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COSTA NOVA 

The Portuguese brand that is present in some of the World´s 

best restaurants 

 

For professionals in the hospitality and catering industry worldwide, the Portuguese brand COSTA 
NOVA is not a strange name.  

It is easy to find COSTA NOVA collections, produced in fine stoneware, in renowned restaurants such as Tao 
in New York, The Yetman in Porto or the Berners Tavern in London.  

 

Customers come from more than 50 countries around the world, including the USA, Japan, South Korea, 
Singapore, the United Arab Emirates, Russia and throughout Europe, with particular expression in Portugal, 
Spain and the United Kingdom. Award-winning chefs such as José Avillez, James Atherton, Daniel Watkins, 
Marcus Wareing, Jorge Mendes, Dani García among others, display their signature dishes in their restaurants, 
most of them awarded with Michelin stars.  

But not only. Luxury bars, lodges and 5-star hotels such as Domaine de Manville and Les Roches Rouges in 
the Provence region (France), the Memmo-Alfama in Lisbon, or the Villa Vita Parc in the Algarve, have also 
elected COSTA NOVA for their spaces. 

The key to this success relies in the high-quality and durability of the stoneware products, along with an original 
and contemporary design. All the collections are manufactured in a single firing system headed up to 1180 0C, 
creating a glazed surface highly resistant to thermal and mechanical shocks. 

 

 

 


