Delivering Growth — in Asia and Beyond.
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Bring your
heart to the table
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- Bring your heart to the table with STAUB




Our story
about STAUB
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Traditional craftsmanship.
Made in France.
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STAUB Aroma Rain,
The pinnacle of taste!
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Laboratory-Tested. .,
Proven Performance. | e
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Black Matte Enamel
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STAUB signature color
: MAJOLICA
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Basil Green Grenadine Red Dark Blue Citron

Cherry Eucalyptus

White Truffle Sage Cherry Blossom




The Perfect Partnership
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and Les Atollers do la Mer,
Noutchiteau

Ambassadors of Good Taste.
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Eckington Mance, Eckington

GEORGES MENDES
Chef of the restaurant Aidoa,
Now York




Product Lineup
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Product Catalog
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https://drive.google.com/file/d/1nUYWB0LCU2eOqL2c7FdHTgex7VqHWbei/view

Collaboration
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When
Supreme
meerts
supréeme.

STAUB Limited Edition

We are thrilled to have partnered with Supreme,

the embodiment of downtown skate culture,
for a collaboration that engaged a new audience
and featured co-branded handles, base, and ribbon.

SUPREME® ™=
2023SS

Supreme

Supreme®/STAUB Round 5.5 Qt. Cocotte



English Design meets
French Cookware.

STAUB Special Edition

& STAUB

ies and attitudes.

The collaboration between Buster + Punch

is a thrilling meeting of ideals

It combines the heritage and passion for cuisine with

jtive signature diamond-cut knurling from

the pro

london’s metal masters
STAUB's class

elevated by Buster + Punch's finesse. Solid metal and

castiron frying pan and Cocotte are

cross-knurled handles transform any meal or social

gathering, embodying London'’s energy and attitude
and bringing it into your home.

Using these future icons is a warm reminder of the
joy

nections.

f gathering to share cultural and culinary con-
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STAUB Special E

Served at Tomorrowland, one of the

most magical music fesfivals on earth,
the unique Cocotte unites the people
of Tomorrow around great food.
It's an exceptional exploration of various
flavors worldwide based on high-quality /
and pure ingredients.
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The miniature Cocottes were developed with BANDAI,

a major Japanese miniature toy manufacturer. Five set variants
are available, and 80,000 sets have been sold via capsule
toy vending machines throughout Japan.
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Forbes China
Celebrity 100.
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18 days of

creating
one pot
wonders

with STAUB.
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- Tommie Lee, Bistrot de Yountville -
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- Raphael Lee, Harris Seoul -




Nationwide Retailers
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Thank you for your attention

Delivering Growth — in Asia and Beyond.
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