
NANOBOND



•	 Patented titanium-based nano-technology 
produces thousands of super dense ceramic 
layers bonded to stainless steel 

•	 Chemical free, extremely durable, 4 times harder 
than regular stainless steel, highly scratch- and 
stain-resistant and resists salt pitting

•	 Pure aluminum core is 35% more heat 
conductive than other aluminum clad cookware, 
quick to heat up and cool down 

•	 Chef-inspired skillets offer 20% greater cooking 
surface 

•	 Sealed rims offer greater durability and are 
flared for easy pouring 

•	 High heat suitable to 1450°F and lighter in 
weight for better control 

•	 Handcrafted in Italy, with a One Year Warranty

HESTAN NANOBOND 3 PLY STAINLESS STEEL CLAD 
COOKWARE

Item Description SKU  Case

16cm/1.5 Qt. Covered Saucepan 60021 2

18cm/ 2 Qt. Covered Saucepan 60022 2

20cm/ 3 Qt. Covered Saucepan 60023 2

22cm/ 4 Qt. Covered Saucepan with Help-
er Handle

60025 2

20cm/ 3 Qt. Covered Soup Pot 60024 2

26cm/ 8 Qt. Covered Stock Pot 60026 2

26cm/ 3.5 Qt. Covered Sauteuse 60027 2

30cm/ 5 Qt. Covered Sauté with Helper 
Handle

60028 2

28cm/ 5 Qt. Covered Essential Pan with 
Helper Handle

60032 2

22cm/ 8.5" Open Skillet 60029 2

28cm/ 11" Open Skillet 60030 2

32cm/ 12.5" Open Skillet 60031 2

34cm/ 14" Covered Wok 60033 2

10-Piece Set:  1.5 Qt. & 3 Qt. Covered 
Saucepans, 8 Qt. Covered Stockpot, 8.5" & 
11" Open Skillets, 3.5 Qt. Covered Sauté 
with Helper Handle

60034 1
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