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IMAGINATION

EN

This collection was born with the creation of a new material
from the desire to share unique memories. Food is one of the
ultimate experiences that bring people together, we thought
plates and bowls should reflect this warm spirit and match
your ambition, by still remaining affordable.

Therefore, we paid great attention to details: high quality
materials with earthy color tones. The inspiration comes from
the process of hand modelling and decoration in traditional
studio pottery.

We hope you will enjoy discovering Rakstone as much as we

did designing it.

FR

Cette collection est née de la volonté de créer un nouveau matériau et de par-
tager des souvenirs uniques. La nourriture sait rapprocher les gens mieux que
quicongue, c’est pourquoi nous avons pensé que les assiettes et les bols devaient
refléter cet esprit chaleureux et étre a la hauteur de vos ambitions, tout en
restant abordables.

Nous avons donc porté une grande attention aux détails : des matériaux de haute
qualité dans des tons couleur terre. L'inspiration vient du modelage et de la
décoration a la main dans les ateliers de poterie.

Nous espérons que vous aurez autant de plaisir a découvrir Rakstone que nous
avons eu a la concevoir.

DE

Essen bringt Menschen auf der ganzen Welt zusammen. Wir finden, dass Teller
und Schiisseln dieses Gefiihl von Gemeinschaft zum Tragen bringen und dabei
erschwinglich sein sollten. Daher haben wir uns bei der Ausgestaltung dieser
Kollektion voll und ganz auf ein neues Material eingelassen.

Inspiriert vom traditionellen Topferhandwerk haben wir aufZerdem beson-
ders viel Wert auf Details gelegt: hochwertige Materialien sowie erdig warme
Farbtone.

Wir wiinschen Ihnen viel Freude bei der Entdeckung von Rakstone.

ES

Esta coleccién nace con la creacién de un nuevo material y del deseo de com-
partir recuerdos inolvidables. La comida es una experiencia tnica que une a la
gente, por lo que pensamos que los platos y tazones deben reflejar ese espiritu
cdlido y estar a la altura de su ambicidn sin dejar de ser asequibles.

Por eso prestamos mucha atencion a los detalles: materiales de alta calidad
colores de tonos terrosos. La insp: 6n proviene del modelado a mano y de la
decoracion en los talleres de ceramica.

Esperamos que disfruten descubriendo Rakstone tanto como nosotros lo hemos
hecho disendandola.

IT

Questa collezione é nata con la creazione di un nuovo materiale e il desiderio di
condividere ricordi unici. Il cibo e una delle esperienze che piu unisce le persone,
abbiamo pensato che i piatti e le ciotole dovrebbero riflettere questo spirito ed
essere all'altezza delle vostre ambizioni, pur rimanendo accessibili.

Per questo abbiamo prestato grande attenzione ai dettagli: dei materiali di alta
qualita con tonalita di colore della terra. L'ispirazione viene della modellazione e
della decorazione a mano nei tradizionali laboratori di ceramica.

Speriamo che vi divertirete a scoprire Rakstone tanto quanto noi ci siamo
divertiti a idearla.




EN

RAKSTONE articles are individually hand decorated by our
experienced operators. The specific feature of these designs is
that no two pieces are the same. Sets of products with different
shades and colour intensities give the collection its handmade
character and colour variations shall not be considered as
manufacturing defects.

FR

Les articles RAKSTONE sont décorés un a un a la main par nos opérateurs
expérimentés. La particularité de ces décors réside dans le principe qu'aucune
piéce n’est semblable a une autre. Les ensembles composés de produits aux
nuances et intensités différentes donnent tout le caractere artisanal a la collection
et ne doivent pas étre considérées comme des défauts de fabrication.

DE

RAKSTONE-Artikel werden von unseren erfahrenen Mitarbeitern einzeln
und von Hand bemalt. Dadurch wird jedes einzelne Stiick zum Unikat. Diese
individuelle Handwerkskunst kommt auch darin zum Ausdruck, dass die Sets
unterschiedliche Nuancierungen und Farbintensitdten aufweisen kénnen,
welche folglich keinesfalls als Herstellungsfehler zu betrachten sind.

ES]

Nuestros experi ados fabri decoran 1 los articulos
RAKSTONE uno a uno. La particularidad de estas decoraciones radica en el
principio de que no existen dos piezas iguales. Los juegos de productos con
diferentes tonos e intensidades le otorgan el cardcter artesanal a la coleccién
y no deben considerarse defectos de fabricacion.

IT

Gli articoli RAKSTONE sono decorati a mano, uno a uno, dai nostri esperti
operatori. La particolarita di queste decorazioni é che non ne esistono due
uguali. Le differenze di tonalita e intensita di colore dei prodotti contenuti nei
set conferiscono alla collezione un carattere di artigianato e non devono essere
considerate difetti di fabbricazione.



THE COLLECTION

1.0 = 27
EASE SERIES
101 (G IRUNICG /AL, D) = AL, &

28 = 58

SPOT SERIES
TECHNICAL DETAILS

54 - 57
PRODUCT CARE & GUARANTEE

rakstsne




1ij 1}
Wi

Ui

EAY TS

A

01

T

L

AT

E &5 E 5B RS 45

B @ L G IR0 S Tl

&

HAND DECORATION PROCESS
(see page 5)
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Round Oval deep Oval flat Flat coupe Flat plate Bowl High bowl Ramekin Cup without Coffee cup Espresso

deep plate plate plate plate with rim handle cup Mug
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EN - Would you dare finish this?

FR - Oseriez-vous le terminer ?
DE - Einfach zugreifen
ES - ;Se atreveria a terminarlo?

IT - Osereste finirlo?
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EN - Create the perfect atmosphere '
FR - Créer une atmosphére unique »

DE - Die perfekte Atmosphdre schaffen
ES - Crear un ambiente Gnico

IT - Creare un'atmosfera unica
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EASE

SERIES

ROUND DEEP PLATE

ASSIETTE CREUSE RONDE - TELLER TIEF RUND - PLATO HONDO REDONDO - PIATTO FONDO ROTONDO

@ 29.7 cm /11.70”

O 230cl/77.75 oz
) 278cm/1095

O 190 cl / 64.25 oz

@ 25.8cm/10.15”

@ 151 ¢l /51.05 oz

@ 23.7cm/9.35”

@ 130 cl/ 43.95 oz

@ 19.8 cm / 7.80”

© 90 cl /30.45 oz

@ 16 cm/ 6.30”

© 51cl/17.25 0z

20

. COBALT

@ 4.7cm/1.85”

) 2

TV 460m/ 180"

(7] ¢
O 4cm/ 156

2

O 46cm/1.807

SF

O 45em/1.75”

Nk

O 48em/1.907

@4

() Eabcao

@ eApcaorT

() Eapczs

@ EeapcasrT

() Eeabces

@ eADca6RT

@

@ eapc24rT

() Eabc20

@ eApcaorT

(O Eeapcts

@ eApci6RT

O CLAY

(@ Eabcaopu

@ =4pcsoco

@ Eancaspu

@ crocesco

@ Eapc26DU

@ capcasco

@ Eapc24pu

@ Erocz4co

@ Eapca0pU

@ c&roczoco

@ Eapciepu

@ crocisco

(

OVAL DEEP PLATE

EASE
SERIES

OVAL FLAT PLATE

(t

PLAT OVALE CREUX - PLATTE OVAL TIEF - FUENTE OVAL HONDO - PIATTO OVALE FONDO

. CALDERA

"x_

@ rust

. HONEY

(O EapcaocL @ EADG30CA
@ =+ocsoHo
(O EADC2scL (@) EADC28CA
@ crocesto
(O EapcescL @ EADC26CA
@ coczsto
(O eabcescL @ EADC24CA
@ crocasto
(O eapcaocL @ EADC20CA
@ croczoro
(O ennciecL @ EADC16CA
@ crocisHo

(= 332cm/13.05" (I 232cm/9.15” (= 832cm/13.05> (T 23cm/9.05”
() Eaops3 @ eaopsspu () EAopsscL (@) EAODS3CA

O 45cm/1.75 O 195 ¢l / 65.95 oz T 25em/1” @ 6
@ eropssrT - @ EAoD3scO (@) EAOD33HO

@ 2 (= 3s02cm/11.90" (L) 20cm/7.85"

(=) 30cm/11.80" (T 20.4cm/8.05” O 25cem/1” @ 6
(Oenopso @ Eaopsobu () EAoD3ocL (@) EAOD30CA

T 45cm/1.75 Q 150 ¢l / 50.70 oz (= 26.1cm/1030” D 18em/7.107
@ eropsorT @ EAoD30CO (@) EAOD30HO

@2 O 25cem/1” @ 6

(> 26cm/10.25” 1 183cm/7.20” (=) 23cm/9.05” D 15cm/5.90”
(O)eaob2s (D Eropespu () EAoD26CL (@) EAOD26CA

T 45em/1.75 O 112.¢l/37.85 0z U 31cm/1.20 @ 12
@ erop2eRT @ ErOD26cO @) EAOD26HO

e

. HONEY

—

. RUST

O WHITE

@ DUAL

O CLAY

. CALDERA

‘ COBALT

. RUST

PLAT OVALE PLAT - PLATTE OVAL FLACH - FUENTE OVAL LLANO - PIATTO OVALE PIANO

FLAT COUPE PLATE

ASSIETTE COUPE PLATE - TELLER FLACH COUP - PLATO LLANO COUPE - PIATTO PIANO SENZA FALDA

O WHITE

. CALDERA

() Enopa3

@ erorssrT

() EroPao

@ erorsorT

(O Eaopas

@ EaopPa6RT

() Eaope3

@ eror2srT

@ DUAL

O CLAY

(@ enoraspu

@ crorasco

@ enoraopu

@ =rorsoco

@ enop26pU

@ crorsco

@ enop23pu

@ cror23co

. COBALT

. HONEY

(O EaopsscL (@ EAOP33CA
@ Eropssto
(O EaopsocL (@ EAOP30CA
@ crorsoHo
(O EnorzscL @) EAOP26CA
@ cropzstio
(O EnorzscL @) EAOP23CA
@ crop2sto

@ 31.7 cm / 12.50”
ok
@ 27.5cm /10.85”
@ 12
@ 23.8 cm /9.35”
@ 12
@ 20.4 cm /8.05”
@ 12
@ 16.2 cm / 6.40”
@ 24

. CALDERA

§ ] 2.3cm/0.90”

U 240my0.95

O 22c0m/085”

O 24 cem/085”

O 2em/o0807

LY

O WHITE

@ rust
() Eacpa2

@ EacpsarT

() Eacp2s

@ EacpasrT

() Eacpa4

@ eacPa4rT

(O EacPet

@ Eacpa1RT

(O Eacpis

@ eAcPieRT

@ DUAL

. COBALT

X

O CLAY

. HONEY

@ceacrazou () EAcPszcL (@) EAGP32CA
@ crcraaco @ EAcPs2HO
@ cencraspu () EAcPscL (@) EACP23CA
@ cercresco @ EAcPzsHo
@ ceacraapu () EAcP2acL (@) EACP24CA
@ crcrasco @ EAcP24HO
@ceacreibu () EacP2icL (@) EACP21CA
@ c=icreico @ Eace2iHo
@ceacrienu () EacPiecL (@ EACP16CA
@cercrisco @ EACPiBHO

21



EASE

SERIES

FLAT PLATE WITH RIM

ASSIETTE PLATE A AILE - TELLER FLACH MIT RAND - PLATO LLANO CON ALA - PIATTO PIANO CON FALDA

O CLAY

@ 31.8 cm /12,507
e
@ 27.6 cm /10.85”
@ 12
@ 23.7cm/9.35”
@ 12
@ 20.2cm/7.95”
) 2
@ 16.1 cm/6.35”
@ 24

@ 2.3cm/0.90”

O 2.4c0m/095”

T 226mi085”

T 24 cem/o85”

T 2cem/o0.80

O WHITE

. RUST

(O EAFPa2

@ eaFpPazRT

() earp2s

@ EAFPasRT

() EarP24

@ EearP24RT

() EaFP20

@ EAFP20RT

() Earpis

@ EearpisRT

9 DUAL

. COBALT

@ earpPs2DU

@ e~rrsaco

@ earp2spu

@ crrasco

(@ earp24pu

@ carr24co

@ Eearp200U

@ c~rr20c0

@ Eearpi6DU

@ c~Frieco

() EaFP32CL

@ c~Fr32Ho

(O EaFP2scL

@ cxrr2sto

() EaFP24cL

@ ErP2ato

() EaFP20cL

@ c~rr20t0

() EaFPtsCL

@ cArristo

. CALDERA

— X X .

. HONEY

@ errraaca

@ carrasca

@ crFr2aca

@ c~Fr20ca

@ crFrisca

BOWL

@ 20 cm /7.85”

@ 120 cl / 40.60 oz

@ 16 cm / 6.30”

Q 75cl/25.350z

@ 12 cm/ 4.70”

© 41.5¢cl/14.05 oz

BOL - SCHALE - BOL - COPPETTA

9 DUAL

@ 5.8 cm/2.30”

-

@ 5.7 cm/2.25”

D «
@ 6.c0m/2.35"

@12

([ (]

. COBALT

. CALDERA

(Oeaswzo (@) EABW20DU

@ EaBw20RT @ EABW20CO

() enBwis

. EABW16RT . EABW16CO

@ enswisDU

() enBwi2

@ erswizrT @ EABW12CO

(@ eaBwi20U

. HONEY

() EaBwz20CL

@ crBw20t0

() EaBwisCL

@ c=rswisHo

() EaBw12cL

@ ErBwizHo

@ ErBw20cA

@ erBwisca

@ erBwizca

EASE
SERIES

HIGH BOWL

BOL HAUT - SCHALCHEN HOCH - PLATILLO ALTO - COPPETTA ALTA

L (({

O WHITE . CALDERA . HONEY

@ 10 cm/3.95”

Q 40cl/13.55 oz

g 8em/315 (O EAHB10
@ B @ eaHBiorT - @ EAHBIOCO (@) EAHB10HO

@eaHBioou () EAHBlocL @) EAHB10CA

RAMEKIN

RAMEQUIN - SCHALCHEN - PLATILLO - COPETTA

(]

O WHITE 9 DUAL O CLAY

. COBALT . HONEY

. CALDERA . RUST

@ 10cm/3.95”

O 20cl/6.75 oz

@ 8cm/3.15” I 4cm/1587
@ 10 ¢l /3.40 oz @ 12

I 41cm/ 1607 () ErBR10
@ o @ erBrioRT @ EABRIOCO (@) EABR10HO

@eaBrioou () EABRIoCL (@) EABR1OCA

() EaBRo8

@ crerosr - @ EABroscO (@) EABROBHO

@censrosou () EaBroscL (@) EABROSCA

23



EASE , EASE
SERIES SERIES

CUP WITHOUT HANDLE 0 COFFEE CUP ; \ > SAUCER FOR COFFEE CUP

— SOUCOUPE POUR TASSE A CAFE - UNTERE FUR KAFFEETASSE - PLATILLO PARA TAZA A CAFE - PIATTINO PER TAZZA DA CAFFE

£ = ' —_—
() wite @ oua @

. CALDERA . RUST . COBALT . HONEY @ DUAL . RUST ‘ COBALT . HONEY . RUST . CALDERA ‘ COBALT . HONEY

O WHITE @ DUAL O CLAY

O WHITE O CLAY . CALDERA

©) 730m /285 (7 92em/360"  (7) eacuzam (@) eacuzampu () EacuzamoL (@) EACUZaMCA @) 73em/288" (7 92em/360° () eacuzs @ eacuzsu () Eacuzact (@) EACUZSCA (©) 163em/640° 7 2em/080° () ersate (@easateou () Easatect (@) EASATECA

() 231178002 @ 12 @ cercuzsvrT @ EAcu2smco @ EACU23MHO () 23ci/78002 @ 12 @ eacuzsrt @ EAcuzsco (@ EACU23HO @ 12 @ easaterr @ easateco @ Easatero

@) 7em/275° 7 ssem/sas” () eacuzom (@) eacuzompu () EACU2oMCL (@) EACUZOMCA @) 7em/275" U ssem/sss” () eacuzo (@ eacuzopu () EAcuzocL (@) EACUZ0CA W EACUZS™/ EACUZIM™ / EACU20" / EACUZOM™

© T @ - @ ercuzomrT @ EAcuzomco @) EACUZOMHO O WG an @ - @ cencuzorr @ EAcuzoco @ EAcUz0HO

(&) 58em/230 7 69em/270" (7 gacuoam (@ eacuosmou () EacuosmcL (@) EACUDIMCA

() 9cssose @ 12 @ eacuoemrT @ Eacuoomco @ EAcUosMHO

&

EACU23CA EACU23RT EACU23DU
EASA16CA EASA16RT EASA16DU

25



) EASE
SERIES

ESPRESSO CUP SAUCER FOR ESPRESSO CUP

" ’ SOUCOUPE POUR TASSE A EXPRESSO - UNTERE FUR ESPRESSOTASSE - PLATILLO PARA TAZA A EXPRESO - P
TASSE A EXPRESSO - ESPRESSOTASSE - TAZA A EXPRESO - TAZZA DA ESPRESSO S — PIATTINO PER TAZZA DA ESPRESSO —~—

O WHITE @ DUAL O CLAY

000

@ co:ir @ cruozra @ rust @ oner @ criora @ rust @ co:ur @ oy

©) s8em/230° U e9om/270° (O eacuos @ eacuospu () EAcuoscL @) EACUOICA ©) 13em/si0r 7 zem/080° (O ensats @ easatsou () Easatact (@) EASAT3CA
@ O/ e @ o @ eacuosRT @ EAcuoaco (@) EACUOSHO @ @ @ ceasatsr @ EAsatsco (@ EASA13HO

i EACU09** / EACUO9M™
=

R

EACU09CO EACU09HO EACU09RT
EASA13CO EASA13HO EASA13RT

26

) EASE
SERIES

MUG

MUG - BECHER - MUG - MUG

() wrre @ oun O aar

v w

. HONEY . CALDERA . RUST ‘ COBALT

@) som/a15" & 101em/a (O eaveso @ eamasonu () EaviGsoc @) EAMG3OCA
() s0ci/10150z @ 12 @ EavGaorT @ EAMG3CO (@) EAMGAOHO
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HAND DECORATION PROCESS
(see page 5)
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Organic flat Organic deep Organic Flat coupe Pizza plate Deep coupe Oval platter Rectangular Rectangular Bowl Cup without Mug without

plate plate bowl plate plate flat plate plate handle handle
) w w v W | 2 ¥ | ® | |
Stackable mug Bouillon cup Coffee cup Espresso cup Mug Stackable Coffee pot Teapot Creamer Salt & Pepper
mug &lid &lid shaker

without handle

SPOT SERIES | coLoURS @ . . k
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P
F
i
o
Lq-‘g i EN - The best way of drooling
) b ' FR - La meilleure fagon de saliver
e ;
u...-\‘ DE - Lust auf Genuss
ES - La mejor manera de disfrutar
con el gusto y la vista

IT - Il modo migliore di “sbavare”

@ coLOoURS | SPOT SERIES
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SPOT
SERIES

SPOT
SERIES

ORGANIC FLAT PLATE —

) e
ASSIETTE PLATE ORGANIQUE - TELLER FLACH ORGANISCH - PLATO LLANO ORGANICO - PIATTO PIANO ORGANICO ~—

ORGANIC DEEP PLATE

ASSIETTE CREUSE ORGANIQUE - TELLER TIEF ORGANISCH - PLATO HONDO ORGANICO - PIATTO FONDO ORGANICO

ORGANIC BOWL

BOL ORGANIQUE - SCHALE ORGANISCH - BOL ORGANICO - COPPETTA ORGANICA

@ EMErALD @ ocnrner

((

@ =vEraLD
(> st.4cm

@ rerivor
(& 279cm

@ r:rivor
(=) 238cm

@ ocarner
(=) 27.8cm

40

(=) 826cm/12.85”
7 2.4cm/0.95”
(=) 81.4cm/12.35”
7 1.9cm/0.75”
(= 27.9cm/11”
7 2.1cm/0.85”
(=) 24cm/9.45”
U 2cem/0.80
(=) 21.9cm/8.60”
7 1.8cm/0.70

@ crrner

(= 326cm

@ 25cm/9.85”
e

(T 26.6cm/10.45
Nk

@ 22.4cm/8.80”
@ 12

@ 19.4cm/7.65”
@ 12

@ 16.5 cm/ 6.50”

@12

@ semrLFP32

@ sJoFLFP32

@ semFLFP31

@ sJoFLFPat

@ semrLrp2s

@ sJorLrp2s

@ sEMFLFP24

@ suoFLrP24

@ sEmFLFP22

@ suorLrP22

@ e
@ 24 cm

@ sprrLrea2

@ ssRFLFP32

@ srrrLresi

@ ssRFLFP31

@ srrrLrr2s

@ ssRFLFP28

@ seirLrr24

@ ssRrLFP24

@ sprrLre22

© ssRFLFP22

@ sapeHERE
= 21.9cm

@ sGRFLFP32

@ sGRFLFP31

@ scRrLFP28

@ scRrFLFP24

@ scRFLFP22

(= 27.8cm/10.95"
O 5cm/1.95”
@ 12

(=) 238cm/9.35"

T 44cm/1.75

@12

@ ceverad
(=) 27.8cm

@ 22.7cm/8.95"

O 98 cl/33.15 0z

T 19.6cm/7.707

O 63 cl/21.30 oz

@ nox
(=) 238cm

@ sEvFLDP28

© suorLopas

@ semrLoP24

@ sJoFLDP24

@ sappire
(=) 23.8cm

@ serrLors

@ ssrFLDP28

@ srrriop2s

@ ssRFLDP24

@ scRFLDP28

@ sGRFLDP24

(=) 185cm/7.30”
O 8cm/3.15”
@ 12

(= 16cm/6.30"

T 7em/2.75

@12

@ cerioor

(T 145cm/5.70"

O 52 cl/17.60 oz

D 12em/4.70

O 31¢l/10.50 oz

@ e

@ sevFLDBs2

@ suoFioes2

@ semrLDB31

@ sJpFLDB31

@ serrLoes2

@ ssrrLDBs2

@ sprrLoest

@ ssRFLDB31

W W

@ sappre

@ scRFLDB52

@ sGRFLDB31
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SPOT

SERIES

FLAT COUPE PLATE

@ ocarner

@) so7em/12100 ) 820m/1.25"
e

) 293em/1155 | ) 3em/120°
@ 12

@) 282em/11000 ) 280m/1.10"
e

@) 267em/1050 ) 27 cm/1.05"
e

() 24cm/9.45° ) 24cm/095"
NghD

() 209cm /825" T 24cm/095"
e

() 179cm/7.05" O 21cem/085"
D

) 15em /590 T 19em/0.75"

@24

@ EemErALD

@ e

@ seEmNNPRsT

@ sJDNNPR31

@ semnnpRz9

@ sJonnPR29

@ semMNNPR2s*

@ sJDNNPR28*

@ semnnprz7

@ sJoNNPR27

@ SEMNNPR24

@ sJDNNPR24

@ semMNNPR21

@ sJpNNPR21

@ sEmnNPRis

@ sJONNPR18

@ SEMNNPR15

@ sJONNPR1S

ASSIETTE COUPE PLATE - TELLER FLACH COUP - PLATO LLANO COUPE - PIATTO PIANO SENZA FALDA

@ e:rioor

@ sapprire

@ spmnpRst

@ SSRNNPR31

@ seinPRzo

@ ssRNNPR20

@ spnnPR2s

@ ssRNNPR28*

@ sPPR27

@ ssRNNPR27

@ sPTnnPR24

@ ssRNNPR24

@ sPinnPRz1

@ ssRNNPR21

@ sPmNPRis

@ ssRNNPR18

@ sPTNnPRI5

@ ssRNNPRIS

|

@ sGRNNPR31

@ sGRNNPR29

@ scRNNPR28*

@ sGRNNPR27

@ sGRNNPR24

@ sGRNNPR21

@ sGRNNPR18

@ sGRNNPRIS

PIZZA PLATE

ASSIETTE A PIZZA - PIZZATELLER - PLATO PIZZA - PIATTO PIZZA

((()

@ e:rivor

@ EmErALD

@ ocnrner @ e

@ snppHIRE

() s280m/12.90"

O 21cem/o085”
@ k- © supBAPP33

@ semeapPss @ spreapPss @ scRreaPP33

@ ssrBAPP33

* Extra time for deliveries to Europe
Délai supplémentaire pour livraison en Europe
Zusatzliche Lieferzeit fiir Europa
Plazo suplementario para entregas en Europa

Tempi di consegna aggiuntivi per I'Europa

SPOT
SERIES

DEEP COUPE PLATE

() soem/28cm

@ 26 cm/23 cm

@ emerALD

@ 29.8cm/11.75” I 520m /205
Q 180 ¢l / 60.85 oz @ 6

@ 27.8 cm/10.95” T 47cm/ 185
@ 138 cl / 46.65 oz @ 12

@ 259 cm/10.2” ) 47cm/ 185
O 120 ¢l / 40.60 oz @ 12

@ 222 cm/8.75” ) 4om/ 155

O 70 cl/23.65 oz

@12

ASSIETTE CREUSE COUPE - TELLER TIEF COUP - PLATO HONDO COUPE - PIATTO FONDO SENZA FALDA

@ eerioor

=
——
S

. GARNET

@ semnnbcso

@ sJDNNDC30

@ sEMNNDP28

@ sJoNNDP28

@ semsusczs

@ sJoBuBC26

@ sEMNNDP23

@ sJDNNDP23

. JADE

@ spminpcao

@ ssRNNDC30

@ sPnnDP2s

@ ssRnNDP28

@ srreusczs

@ ssrauBc2s

@ spnnDP23

@ ssRNNDP23

@ sappHiRE

@ sGRNNDG30

@ scRNNDP28

@ scRreusc26

@ scGRNNDP23

OVAL PLATTER

PLAT OVALE - PLATTE OVAL - FUENTE OVAL - PIATTO OVALE

(=) 86cm/14.15”
7 35cm/1.407
(=) 820m/12.60”
T 32cm/1.257
(=) 260m/10.25”
T 3em/1.207

(= 21cm/8.25”
U 25em/1”

@ rerivor

@ 27 cm/10.65”
e

@ 23 cm/9.05”
Nk

@ 19¢cm/7.50”

@ 12
@ 15 cm/5.90”

@12

@ ©EMERALD

@ ae

@ semnNoP3s

@ sJonnoP3s

@ sevnnoPs2

@ sJonnoP32

@ semnnop26

@ sJonnoP26

@ sEmnNOP21

@ suonnoP21

@ spNoP3s

@ ssrNNOP36

@ sprnnopa2

@ ssRNNOP32

@ spnNoP26

@ ssrNNOP26

@ sPTnNoP21

@ ssRNNOP21

@ sappHRE

@ sGRrNNOP3s

@ scRNNOP32

@ scRNNOP26

@ scRNNOP21
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SPOT
SERIES

RECTANGULAR FLAT PLATE

ASSIETTE PLATE RECTANGULAIRE - TELLER FLACH RECHTECKIG - PLATO LLANO RECTANGULAR -
PIATTO PIANO RETTANGOLARE

@ cerioor

() 336 cm —
@ ocarner @ e @ sappHiRE

(= 3850m/1515" (] 21om/8.25" @ semcLrp3s @ srrcLress @ sGRCLRP38
T 2.40m/095" @ 5 @ sJocLrpss @ ssRcLRP3s
(= 3360m/1325" (] 23.20m/9.15" @ semcLrpss @ srrcLreas @ scRoLRP33
T 260m/1” @ 5 @ sJpcLrPss @ ssRcLRP33

RECTANGULAR PLATE

ASSIETTE RECTANGULAIRE - TELLER RECHTECKIG - PLATO RECTANGULAR - PIATTO RETTANGOLARE

@ EevEraLD @ e:rioor

@ e @ crrner @ sappHrE

(= 3380m/13.30" (] 1830m/720" @ semebraas @ spreDRG33 @ sGREDRGS3

G 24cm/095 @ 6 @ sJpEDRGS3 @ ssREDRGS3

|

SPOT

SERIES

BOWL

BOL - SCHALE - BOL - COPPETTA

. .

@ sapeHEE

«

L J

@ EMERrALD @ e:rioor

k3

@ crrner @ e

wi

CUP WITHOUT HANDLE

TASSE SANS ANSE - TASSE OHNE HENKEL - TAZA SIN ASA - TAZZA SENZA MANICI

@ EevEraLD

@ cerioor @ aoe @ sappire

@ 16 cm /6.30”

© 58 ¢l /19.60 oz

@ 12 cm / 4.70”

O 27cl/9.150z

@ 10.5cm/4.15”
© 16 cl/5.40 oz

@ 6.5cm/2.55”

@12

@ 5.5cm/2.15”

@12

@ 45cm/1.75”

@12

@ semnnra16

@ sJioNNRB16

@ semnnBwi2

@ suonnBwi2

@© semnnBwio

@ suonnBWIO

@ sPnRBi6

@ ssRNNRB16

@ sPinnBwi2

@ ssRnNBW12

@ sprnBwio

@© ssrRnBW1O

@ sGRNNRB16

@ scRNNBWI2

@ scRNNBWIO

@ 11.5 cm/ 4.55”

O 45c¢l/15.20 oz

@ 11.cm/4.35”

O 37 ¢l/12.50 oz

@ 6.5 cm /2.55”
Q 8cl/2.70 oz

@ 7.50cm/2.95"

@12

@ 6.5cm/2.55”

@12

@ 5.3cm/2.10”

@12

© semi16casm

@ supi16casm

@ semiiscarm

@ supi16caTm

© semi16c08m

@ supi16cosm

. SPT116C45M

. SSR116C45M

. SPT116C37M

. SSR116C37M

. SPT116C08M

. SSR116C08M

. SGR116C45M

. SGR116C37M

. SGR116C08M
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SPOT
SERIES

SPOT

SERIES

MUG WITHOUT HANDLE

MUG SANS ANSE - BECHER OHNE HENKEL - MUG SIN ASA - MUG SENZA MANICI

@ eerioor @ carner

@ :&mErALD @ e @ snppHiRE

(Bcens o S0 o557 @ semBaFM3EM @ sPreAFM3EM
Q 36¢l/12.15 0z @ 12 @ sJpBAFM3EM @ ssRBAFM36M
@) A NZR UL 0] @ sevearmzom (@ SPTBARM3OM
@ 30cl/10.15 0z @ 6 . SJDBAFM30OM . SSRBAFM30M
(@) 750m/2.95" ) 1050m/4.15” @ sevBarvzem @ serenrvzon

O 26 cl/8.80 oz

@ % @ supBAFM26M @ ssreAFM26M

46

@ sGReAFM36M

@ scRrBAFM3OM

@ scRreAFM26M

STACKABLE MUG WITHOUT HANDLE

MUG EMPILABLE SANS ANSE - BECHER STAPELBAR OHNE HENKEL - MUG APILABLE SIN ASA -

MUG IMPILABILE SENZA MANICI

@ emerALD @ Ferioor

@ crruEr @ no: @ snppHRE

@ 8cm/3.15” D 950m /375
Q 30¢l/10.15 oz @ 12

@ semBasm3om @ sPreasmMsoM

@ sJpBAsM3oM @ ssrBASM3OM

@ scReAsM3OM

BOUILLON CUP —

TASSE A BOUILLON - SUPPENTASSE - BOL CONSOME - SCODELLA PER ZUPPA '

@ EevErALD @ c:rivor

@ sappHrE @ carner @ e

@ 10.5cm/4.15” T 65c0m/255
© 28 ¢l /9.45 0z @ 12

@ semitecs2s @ spritecs2s @ scritecses

@ suptiecs2s @ ssRrit6cszs

' :

SJD116CS28
SJDCLSA02

COFFEE CUP

TASSE A CAFE - KAFFEETASSE - TAZA A CAFE - TAZZA DA CAFFE

@ 10.5cm/4.15”

O 28 cl/9.45 oz

@ 9cm/3.55”

O 23¢l/7.80 0z

@ 8cm/3.15”

Q 15¢l/5.05 oz

@ carner

@ 6.5cm/2.55”
@ 12
L 6.1cm/2.40”
@ 12
@ 5.6 cm/2.20”

@12

q

@ EevEraLD

@ perioor

@ e

@ semtiscuzs

@ sJpi1ecuzs

@ semtiscuzs

@ supitecu23

© semtiscuts

@ supt1ecuts

@ spritecuzs

@ ssRitecuzs

@ seritscuzs

@© ssrtiscu23

@ spritscuts

@ ssrtiscuts

@ sepeHEE

@ scRitscuzs

@ scRitscu23

@ scRttscuts

SEM116CU28
SEMCLSA02

SSR116CU23

SSRCLSA01

SGR116CU15
SGRCLSA15



SPOT SPOT

SERIES i - SERIES

SAUCER FOR COFFEE CUP ESPRESSO CUP

SOUCOUPE POUR TASSE A CAFE - UNTERE FUR KAFFEETASSE - PLATILLO PARA TAZA A CAFE - PIATTINO PER TAZZA DA CAFFE TASSE A EXPRESSO - ESPRESSOTASSE - TAZA A EXPRESO - TAZZA DA ESPRESSO

L <

@ EevEraLD @ F:rioor

LA

SAUCER FOR ESPRESSO CUP MUG

SOUCOUPE POUR TASSE A EXPRESSO - UNTERE FUR ESPRESSOTASSE - PLATILLO PARA TAZA A EXPRESO - PIATTINO PER TAZZA DA ESPRESSO MUG - BECHER - MUG - MUG P

q

l

@ :&MErALD @ c:rivor @ EeveralD @ e:rioor

@ EMERALD @ crrner

) 17om/670°

@ e @ carner @ snpeHirE @ sapprire

@) 155em /6107 @ 12

() 150m /590"

@ semtiscuze:

@ supi1ecuzs:

@ semtiscuzs”

@ sJpriecus

@ semtiscuis™

@ sJpitscuts

@ spritscuze:

@ ssritscuzs’

@ srritecuzs

@ ssri16cU23"

@ srritecutst

@ ssri16cu1s™

@ scri16cuzs*

. SGR116CU23*

@ scritecuts™

£ i $116CS28 /S**116CU28 / $**116CU23 / $™*116C45M / S™116C37M / S*BAFMG30 / S*BAFM30M / S*BAFMG26 / S*BAFM26M / S*BASM30 / S*BASM30M

o 2 $"116CU15

O 53cem/2.10”

@ perioor @ ae @ sappHire

@ sEmcLsats @ srroLsais @ scRoLsats

() 1250m/4.90" @ 12

@ supcLsais @ ssroLsa1s

P 5°1160U08/5*116008M

@ 8.5cm/3.35”

O 36¢l/12.150z

@ 7.5cm/2.95”

@ 30cl/10.15 0z

() 75cm/2.95"

@ 26 cl/8.80 oz

@ snprHirE

O 115cm/ 455

@12

7 10.7em/ 4207

e

7 105cem/ 415

e

. GARNET

© sevBAFMGE6

@ sJoBAFMG3s

@ semBarMG30

@ sJpearMG30

@ semearvG26

© sJpBAFMG26

@ srreAFmGss

© ssReAFMG36

@ srrearmcao

@ ssreAFMG30

@ srreaFmG2s

© ssRBAFMG26

. JADE

@ scRrearMG3s

@ screAFMG30

@ scRreAFMG26

.

T —— : ~—

9 @

SGR116CU08 SJD116CU08 SPT116CU08
5.2.cm/2.05" CLSA02 5.2 cm/2.05" CLSAO1 45cm/1.75" CLSA15 SGRCLSA13 SJDCLSA13 SPTCLSA13
—_ _ — 1
7.6cm/3"
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SPOT
= SERIES

STACKABLE MUG o COFFEE POT & LID ‘9

MUG EMPILABLE - BECHER STAPELBAR - MUG APILABLE - MUG IMPILABILE CAFETIERE & COUVERCLE - KAFFEEKANNE & DECKEL - CAFETERA & TAPA - CAFFETTIERA & COPERCHIO

@ =0t @ crrver e R & @ everalD @ perivor

@ aoe @ sapprire @ carner @ sapprire

@) sem/sisr Bt e @ semBasmzo @ spreasmzo @ scRreasm30 () s8em/ass” SR R © semcLopss @ srroicess @ scRroLcpss

© 30.c1/10.15 oz @ - @ supBASM30 @ ssreasm30 i O B/ TiEE @ A @ suocicrss @ ssroLcpss

1 g4k
¥y -"'*.{.‘:""*‘\:‘
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i hal Gl A
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*

" ’OOQQ@ COLOURS | SPOT SERIES




SPOT SPOT

SERIES SERIES

TEAPOT & LID o CREAMER | SALT SHAKER 0 PEPPER SHAKER 0

SALIERE - SALZSTREUER - SALERO - SALIERA POIVRIER - PFEFFERSTREUER - PIMENTERO - PEPIERA

@ EeveralD @ e:rioor

@ c:rioor @ ocnrner @ :evErALD @ cerivor

@ Ferioor @ it @ sppHirE @ snppHiRE @ caruer @ e @ everald @ noe @ sarpHrE @ e @ crrner @ seeeiire

@ 11.2 cm / 4.40" O 10.8cm/4.25” @ sevcirrao

@ srroutrao @ screLTP4o @ 7emr2zs I 87em/ass” @ semFDCR15M @ serrocRisM (@ SGRFDCR15M ©) s4em/215° 7 760m/s

© 4001/ 13.55 oz @ 4 @ suocLtpao @ ssroLTPan O 5 /5056 @ 6 @ supFDCRI5M @ ssRFDCR15M @ -

@ semcLssoi @ sprcLssot @ screLssot @) sacm/2is I 78em/3 @ semcLpsot @ sercLesot @ scRreLpsot

@ supcLssot @ ssroLssot @ 6 @ suocLpsot © ssroLPsot

©) s9cm/230° D 720m/285° @ semorcroom @ srrorcroom @ sGROPCRo9M

() sciraosce @ 5 @ sJporcroam @ ssrorcroam
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GUARANTEE
<

PRODUCT CARE & GUARANTEE

°C/°F 100%*
< _’» v

HAND DECORATION PROCESS

RAKSTONE articles are individually hand decorated by our experienced opera-
tors. The specific feature of these designs is that no two pieces are the same. Sets
of products with different shades and colour intensities give the collection its
handmade character and colour variations shall not be considered as manufac-
turing defects.

STACKING

To preserve the glaze of the items, always stack vertically and do not slide one
piece onto another.

IN THE DISHWASHER

« Follow recommendations of your cleaning product supplier regarding the
amount of detergent to use and the use of cleaning products.

+ Make sure the dishwashing machine is well-serviced as 80% of the problems
are due to low quality maintenance of the dishwashing machine.

« Always rinse the porcelain after use and before you load it into the dishwasher.

 Make sure to wash in separate cycles glass, chinaware, cutlery and cooking
equipment (pots and pans).

- If metalmarks appear, clean the surface with Porcelain Cleanser. Check the
quality of your cutlery and also wash on a regular basis all working surfaces in
stainless steel with a water & vinegar mix. This process will eliminate all metal
particles that might be at risk to be transferred on the porcelain.

CHIPPING

« Chipping is usually the result of rough handling during the washing process or
storage.

« Clean the any food remaining on the dinnerware by using a specific utensil; do
not hit the dirty plate against the garbage bin.

 RAK hotel grade porcelain is microwave and salamander safe.

EDGE CHIPPING GUARANTEE

RAK Porcelain and its distribution networks offer you a limited guarantee cov-
ering chipping for the RAKSTONE collection. We will replace any of those items
that have rim chips, on the condition that the complaint is addressed to the dis-
tributor within 5 years from the date of purchase. This limited guarantee is only
valid for the normal use of the products. The guarantee does not cover breakage
or damage arising from misuse or non-ordinary use of our products.

Contact your dealer for details about the conditions.

PRODUCT CARE & GUARANTEE

PROCEDE DE DECORATION A LA MAIN

Les articles RAKSTONE sont décorés un a un d la main par nos opérateurs expé-
rimentés. La particularité de ces décors réside dans le principe qu'aucune piéce
n’est semblable a une autre. Les ensembles composés de produits aux nuances
et intensités différentes donnent tout le caractere artisanal a la collection et ne
doivent pas étre considérées comme des défauts de fabrication.

EMPILEMENT

Pour préserver I'émail protégeant le produit, toujours poser
verticalement et non pas faire glisser.

LAVE-VAISSELLE

« Suivre les recommandations de votre fournisseur de produits détergents en ce
qui concerne le dosage et leur utilisation.

« Assurer la maintenance professionnelle du lave-vaisselle.

« Toujours rincer au préalable les assiettes aprés utilisation et avant de charger
le lave-vaisselle.

« Toujours utiliser des cycles différents pour laver verres, porcelaine, couverts ou
équipements de cuisine (casseroles et poéles).

- Si des traces métalliques apparaissent, nettoyer l'article en porcelaine avec

du détergent liquide, revoir éventuellement la qualité des couverts, et nettoyer
régulierement les surfaces de travail inoxydables p.ex. a I'eau vinaigrée. Ce
processus servira a éliminer les particules métalliques qui risquent de se déposer
sur la porcelaine.

EBRECHURE

« Les ébréchures sont souvent le résultat de manipulations inadéquates durant
le processus de lavage ou de rangement.

« Ne pas taper l'assiette contre le bord de la poubelle, il est recommandé d'utili-
ser un outil ou I'eau pour dégager le surplus de nourriture.

« La porcelaine professionnelle de RAK passe au four micro-ondes et sous la
salamandre.

GARANTIE CONTRE LES EBRECHURES

RAK Porcelaine et ses réseaux de distribution ont le plaisir de certifier la garan-
tie contre les ébréchures sur la collection RAKSTONE. Tout article ébréché sera
remplacé, a condition que la réclamation soit adressée au distributeur dans les
cing ans apreés I'achat du produit. Cette garantie n'est valable que si les produits
ont été utilisés pour un usage normal. La garantie ne couvre pas la casse ni les
dommages provenant d’une utilisation non adéquate ou contraire aux usages
professionnels. Voir conditions auprés de votre distributeur.
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RAKSTONE-Artikel werden von unseren erfahrenen Mitarbeitern einzeln und
von Hand bemalt. Dadurch wird jedes einzelne Stiick zum Unikat. Diese individu-
elle Handwerkskunst kommt auch darin zum Ausdruck, dass die Sets unter-
schiedliche Nuancierungen und Farbintensitdten aufweisen konnen, welche
folglich keinesfalls als Herstellungsfehler zu betrachten sind.

Um die Glasur des Produkts zu schiitzen, ist es angebracht, Geschirrteile aufein-
ander zu stapeln und nicht horizontal ineinander gleiten zu lassen.

« Befolgen Sie die Empfehlungen Ihres Herstellers fiir Spiilmittel, speziell in
puncto Dosierung.

« Die Geschirrsptlmaschine ist regelmdfig zu warten, 80% der aufgetretenen
Probleme sind auf eine unzureichende Wartung der Maschinenteile zuriickzu-
fihren.

« Grobe Essensreste miissen mit kaltem Wasser von den Tellern entfernt werden,
bevor die Splilmaschine beladen wird.

« Beachten Sie, dass stets getrennte Spiilgdnge fiir Gldser, Porzellan, Besteck und
Kiichengerdte (Topfe und Pfannen) gewdhlt werden.

» Wenn dunkle Spuren auf der Glasur auftreten, reinigen Sie den Artikel mit
einem weichen Tuch und fliissigem Scheuermittel (Porzellanreiniger). Priifen Sie
ggf. die Qualitdt Ihrer Bestecke. Reinigen Sie regelmdRig mit einer Wasser-Essig
Loésung alle Arbeitsfiichen aus Edelstahl in Ihrer Kiiche. Dieser Vorgang elimi-
niert Metallpartikel die sich am Porzellan absetzen kénnen.

- Kantenabsplitterungen sind zumeist das Ergebnis eines nicht-fachgerechten
Umgangs wdhrend des Spiilvorgangs oder beim Einrdumen/Transport des Ge-
schirrs.

« Schlagen Sie den Teller nicht gegen den Rand des Miilleimers, benutzen Sie eine
Gabel oder eine Dusche um die Reste vom Teller zu spiilen.

« Unser Porzellan ist, dank einer verstdrkten Scherbenhdrte ist fiir den Mikro-
wellenherd und den Salamander geeignet.

RAK Porzellan und das Hdndlernetzwerk bieten eine begrenzte Garantie auf die
Kollektion RASKTONE. Wenn die Teile mit Kantenbruch innerhalb von 5 Jahren
ab Kaufdatum an den Hdndler zuriickgegeben werden, erfolgt eine kosten-

lose Ersatzlieferung. Diese Garantie gilt nur fiir den normalen Gebrauch der
Produkte. Die Garantie erstreckt sich nicht auf Briiche oder Schdden, die durch
Missbrauch oder nicht alltglichen Gebrauch unserer Produkte entstehen. Kon-
taktieren Sie Ihren Hdndler fiir weitere Detalles iiber die Bedingungen.

ES

Nuestros experimentados fabricantes decoran manualmente los articulos RAKS-
TONE uno a uno. La particularidad de estas decoraciones radica en el principio
de que no existen dos piezas iguales. Los juegos de productos con diferentes
tonos e intensidades le otorgan el cardcter artesanal a la coleccién y no deben
considerarse defectos de fabricacién.

Para preservar el esmalte vidriado de los productos, apilar siempre verticalmente
y no deslizar en horizontal.

« Seguir las recomendaciones de uso de su proveedor de productos detergentes en
lo relativo a su dosificaciéon y manejo.

« Realizar siempre el debido mantenimiento del lavavajillas, ya que el 80 % de los
problemas surgidos provienen de un mantenimiento incorrecto.

+ Enjuagar siempre los platos después de su uso y antes de introducirlos en el
lavavajillas.

« Utilizar siempre ciclos diferentes para lavar vidrio, porcelana, cubiertos o bate-
rias de cocina.

+ Si aparecen marcas de metal en su porcelana primero limpie la superficie con un
limpiador de porcelanas. Compruebe la calidad de sus cubiertos y lave a menudo
las superficies trabajo, especialmente aquellas donde se usen éstos, con una
mezcla de agua y vinagre. Este proceso eliminard todas las particulas de metal que
pudieran ser transferidas a las piezas de porcelana. Las marcas de metal también
pueden deberse al apilamiento, cuando hay bajo un plato polvo metdlico de acero
inoxidable y éste se deposita sobre la parte superior de la siguiente pieza de vajilla.

+ El desportillado es a menudo el resultado de una manipulacién muy brusca
durante el proceso de lavado o colocacion.

+ No sacudir el plato contra el borde del cubo de la basura, utilizar mejor un tene-
dor, o un utensilio de cocina especifico para tirar las sobras.

+ Nuestra porcelana profesional RAK es compatible con el microondas y el
lavavajillas, y presenta una gran resistencia a las desportilladuras.

RAK Porcelain y su red de distribuidores le ofrecen una garantia limitada que
cubre los posibles desportillamientos de RAKSTONE. Nos comprometemos a reem-
plazar cualquiera de los articulos que tengan roturas por desportillamiento en las
alas, con la condicién de que la reclamacion sea dirigida al distribuidor durante un
periodo maximo de 5 afios desde la fecha de compra. Se entiende que esta garantia
tendrd todos los efectos siempre y cuando el uso que se le da a los productos sea el
normal para el cual han sido disefiados. Esta garantia NO cubre los dafios ocasio-
nados a nuestros productos debido al uso indebido o usos para los cuales no se han
concebido. Contacte a su distribuidor para mds detalles sobre las condiciones.

PRODUCT CARE & GUARANTEE

Gli articoli RAKSTONE sono decorati a mano, uno a uno, dai nostri esperti
operatori. La particolarita di queste decorazioni e che non ne esistono due
uguali. Le differenze di tonalita e intensita di colore dei prodotti contenuti nei
set conferiscono alla collezione un carattere di artigianato e non devono essere
considerate difetti di fabbricazione.

Per preservare lo smalto che protegge i prodotti, posateli sempre verticalmente
ed evitate che scivolino.

« Seguite le raccomandazioni del vostro fornitore di detergenti per quanto
concerne il dosaggio e l'impiego di questi ultimi.

« Assicurate una manutenzione professionale della lavastoviglie.

« Risciacquate sempre i piatti dopo l‘utilizzo e prima di caricare la lavastoviglie.
- Utilizzate cicli diversi per lavare vetro, porcellana, posate e altri utensili da
cucina (pentole e padelle).

« In presenza di tracce metalliche, lavate porcellana con un detergente liquido,
esaminate eventualmente la qualita delle posate e pulite regolarmente le su-
perfici di lavoro inossidabili ad es. con acqua e aceto. Questa procedura serve a
eliminare le particelle metalliche che possono depositarsi sulla porcellana.

« Le scheggiature sono spesso il risultato di manipolazioni non adeguate
durante i processi di lavaggio o di sistemazione.

- Evitate di sbattere il piatto contro il bordo della pattumiera: per gettare gli
avanzi di cibo, é consigliabile aiutarsi con uno strumento o con dell’acqua.

« La porcellana professionale RAK puo essere messa nel forno a microonde.

RAK Porcelain e la sua rete di distribuzione vi offre una garanzia che copre

le scheggiature sui prodotti RASKTONE. Verranno rimpiazzati gli articoli che
riportano scheggiature sul bordo a condizione che il reclamo venga riportato al
distributore entro 5 anni dalla data dell’acquisto. La presente garanzia limitata e
valida solamente per il regolare utilizzo dei prodotti. La garanzia non copre rot-
ture o danni che provengono sui ai prodotti per uso improprio o non ordinario.
Per ottenere maggiori informazioni delle condizioni in merito, siete pregati di
contattare il vostro rivenditore.

PRODUCT CARE & GUARANTEE
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RAK Porcelain LLC
P.O. Box - 30113 - Ras Al Khaimah
United Arab Emirates
T +971 7 223 8905
F +971 7 223 8311
rakporcelain@rakporcelain.com

RAK Porcelain Europe S.A.
440, Z.A.E. Wolser F
L-3290 Bettembourg - Luxembourg
T (+352) 26 36 06 65
F (+352) 26 36 04 65
info@rakporcelaineurope.com

RAK Porcelain USA Inc
330 Crown Court
Oakdale, PA 15071

USA
T +1 (866)-552-6980
info@rakporcelainusa.com

Follow us!

www.rakporcelain.com
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