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Logic is handy 

Logic pots and casseroles are 

designed with ovenproof, cast 

side handles (thermal silicone 

handle guards that provide 

protection from heat are avaible 

as an accessory).

�Logic is safe 

Thanks to the ovenproof tempered 

glass lid and the patented design 

handle that does not contain 

screws or rivets, which has been 

approved by TÜV, the Technical 

Control Board in Germany.

Logic is beautiful 

Thanks to its timeless design 

and attention to important 

features, such as the glass lid 

with brushed stainless steel 

rim, the linear shape and the 

professional long handle and 

cast side handles provide the 

finest attention to details.

Logic is versatile 

Because the 220 °C-temperature-

resistant handles and lid knobs 

allow for a wide variety of uses 

on the hob and in the oven.

Logic has a long life 

Guaranteed by a strong non-

abrasive seal on a refined hard 

titanium base with excellent 

non-stick properties.

NO COMPROMISES 
just RESULTs

PLEASING TO THE EYE 
AND TO THE PALATE

Logic, our latest series, is characterized by its approximately 7mm-thick body, 

which absorbs heat to an amazing degree without distortion, even at high 

temperatures, justified also by its heavy-duty non-stick coating on a time-tested 

titanium hard base. Heat-resistant handles and lid knobs (220 °C) also make 

Logic ovenproof. Thanks to their cast handles, casseroles and pots are suitable 

for use at high temperatures in the oven, for example for gratin dishes.

Logic in the kitchen makes sense thanks to its timeless look and first-class 

quality, guaranteeing excellent cooking results and a long life even for heavy-

duty service. Because Logic has achieved a symmetry of design, quality and 

function, makes it the logical choice for all those who appreciate good taste. 

Pleasing to the eye and to the palate in every way.

Logic has already received two of the most sought-after 

awards in the world for outstanding design: the red dot 

2006 and the iF product design award 2007.

Logic is also nominated for the Design Award 2009. 

The Design Award is the official recognition of 

excellence in design offered by the Federal Republic of 

Germany.
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1 SuRFACE  Cut and abrasion-resistant titanium hard-base 
coating with outstanding non-stick properties.

2 tHERMO BOttOM  The approximately 7-mm-thick cast bottom 
 provides optimum thermal absorption and 
 eliminates distortion, even at high temperatures.

   Induction pans with full-surface magnetic  
bottom made of special steel for efficient  energy 
absorption.

3 FIXED HANDLE Professional and stylish long handle for maximum 
stability. Patented design does not contain 
screws or rivets and is ovenproof to 220 °C.

4 GLASS LID Designer safety glass lid with stainless steel rim 
features a knob with a  permanent steam vent for 
energy efficient cooking, ovenproof to 220 °C.

5 EDGE Additionally reinforced edge offers high level of 
shock resistance and no-mess pouring of sauces.

HEALtH CONSCIOuS:

Our non-stick coating makes for health-

conscious, vitamin-friendly cooking. 

WOLL professional, cast products allow 

you to prepare food with little or even 

no fat – and no sticking!

GuARANtEE:

We offer a 25-year  guarantee 

on surface evenness (except 

Induction Line), as well as 

3 years on the  coating and 

handles. Constant  quality 

checks ensure this high 

 standard.

Size Order No. Info

20 cm Ø
(8")

520LC

520-3LC

•  5 cm high (2")

•  for hotplates up to 16 cm (6.5"), 
ovenproof handle (up to 220 °C)

 24 cm Ø
(9.5")

524LC

524-3LC

•  5 cm high (2")

•  for hotplates up to 20 cm (8"), 
ovenproof handle (up to 220 °C)

 28 cm Ø
(11")

528LC

528-3LC

•  5 cm high (2")

•  for hotplates up to 22 cm (9"), 
ovenproof handle (up to 220 °C)

 32 cm Ø
(12.5")

532LC

532-3LC

•  5 cm high (2")

•  for hotplates up to 22 cm (9"), 
ovenproof handle (up to 220 °C)

FRY PANS SAutÉ CASSEROLES

Size Order No. Info

24 cm Ø
(9.5")

824LC

824-3LC

•  9 cm high (3.5"), 4 l (4.5 US QT)

•  for hotplates up to 20 cm (8"), 
with 2 cast handles, ovenproof

28 cm Ø
(11")

828LC

828-3LC

•  10 cm high (4"), 5 l (5.25 US QT)

•  for hotplates up to 22 cm (9"), 
with 2 cast handles, ovenproof

Size Order No. Info

20 cm Ø
(8")

120LC

120-3LC

•  12 cm high (4.75"), 3 l (3.2 US QT)

•  for hotplates up to 16 cm (6.5"), 
with 2 cast handles, ovenproof

 24 cm Ø
(9.5")

124LC

124-3LC

•  14 cm high (5.5"), 4.5 l (4.75 US QT)

•  for hotplates up to 18 cm (7"), 
with 2 cast handles, ovenproof

28 cm Ø
(11")

128LC

128-3LC

•  16 cm high (6.5"), 8 l (8.5 US QT)

•  for hotplates up to 22 cm (9"), 
with 2 cast handles, ovenproof

POtS

SAutÉ PANS

Size Order No. Info

20 cm Ø
(8")

720LC

720-3LC

•  7 cm high (2.75")

•  for hotplates up to 16 cm (6.5"), 
ovenproof handle (up to 220 °C)

24 cm Ø
(9.5")

724LC

724-3LC

•  7 cm high (2.75")

•  for hotplates up to 20 cm (8"), 
ovenproof handle (up to 220 °C)

28 cm Ø
(11")

728LC

728-3LC

•  7 cm high (2.75")

•  for hotplates up to 22 cm (9"), 
ovenproof handle (up to 220 °C)

GLASS/StAINLESS StEEL L IDS

SAuCEPAN

Size Order No. Info

18 cm Ø
(7")

118LC

118-3LC

•  10 cm high (4"), 2 l (2.1 US QT)

•  for hotplates up to 14.5 cm (6"), 
ovenproof handle (up to 220 °C)

Size Order No.

18 cm Ø (7") L18

20 cm Ø (8") L20

24 cm Ø (9.5") L24

28 cm Ø (11") L28

32 cm Ø (12.5") L32

•  Break-resistant safety glass lid with 
stainless steel rim

• Ovenproof up to 220 °C

tHERMAL SIL ICONE 
HANDLE GuARDS

Number Order No.

2 Pieces 106LC

Your perfect helpers when it comes to 
 serving or lifting your woll kitchenware:

•  For all Logic cast casseroles and pots

•  Safe handling without risk of burning or 
sliding around

• Heat-resistant to 260 °C

• Dishwasher-safe

ACCESSORIES

Pans bearing this symbol have a high-quality, full-surface magnetic 
bottom and are thus suitable for induction stoves (and also for electric, 
ceramic and halogen stove tops).

WOLL professional cast products stand for top-quality, top-workmanship 

and top-grade “Made in Germany” articles. 

All WOLL professional cast products are individually chill-cast by hand in 

Germany with a high-quality, refined aluminium alloy – unstressed and 

without air locks that lower the quality. After careful grinding and microfine 

trimming, aluminium titanium oxides are applied to the pan’s surface with 

a 20,000 °C plasma jet, creating an extremely cut-resistant surface. 

All WOLL professional cast products are subsequently treated with our 

time-tested and unique non-stick coating – our contribution to low-fat, 

 vitamin-rich and healthful cooking.
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1  Cast by 
hand

2  Cut and 
ground

3   Hardened by 
plasma jet

4   Spun to a 
micro fine 
finish

CRAFtSMANSHIP AND HIGH-tECH

M A D E  I N  G E R M A N Y

GRILL PAN, SQuARE

Size Order No. Info

28 x 28 cm
(11 x 11")

628-1LC
•  approximately 4.5 cm high (1.8")

•  for hotplates up to 22 cm (9"), 
ovenproof handle (up to 220 °C)

Ridges on the base

LOGIC: ACCORDING tO

M A D E  I N  G E R M A N Y

For Norbert Woll GmbH “Made in Germany” is a commitment to 

 Germany as an industrial location and to being socially responsible by 

securing valuable jobs and training young people.

Professional-quality cast pans for the most exacting demands have 

been produced by our proprietor-run business since 1979 – each one 

hand made in Germany, far removed from anonymous mass production 

 techniques. 

In so doing, we are combining traditional craftsmanship with innovative 

technology, manufacturing products that their users will enjoy for many 

years. That’s why customers from over 35 countries worldwide value the 

products we make. 


