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Mendoza 941 6 ¼ 8 ¼ 6 ¾ 8 6 ⅞ 6 ¾ 9 9 ⅞ 941

Metropolitan 564 964 D 6 ⅛ 7 ¼ 8 ⅜ 4 ⅜ 5 ¾ 7 ⅝ 7 ¾ 5 ⅞ 7 ⅛ 6 ½ 8 ⅛ 6 9 ⅝ 9 ⅞ 8 ½ + 7 ¼ 9 ⅛ 9 ¼ 564

Minuet 881  6 ⅛ 7 6 ⅛ 7 ¼ 6 7 ⅝ 7 ⅛ 8 ⅛ 6 ¾ 7 ¼ 9 ¼ 881

New Charm 858  5 ⅞ 6 ⅞ 5 ⅞ 7 ⅜ 6 ⅛ 7 ½ 7 7 ⅛ 7 9 ⅛ 858

Oceanside™ 962 5 ⅞ 7 ¼ 4 ⅜ 6 8 5 ⅝ 7 ⅛ 6 6 ⅛ 9 ¼ 962

Quantum® 989 Design Patented 6 ⅜ 7 6 ¼ 7 ¾ 7 ¾ 6 7 ¼ 7 9 ½ 7 ⅛ 989

Reflections 129 6 ⅜ 7 ½ 6 ¼ 6 ⅜ 7 ¼ 6 ½ 7 ⅛ 9 129

Resplendence 961  5 ⅞ 6 ⅞ 5 ⅞ 7 ⅜ 7 ⅜ 6 ⅞ 8 6 ⅞ 9 ¼ 961

Slate 977 6 ⅜ 7 ⅛ 6 ¼ 7 ⅞ 8 ⅛ 5 ⅞ 7 ⅜ 7 ⅛ 9 ¾ 6 ⅞ 977

Vermont 146 6 ⅛ 8 ¾ 6 ⅛ 8 ¾ 7 ⅜ 7 ¼ 7 ⅞ 8 ½ 146

Vintage Metropolitan 664 6 ⅛ 7 ¼ 5 ¾ 7 ⅝ 6 ½ 9 ¼ 664

WORLD® 18/0 
AVAILABILITY GUIDE

Flatware Abbreviation Key: F.H. – Flat Handle,  Fl. Bl. – Fluted Blade,  S.H. – Solid Handle,   
Ser. Bl. – Serrated Blade,  Pnc. – Pinched,  Bol. – Bolster,  Pl. Bl. – Plain Blade,  H.H. – Hollow Handle
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dRefer to page 199  
for custom stamping  
and made-to-order 
silverplating  
information.

Cannot stamp Hollow  
Handled knives 
Weighs 60 grams 
Weighs 80 grams

Square tip handle
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DMetropolitan 564 is Manhattan 964 when silverplated
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