12,39] 0,015 boxed
caEED | n a 096 10547.8
© 176 10842.4
60 | 7,230,026 ind. blister
=] 196 10843.1
(6”) Cleaver / Hachuela
@® 21134/076 1288] 0.018 06935.0 1zgcs/%zas.
e 096 B 10506.5 Oxe
e el .
) 176 02063.4
K_v 15,21] 0,042 ind. blister
=] 196 10837.0

_ (6”) Cleaver / Hachuela
Chms) |
] ® 21140176 | | 108448

121558 | 0,008 ind. blister
e 196 10845.5
(7”) Cleaver / Hachuela
- 12 | 5,68 0,034\—‘ ind. blister
P 197 | | 153332 |
Carving fork / Tenedor trinchante
@ 21146/070 06937.4
S 120 1333 0,028 QECS/%Z“'
s 090 10508.9 0xe
@ 170 02065.8
60 | 8,37 | 0,044 ind. blister
=] 190 10846.2
Mincing knife / Media luna
@ 21147/170 02251.5
12 14,12 0,015 \—‘ ind. clam pack
Y 190 \ \ 10847.9 \
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(8”) Sharpener / Afilador
* Steel SAE 1045 / Acero SAE 1045

carlon/caja .
packaging
— Ll
—_i
' 21148/178 02066.5
0,041 ind. blister
10848.6

. 198

01229.5

0,031 ind. carded
10858.5
00454.2

0,016 ind. carded
10859.2
00455.9

0,020 ind. carded
10860.8

60 |13,06

Gravy ladle / Cuchara salsa

® 21152/170
S 190

60 | 4,99

Two tine fork / Tenedor asado

® 21154/170
S 190

36 | 384

Slotted turner / Espatula
@® 21155/170

36 | 470
=) 190
Skimmer / Espumadera
® 21156/170 00456.6
36 | 4,94 | 0,028 ind. carded
8 190 10861.5
Ladle / Cucharén
® 21157/170
36 | 5,61

00457.3
0,030 ind. carded
10862.2

Serving spoon / Cuchara para servir

a 190

® 21158/170 00458.0
36 | 4,48 0,017 ind. carded
o 190 10863.9
Potato masher / Puretera
@® 21159/170 02041.2
36 | 536 0,029 ind. carded
G 190 10864.6

(3”) Butter spreader / Espatula mantequilla

@® 21117/473
S 493

1134
1135

6,44 | 0,013

[T RN
o | ©

(3”) Butter spreader / Espatula mantequilla
< @® 21160/173 -
] 193

2423
0849

517 | 0,024 ind. carded

- | o
w | o>

bulk with bar code

Ploa
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TRAMONTINA

D
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(8”) Baker’s spatula / Espatula reposteria

n

21161/178

60
. 198

7,42

0,026

packaging

02417.5

10850.9

(7”) Baker’s spatula / Espatula reposteria

® 21162/177

60
Y 197 \

7,58

0,041

(5”) Pie server / Espatula pastel

® 21163/175
T 195

60

0,036

02418.2

\ 10532.4

02419.9
10851.6

(5”) Grid scraper / Espatula raspadora

® 21164/175

|
] 195 o

7,70

(4”) Turner / Espatula fritura

® 21165/174
] 194

‘60

8,10

0,025

0,034

| 024205
10852.3

o

24212 \
10534.8

(5”) Grid scraper / Espatula raspadora

® 211661175 |

.—‘ 60

10,51

(5”) Turner / Espatula fritura

® 21168175 |

.—‘ 60

12,52

0,025

0,037

| 02229
10853.0

s
ﬁ

ind. carded

ind. carded

ind. carded

ind. carded

ind. carded

ind. carded

ind. carded



Plo2

6 pcs. Butter spreader set / Juego espatula mantequilla 6 pzas.

carlon/cala .
packaging

L .| empague

HO &

@ 21199/780 11100.4 ift box
20 | 4,610,023 9
e 930 111011 caja de regalo

contents / contenido
6 -21117/073

4 pcs. Knives set / Juego cuchillos 4 pzas.

@ 21199781 11102.8
10 | 539 | 0,028 blister
e 981 111035

contents / contenido

1-21121/073 - 3” Paring Knife / Cuchillo Legumbres 3”
1-21125/077 - 7" Bread knife / Cuchillo pan 7”
1-21131/077 - 77 Meat knife / Cuchillo para carne 7"
1-21139/076 - 6” Kitchen knife / Cuchillo cocina 6”

24 pcs. Tableware set / Juego cubiertos 24 pzas.

@ 21199705 00129.9 .
10 13,42 0,047 9
@ 95 108g6,0 | Cala deregalo

contents / contenido

6 - 21100/075 - 5” Steak knives / Cuchillos asado 5”
6 - 21102/070 - Table forks / Tenedores mesa

6 - 21103/070 - Table spoons / Cucharas mesa

6 - 21107/070 - Tea spoons / Cucharas té
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Ploa

6 pcs. Knives set / Juego cuchillos 6 pzas.

!
EAN packaging
nn 789.1112.  empaque
jos-
® 21199/783 11106.6 ’
04 | 7,19 | 0,027 gift box
=) 983 111073 caja de regalo

contents / contenido

1-21121/073 - 3” Paring Knife / Cuchillo Legumbres 3”
1-21122/075 - 5” Steak knife / Cuchillo asado 5”
1-21125/077 - 7" Bread knife / Cuchillo pan 7"
1-21131/077 - 7" Meat knife / Cuchillo para carne 7"

1 -21139/076 - 6” Kitchen knife / Cuchillo cocina 6”

1 - Wooden knife storage / Taco madera

5 pcs. Cheese serving set / Juego para queso 5 pzas.

@ 21399/755 22792.7 it
05 | 1,60 | 0,008 gt box
o 955 92793 4 caja de regalo

contents / contenido
1-21370/070 - Cheese knife for hard cheeses / Cuchillo para quesos duros
1-21371/070 - Cheese knife for semi-hard and soft cheeses /
Cuchillo para quesos semiduros y blandos
1-21372/070 - Cheese fork / Tenedor para queso
1 -21373/070 - Cheese knife for semi-hard and soft cheeses /
Cuchillo para quesos semiduros y blandos
1 - 21374/070 - Cheese knife for semi-hard and hand cheeses /
Cuchillo para queso semiduros y duros




