
KITCHEN STORIES



KITCHEN STORIES
DESIGNED AND COOORDINATED BY ANTONIO CITTERIO

La cucina è il crocevia della casa, il luogo dentro al quale gravita la geografia familiare, il piacere quotidiano di condividere 
gesti e gusti. Spazio nello spazio, l’ambiente cucina è un territorio fisico complesso e avvincente, dove materiali conosciuti, 
altri performanti, dialogano con dimensioni tecnologiche in continua evoluzione. Connettere l’uomo al suo vissuto è la sfida da 
sempre affrontata da Arclinea, conciliando le necessità funzionali con la ricerca tecnica, sviluppando nuove forme in osservanza 
agli spazi reputati per accoglierle, producendo strumenti con cui progettare architetture da abitare. Tutto ciò che è nuovo si 
collega a ciò che c’era prima. L’innovazione degli spazi e dei luoghi del cucinare si appoggia sul terreno fertile di una tradizione 
tutta italiana, capace di accogliere tendenze locali e globali, che un design industriale traduce in un linguaggio che forma,  
nel progetto, ogni volta ambienti unici: pronti per essere nuove storie da vivere.

Per Arclinea la cucina deve sempre più impiegare sistemi propri di altri ambienti, andare incontro alle diverse culture, spazialità, 
modalità d’uso: deve sapere integrare funzioni nuove e raccogliere le sfide della tecnologia. Ogni nuovo prodotto nasce per 
essere parte di un tutto: la Collezione Arclinea, abaco progettuale, insieme di elementi trasversali legati da un filo conduttore, 
unicum inimitabile di soluzioni, per rispondere alle necessità di un utilizzo concreto, quotidiano, creativo, condiviso. 

A story made of affections and the daily pleasures of sharing gestures, the kitchen - hub of the home - to which the whole family 
gravitates. A complex yet delightful physical environment, one in which known materials and high-performing ones meet, creating 
evolving technological dimensions. Connecting people to their surroundings has always been our goal at Arclinea, meeting 
functional requirements through technical research, developing new forms in the spaces chosen to welcome them, producing  
an environment designed to be inhabited. Each novelty is bonded and stems from what is already there. The innovative cooking 
areas are built on top of the fertile ground of the Italian tradition, embracing local and global trends, then translated into language  
by our industrial design: always creating unique environments ready to become new stories to be lived. 
 
Arclinea believes the kitchen should make other venues its own, reaching out to new cultures, utilizing its space, integrating new 
functions whilst meeting technological challenges. Each new product is conceived to become part of the whole: the Arclinea 
Collection, a design template, a set of transversal elements linked by a fil rouge, an inimitable unicum of solutions, made to meet 
the requirements of concrete, daily, creative and shared use. 
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Doppia isola Italia (l 242 x p 140 x h 90 cm), anta Italia acciaio inox Vintage, fusto grafi te con accessori interni Moka Box rovere fumé; top marmo pietra Grey opaco h 8 cm con invaso 1,2 cm. 
Isola cottura con lavello, cottura Specialty 5 fuochi a gas, griglie PaperStone® e tagliere in legno, scorrevoli, vetro paraspruzzi, snack Era e poggiapiedi in fossil oak NTF, mensola singola 
in acciaio inox Vintage con cappa e LED 3000K, integrati. Isola preparazione con canale attrezzato centrale, doppio lavaggio, griglie in PaperStone® e tagliere in legno, scorrevoli, doppia 
mensola acciaio inox Vintage luce LED 3000, integrata. Contenitori boiserie anta Lignum et Lapis, maniglia Artusi dark silver e doppia porta bifacciale Sistema Frame, maniglia Modus 
fi nitura bronzo, in frassino nero NTF. Ambiente cucina: cantina refrigerata Vina complanare 240 cm a doppia temperatura. Zona pranzo: Madia complanare 240 cm.

Double Italia island (w 242 x d 140 x h 90 cm), with Italia door in Vintage stainless steel, carcass in graphite with Moka Box internal accessories in fumé oak; worktop in 8 cm thick unpolished 
pietra Grey marble with 1.2 cm drip guard. Cooking island with sink, Specialty hob with 5 gas burners, sliding grids in PaperStone® and wooden chopping board, glass splash guard, 
Era snack bar and footrest in NTF fossil oak, single shelf in Vintage stainless steel with hood and built-in 3000K LED lighting. Prep island with central accessorised channel, double sink, sliding 
grids in PaperStone® and wooden chopping board, double shelf in Vintage stainless steel with built-in 3000k LED lighting. Wood panelled tall units with Lignum et Lapis door, Artusi handle 
in dark silver and Frame System double two-sided door, Modus handle in bronze fi nish, in NTF black ash. Kitchen area: coplanar 240 cm Vina refrigerated wine unit with dual temperature. 
Dining area: 240 cm coplanar Madia.

1. Frigo 2. Preparazione 3. Lavello 4. Fuochi 5. Forno 6. Rifi uti 7. Lavastoviglie 8. Contenitori
1. Fridge 2. Food Preparation 3. Sink 4. Cooktop 5. Oven 6. Waste bin 7. Dishwasher 8. Tall units 

–.–.–. Ciclo lavaggio / Washing cycle 
------ Ciclo preparazione / Food Preparation cycle
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EVERYDAY LIVING
CONVIVIUM, NEW POCKET SYSTEM
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1. Frigo 2. Preparazione 3. Lavello 4. Fuochi 5. Forno 6. Rifiuti 7. Lavastoviglie 8. Contenitori
1. Fridge 2. Food Preparation 3. Sink 4. Cooktop 5. Oven 6. Waste bin 7. Dishwasher 8. Tall units 

–.–.–. Ciclo lavaggio / Washing cycle 
------ Ciclo preparazione / Food Preparation cycle

Isola Convivium (l 242 x p 140 x h 90 cm), ante Convivium Elegant acciaio inox PVD bronzo, cassetti interni con sponde acciaio e frontale teak attrezzati con accessori Box Globe, top in 
marmo Calacatta oro h 20 cm con doppio invaso 12 mm, lavello, pattumiera da top, cottura 5 gas Specialty con griglie in ghisa, griglie in PaperStone® e tagliere in legno scorrevoli, Canale 
Attrezzato centrale in acciaio inox. Tavolo integrato Era (l 240 x p 140 x h 74 cm) rovere fumé NTF, struttura e piano a doghe con bordi perimetrali in legno massello. Cappa New Convivium 
(l 240 x p 90 cm) in acciaio PVD bronzo con vetro perimetrale e luce LED 3000K. Volume architettonico: boiserie in rovere fumé NTF verticale a doghe. Sistema New Pocket (l 120 x p 75 x  
h 232 cm) vano lavaggio luce interna con lavello, pattumiera estraibile, lavastoviglie integrata, schienale con mensole luce LED 3000K integrata, top in marmo Calacatta oro h 6 cm, schienali 
in marmo Calacatta oro, basi interne ante Convivium Elegant rovere fumé NTF verticale. Sistema New Pocket (l 120 x p 75 x h 232 cm), vano cottura con forni, luce interna, basi interne ante 
Convivium Elegant rovere fumé NTF verticale.

Convivium island (w 242 x d 140 x h 90 cm), Convivium Elegant doors in bronze PVD steel, internal drawers with steel sides and teak front fitted with Box Globe accessories, 20 cm thick 
worktop in Calacatta gold marble with double 12 mm drip guard, sink, worktop waste bin, Specialty 5-burner gas hob with cast iron pan supports, sliding grids in PaperStone® and wooden 
chopping board, central Accessorised Channel in stainless steel. Era built-in table (w 240 x d 140 x h 74 cm) NTF fumé oak, structure and top in slats with solid wood edging. New Convivium 
hood (w 240 x d 90 cm) in bronze PVD steel, with glass border and 3000K LED lighting. Architectural volume: vertical wood panelling in NTF fumé oak slats. New Pocket System (w 120 x d 75 
x h 232 cm) washing area with lighting and sink, pull-out waste bin, built-in dishwasher, back panel with shelves and built-in 3000K LED lighting, 6 cm thick worktop in Calacatta gold marble, 
back panels in Calacatta gold marble, internal base units with Convivium Elegant doors in vertical NTF fumé oak. New Pocket System (w 120 x d 75 x h 232 cm) cooking area with ovens, 
internal lighting, internal base units with Convivium Elegant doors in vertical NTF fumé oak.
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SHARING EXPERIENCE
LIGNUM ET LAPIS, MODUS DOORS SYSTEM
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Isola Lignum et Lapis (l 409 x p 140 x h 94 cm), anta maniglia integrata Italia Fenix NTM® nero, cassettoni con cassetti interni con sponde acciaio inox e frontale teak, attrezzati con accessori  
Box Globe; top Lignum in acciaio inox h 12 cm invaso 12 mm, lavello, pattumiera da top, piani cottura ad induzione, griglie in PaperStone® e tagliere in noce scorrevoli, Canale Attrezzato centrale 
in acciaio inox, poggiapiedi in fossil oak e acciaio inox; snack integrato (l 409 x p 52 x h 2 cm) fossil oak NTF. Cappa New Artusi Professional (l 180 x p 90 cm) con tubo appendi oggetti e vetro 
perimetrali. Modus Doors System e parete contenitori maniglia Artusi in fossil oak NTF verticale. Area lavaggio: basi anta maniglia Convivium Elegant Fenix NTM® nero, luce interna LED 3000K a 
diffusione indiretta, top acciaio inox h 12 cm con invaso 12 mm, lavello, tagliere in noce e griglie PaperStone® scorrevoli, pensili a giorno in legno. Cantina refrigerata Vina (l 240 x p 60 cm). 

Lignum et Lapis island (w 409 x d 140 x h 94 cm), door with Italia integrated handle in black Fenix NTM®, deep drawers with internal drawers with stainless steel sides and teak front, Box 
Globe accessories; 12 cm thick Lignum worktop in stainless steel with 12 mm recess, sink, worktop waste bin, induction hobs, sliding PaperStone® grids and walnut chopping board, central  
Accessorised Channel in stainless steel, footrest in fossil oak and stainless steel; built-in snack table (w 409 x d 52 x h 2 cm) in NTF fossil oak. New Artusi Professional hood (w 180 x d 90 cm) 
with tool rail and glass running around the edge. Modus Doors System and wall of tall units Artusi handle, in vertical NTF fossil oak. Washing area: base units door with Convivium Elegant handle 
in black Fenix NTM®, internal diffused indirect 3000K LED lighting, 12 cm thick worktop in stainless steel with 12 mm recess, sink, sliding walnut wood chopping board and grids in PaperStone®, 
open wall units in wood. Vina refrigerating wine unit (w 240 x d 60 cm). 

1. Frigo 2. Preparazione 3. Lavello 4. Fuochi 5. Forno 6. Rifiuti 7. Lavastoviglie 8. Contenitori
1. Fridge 2. Food Preparation 3. Sink 4. Cooktop 5. Oven 6. Waste bin 7. Dishwasher 8. Tall units 

–.–.–. Ciclo lavaggio / Washing cycle 
------ Ciclo preparazione / Food Preparation cycle
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SHOW AND WET KITCHEN
THEA, FRAME SYSTEM
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SHOW KITCHEN. Isola Thea (l 304 x p 140 x h 94 cm), anta Fenix NTM® bianco, Profilo Gola alluminio anodizzato nero, zoccolo acciaio inox PVD nero, piano Waterfall in quarzo venato opaco  
h 2 cm, con bordo esterno frontale spessore 1,2 cm, snack Canto in acciaio inox PVD nero. Parete contenitori (l 460,2 x p 60 x h 230 cm), anta frassino nero NTF verticale, Profilo Gola alluminio 
anodizzato nero, zoccolo acciaio inox PVD nero. Sistema Frame (l 90 x p 4 x h 230 cm), porta passaggio frassino nero NTF verticale con maniglia Modus finitura acciaio. Madia (l 240 + 240 cm)  
sistema complanare, interni in legno fossil oak NTF, luce LED integrata 3000K.
WET KITCHEN. Lato cottura (l 360 x p 70 x h 94 cm), lato lavaggio (l 390 x p 70 x h 94 cm), lato preparazione (l 300 x p 70 x h 94 cm), anta basi in nobilitato matt white, Profilo Gola alluminio 
anodizzato nero, pensili anta sporgente in nobilitato matt white h 84 cm, profilo luce LED 3000K su sistema anta sporgente, zoccolo acciaio inox PVD nero, piano Waterfall strutturato in 
quarzo venato opaco h 2 cm, bordo esterno frontale spessore 1,2 cm, schienale attrezzato quarzo venato opaco con Profilo acciaio inox completo di accessori scorrevoli in legno fossil 
oak. Mensole laminato matt white spessore 4 cm con profilo luce LED integrata 3000K. Parete contenitori (l 360 x p 60 x h 230 cm), anta frassino nero NTF verticale, Profilo Gola alluminio 
anodizzato nero, zoccolo acciaio inox PVD nero.

SHOW KITCHEN. Thea island (w 304 x d 140 x h 94 cm), door in white Fenix NTM®, Gola Profile in black anodised aluminium, plinth in black PVD stainless steel, Waterfall worktop in 2 cm 
thick matte veined quartz with 1.2 cm thick external front edge, Canto snack bar in black PVD stainless steel. Wall of tall units (w 460.2 x d 60 x h 230 cm), door in vertical NTF black ash, Gola 
Profile in black anodised aluminium, plinth in black PVD stainless steel. Frame System (w 90 x d 4 x h 230 cm), walk through door in vertical NTF black ash with Modus handle in steel finish. 
Madia (w 240 + 240 cm) coplanar system, interiors in NTF fossil oak, built-in 3000K LED light.
WET KITCHEN. Cooking side (w 360 x d 70 x h 94 cm), washing side (w 390 x d 70 x h 94 cm), food prep side (w 300 x d 70 x h 94 cm), base unit doors in matt white melamine, Gola 
Profile in black anodised aluminium, wall unit protruding doors in matt white melamine h 84 cm, 3000K LED lighting profile on protruding door system, plinth in black PVD stainless steel, 
structured Waterfall worktop in 2 cm thick matte veined quartz, 1.2 cm thick external front edge, accessories back panel matte veined quartz with stainless steel Profile complete with sliding 
accessories in fossil oak. Shelves 4 cm thick matt white laminated shelves with built-in 3000K LED lighting profile. Wall of tall units (w 360 x d 60 x h 230 cm), door in vertical NTF black ash, 
Gola Profile in black anodised aluminium, plinth in black PVD stainless steel.

1. Frigo 2. Preparazione 3. Lavello 4. Fuochi 5. Forno 6. Rifiuti 7. Lavastoviglie 8. Contenitori
1. Fridge 2. Food Preparation 3. Sink 4. Cooktop 5. Oven 6. Waste bin 7. Dishwasher 8. Tall units 

–.–.–. Ciclo lavaggio / Washing cycle 
------ Ciclo preparazione / Food Preparation cycle
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CONVIVIUM
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Isola Convivium (l 362 x p 185 x h 92,6 cm) anta Convivium Elegant acciaio inox Vintage, top acciaio inox Vintage h 3,1 cm con invaso 12 mm e bordo 6 mm, lavello, piano cottura Specialty 
con griglie in ghisa, griglie in PaperStone® e tagliere in legno scorrevoli, vetro paraspruzzi; cassetti anta con gola e vani a giorno in fossil oak NTF. Tavolo snack Era integrato (l 240 x p 95 cm) 
fossil oak NTF a doghe. Cappa New Convivium (l 240 x p 90 cm) acciaio inox Vintage con vetro perimetrale. Parete contenitori (l 391,4 x p 60 x h 232 cm) ante Convivium Elegant Fenix NTM® 
nocciola con forni e frigorifero/freezer, cassetti anta con gola fossil oak NTF, attrezzati con accessori Box Globe. Al centro il MAC Mini-Appliances-Container (l 120x h 60 cm), anta cornice 
in acciaio e vetro Stopsol, interno in fossil oak NTF, luce integrata LED 3000K, prese elettriche, vassoio estraibile.

Convivium island (w 362 x d 185 x h 92.6 cm), Convivium Elegant doors in Vintage stainless steel, 3.1 cm thick worktop in Vintage stainless steel with 12 mm recess and 6 mm edge, sink, 
Specialty hob with cast iron pan supports, sliding PaperStone® grids and wooden chopping board, glass splash guard; drawers with grooved handle, open spaces in NTF fossil oak.  
Built-in Era snack table (w 240 x d 95 cm) in slatted NTF fossil oak. New Convivium hood (w 240 x d 90 cm) in Vintage stainless steel with glass border. Wall of tall units (w 391.4 x d 60  
x h 232 cm) Convivium Elegant doors in Fenix NTM® hazelnut with built-in fridges and ovens, drawers with door with NTF fossil oak grooved handle, fitted with Box Globe accessories.  
MAC Mini-Appliances-Container (w 120 x h 60 cm), frame in steel and Stopsol glass, NTF fossil oak interior, internal 3000K LED lighting, electric sockets, pull-out tray.

1. Frigo 2. Preparazione 3. Lavello 4. Fuochi 5. Forno 6. Rifiuti 7. Lavastoviglie 8. Contenitori
1. Fridge 2. Food Preparation 3. Sink 4. Cooktop 5. Oven 6. Waste bin 7. Dishwasher 8. Tall units 

–.–.–. Ciclo lavaggio / Washing cycle 
------ Ciclo preparazione / Food Preparation cycle
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LIGHTNESS AND SIMPLICITY
BETA, NEW POCKET SYSTEM
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Beta, zona operativa (l 364 x p 70 x h 90 cm) anta Beta Fenix NTM® bianco, maniglia Beta laccato bianco opaco in tonalità anta rif. Fenix NTM®, cassetti interni con sponde e frontale nero 
attrezzati con accessori Moka Box; top marmo Carrara opaco h 8 cm con invaso 12 mm, lavello, piano cottura ad induzione, griglie in PaperStone® e tagliere in noce scorrevoli, schienale 
attrezzato marmo Carrara opaco con Profilo appendi oggetti in acciaio inox, accessori scorrevoli legno rovere fumé NTF. Mensola Cappa (p 45 x h 14 cm) con cappa e luce LED 3000K 
integrate. Parete contenitori (l 400,8 x p 75 x h 237 cm) ante laccato bianco opaco in tonalità anta rif. Fenix NTM® con vani Sistema New Pocket maniglia New Pocket inserto acciaio inox: vani 
60 cm con funzione colonna forni e piccoli elettrodomestici, vano centrale 120 cm con funzione preparazione e contenimento. All’interno, basi anta maniglia Beta in Fenix NTM® bianco, piani  
h 8 cm e schienale in marmo Carrara opaco, mensole con luce LED 3000K.

Beta, work area (w 364 x d 70 x h 90 cm), Beta door in white Fenix NTM®, Beta handle in matt white lacquered in door colour ref. Fenix NTM®, internal drawers with black sides and black front fitted 
with Moka Box accessories; 8 cm thick worktop in matt Carrara marble with 12 mm drip guard, sink, induction hob, sliding PaperStone® grids and walnut chopping board, accessorised back panel 
in matt Carrara marble with stainless steel Profilo tool rail, NTF fumé oak sliding wooden accessories. Shelf Hood (d 45 x h 14 cm) with integrated hood and 3000K LED lighting. Wall of tall units  
(w 400.8 x d 75 x h 237 cm) doors in matt white lacquered in door colour ref. Fenix NTM®, with New Pocket System, New Pocket handle with stainless steel insert: 60 cm wide as tall unit for 
ovens and small appliances, 120 cm wide in the middle, for preparation and storage. Inside, base unit in white Fenix NTM® Beta handle, 8 cm thick worktops and back panel in matt Carrara 
marble, shelves with 3000K LED lighting. 

1. Frigo 2. Preparazione 3. Lavello 4. Fuochi 5. Forno 6. Rifiuti 7. Lavastoviglie 8. Contenitori
1. Fridge 2. Food Preparation 3. Sink 4. Cooktop 5. Oven 6. Waste bin 7. Dishwasher 8. Tall units 

–.–.–. Ciclo lavaggio / Washing cycle 
------ Ciclo preparazione / Food Preparation cycle
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CONTEMPORARY COMFORT
PRINCIPIA, CONVIVIUM
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Principia zona operativa (l 362 x p 70 x h 90 cm) anta legno fossil oak NTF, maniglia Principia acciaio inox PVD nero, cassetti interni con sponde inox e frontale teak NTF attrezzati con accessori 
Box Globe, top granito lucido Nero Assoluto h 8 cm con invaso h 12 mm, lavello, pattumiera da top, piano cottura a induzione, griglie in PaperStone® e tagliere in legno, scorrevoli. Mensolinea 
(l 481 x h 14,1 cm) alluminio anodizzato nero con illuminazione LED 3000K integrata e accessori scorrevoli fossil oak NTF. Mensoluce (l 481 x p 45 x h 8,3 cm) alluminio anodizzato nero, con 
illuminazione LED 3000K e cappa integrati. Pensili anta vetro Stopsol retinato, interno fossil oak NTF, cornice alluminio anodizzato nero. Principia, parete contenitori (l 300 x p 60 x h 232 cm)  
anta fossil oak NTF, maniglia Principia acciaio inox PVD nero, frigo, frezeer, forni, dispensa, luce interna LED 3000K a diffusione indiretta. Isola Convivium (l 272 x p 130 x h 90 cm) anta 
Convivium acciaio inox PVD nero, cassetti interni con sponde e frontale nero, attrezzati con accessori Box Globe, top granito lucido Nero Assoluto h 8 cm con invaso h 12 mm, lavello, griglie 
in PaperStone® e tagliere in legno, scorrevoli, vetro paraspruzzi, poggiapiedi in fossil oak NTF e acciaio inox. Doppia Mensola (l 240 x p 46 cm) struttura acciaio inox PVD nero. Snack Era  
(l 272 x p 57 cm) fossil oak NTF a doghe con bordi perimetrali in legno massello.  

Principia work area (w 362 x d 70 x h 90 cm) NTF fossil oak door, Principia handle in black PVD stainless steel, internal drawers with stainless steel sides, front in NTF teak, fitted with Box Globe 
accessories, 8 cm thick worktop in polished Nero Assoluto black granite with h 12 mm drip guard, sink, worktop waste bin, induction hob, sliding PaperStone® grids and wooden chopping 
board. Mensolinea Shelf (w 481 x h 14.1 cm) in black anodised aluminium, built-in LED 3000K lighting, sliding accessories in NTF fossil oak. Mensoluce Shelf (w 481 x d 45 x h 8.3 cm) in black 
anodised aluminium, built-in 3000K LED lighting and hood. Wall units with wired Stopsol glass door, interior in NTF fossil oak, frame in black anodised aluminium. Principia, wall of tall units 
(w 300 x d 60 x h 232 cm) door in NTF fossil oak, Principia handle in black PVD stainless steel, fridge, freezer, ovens, pantry, internal diffused indirect 3000K LED lighting. Convivium island  
(w 272 x d 130 x h 90 cm) Convivium door in black PVD stainless steel, internal drawers with black sides and front, fitted with Box Globe accessories, 8 cm thick worktop in polished Nero 
Assoluto black granite with h 12 mm drip guard, sink, sliding PaperStone® grids and wooden chopping board, glass splash guard, footrest in NTF fossil oak and stainless steel. Double Shelf 
(w 240 x d 46 cm) structure in black PVD stainless steel. Era snack (w 272 x d 57 cm) NTF fossil oak slats, solid wood edges.

1. Frigo 2. Preparazione 3. Lavello 4. Fuochi 5. Forno 6. Rifiuti 7. Lavastoviglie 8. Contenitori
1. Fridge 2. Food Preparation 3. Sink 4. Cooktop 5. Oven 6. Waste bin 7. Dishwasher 8. Tall units 

–.–.–. Ciclo lavaggio / Washing cycle 
------ Ciclo preparazione / Food Preparation cycle
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