
INTRODUCING
PVD COATED CUTLERY

PVD (Physical Vapour Deposition), 
an eco-friendly vacuum coating 
process that is widely applied on 
various products such as jewellery, 
door hardware, car accessories and 
marine fi ttings.

PVD is resistant to chipping, fading, 
corrosion or tarnishing and most 
importantly, is food safe. Coating 
properties (such as hardness, struc-
ture, chemical and temperature 
resistance, and adhesion) can 
be precisely controlled. 

Sola’s PVD has a 2-year warranty on manufacturing defects, 
such as peeling or delaminating (excludes scratches). Knives 
are recommended to be washed separately from forks and 
spoons to avoid scratches. Also PVD cutlery needs to be 
completely dry before storing, to avoid lengthy periods of 
water residue mixed with chlorine or other detergents.

Cutlery 

Durban 18/10

Montreux 18/10

Hermitage 18/10

Oasis 18/10

Lima 18/10

Privilege 18/10

Durban 18/10 Lotus 18/10

Since 1922 Sola has been a world leader in the production of stainless steel cutlery. Sola is a 
Dutch family owned company specialized in producing and designing cutlery that suits every 
occasion.  A full range of items is available.

Wherever and however you dine, whether it’s elaborate or simple, Sola is there for every meal.

Today, served by Sola

Terms and conditions apply concerning minimum order values and lead times.
Product delivery is estimated 6–10 weeks from date of order.

CONTACT SOUTHERN HOSPITALITY LTD • 0800 503 335 • www.southernhospitality.co.nz
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FLEURIE  18/10 Stainless steel
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Florence  18/10 Stainless steel
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Hermitage  18/10 Stainless steel
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Lima  18/10 Stainless steel
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Lotus  18/10 Stainless steel
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Montreux  18/10 Stainless steel
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Oasis  18/10 Stainless steel
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Privilege  18/10 Stainless steel
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DURBAN  18/10 Stainless steel


