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Cleaning 
Take good care of your sink and/or wash basin. Always clean after 
usage in order to retain the stainless steel shine and extend the 
life span. Clean using dish washer detergent and water. Make 
sure to wipe the surface dry after usage and avoid to let liquids 
selfdry. 
Avoid strong solutions of mineral acids as well as some organic 
acids that can cause corrosion of the stainless steel surface. You 
should also avoid chlorine solutions and silver polish. Be sure to 
remove food products containing acids (juices, vinegar, mustard, 
salt, etc.).

Scratches 
Your sink/wash basin will get scratches, it is inevitable. But to limit 
the scratches, never use hard or sharp objects on the surface. 
Also avoid putting hot pots and pans into your sink/wash basin. 
Scouring powder and steel wool will scratch the surface but can 
also cause rust. The scratches will over time be evened out and 
become a natural part of the patina that occur. The gloss of the 
stainless steel consists despite scratches.

Physical Vapour Deposition (PVD) color
Our colored sinks/wash basins are also stainless steel, coated 
with a thin film of nitride. The method is called Physical Vapor 
Deposition (PVD) and provides, in addition to a unique color, a du-
rable surface.  
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