
On November 21, 2004, Arclinea received the annual Metropolitan Home Modernism

award. Arclinea was the only Italian company selected by a jury comprised of jour-

nalists from the prestigious American magazine. Arclinea was commended for the

spirit and originality of its Collection and for the enthusiasm and passion that it con-

tributes as a firm to the development of Modernism in the 20th Century. Correlation,

experience and innovation: these are the simple, yet driving elements behind the

identity of Arclinea, and the source of its philosophy which leads the company to pro-

ducts of greater value. Fresh and surprising solutions which aim to match our con-

crete needs. The other international firms that received the Modernism award in the

automotive, appliance, kitchen accessory and textile industries are Infiniti (the luxury

division of the Nissan group), Dyson, Bodum and The Rug Company. 

Why Arclinea is different
The ritual kitchenThe professional kitchen

How to look after your kitchen. Suggestions, advice, warnings about cleaning and lots more.Correlation. Experience. Innovation. Arclinea: the grammar and syntax of the language of inhabiting. 

Arclinea, where there’s a kitchen

Languages change, along with cultures, customs and times. Inhabiting is a language and as such it evolves and mutates. In the 1950’s the kitchen meant the home. In the 80’s it was

synonymous with exhibiting. In the 90’s with the desire to cook. Today it has other connotations.  Kitchen means living together. A new understanding based on a simple and practical

statement. Nowadays the kitchen is the nucleus of the home, where people spend most of their time. The kitchen thus becomes representative of the verb “to live”, in keeping with

one’s values, tastes and practices. Arclinea has always responded to the changing rules of this language. By “stealing” the functional islands from professional kitchens, introducing

them in the family home, we transmitted the concept of cooking, experimenting and creating as activities to be enjoyed. With us, the daily chores imposed by family life soon become

effortless and fun. Our Convivium introduces the kitchen as an environment wherein to renew the daily ritual of togetherness. Solutions aimed at creating a welcoming space. Thus meal

preparation and dining areas have been detached from washing and storage areas. The island has been relieved of service-related activities and has been brought closer to the table.

Wood and steel are what we have preferred. Materials that wear out with time, letting you imprint your own special memories upon them. Thus the kitchen becomes an autobiography,

a place that truly accompanies the user through the course of time. If inhabiting is a language, then the Arclinea programme is its alphabet. Making it adaptable to all. 

Antonio  Citterio

Professional kitchens follow very careful design rules: generous work surfaces along-

side roomy storage space, ease of visibility and accessibility for tools and equipment,

with the different activities separate and linked. Arclinea has borrowed these concepts

and scaled them down to fit the space and needs of a home.

Two separate “islands” flanked by a large built-in pantry for meal preparation and

cooking mean that several people can work together exploiting space, time and

energy to the max. In this way cooking becomes a real pleasure and can be totally

personalised.

The ritual kitchen is organised free space, where being together becomes something

to share anew every day, a place where a whole series of concrete actions are tur-

ned into rituals and emotions. Architectonic solutions are conceived to fit the space

they occupy. Oven, fridge and dishwashing can be concentrated in an adjacent yet

separate area: the “closet”, a closed walk-in cabin. If the kitchen is the centre of the

home, then the island freed of its service functions becomes a centre for rapport

between the cook and the others: family and friends - all seated around the large

wooden table integrated with the island where food preparation and cooking takes

place. Cooking becomes a part of being together, socialising opens up to include

cooking in a continual interlacing of relationships.

LAMINATE

Doors and parts with door finish. Alcohol or liquid detergents, both diluted in water; dry with a soft cloth. Do not use: abrasive products or products containing chlorine. Products con-

taining diluents or acetone must not come into contact with unit edges as they may cause distortion or temporary softening. Worktop: Normal liquid detergents, water and alcohol dilu-

ted 50/50 may be used. Do not use: wire wool, abrasive products, bleach, acidic detergents. The surface of these tops is resistant to humidity, alcohol, grease, oil and normal household

light duty detergents. The laminate on the worktops resists heat up to 180°C, and pans taken straight from the heat may be rested on them briefly, with the exception of those contai-

ning boiling oil, those without liquid or coffee pots, which must always be placed on a heat-resistant mat.

Care must be taken with cigarettes: the laminate resists their heat but after 3 minutes an indelible stain will form.

WOOD

Doors and parts with door finish. Use glass cleaners. For stubborn stains use alcohol diluted in water. Dry carefully with a soft cloth. Do not use: products containing acetone, chlorine,

diluents or abrasive detergents. The wood is protected with a special grease- and dirt-resistant paint: the products used are waterproof and anti-yellowing. We do not recommend the

use of furniture waxes or polishes as with time these create a veil of colour.

Worktop. Glass cleaners, alcohol diluted in plenty of water. Do not use: abrasive products, diluents, acetone. Wooden worktops resist heat up to 120°C, but pans straight from the heat

should not be placed on them. Wood is a natural material that may have marked differences in veining and colour. Often these features cannot be eliminated during production, even

when using artisan methods. Variations in colour may also be caused by irregular exposure to light. 

LACQUERED SURFACES

Doors and parts with door finish. Glass cleaners or alcohol diluted in plenty of water. Dry immediately with a soft, non-abrasive cloth. Do not use: abrasive detergents, ammonia, furnitu-

re wax, acetone. The cloth used for cleaning a brand new kitchen may show slight discolouring. This is caused by paint powders that come to the surface during the drying stage. Once

removed this phenomenon will not recur.  

MARBLE AND GRANITE

Worktop. Water with a cloth or sponge. Do not use: abrasive products, diluents or acetone. The main component of marble/granite is calcium carbonate and it has a predisposition for

absorbing liquid substances resulting in stains. Arclinea worktops are impregnated with two layers of an anti-oil anti-stain product. Wine, coffee, lemon and other stains contain aggres-

sive substances and must be cleaned off immediately. We recommend that our worktops be treated with liquid or waterproofing wax for marble every 2 months to maintain them over

time. Acidic detergents must not be used for cleaning as they would damage the shine of the top. 

WILSONART

Worktop. Normal cleaning products and a soft damp cloth; occasionally, a Scotch-Brite pad to refresh appearance. Do not use: paint solvents with an acetone base. Wilsonart is not

heat-resistant. The heat resistant pot support option on the price list is recommended.

STAINLESS STEEL

Warning: when cleaning/treating the kitchen (floors and surfaces in general) do not use products containing acidic solutions as even the vapours given off by these substances can do

irreversible damage to steel. Doors, worktops, hoods, trims, etc. must always be cleaned following the direction of glaze, otherwise permanent rings and stains may form.

General rules for cleaning all the parts in stainless steel in Arclinea kitchens: rinse with water and dry with a soft cloth, better if warm, or with a chamois cloth. Arclinea proposes a spe-

cial “inox clean” cloth that is particularly effective on all surfaces in stainless steel. Use warm vinegar for stubborn stains. Do not use the following to clean steel: abrasive powders, wire

wool or products that contain chlorine (hydrochloric acid, bleach) or solutions containing hydrochloric, acetic or citric acid. If your water is very hard, limescale deposits will form (white

marks) than can easily be removed using warm water and bicarbonate. 

Doors and parts with door finish. Special care must be taken when removing the protective polythene film. Take care not to store open bottles of detergents or other chemical products

under stainless steel worktops. Do not leave rusty metal objects on the stainless steel worktop for long periods.

GLASS 

Doors and parts with door finish. Use normal glass cleaners or alcohol diluted in water. Do not use: paint solvents, acetone-based solvents, sponges or abrasive products.

SOLID RAY

Doors and parts with door finish For daily cleaning just use a soft cotton cloth, moistened with water. For stubborn stains you can use an acid- and solvent-free non-abrasive detergent.

Simple, intense concepts that are the basis of Arclinea’s identity, the core of a manufacturing philosophy that translates itself into quality products.

Correlation. Correlation means not being able to imagine a kitchen without people. 

Experience. Know-how that yields technical products of great practical value. Thanks to ideas, design and production over the years, Arclinea has always created stylish kitchens that

respect the nature and temperament of the people using them. 

Innovation. Innovation means exploring technologies that best adapt themselves to concrete needs. It means thinking in terms of space so that all functions are enjoyed in maximum

comfort. It means enhancing the quality and features of the materials, locating them where technical performance and emotional impact are best conveyed. Innovation is the most rigo-

rous yet most exciting aspect of the Arclinea product: in a world that is packed with things to be looked at, Arclinea realizes kitchens to be enjoyed.

Below are some examples of off-limit uses for the Arclinea Collection: in the world of sailing, outside on a terrace exposed to the elements, in cookery schools where it is used for up

to twelve hours a day. This is the experience and innovation we offer you. 

Royal Huisman Shipyard, Amsterdam

Italia kitchen on yacht

Guggenheim Museum, Venice

Artusi Kitchen, since 1997 on the

terrace In the open in an 

aggressive, sea-salt atmosphere:

this is true quality testing.

Today it is available with

5kW burners.

Cookery school:

Mondo Mediterraneo, Amsterdam

Parole in cucina, Paris

Città del gusto, Rome
Arcl inea Arredamenti  spa viale Pasubio 50 36030 Caldogno (Vi )  I ta l ia tel  +39 0444 394111 arcl inea@arcl inea. i t  www. arcl inea. i t

M O N D O M E D I T E R R A N E O Arclinea recipient of the prestigious Metropolitan Home “Modernism” award

TIMBRO RIVENDITORE



Practicality and technology. Innovative content that shows in unique performance.

Space design. Architectonic solutions to fit the space they occupy.

Storage. A wealth of anti-clutter solutions.

Ease of access. The importance of Arclinea opening systems.

Ergonomics. Everything in the right place, every function matching performance.Details. Surprising exclusive strong points.

Practicality of use. Concrete design shines through as simplicity of use.Materials and finishes. Careful choices, accurate production processes, unique designs.

Hygiene. Cleaning without dirtying.

Ecology. A search for increasingly more environmentally friendly materials.

Safety. Careful design is also a guarantee of safety.

Guarantees and quality. A constant quest for excellence. 

5 ye
ar

s

Large capacity waste bins built into

the worktop and for separate

disposal. Containers suitable for

storing hazardous household sub-

stances. Flush built-in worktops

that have no upturned edges for

dirt to accumulate, quartz resin

tops that do not absorb liquids,

undersink units in aluminium or

stainless steel guaranteed perfectly

water- and damp-proof. 

All the constructive parts of Arclinea

furniture are E1 class for formal-

dehyde emissions (low emission of

less than 6.5 mgHCOH/100g). The

paints used for lacquer finishes are

free from heavy metals (lead, cad-

mium). Use of recyclable materials

(aluminium, stainless steel, glass,

Solidray). An energy regeneration

plant turns production-waste wood

into fuel.

Anti-topple fixing system for drawer

and tall units, wall units with up to

130 kg load capacity, shelves and

drawers certified and tested for all

types of use. Tempered safety glass

(5 times more resistant than normal

glass), edges that are always roun-

ded, possibility of choosing dishwa-

shers with Aquastop, safety valves

on hob units. Chairs and tables

tested for stability and resistance to

wear, tear and knocks.

Thanks to Arclinea’s great reliability,

products are covered with a 5-year

guarantee for manufacturing

defects. Quality development that

starts at the design stage with care-

ful choice and matching of materials

(testing on laminates, glues, paints,

panels, edges, wood...) and of fini-

shed products (physical/mechanical

trials carried out by the company’s

laboratory staff and by external labo-

ratories Certo and Catas). 

Great attention paid to those small

yet important everyday actions leads

to the really practical design solu-

tions such as the stainless steel and

marble worktop with drip guards,

removable drawer for tidy storage of

all the different cooking utensils, the

large, multi-use super-accessorised

sink that is exclusive to Arclinea, the

Totem plug-socket element sup-

plying electricity to the islands and

handy trolleys on wheels.

Care taken in the choice of materials

and how they are processed.

Carcass finishes: stainless steel,

okoumé (waterproof marine multiply

panel),  melamine edged with polyu-

rethane glue (water-resistant and

heat-resistant up to 150°C) and anti-

splinter edge. Variety of materials for

worktops: marble, stainless steel,

laminate (made from waterproof chip-

board and HPL laminate) and door fit-

ted with exclusive anti-slam device.

Equipment, worktops and kitchen

appliances positioning stems from

research to make work easy and

improve visibility and movement.

Easy-to-hold handles, receded

plinths, correct lighting for the tech-

nical zone and storage areas, work-

tops in varying heights and depths

(the 70 cm-deep tops allow for the

insertion of practical elements such

as accessorised back panels).

Research into design and techno-

logy enables innovations that best

adapt themselves to concrete

needs. Craftsmanship that makes

our kitchen units warmer and more

personal, such as the Italia built-in

handle in the cover photo, with

high tensile strength (150kg) and

screw-free, and the drip guard on

the worktops in AISI 304 stainless

steel, better known as 18/8 stain-

less steel.

Made-to-measure equipment, units

with different kinds of opening

systems suited to use and position.

Accessorised back panels, wall

units with flap, side-hung, diagonal

Vela, folding or sliding doors to make

movement in the kitchen as obsta-

cle-free as possible. Pull-out base

and tall units on drawer guides with

up to 80 kg load capacity and pneu-

matic-hydraulic slam-proof systems. 

Infinite storage possibilities for units

that can be equipped with special

accessories and illuminated internally

with a volumetric detector lighting

system. Large pantry units with glass

doors, a tall corner storage unit placed

directly on the floor for storing crates,

brushes and vacuum cleaners, alumi-

nium roller shutter in varying sizes

which can be integrated with the sto-

rage unit walls and fitted with internal

sockets for electrical appliances.

Careful design uses and organises

available space in the best possi-

ble way: handy pantry units with

sliding doors, a closet fitted with

180° opening side-hung door, a

closed walk-in cabin containing all

the service functions close to the

space with the most rapport in the

kitchen, tall units up to 237 cm

high with an integrated stepladder

that slides on its own rail for ease

of access.

Professional hoods with a high

extraction capacity (up to

1500m_/h), integrated hoods, with

detached motor to take the noise

outside, exclusive accessorised

sinks, equipment for drawer

management, indoor hothouse for

herbs, infra-red food warmer,

dishwarmer to keep plates at

40°C.

Valorisation of operative units. Use of equipment and its layout to meet practical needs, as with the Italia project (two washing zones: food and dishes).



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 10%)
  /CalRGBProfile (Apple RGB)
  /CalCMYKProfile (U.S. Sheetfed Coated v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.5
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo true
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Preserve
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 72
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 72
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /NOR <>
    /SVE <>
    /KOR <FEFFd5a5c0c1b41c0020c778c1c40020d488c9c8c7440020c5bbae300020c704d5740020ace0d574c0c1b3c4c7580020c774bbf8c9c0b97c0020c0acc6a9d558c5ec00200050004400460020bb38c11cb97c0020b9ccb4e4b824ba740020c7740020c124c815c7440020c0acc6a9d558c2edc2dcc624002e0020c7740020c124c815c7440020c0acc6a9d558c5ec0020b9ccb4e000200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /CHS <FEFF4f7f75288fd94e9b8bbe7f6e521b5efa76840020005000440046002065876863ff0c5c065305542b66f49ad8768456fe50cf52068fa87387ff0c4ee563d09ad8625353708d2891cf30028be5002000500044004600206587686353ef4ee54f7f752800200020004100630072006f00620061007400204e0e002000520065006100640065007200200035002e00300020548c66f49ad87248672c62535f003002>
    /CHT <FEFF4f7f752890194e9b8a2d5b9a5efa7acb76840020005000440046002065874ef65305542b8f039ad876845f7150cf89e367905ea6ff0c4fbf65bc63d066075217537054c18cea3002005000440046002065874ef653ef4ee54f7f75280020004100630072006f0062006100740020548c002000520065006100640065007200200035002e0030002053ca66f465b07248672c4f86958b555f3002>
    /ITA <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [595.000 842.000]
>> setpagedevice


