| BIAGI

AT THE KING’S TABLE AND SURROUNDINGS

EVERYONE LOVES SITTING AROUND A TABLE AND EATING GOOD FOOD IN GOOD COMPANY.
THE STORY HERE TELLS OF THE MOST COVETED TABLES, THOSE OF RICH AND NOBLE
FAMILIES, ESPECIALLY THE KING’S.

AFTER A JOURNEY OF MANY DAYS, THE AMBASSADORS ARRIVED BEFORE
THE KING’S IMPOSING CASTLE.

THE GATE OPENED SLOWLY. AFTER THEY HAD BEEN ANNOUNCED, THEY ENTERED
ACCOMPANIED BY PAGES. ONCE THEY WERE INSIDE, WITH THE PAGES STILL AHEAD OF
THEM, THEY ADVANGED TOWARDS THE ROYAL APARTMENTS.

AFTER CLIMBING A GRAND STAIRCASE AND PASSING THROUGH LARGE DRAWING ROOMS
WITH LAVISH, MAJESTIC FURNISHINGS, THEY ARRIVED IN THE GREAT HALL, WHERE THE
KING WOULD ENTERTAIN HIS HIGH-RANKING GUESTS.

AFTER THE CUSTOMARY PLEASANTRIES AND KISSING THE KING’S HAND, THE
AMBASSADORS WERE ACCOMPANIED, WITH THE KING AT THE FRONT, TO A MAGNIFICENT
ADJOINING HALL. IN THE MIDDLE WAS AN ENORMOUS, RICHLY-LADEN TABLE, WHERE
THEY EXPERIENCED A LUXURIOUS, EXCLUSIVE PRIVILEGE: SITTING AND DINING
AT THE KING’S TABLE.



(ON AND AROUND THE TABLE

ON AND AROUND THE TABLE: PLATES, CUTLERY, GLASSES AND
MANY OTHER ACCESSORIES TO ASSIST IN ENJOYING THE BEST
POSSIBLE QUALITY OF FOOD AND DRINK, AND TO TAKE PLEASURE
IN COMPANY.

For FRIENDSHIP, LOVE, WORK OR FOR PURE AND SIMPLE COMPANY,
THE TABLE HAS ALWAYS BROUGHT PEOPLE TOGETHER FROM FAR
AND WIDE.

AT LUNCH OR AT DINNER, PEOPLE COME TO THE TABLE TO DINE,
AN IRREPLACEABLE WAY TO RESOLVE ARGUMENTS OR JOYOUSLY

CELEBRATE PEACEFUL, HAPPY EVENTS.
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THE TABLE AND ETIQUETTE

THE TERM “ETIQUETTE” CLEARLY DEFINES THE SET OF
BEHAVIOURAL NORMS IDENTIFIED AS GOOD MANNERS.

IT 1S A CODE THAT SETS OUT THE EXPECTATIONS OF SOCIAL
BEHAVIOUR, INCLUDING THE CONVENTIONAL STANDARDS OF HOW
TO LAY A TABLE AND HOW TO BEHAVE THERE.

SYNONYMS INCLUDE “SOCIAL GRACES” AND “Ps anp Qs”.
THE ITALIAN TERM FOR ETIQUETTE, “GALATEO”, COMES FROM
GALEAZZO FLORIMONTE, BisHOP OF SESSA AURUNCA, THE
INSPIRATION FOR MONSIGNOR GIOVANNI DELLA CASA TO PEN HIS
WELL-KNOWN TOME ON CIVILISED LIVING, “I. GALATEO, OVERO
pE’ costuMt” (GaLaTeo: THE RULES oF PoLiTeE BEHAVIOUR),
THE FIRST TREATISE ON THE TOPIC, PUBLISHED IN 1558.

THE PHOTOGRAPH HERE SHOWS HOW TO LAY A TABLE FOR AN
OFFICIAL CEREMONY, ACCORDING TO THE GALATEO RULES.
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History AND LLEGEND

THERE ARE MANY TAKES ON HOW TO USE CUTLERY, TO CUT AND
RAISE FOOD TO THE MOUTH. THERE IS CONSENSUS THAT THE
KNIFE IS THE OLDEST IMPLEMENT.

SINCE ITS APPEARANCE, KNIVES HAVE BEEN USED TO CUT AND
SKEWER MEATS FOR CONSUMPTION.

INDEED, THE KNIFE AND THE HANDS, ESPECIALLY THE FIRST
THREE FINGERS OF THE RIGHT HAND, WERE FOR MANY CENTURIES
THE CUTLERY USED BY THE HUMAN RACE TO CONSUME FOOD.
LATER CAME SPOONS, SMALL BOWLS WITH A HANDLE, FOR LIQUID
FOOD. THE SPOON IS A DIRECT DESCENDANT OF THE CUPPED
HAND, USED BY OUR ANCESTORS TO DRINK.

THE FORK DID NOT ARRIVE UNTIL MUCH LATER. IN FACT, OTHER
THAN DOCUMENTED EXCEPTIONS FROM THE IST AND 2ND CENTURY
AD, 1T WAS NOT UNTIL 1060 WHEN A BYZANTINE PRINCESS
MARRIED THE THEN-DOGE OF VENICE.

LLEGEND HAS IT THAT THE PRINCESS DINED WITH A SMALL GOLDEN
FORK WITH THREE PRONGS.

CUTLERY AS WE KNOW IT TODAY ONLY CAME ABOUT IN THE 17TH
CENTURY.

AT THE END OF THE ERA OF GREAT FEASTS, WITH LARGE NUMBERS
OF GUESTS, EACH OF WHOM BROUGHT THEIR OWN KNIFE OR
CUTLERY, CAME THE TIME OF LUNCHEONS WITH FEWER PEOPLE.
THIS IS HOW THE CUSTOM, THEN CULTURE, OF PROVIDING GUESTS
WITH CUTLERY DEVELOPED.

THEN CAME DINNER SERVICES WITH THEIR MULTIPLICITY OF
ELEMENTS: KNIVES, SPOONS AND ESPECIALLY FORKS IN A VARIETY
OF SHAPES AND SIZES.

THIS TRADITION IS NOW REFINED, ON THE INTERNATIONAL
MARKET, BY THE PRESTICIOUS MADE IN ITALY DINNER SERVICES
PRODUCED BY | BIAGI.
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THE CONCEPT OF THE KNIFE AS AN INDISPENSABLE ACCESSORY FOR DAILY
MEALS IS LOST IN THE MISTS OF TIME.

IN THE MIDDLE ACES, THIS EXCEPTIONAL OBJECT WAS ENTIRELY
PERSONAL.

EVERYONE HAD THEIR OWN ONE, USUALLY STORED IN A LEATHER POUCH.
WHEN SOMEONE ATE, IT WAS FOR THEIR EXCLUSIVE USE.

THE QUALITY AND VALUE OF THE KNIFE WAS PROPORTIONAL TO ITS
OWNER’S SOCIAL STANDING.

WEALTHIER PEOPLE HAD COSTLY KNIVES, EMBELLISHED WITH PRECIOUS
MATERIALS AND ENGRAVED WITH THEIR NAME OR THEIR FAMILY CREST.
KNIVES WERE THEN VERY SHARP AND SERRATED ON BOTH SIDES OF THE
BLADE, SO THEY COULD BE USED TO CUT AND SKEWER MEAT TO RAISE IT
TO THE MOUTH.

TABLE KNIVES HAVE NOW EVOLVED ACCORDING TO THEIR USE. THE
SHARP POINT HAS MOSTLY DISAPPEARED, WITH THE SERRATED EDGE ONLY
ON ONE SIDE OF THE BLADE.




THE INVENTION OF THE FORK MEANT PEOPLE NO LONGER HAD TO USE THEIR
HANDS TO FAT, ESPECIALLY FOR SEMI-LIQUID FOODS, LEGUMES, GOOKED OR RAW
VEGETABLES AND PASTA.

IN ANCIENT TIMES, THE BARE HANDS WERE USED AS A FORK.

THE FORK IS THEREFORE NOT ONLY TO AVOID GETTING DIRTY, TO NOT HAVE TO
RESORT TO CONSTANTLY WASHING YOUR HANDS OR USING A SIGNIFICANT QUANTITY
OF TABLECLOTHS AND NAPKINS, BUT MEANS THAT FOOD DOES NOT BECOME
CONTAMINATED, OR INDEED A SOURCE OF CONTAMINATION.

A FORK ORIGINALLY HAD TWO TIPS, CALLED PRONGS, WHICH THEN INGREASED TO
THREE, FOR OBVIOUS REASONS. THERE ARE NOW FOUR.

THE STORY GOES THAT THIS CUSTOM BEGAN IN ITALY, IN NAPLES DURING THE
REIGN OF THE BoURBON KiNG FERDINAND I. HE WAS A GREAT CONSUMER OF DRY
PASTA TOPPED WITH TOMATO SAUCE. TO MAKE IT EASIER TO EAT, THE COURT
CHAMBERLAIN OPTED FOR ADDING A PRONG. THERE IS ANOTHER CURIOSITY IN
THE FORK, ALWAYS LAID TO THE LEFT OF THE PLATE, WITH THE PRONGS POINTING
UPWARDS. HOWEVER, IN FRANCE, THE PRONGS ARE PLACED WITH THE TIPS ON THE
TABLE. THIS 1S WHY FRENCH FORKS ARE MANUFACTURED WITH A SMALL LOGO ON
THE BACK BELOW THE PRONGS.
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THE ITALIAN TERM “CUCCHIAIO” (SPOON) COMES FROM THE LATIN “COCHLEA”
(SHELL), PROBABLY BECAUSE MOLLUSC SHELLS WERE THE FIRST NATURAL
OBJECT USED BY HUMANS TO RAISE LIQUIDS TO THE MOUTH.

EVEN IN ANCIENT GREECE, THE CIVILISATION PAR EXCELLENCE, THEY SAW
NO NEED FOR CUTLERY. FOOD WAS PLACED IN BITESIZE CHUNKS BEFORE THE

DINER, WHOSE RIGHT HAND WAS THE ONLY “TOOL” THEY USED.
THE ROMANS WERE THE FIRST TO USE SPOONS.

THEY HAD TWO KINDS, THE FIRST, “LIGULA” (FROM LINGUA, TONGUE), WITH
AN OVAL BOWL AND CURVED HANDLE, USED TO SPREAD SAUCES, A FAVOURITE OF
RoMAN cUISINE. THE SECOND TYPE WAS THE “COCHLEAR”, WITH A FLAT ROUND
BOWL AND A STRAIGHT, POINTED HANDLE, USED TO PRISE FRUIT FROM ITS SKIN
OR TO CONSUME RAW EGGS. THE TIP WAS USED TO OPEN THE SHELL, WITH THE
BOWL TO EAT THE CONTENTS.

THE ORNAMENTATION OF THESE UTENSILS, MOSTLY FORGED IN SILVER, VARIED
ACCORDING TO THE FASHIONS AT THE TIME.

IN THE I6TH CENTURY, TO SHOW OFF THEIR WEALTH, SOME PEOPLE
COMMISSIONED TABLESPOONS IN ENAMELLED OR JEWEL-ENCRUSTED GOLD.

IN THE T7TH GENTURY, SILVER BECAME MORE POPULAR, AS IT IS EASIER TO WORK
WITH AND CHEAPER. IN THE LATE 1600S, THE WAY OF HOLDING THE SPOON
ALSO GHANGED. SINCE THEN, WE HAVE ONLY USED THREE FINGERS TO GRASP
THE HANDLE, INSTEAD OF THE PALM OF THE HAND.

AS GOOD MANNERS EMERGED, THE SPOON TOOK ON THE SHAPE WE KNOW TODAY.
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THE PLATE WAS ALREADY KNOWN IN THE ANCIENT CIVILISATIONS OF CRETE, GREECE, BAROQUE AND THE 17008, PLATES TOOK ON SIGNIFICANT PICTORIAL DECORATION,
ETRURIA AND ROME. A PLATE COULD BE MADE IN A WIDE VARIETY OF MATERIALS, WITH THE SMOOTH FORM BECOMING CONTOURED, ESPECIALLY WITH RIBBING AND
FROM GLASS AND WOOD, EARTHENWARE AND CRYSTAL TO TERRACOTTA, THE MOST EMBOSSING IN MAJOLICA EXAMPLES. IN THE EARLY 18TH CENTURY, EUROPE STARTED
COMMON. THE TABLES OF THE ELITE COULD EVEN FEATURE GOLD OR SILVER PLATES TO PRODUCE PORCELAIN, AFTER THE DISCOVERY OF ITS COMPOSITION BY KING
ENCRUSTED WITH PRECIOUS STONES.FLAT BREAD WAS OFTEN USED FOR A SIMILAR Avcustus Il THE STRONG OF SAXONY. THE SECRET OF “WHITE GOLD” TRAVELLED
PURPOSE. KNOWN AS MENSA, BREAD APPEARS TO HAVE BEEN USED AS SUCH EVEN FROM GERMANY TO FLORENCE AND NAPLES, WHERE THE FAMOUS FACTORIES WERE
AFTER THE FALL OF THE RoMAN EmPIRE. IN THE MIDDLE AGES, PLATES WERE FOUNDED. IN THE 17008, SMALL PLATES STARTED TO BE USED TO SERVE COFFEE,
USUALLY MADE OF WOOD, WITH SOME SPECIMENS IN CERAMICS. ONLY IN THE 15008 TEA OR HOT CHOCOLATE. LARGER PIECES ALSO BECAME COMMON, SPECIFICALLY TO
DID GOLD AND SILVER BEGIN TO BE USED, THE LATTER WITH ENGRAVING, EMBOSSING, BE USED AS TRAYS. PLATES ARE NOW USUALLY ROUND AND SLIGHTLY CONCAVE, WITH
ENAMEL AND SETTINGS OF PRECIOUS STONES. THE “RIGHEST” PLATES WERE NOT THE CENTRE KNOWN AS THE WELL AND THE EDGE THE LIP, AND ARE MOSTLY MADE OF
ONLY EVERYDAY OBJECTS BUT WERE ALSO HUNG ON WALLS OR FRAMED. IN THE CERAMICS OR PORCELAIN.
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THE FIRST DOCUMENTED GLASSES WERE SIMPLE, NATURAL OBJECTS:

SHELLS, BARK OR THE LIKE. A HOLLOWED-OUT HORN, AS USED BY THE EGYPTIANS,
PERsians aND ETruscan S, WAS IN ITS OWN WAY A DEVELOPED MANUFACTURED
PRODUCT. THE PHOENICIANS, WHO INVENTED GLASS, WERE THE FIRST TO
COMMERCIALISE TRANSPARENT RECEPTACLES.

IN EARLY RoMAN TIMES, DRINKING VESSELS MADE OF GLASS WERE PERFECTED, WITH
A CONVEX BOTTOM REPLACING THE PREVIOUS FLAT ONE. IN EVERYDAY LIFE, PEOPLE
CONTINUED TO DRINK FROM WOODEN, CLAY OR METAL CONTAINERS.

IN THE 16TH CENTURY, A FOOT WAS ADDED TO THE CYLINDRICAL SHAPE, TOGETHER
WITH A LONGER STEM AND A BROADER COUPE.

ATt THAT TIME, GLASS CAME TO BE USED IN THE FINEST PRODUCTS, WITH STAINING
OR DIAMOND-ETCHING. TODAY, 'WINE IS DRUNK FROM DIFFERENT KINDS OF GLASSES.
A FLUTE, WITH HIGH, SLENDER SIDES EVOKING A YOUNG LADY, IS SUITABLE FOR
SPARKLING WINES. A LARGE BALLOON IS SUITED TO VINTAGE RED WINES, AND AS
GLASSES FOR WATER, SOFT DRINKS OR FRUIT JUICE.

THE MUST-HAVE IS THE COUPE, SAID TO BE BASED ON THE BREASTS OF MADAME DE
POMPADOUR, BEST FOR HIGH-QUALITY SPARKLING WINES.
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ACCESSORIES ARE VITAL ADDITIONS TO THE TABLE.

NO-ONE PAYS ANY ATTENTION. PASS THE SALT, PASS ME THE OIL, EVERYDAY PHRASES ABOUT MUNDANE THINGS THAT NO-ONE REALLY THINKS ABOUT MUCH.

ONCE AT THE TABLE WITH ALL THE PLATES, CUTLERY AND GLASSES SET OUT, EVERYTHING SEEMS FINE, BUT IT ISN'T QUITE. SIDE PLATES FOR BREAD, OIL AND VINEGAR
BOTTLES, SAUCE BOWLS, WINE COOLERS AND SO ON ARE ESSENTIAL ELEMENTS FOR A GOOD MEAL. THEIR USE HAS GROWN OVER TIME, TO BECOME PRACTICALLY INDISPENSABLE.
No LONGER EXTRAS, BUT REAL STARS IN THEMSELVES.
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BRONZE AND INOX GOLD FINISHING
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Cutlery Collections

500B050/G: SET 1 PERSON - 4 PCS « 500B051/G: SET 1 PERSON - 6 PCS « 500B054/G: SET 6 PEOPLE - 24 PCS « 500B055/G: SET 12 PEOPLE -75 PCS
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BRONZE AND INOX SILVER FINISHING
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BRONZE GOLD FINISHING AND INOX
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500B050/S: SET 1 PERSON - 4 PCS = 500B051/S: SET 1 PERSON - 6 PCS » 500B054/S: SET 6 PEOPLE - 24 PCS « 500B055/S: SET 12 PEOPLE -75 PCS

500B050/GX: SET 1 PERSON - 4 PCS « 500B051/GX: SET 1 PERSON - 6 PCS « 500B054/GX: SET 6 PEOPLE - 24 PCS « 500B055/GX: SET 12 PEOPLE -75 PCS
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< BRONZE SILVER FINISHING AND INOX >

500B050/SX: SET 1 PERSON - 4 PCS + 500B051/SX: SET 1 PERSON - 6 PCS » 500B054/SK: SET 6 PEOPLE - 24 PCS « 500B055/SX: SET 12 PEOPLE -75 PCS
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Lorena

INOX FINISHING >

)

500V050/X SET 1 PERSON - 4 PCS « 500V051/X: SET 1 PERSON - 6 PCS « 500V052/X: SET 6 PEOPLE - 24 PCS » 500V055/X SET 12 PEOPLE -75 PCS
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SILVER FINISHING

7

500V050/S: SET 1 PERSON - 4 PCS = 500V051/S: SET 1 PERSON - 6 PCS « 500V054/S: SET 6 PEOPLE - 24 PCS » 500V055/S: SET 12 PEOPLE -75 PCS
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Lorena

( N
(_ GOLDFINISHING )

500V050/G: SET 1 PERSON - 4 PCS « 500V051/G: SET 1 PERSON - 6 PCS « 500V054/G: SET 6 PEOPLE - 24 PCS « 500V055/G: SET 12 PEOPLE -75 PCS
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C GOLD AND SIVER FINISHING
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500V050/P: SET 1 PERSON - 4 PCS « 500V051/P: SET 1 PERSON - 6 PCS « 500V054/P: SET 6 PEOPLE - 24 PCS « 500V055/P: SET 12 PEOPLE -75 PCS
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SERVING SET )

500V052/X: INOX FINISHING - 500V052/S: SILVER FINISHING - 500V052/G: GOLD FINISHING - 500V052/P: GOLD AND SILVER FINISHING
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SET 1 PERSON - 4 PCS

SERVING SET

SET 6 PEOPLE - 24 PCS

X1

ANY CUSTOM CUTLERY SET CAN BE MADE ON REQUEST OF THE CUSTOMER.
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s atcins OLLECTIONS

( BRONZE COLD FINISHING )

500B143: PORCELAIN DESSERT PLATE D.23
500B144: PORCELAIN DINNER PLATE D.29
500B145:PORCELAIN SOUP BOWL D.24
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De Medicc

< BRONZE GOLD FINISHING AND STONE

N

500B143: PORCELAIN DESSERT PLATE D.23
500B144: PORCELAIN DINNER PLATE D.29
500B145: PORCELAIN SOUP BOWL D.24

500B143: PORCELAIN DESSERT PLATE D.23
500B144: PORCELAIN DINNER PLATE D.29
500B145: PORCELAIN SOUP BOWL D.24

-
-

BRONZE SILVER FINISHING AND STONE

De Medici

N
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CGOLD DECORATION ON BEIGE BACKCROUND>

CGOLD DECORATION ON SALMON BACKCROUND>

500B043/B: PORCELAIN DESSERT PLATE D.23

500B043/R: PORCELAIN DESSERT PLATE D.23

500B044/B: PORCELAIN DINNER PLATE D.29
500B045/B: PORCELAIN SOUP BOWL D.24

500B044/R: PORCELAIN DINNER PLATE D.29
500B045/R: PORCELAIN SOUP BOWL D.24
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GOLD DECORATION ON GREEN BACKGROUND > (COLD DECORATION ON TORQUOISE BACKCROUND>
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500B043/T: PORCELAIN DESSERT PLATE D.23
500B044/T: PORCELAIN DINNER PLATE D.29
500B045/T: PORCELAIN SOUP BOWL D.24

500B043/G: PORCELAIN DESSERT PLATE D.23
500B044/G: PORCELAIN DINNER PLATE D.29
500B045/G: PORCELAIN SOUP BOWL D.24
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Visconti

Visconti

~
J

GOLD DECORATION ON BLUE BACKGROUND
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< GOLD DECORATION ON WHITE BACKGROUND >

500B043/B: PORCELAIN DESSERT PLATE D.23

500B043/W: PORCELAIN DESSERT PLATE D.23

500B044/B: PORCELAIN DINNER PLATE D.29
500B045/B: PORCELAIN SOUP BOWL D.24

500B044/W: PORCELAIN DINNER PLATE D.29
500B045/W: PORCELAIN SOUP BOWL D.24




De Medici De’ Medic

C 3 BRONZE APPLICATIONS > ( 1 BRONZE APLLICATIONS

N

500B047: GLASS CHARGER PLATE D.35 WITH ONE ORNAMENT 500B042: GLASS BREAD PLATE WITH METAL ORNAMENT - 500€042: ENGRAVED METAL BREAD PLATE - 500€047: ENGRAVED METAL CHARGER PLATE
500B048: GLASS CHARGER PLATE D.35 WITH THREE ORNAMENT
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(CRYSTAL AND BRONZE GOLD FINISHING>
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999A6

CCRYSTAL AND BRONZE GOLD FINISHING)

999A4 999A2

46

999A1

999A3

999A106

999A105

CCRYSTAL AND BRONZE GOLD FINISHING>

999A104 999A102
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999A101
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( PORCELAIN AND BRONZE GOLD OR SILVER FINISHING >

TBT00011: 15x13

TBT00015: 27x27 - H.11
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( PORCELAIN AND BRONZE GOLD OR SILVER FINISHING

N

C PORCELAIN AND BRONZE GOLD OR SILVER FINISHING

N

Bl | TBT00003: 30x16

TBT00005: 54x38

TBT00025: D.30 - H.5

TBT00004: 44x31

TBT00004: 44x31
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TBT00083: 53x28 - H.14

-
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PORCELAIN AND BRONZE GOLD OR SILVER FINISHING

N
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TBT00082: 39x27 - H.14

C PORCELAIN AND BRONZE GOLD OR SILVER FINISHING

N

TBT00033: 36x30 - H.9

TBT00034: 40x33 - H.10

TBT00035: 46x34 - H.9 . U = e e i W
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TBT00085: 30x17 - H.5

-
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PORCELAIN AND BRONZE GOLD OR SILVER FINISHING

N

TBT00105: D.15 - H.35

TBB00101: D.28 - H.22

-
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COPPER SHINE FINISHING
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( CRYSTAL AND BRONZE GOLD FINISHING >

500B032: D.11 - H.7

500B035: D.19-H.20

500B026: D.21 - H.23

C CRYSTAL AND BRONZE GOLD FINISHING >
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500B025: D.19 - H.16



500A30: D.24

-
.

GOLD FINISHING

N

500A21: L.20
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GOLD FINISHING
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500A26: D.20 - H.24
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500A25: H.15



( CRYSTAL AND BRONZE GOLD FINISHING ) ( CRYSTAL AND BRONZE GOLD FINISHING >

AR b o bb A AL ALRUA DAL LA G LA AL UL T 1 I 5 o 2 e e
oy

I [ y
L SRS S e A AL

500C128: @ 26 - H. 30

500€126: 0 18 - H. 26
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GOLD FINISHING

-
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N
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GOLD FINISHING )

5000022

500€020/P
D.14-H.13

5008003

500C003/P

500C010/P: 66x52

500€026/P: D.22 - H.20 500C028/F: D.12 - H.21
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( CRYSTAL AND BRONZE GOLD FINISHING ) C CRYSTAL AND BRONZE GOLD FINISHING >

500C110/A: 36x42 - H. 18 500C110/B: 36x47 - H. 18 500C110/B: 36x47 - H. 18 500C110/A: 36x42 - H. 18 500C110/A: 36x42 - H. 18 500C110/B: 36x47 - H. 18 500C110/A: 36x42 - H. 18
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500C110/3
500C1+10: 120x42 - H. 18

500C110/2: 84x42
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Edoardo
Barra

Edoardo
Font monospazio
500C110/3

Edoardo
Font monospazio
500C110/2: 84x42
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( GOLD FINISHING N ( GOLD FINISHING N
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500€012/B: 59x40 - H.25 i‘,‘#

500€013/B: 59x40 - H.32
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GOLD FINISHING
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500€035/B: D.55 - H.70
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GOLD FINISHING
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500€031: D.55 - H.75




I BIAGI sri was FOUNDED IN Pescia (Pistora) NEAR FLORENCE IN 1987. THis AREA OF TUSCANY IS FAMOUS FOR ITS ANCIENT TRADITION IN WORKING METALS, IN THE FIELD OF TABLEWARE,
KITCHENWARE AND GIFTS. OUR RANGE OF PRODUCTS IS CHARACTERIZED BY THE MIX BETWEEN BRONZE PARTS AND CRYSTAL HAND DECORATION.

OUR WORK IS GREATLY APPRECIATED FOR ITS CARE TO DETAILS AND THE ABILITY TO ENRICH THEIR CREATIONS WITH THE KNOWLEDGE AND CONTRIBUTION OF THE OLD ARTISANS.

ALL OUR ARTICLES ARE MADE BY HAND-MADE BRONZE GOLD PLATED 24KT AND HAND-MADE HANDCUT CRYSTAL, IN REAL CRYSTAL COLOR (NOT PAINTED).

ALL THE ARTICLES OF OUR LINE CAN BE CUSTOMIZED CHANGING THE STYLE OF THE BASES AND THE SHAPE, THE COLOR AND THE HAND CUT OF THE CRYSTAL.

ALL THE ARTICLES IN OUR CATALOGUE ARE HANDMADE AND PROPERLY TESTED. THE EXPERT DESIGNERS OF THE COMPANY | BIAGI THEY ARE CONSTANTLY WORKING TO CREATE NEW IDEAS, MAKING
USE OF THEM OF THE VALUABLE COLLABORATION OF THE OWNERS.

I BIAGI was ESTABLISHED IN 1987 IN PESCIA, A SMALL MEDIEVAL TOWN LOCATED BETWEEN
Lucca AND FLORENCE.

Tris AREA OF TUSCANY IS FAMOUS FOR ITS METALWORK TRADITION, DATING BACK TO ANCIENT
TIMES, METALWORK USED ESPECIALLY FOR THE MANUFACTURE OF TABLEWARE, HOUSEHOLD
PRODUCTS AND GIFT ITEMS.

THE RANGE OF ARTICLES OFFERED BY | BIAGI USES A CHARACTERISTIC AND ORIGINAL COMBI-
NATION OF BRONZE AND HAND DECORATED CRYSTAL, CREATED RESPECTING THE TRADITIONAL
METHODS.

THE work OF I BIAGI 1S GREATLY APPRECIATED FOR ITS ATTENTION TO DETAILS AND THE
ABILITY TO ENRICH THEIR CREATIONS WITH THE KNOWLEDGE AND CONTRIBUTION OF EXPERT
ARTISANS.
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