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TABLEWARE
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– for a relaxed everyday meal or for full course dinners. Set the scene in 

limitless ways by setting the table with the Grand Cru Soft porcelain and 

glass collection, introducing soft curves to every meal from breakfast to a 

dinner for guests. In its brilliant white porcelain version, the ripples stand 

out even more, while the soft curves of the plates, cutlery, bowls, tumblers 

and cups gently envelop the occasion, calling attention to what it’s really 

all about, namely, food and drinks.

Grand Cru Soft
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With its soft curves, the Soft design 

ensures a perfect grip for hot drinks, 

and in true café style, the cup is 

available in two sizes: 22 cl for black 

“Americano” coffee and a larger cup 

for “latte” and “chai” people, who 

can’t get by without their milk.

The half-litre milk jug holds plenty of milk 

for several cups, perhaps with a little 

cane sugar added from the new sugar 

bowl, which is, naturally, just the thing for 

chocolates and other sweet treats, too.



 For
THE COFFEE 
TABLE



Brewing coffee has almost become a complete science. 

There are so many things that go into the taste of a  

cup of coffee. For the practiced barista, it’s about how 

finely the beans are ground, the water temperature,  

the amount of time the coffee is in contact with the 

water, and many other factors. But, if you want to arrive 

at a good cup of coffee a little more quickly, here are  

a few rules of thumb that are good to keep in mind.

 For
THE HOME  
BARISTA
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•  Buy unground beans and grind them just prior to brewing your 

coffee. The beans retain the taste and aroma of the coffee, and 

freshly ground coffee provides the best taste.

•  Store the coffee in a dark, airtight container to retain the taste  

and aroma for longer. This helps to ensure that the taste of the 

coffee won’t be tainted by other foods, which can easily occur.

•  Control the ratio of water to beans. A cup needs 7 grams  

– corresponding to a large spoonful.

•  Grind the coffee according to your brewing method.  

Use coarsely ground beans with a coffee press, finely ground  

beans for filter coffee and very finely ground beans for espresso.

•  If you brew your coffee in a coffee press, let the coffee draw  

for around 4 minutes before depressing the plunger.

•  When brewing coffee in a machine, make sure the coffee is  

evenly spread in the filter so that all of the coffee comes into 

contact with the water.

•  Drink the coffee immediately – after around half an hour, it  

starts to become bitter.

•  Remember to clean the coffee machine or the coffee press.  

Coffee is easily tainted by flavours from, for example, leavings  

in the beaker.

 How to make
a great cup of coffee



 For
THE WELL-
LAID TABLE
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The porcelain in the Soft collection is known for the way it fits both 

hand and mouth, and the same appetizing functionality is found  

once again in the six different pieces of the Grand Cru Soft cutlery.  

The uncrowned king of the meal, the knife, has a perfectly tuned blade 

that makes it well suited both as a butter knife and a cutting implement. 

Meat-eaters will be delighted to find the knife has a serration on the 

right side of the blade, and coffee-lovers haven’t been forgotten, with  

a special, long-handled spoon designed for drinks normally served  

in a tall glass – everything from latte to chai and hot chocolate.



The series’ pasta plate makes an attractive presentation even more 

worth savouring. The plate’s broad rim and deep bowl frame the food 

perfectly. At the same time, the combination of “plate” and “bowl” 

makes for plenty of serving possibilities where crisp vegetables, 

shellfish, ice cream dishes and juicy summer berries can create  

an explosion of taste and colour against the white porcelain.

 For
EVERYDAY  
USE & SPECIAL  
OCCASIONS





 For
THE SWEET  
TOOTH
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TIP
Use your bowls for  

more than just serving. 

You can create beautiful 

decorations in dishes  

and bowls.

The series’ new bowls on bases are perfect for 

any creation you want to raise to new heights 

– from morning yoghurt with granola to fruit 

salad, fresh shrimps and appetizing ice cream 

desserts. Just like the other glasses in the 

Soft series, the dessert glass is easily stacked, 

so it’s easy to store when it’s not in use.
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Tea offers a plethora of tastes, 

aromas, colours and properties.  

Fill the cup and breathe in the 

exotic world of tea, sharpening your 

senses with new experiences.

The hot drinks glass is a fusion of a café 

coffee or tea glass with a cosy kitchen 

tumbler with handle.
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TIP
Adorn your mulled wine 

with slices of orange and 

rock candy sticks.
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– the series created to make every day beautiful! There’s room to let 

your creative juices flow for cooking and for table settings. The clean 

Scandinavian lines of this cream-coloured service bring you limitless 

possibilities to create a table for any occasion.

Grand Cru
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 Pasta with funghi
Cook the pasta according to the instructions on the packet.

Sauté the washed funghi and garlic in oil and butter.

Toss the funghi with drained pasta, apportion it in deep plates and sprinkle it with 
parsley and a dash of good olive oil.

4 people
400 g pasta
300 g mixed funghi
1 garlic clove finely chopped
Olive oil
Butter
Sea salt and pepper
Lemon juice
Chopped parsley





 For
CHRISTMAS 
CHEER
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•  Use Manilla labels in different colours as place cards.

•  You can use gift-wrapping paper or decorative paper as a table 

runner instead of – or together with – the tablecloth.

•  Use some of your fine old stemmed glasses for candy or snacks  

on a tray with cakes, fruit and other goodies.

•  Tie a couple of pastel-coloured ribbons around glasses for 

decorative serving of snacks or candy, or as a delicate little vase  

for a bouquet from the garden or the balcony.

•  Use simple string or raffia ribbon instead of traditional napkin rings.

•  Use seasonal flowers and branches as decoration for the plates.

•  Get your best Christmas decorations out, tie them around each 

napkin and create the most wonderful Christmas spirit.

 How to set 
a beautiful table
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The rectangular plate has its roots in the Asian kitchen, and with its 

simple form, it represents the epitome of modern minimalism. That 

goes for the series’ new plate, too, though with flattering, rounded 

corners to fit in with the style of the rest of the Grand Cru service. 

With its generous space for food, the plate provides plenty of room 

for culinary excursions from nigiri to maki, mini sausages, parma ham, 

tapenade and olives. The rectangular design is also ideal as a dessert 

plate with room for sweet, heavenly mouthfuls such as brownies, ice 

cream and macaroons, each in its own corner.



 For
DELICIOUS 
NIBBLES



 For 
A LITTLE OF 
EVERYTHING
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 Blinis with salmon
Whisk eggs and milk, flour, baking powder and salt into a thick dough.

Fry the small pancakes in butter on the pan until they are beautifully golden on 
both sides.

Arrangement
Divide the salmon pieces among the warm blinis together with a dab of  
crème fraîche. Decorate with dill, capers and freshly ground black pepper.

16 pieces
100 g wheat flour
1 tsp. baking powder
1 tsp. salt
2 eggs
½ dl milk
25 g butter for frying
Dill
16 tbsp. crème fraîche 38%
16 small slices smoked salmon
16 large capers



 For
A BEAUTIFUL 
DAY – EVERY 
DAY

The Grand Cru series’ many elements offer plenty of 

possibilities to create the most beautiful table setting.



TIP
Try mixing chicory, lettuce 

and red radicchio together. 

Mix in nuts, berries and small 

black olives. Arrange them in 

the serving bowl and put extra 

toppings on the table in small 

bowls.
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 For
HOT & 
COLD

The award-winning Grand Cru thermos keeps coffee, 

tea and chocolate hot – and iced tea cold. At a press 

of the button in its lid, the jug opens – and with another 

press, it closes again. It keeps its temperature long 

after other thermos jugs have given up.
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White on white – or delicate pastels – 

the Grand Cru series gives you plenty 

of possibilities to create a table that 

can change its character with just a 

few effects. That’s because the series 

wasn’t born to steal the limelight – but 

just to create a discreet frame around 

your food and table decorations.



 For
ROMANCE & 
FESTIVITIES
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 Raspberry cream puffs
Cut the marzipan into 12 even, large slices. Bake them on baking paper at 180°C 
for 6-8 mins or until they are golden.

Cook sugar and water together until they reach 121°C (use a sugar thermometer 
to check), or until the syrup is still clear but thick, and light gold in colour rather 
than brown. Whisk egg whites gently and slowly add the cooled-down syrup. 
Whip using a handheld beater for 8-10 mins or until the mixture thickens.

Blend the freeze-dried raspberries finely and mix them into the egg white mixture. 
Spray the foam onto the cooled-down marzipan base using an icing bag with an 
adapter, then bake the cream puffs for 5 mins at 180°C or until they are firm on 
the outside. Let them cool down then coat them with melted white chocolate 
over a water bath to avoid the chocolate stiffening. Decorate with freeze-dried 
raspberries and optional liquorice powder.

12 pieces
200 g marzipan
0.5 dl water
75 g egg whites
150 g sugar
10 g freeze-dried raspberries 
+ extra for decoration
125-150 g good-quality 
white chocolate
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TIP
Serve water in beautiful 

carafes and add some 

excitement with frozen 

berries and mint leaves. 

Offer your guests a welcome drink using fresh 

seasonal berries. Play with the colours and taste, and 

discover your absolute favourite. Get your dinner off to 

a good start by mixing equal parts of sparkling water, 

elderflower juice and white wine with fresh berries to 

create a wonderful summer drink.

Adding mint leaves, lemon balm or finely sliced fresh 

berries to carafes of water makes for a delicate, 

decorative and tasty feature on your table.





TIP
Use different glasses and 

fill them with popcorn, 

dip, vegetable sticks and 

trendy cocktails.
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TIP
Large Bourgogne glasses are an 

appealing way to serve snacks 

on a stem – use them to create 

a pleasant welcome so both 

you and your guests can relax 

before being seated at the table.

 Festive
TREATS
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 For
THE CUP-
BEARER

The noble grape keeps good company with the 

Grand Cru wine series, creating a consummate wine 

experience. The wine pourer does its job beautifully,  

at the same time reducing dripping or spilling.
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 Smoothies with blueberries
Blend all ingredients until they foam. Pour immediately into glass,  
decorate with ice cubes and fresh berries.

Swap the blue berries with red ones such as strawberries or raspberries.  
Or try with kiwifruit and plenty of mint leaves.

2 glasses
100 g frozen blueberries, 
blackberries or black currants
2 tbsp. sorbet
4 dl natural yoghurt
1 tbsp. sugar
1 banana
1 small piece of ginger root
Lime or lemon juice
Fresh berries as decoration
Ice cubes



Start the day with a 

smoothie or serve it  

as a quick dessert for 

outdoor occasions.



For serving cold drinks 

and fresh summer fruits 

and salads.
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TIP
Grand Cru Outdoor is 

decorative and robust – 

so it’s ideal for picnics or 

children’s birthday parties.





KITCHENWARE
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 For
CLEAN  
LINES

Pamper delicious recipes with beautifully 

designed, practical baking accessories.  

Grand Cru enters the kitchen with mixing bowls 

and jugs with non-slip bases and practical lids, 

all in the well-known rippled white melamine.

Each item in the series also features a broad 

spout that makes it easy to pour and spread,  

for example, cake dough into ramekins.



 For
CULINARY 
ART
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TIP
Use your cutting board  

and tray in fresh ways.  

For example, a tray 

is perfect for serving 

different kinds of bread.

The cutting boards are made of sustainable 

bamboo, which, with its bacteria-resistant 

properties, make it ideal for preparing food.



 For
KITCHEN 
MAGIC

Cutting bread and meat, slicing vegetables and chopping herbs is 

something we do in the kitchen each and every day. Often with the 

same, closest-to-hand knife. But in fact, to achieve the perfect result it 

is necessary to use a special knife for each purpose. The knife series 

comprises a bread knife, chef’s knife, utility knife, chopping knife and 

herb knife. Like the other items in the series, the knife handles feature 

Grand Cru’s characteristically simple groove.





TIP
Easy stackable for extra 

room in your cupboard

 For
COLD & HOT 
TREATS
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 Spring asparagus
Rinse the asparagus and break off the ends. Cook them in lightly salted water  
for a maximum of 2 mins, making sure they don’t lose their crispness.

Melt a little butter on a hot pan and sauté the asparagus on a high heat.  
Cut the asparagus to the desired size. Rinse the radishes and cut off their tops 
and roots. Chop them coarsely or simply halve them. Rinse and dry the herbs.

Toss the green asparagus, radishes, herbs and feta cheese in a bowl. Mix a 
dressing of olive oil, lemon juice and a little salt and pepper, then combine it  
with the salad. Arrange in a Grand Cru dish.

1 bunch of green asparagus
1 bunch of radishes
Feta cheese cubes
Fresh basil
Fresh mint
A little butter
Olive oil
Lemon juice
Salt
Pepper
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The aroma of home-baked bread 

will always be the essence of homey 

ambience. Baked ahead of the 

occasion, cakes and bread can be left 

in their forms, ready to be re-heated 

on the day. The Grand Cru series’ 

ovenproof items are perfect for the 

job because they are designed for 

your freezer, oven or microwave oven.



TIP
The practical, non-stick 

surface makes baking 

paper unnecessary.



 Round, square
& STACKABLE



Manage your refrigerator and freezer with practical  

lids – ready to cover leftovers for an easy mealtime  

the next day. The holder makes it easy to carry the  

dish from the oven to the table.

 For
ORGANIZING



Never compromise on the quality of your olive oil.  

Use plenty of it in salads, with pasta and for sprinkling 

on side bread.

 For
GOLDEN 
DROPS
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 For
GREAT  
TASTE

In French country kitchens, having everything on 

display has always been the tradition. But in the 

rest of Europe, things have been more hidden 

away. Flour, raisins, almonds, pasta, pickles and 

the like have been stored out of sight in pots and 

bags, in drawers and behind cupboard doors.

With the Grand Cru series’ storage jars, raw 

ingredients can finally take their place in full 

view, making their colours and textures all part 

of the kitchen experience. At the same time, 

the interplay of ingredients and glass elegantly 

answers the French kitchen’s demand for the 

authenticity and visibility of its food.





HOMEWARE
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Lin Utzon’s decorative Filigran vases in a range 

of sizes exhibit a simple style that brings their 

contents into focus. The vase’s shape and stable 

base make it perfect for plentiful bouquets or a 

few simple cuttings.

The decorative, winding pattern on Filigran vases 

of different sizes complements long-stemmed 

flowers, ornamented branches and tulips. Fill 

them with pinecones or glass balls – or they can 

just as easily stand alone on a window ledge.

 For
SIGNS OF 
SPRING



 Filigran vases 
and votives



TIP
Place these beautiful 

vases on the stairs to 

welcome guests or as 

attractive tableaus on  

a window ledge.
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The mouth-blown glass takes on a beautiful, curving 

visual effect, adding power to the little votive and turning 

the vases into small works of art, even without flowers. 

Gather the votives on a tray or sprinkle them across the 

dinner table to create an exquisite, informal mood.



 Elegant 
COMBINATIONS
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The Saga vase is made of clear glass with a white magnolia motif. With 

its simple, curving style, it makes an attractive decoration for both 

the dining table and the gift table. At the same time, the vase’s narrow 

waist makes it easy to arrange stems and lend volume even to small 

bouquets. So now there are even more reasons to say it with flowers!



 For
COSY  
MOMENTS
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Vases & votives
FILIGRAN Design Lin Utzon
Filigran Vase optical effect 21 cm 
Filigran Vase, optical effect, 16 cm
Filigran Votive optical effect
Filigran Vase line 24 cm 
Filigran Vase line 21 cm
Filigran Vase line 16 cm
Filigran Votive line

SAGA Design Rosendahl
Saga Magnolia Vase 16 cm 
Saga Magnolia Vase 19 cm 

GRAND CRU Design Rosendahl
Tea light holders in several (14)
different colours.

GRAND CRU Design Erik Bagger
Votive 2 pcs

As the summer nights become shorter, and cooler 

autumn evenings begin, we start to long for the comfort 

of the indoors. A few tea lights in decorative holders are 

enough to make a book extra good to read, tea extra 

hot and the blanket extra soft in the corner of the sofa. 

Guests, on the other hand, can be welcomed with light 

aplenty. On the stairs, on window ledges, on the table, 

in the bathroom – too much is never enough…
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Grand Cru Soft
SERVICE Design Rosendahl
Plate 27 cm
Plate 23 cm
Plate 19 cm
Deep plate 21 cm
Pasta plate 25 cm
Bowl 15 cm
Tumbler 40 cl
Tea cup with saucer 28 cl
Coffee cup with saucer 28 cl
Milk jug 0.5 l
Sugar bowl with lid
Thermos cup 2 pcs 22 cl
Thermos cup 2 pcs 26 cl

CUTLERY Design Rosendahl
Dinner knife
Dinner fork
Dinner spoon
Teaspoon
Cutlery 16 pieces: 4 knives, 4 forks,  
4 spoons and 4 teaspoons
Dessert spoon
Latte spoon

GLASS Design Rosendahl
Drinking glass 4 pcs 30 cl
Latte glass 4 pcs 48 cl
Hot drinks glass 2 pcs 35 cl
Set for two: Hot drink and bowl
Dessert dish 4 pcs 16 cm
Serving tray 32 cm
Bowl with base 4 pcs
Glass bowl 4 pcs 15.5 cm
Glass bowl 21 cm
Glass bowl 26 cm
Set: Glass bowls 3 pcs
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THERMOS Design Rosendahl
Thermos black 1.0 l
Thermos red 1.0 l
Thermos white 1.0 l
Thermos pink 1.0 l
Thermos light blue 1.0 l
Thermos yellow 1.0 l
Thermos mint green 1.0 l 
Thermos stainless steel 1.0 l
Thermos polished steel 1.0 l
Tray polished steel, 29 cm

SERVICE Design Rosendahl
Set: Rectangular plate and bowl
Plate 27 cm
Plate 23 cm
Plate 19 cm
Pasta plate 25 cm 
Deep plate 19 cm 
Thermos cup 35 cl
Tumbler 2 pcs 34 cl
Coffee cup with saucer 26 cl
Espresso cup with saucer 9 cl
Jar with lid
Milk jug 0.4 l
Sauce jug 0.7 l
Serving tray 30x44 cm
Bowl 26 cm
Bowl 21 cm
Bowl 17 cm
Bowl 13 cm
Bowl 2 pcs 10 cm

CUTLERY Design Rosendahl
Dinner fork
Dinner knife
Steak knife
Dinner spoon
Dessert spoon
Teaspoon 
Latte spoon 
Cake fork 
Sauce spoon 
Cake server 
Serving spoon
Cheese knife
Salad set
Steak set: 2 knives and 2 forks
Cutlery, 16 pieces: 4 knives, 4 forks,  
4 spoons and 4 teaspoons

GLASS Design Rosendahl
Long drink glass 4 pcs 30 cl
Drinking glass 4 pcs 27 cl
Snaps glass 6 pcs 4 cl
Egg cups 2 pcs
Dessert dish 4 pcs
Glass plate 2 pcs 29 cm
Glass plate 2 pcs 25 cm
Glass plate 4 pcs 20 cm
Glass bowl with base 26 cm
Snack bowl 4 pcs
Beer glass with base 2 pcs 50 cl
Cognac glass 2 pcs 40 cl

GLASS Design Erik Bagger
Water glass 6 pcs 22 cl
Café glass 4 pcs 37 cl
Hot drink 2 pcs 24 cl
Water carafe 0.9 l
Lid for water carafe
Set: Water carafe and water glass, 2 pcs
Breakfast set for two.: Hot drink and bowl
Bowl large
Bowl medium
Bowl small 4 pcs
Set: Bowls 3 pcs small, medium and large
Wine carafe 0.75 l
Bourgogne glass large, 2 pcs 54 cl
Bourgogne glass, small, 2 pcs 30 cl
Bordeaux glass, red wine, 2 pcs 45 cl
Bordeaux glass, white wine, 2 pcs 32 cl
Dessert wine glass, 2 pcs 23 cl 
Champagne glass, 2 pcs 24 cl

WINE ACCESSORIES  
Design Erik Bagger
Wine stopper
Wine pourer
Set: Wine stopper and Wine pourer

Grand Cru
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Design Rosendahl 
Drinking glass 1 pcs 19 cl  
spring-green, ice blue, clear
Drinking glass 1 pcs 41 cl  
spring-green, ice blue, clear
Jug, 1.7 l  
spring-green, ice blue, clear 
Bowl 1 pcs 15 cm  
spring-green, ice blue, clear
Salad bowl 25 cm,  
spring-green, ice blue, clear
Plate 1 pcs 20 cm  
spring-green, ice blue, clear

Grand Cru Outdoor
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Grand Cru
MELAMINE 
Design Rosendahl
Mixing jug 1.25 l
Mixing bowl 3.5 l
Mixing bowl 0.6 l
Lid for mixing jug 1.25 l
Lid for mixing bowl 3.5 l
Lid for mixing bowl 0.6 l

BAMBOO Design Rosendahl 
Serving tray
Carving board with juice groove
Cutting board large
Cutting board small
Cheese board round 30 cm
Butter pat 2 pcs

KNIVES Design Rosendahl
Chef’s knife 20 cm
Bread knife 21 cm
Chopping knife 16 cm
Utility knife 14 cm
Herb knife 10 cm 
Roasting fork 15 cm
Carving set: roasting fork and chef’s knife

OVENPROOF DISHES  
Design Rosendahl
Oval dish small
Oval dish medium
Oval dish large
Holder for large oval dish
Square dish 23x23 cm
Rectangular dish
Ramekins 2 pcs
Cake form 24 cm
Ovenproof glass bowl 24 cm
Ovenproof glass bowl 19 cm
Ovenproof glass dish round 28 cm
Ovenproof glass dish large
Ovenproof glass dish medium
Ovenproof glass dish small
Holder for large ovenproof dish
Holder for medium ovenproof dish
Lid for large ovenproof dish
Lid for medium ovenproof dish
Lid for small ovenproof dish
Lid for ovenproof bowl 19 cm
Lid for ovenproof bowl 24 cm

GRINDERS  
Design Rosendahl
Coffee dispenser
Grinder
Salt grinder
Pepper grinder
Oil/vinegar bottle
Tray 

GRINDERS  
Design Erik Bagger
Set: Carafe and Oil pourer
Oil pourer

STORAGE Design Rosendahl
Storage jar 15 l
Storage jar, 1.0 l
Storage jar, 0.75 l
Storage jar, 0.5 l
Storage jar, 0.25 l

MISC.  
Design Claus Jensen/Henrik Holbæk
Drying rack

Design Kim Almsig
Winetube wine rack for 12 bottles
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