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Bar Revival - The best accessories for your
next party night

Get yourself a little help from our stylish bar and party accessories from
Rosenthal, Rosenthal meets Versace and Sambonet. 

Rosenthal Enjoy your life Whisky set 

An enjoyable life, cooking, preparing and eating with friends and family - the
name says it all with the “Enjoy your life” gift sets. Individual product
combinations from the Rosenthal and Sambonet brands unite, creating
extraordinary sets for connoisseurs that will make any gourmet happy, as a
souvenir, exclusive birthday present or a present for yourself.

Whisky
Set 4 pcs. consisting of two Double old-fashioned / 325 ml »Vero« glasses,
one insulated ice bucket Ø 12 cm »Sphera« and one tongs 16,5 cm »Bar 13«.

Sambonet Party

The teaspoons Party are available in their iconic shiny stainless steel and in
three new and exclusive versions, Antique, Antique PVD Copper and Antique
PVD Gold. Each of these finishes correspond to a company development of
new production techniques able to transform the stainless steel’s perception.
The ultra-thin Antique sandblasting, combined with charming copper and
gold PVD tones, gives the surfaces an extremely sophisticated look.

Perfect to enjoy appetizers with friends, delicious desserts, or for a



sophisticated coffee break, the teaspoons sets Oriental and Portafortuna are
the perfect gift idea for other or for yourself. They have different extremities,
they are available in sets of 2 and 4 spoons, packaged in a white gift box
perfect to thank your guests at the end of a wonderful day, or they are in sets
of 6 and 12 spoons in an elegant gift box in a warm dove grey.

The special finishes
The particular “Antique” finishing is characterized by the pleasant to touch
texture and the original matt appearance of the stainless steel. This finishing
is the result of an high pressure ceramics sandblasting treatment, made up of
micro ceramic particles, which defines the final effect of the surfaces.
This special decoration process is enhanced by the PVD - or Physical Vapour
Deposition - which gives the objects exceptional colours and shades. It
consists of the deposition of metallic particles through vaporisation in a
vacuum chamber. The coating is welded on an atomic level to the flatware’s
stainless steel, giving the material greater hardness and resistance to rubbing
and corrosion, thereby preventing the formation of rust or oxides. Thanks to
this process it’s even possible to obtain the exclusive Copper and Gold
colourings.

Rosenthal may have one of the longest traditions of Germany‘s companies,
but is also one of the most modern. Just as we did when we were originally
founded over 135 years ago, Rosenthal develops products equally for
discerning end customers and for exacting professional clients from the
restaurant and hotel trade. Our products stand out with exceptional form,
function, quality and craftsmanship and represent a cultural asset “made in
Germany”, never ceasing to combine innovation and creativity. With its
award-winning porcelain design, trendy lifestyle collections and modern,
elegant classics, the Rosenthal brand raises the bar time and again for
aesthetics and individuality.

Established figures from the worlds of architecture, design and art, but also
the hottest newcomers and talents design avant-garde dinner table
collections, foster a joy of giving and create sophisticated furnishings. The
collections are manufactured in the Rosenthal porcelain factory in Selb and
the “Thomas am Kulm” porcelain factory in Speichersdorf, which offer some
of the porcelain industry‘s most advanced production facilities anywhere in
the world and deliver sustainable manufacturing with careful use of
resources thanks to the forward- looking investments that have been made.



New interior collections and accessories enrich the Rosenthal world by
adding designer objects that go far beyond the limits of a conventional table
setting and round off the huge product variety.
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