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g % The world moves fast. We slow it down.

% ' Apartu exists to bring intention to daily
rituals. We find meaning in the details others
overlook, balancing material honesty with
sculptural precision.

Designed for private homes and lifestyle
hospitality spaces, our pieces are created to be
used daily and proudly displayed when not in use.

Apartu creates tableware with a quiet, tactile
presence, rooted in craftsmanship and refinement.

Desirable objects, chosen slowly.
Cherished over time.

Beauty that grows through use.
Tableware that speaks through touch.

A home collected, not consumed.

For those who notice.
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JCHAMOTTE SERIES MR = K

. L]
Crafted in Portugal from chamotte clay, this =
tableware embraces the raw nature of stoneware.
The material brings both weight and restraint,
‘inviting a slower, more attentive way of dining. '
. - .

Wheel-finished and unglazed surfaces retain

the marks of making, while controlled shaping
keeps each form calm and precise. Each piece is
unique, with subtle irregularities in the glaze
revealing traces of the hand that shqped‘et Ih( ;':'
defined rim frames the food. e <oy
Designed for everyday use, and for the mome

that matter. ' .
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CHAMOTTE

PLATE 155 (4 Pes)

DIMENSIONS
@ 155 x 16 mm (H)

s

AP-TW-DW-001 Black AP-TW-DW-002 Heath green AP-TW-DW-003 Light grey

CHAMOTTE

PLATE 210 “ Pes)

DIMENSIONS
@ 210 x 21 mm (H)

AP-TW-DW-004 Black AP-TW-DW-005 Heath green AP-TW-DW-006 Light grey
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CHAMOTTE

PLATE 270 (4 Pes)

DIMENSIONS
@ 270 x 25 mm (H)

AP-TW-DW-007 Black

AP-TW-DW-008

Heath green AP-TW-DW-009 Light grey
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CHAMOTTE

BOWL 175 (4 Pcs) 0 175 x 47 nm (H)

AP-TW-DW-010 Black AP-TW-DW-011 Heath green AP-TW-DW-012 Light grey

CHAMOTTE

BOWL 22@ (4 PCS) 8125331022 mm (H)

AP-TW-DW-013 Black AP-TW-DW-014 Heath green AP-TW-DW-015 Light grey
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CHAMOTTE

SERVING BOWL 280 0 252 x B3 mn (H)

AP-TW-DW-025 Black AP-TW-DW-026 Heath green AP-TW-DW-027 Light grey
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CHAMOTTE

CUP 12 CL (4 rcs

DIMENSIONS
@ 75 x 52 mm (H)

AP-TW-DW-016 Black AP-TW-DW-017 Heath green AP-TW-DW-018 Light grey

CHAMOTTE

CUP 24 CL (4 Pcs)

DIMENSIONS
@ 93 x 64 mm (H)

AP-TW-DW-019 Black AP-TW-DW-020 Heath green AP-TW-DW-021 Light grey
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CHAMOTTE

ClUEPRS SR

DIMENSIONS
@ 86 x 92 mm (H)

AP-TW-DW-022 Black AP-TW-DW-023 Heath green AP-TW-DW-024 Light grey
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TEAWARE

Teaware shaped by ritual, not routine. Sculptural
forms designed to be displayed, not hidden away.
Tactile materials, where patina carries memory.

FOR

MOMENTS

INTIMATE
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TETSU SERIES

Inspired by the Japanese Tetsubin tradition.
Guided by the harmony of material, form, and
proportion, each piece moves naturally between
use and presence - elevating daily rituals into
modern moments of ceremony.




TETSU

TEAPOT LARGE 70 CL 077 x 168 + o1 mm (H)

AP-TW-CT-001 Burgundy AP-TW-CT-002 Black

TETSU

TEAPOT SMALL 40 CL 065 x 142 x 77 nm (H)

AP-TW-CT-003 Burgundy AP-TW-CT-004 Black
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TETSU
MAISON TRICOT
TEA REST

@ 140 x 23 mm (H)

AP-TW-CT-005 Knitted rope
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GLASSWARE

Mouth-blown glassware shaped with quiet
precision. Sculptural, tactile, and light in the
hand. Shaped to interact with light and movement,
bringing rhythm, reflection, and refinement to
the table.

MODERN

FOR

RITUALS
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CRAQUELE SERIES

Inspired by the sea at sunset. A deep-toned
tumbler and carafe series with a delicate
craquelé texture that softly catches the light.
Made through traditional mouth-blowing, creating
a gently patterned surface.

The carafe features an oval neck for easy pouring
and a wide opening for adding ice, infusions, and
effortless cleaning.

A centerpiece for any table, moving naturally
between daily rituals and restaurant tables.
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CRAQUELE CRAQUELE

TUMBLER 23 CL (4 Pes) 586 % 71 (H) CARAFE 80 CL 0 91 x 235 mn (H)

AP-TW-GW-001 Amber AP-TW-GW-004 Smoke AP-TW-GW-002 Amber AP-TW-GW-005 Smoke
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PLISSE SERIES

Inspired by the sensual rhythm of pleated fabric.

A refined, sculptural mouth-blown coupe with a
pleated hollow stem that plays with light and

shadow. Elegant in silhouette, the Plissé coupe
is suited for champagne, cocktails, or delicate
desserts.




PLISSE

COUPE 15 CL (2 Pcs)

@ 110 x 135 mm (H)

AP-TW-GW-003 Clear
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CUTLERY

Bring a quiet presence to the table and the home.

Cutlery as refined accessories that complement
dinnerware and complete the dining experience,
inviting touch, balance, and conversation.

Subtle in presence, sophisticated in detail -
each piece becomes part of the moment.

REFINED

TOOLS

OF
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SALAD SERVERS

Simple, tactile serving tools shaped for shared
dishes. Milled with precision to feel natural in
the hand and to age beautifully with use.




SALAD

SERVERS

300 x 58 x 18 mm

AP-TW-AC-001 Carbonized Ash
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PUUKKO SERIES

A refined table knife with a matte
stonewashed blade and a solid olive wood
handle.

Inspired by traditional Puukko knives and
the French table knife — a single blade
traditionally used throughout the meal,
for bread, fruit, cheese, and meat alike.
Functional and timeless, designed as an
everyday table companion.

The hexagonal knife holder features
integrated magnets to display and store the
knives — functional and sculptural in equal
measure.




PUUKKO PUUKKO

TABLE KNIFE (6 Pcs) KNIFE HOLDER

Knife 225 mm / Blade 111.4 mm @ 30 x 280 mm (H)

AP-TW-CU-001 Olive Wood AP-TW-CU-002 Carbonized Ash
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COOKWARE

Kitchenware at Apartu is shaped around the act of
sharing. Objects designed to move effortlessly
from heat to table, and to remain present long
after cooking ends.

Conceived for dishes meant to be placed at the
centre, where warmth, weight, and material become
part of the moment.

THE

ACT
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LATHE SERIES

Cast iron cookware is a timeless
an all-rounder that moves effo
roasting, searing, simmering
from oven to table.

With the Lathe Series,
classic in a modern fo
additional milling ste
than traditional cast
precise, screwless 1
preserving the mate
beautifully designec
stove and remain t

as Pieter’s grandmo




072




LATHE LATHE LATHE

CASSEROLE 1.9 L CASSEROLE 3.3 L CASSEROLE 5.5 L

Serves 1-2 people Serves 2-4 people Serves 4-6 people

AP-KW-CW-002 Rum raisin AP-KW-CW-003 Rum raisin AP-KW-CW-005 Rum raisin
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LATHE LATHE

BRAISER 1.1 L BRAISER 3.1 L

Serves 1-2 people Serves 3-4 people

AP-KW-CW-001 Rum raisin AP-KW-CW-004 Rum raisin
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CARE

At Apartu, responsibility begins with design. We
create objects with meaning and soul - crafted to
last, rooted in honest materials, and made with
respect for people and the planet.

Natural materials carry variation by nature.
Texture, tone, and subtle imperfections are not
flaws, but part of an object’s character. Over
time, use leaves traces — a softened edge, a
warmer surface, a deeper patina. These marks tell
the story of how an object becomes part of your
rituals and your home.

USE

AND

Our pieces are designed to be used daily and to
grow more beautiful with time. With mindful care,
they will age gracefully, carrying their stories
from one space to the next.
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APARTU BY

PIETER

ROEX

Apartu is an authored collection
designed by Pieter Roex. Each object
is conceived, developed, and refined
under a single creative vision,
ensuring coherence across form,
material, and use.

Designed to endure daily life, the
objects evolve through time, touch,
and repetition.

080



COLLECT

WITH THANKS
Apartu is shaped in dialogue with a small circle
of makers, craft specialists, and creative
partners. With thanks to Sofie Le Piane, Ilia
Eckardt (Maison Tricot), Lennart Bernolet, Pieter
D’hoop, Bart America, Thomas De Bruyne (Cafeine),
Stephanie Aerts (Mailman Mayor), Gert Marijnissen
(GMTM) and chef Sébastien Wygaerts (Ogst) for
their contribution to the development, testing,
and imagery of the collection.
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