
Worktops by nature.



Full Stave Oak



By carefully selecting only the 
finest timbers, our exceptional 
range of solid wood worktops 
brings you all the natural beauty 
of real wood into your home.

From traditional to 
contemporary styles our 
stylish worktops perfectly 
complement any kitchen 
design, whether they are used 
all around the kitchen, or as a 
stunning feature.



Why De Terra? 
We’re the experts in providing beautiful, unique and sustainable solid wood 
kitchen worktops that are: 
 

1.
Made from the finest quality 
timber to create worktops 
that are built to last

2.
Available in a wide range of 
species, each with its own 
unique character 

3.
Available in a choice of 
thicknesses from 22mm-
40mm to complement 
your kitchen’s design

4.
Harvested from 
sustainable forests  

5.
Hygienic, making them 
the perfect kitchen 
surface  

6.
In stock and ready 
to be delivered



Helping you make
the perfect choice
Stave types available
A stave is each piece of solid timber. Our worktops are constructed from 
multiple staves. Variations in stave size and length change the appearance
of the worktop.

All our worktops are available as ‘standard’ stave. This means it is made using 
40mm wide staves that vary in length. Some of our worktops are available as 
‘full stave’ meaning each stave is individually selected and laid out in a unique 
pattern that runs the entire length of the worktop. Full stave worktops allow the 
natural beauty of the timber to stand out, creating a bespoke, stylish aesthetic.

Standard Stave Full Stave

Standard or Prime?
Standard wooden worktops will have some natural colour variation between 
each stave, and the grain pattern is distinctive and varied. Prime worktops 
have individually selected staves for a more consistent grain pattern and even 
colouration. This gives Prime worktops a more uniform finish with fewer natural 
imperfections allowing it to elevate a natural warmth.
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Full Stave Oak
 
Expertly crafted to accentuate the beautiful, warm golden grain 
and unrivalled natural lustre of this wood. This timeless surface 
pairs beautifully with all styles of kitchen settings.





Prime Oak
 
Prime Oak worktops are created from specially selected timbers 
for a sleek uniform appearance and fewer natural imperfections. 
These popular surfaces are crafted from the finest quality raw 
materials to offer durability combined with the natural beauty 
and character of solid oak. 





Oak
 
A timelessly popular surface with plenty of classic charm, 
Oak worktops never go out of style. These surfaces will 
deepen in colour and darken over time for a traditional 
look with organic character. The natural integrity of solid 
wood ensures durability alongside classic style. 





Name
 
Description

Black Stained Oak
 
Rich and sophisticated, a Black Stain is applied to our standard 
Oak worktop, enhancing the natural wood grain pattern to create 
a striking surface that looks beautiful in both traditional and 
contemporary kitchens.





Walnut
 
Featuring colours ranging from pale golden hues to deep 
chocolate shades, Walnut worktops have a distinctive look 
combined with a naturally varying grain pattern. These surfaces 
offer a unique aesthetic that is endlessly popular and works 
equally in traditional and contemporary kitchens.





Iroko
 
Iroko worktops are made from an African timber that darkens 
significantly when oiled, developing over time to a rich bronze 
hue. Featuring a unique spotted grain pattern with occasional 
linear markings, Iroko has a naturally high oil content making it 
exceptionally hardwearing and hygienic.

Please Note: 
Images show Iroko worktops that have 
been oiled - unoiled Iroko worktops will be 
significantly lighter when delivered.





Beech
 
Beech worktops feature a charming, varied and prominent grain 
pattern, bringing a unique and welcoming look to any kitchen. 
This naturally durable timber is a versatile choice that can live up 
to the demands of a busy kitchen. 





Ash
 
Ash worktops have plenty of character thanks to the natural 
variations in grain pattern and colouring that are typical of the 
timber. An attractive, light timber featuring caramel grain that 
appears in both straight and ‘curly’ formations. Naturally bright, 
Ash makes a great alternative to classic oak. 



Complete the look

To complete the aesthetic of 
your kitchen, all our worktops 
can be paired with matching 
upstands, with all Oak 
worktops additionally offering a 
matching plinth . Made with the 
same high-quality timber, both 
are ideal for concealing gaps 
between worktops and walls to 
create a seamless and beautiful 
kitchen finish.

Speak to your kitchen studio/worktop supplier 
for more information.



Availability

Available pre-oiled

Product Worktop
Thicknesses

2m x
635 mm

2m x
720 mm

2m x
960 mm

3m x
635 mm

3m x
720 mm

3m x 
960 mm

4m x
635 mm

Full Stave Oak 40 mm

Prime Oak 40 mm

Oak

22 mm

27 mm

40 mm

Black Stained Oak 40 mm

Walnut
27mm

40 mm

Iroko 40 mm

Beech
27mm

40 mm

Ash 40 mm



Treating your 
wooden worktops
Oiling
Wood is a natural material and oiling is recommended to maintain your 
worktops' beautiful look for years to come. Treatment is simple and should 	
be completed regularly to allow the worktop to build a strong barrier 		
against moisture.

We recommend Osmo TopOil, as it will enhance the wood's natural lustre 
whilst offering excellent protection. Periodically check the surface coating to 
see if it provides a beaded effect when wet. If not, apply one coat to the clean, 
dry surface with a lint-free cloth, this is usually sufficient. 

Osmo TopOil is available in two clear products (Matt and Satin) and three 
pigment versions (White, Terra and Natural), each enabling you to create your 
desired look in your own home.

Wood Stains 
For a darker wood effect, we offer the Osmo Oil Stain black which has a 
coloured base coat and offers variable intensity dependent on the volume of 
application. This can be easily applied with the Osmo Hand Pad. We do then 
recommend applying Osmo clear stain TopOil following stain application.

We also offer our Black Stained Oak as a finished product. You can find details 
of sizes and availability in the table on the previous page.

Speak to your kitchen studio/worktop supplier 
for more information.



Unstained

Black Stain

Non-oiled

White TopOil



Caring for your 
wooden worktops
Spray Cleaner
Once properly oiled, cleaning and maintaining your worktops is easy. We 
recommend the Osmo Spray Cleaner for a ready-to-use solution for daily 
cleaning and maintenance. Simply turn the spray nozzle to open and spray 
directly onto the surface, rubbing afterwards with a lint-free cotton		
Osmo Easy Pad.

The Spray Cleaner has been specially developed and contains soap that is 
based on natural oils to clean the surface without removing oils and waxes, 
meaning it does not dry the wood out. It is especially mild on skin, free of dyes 
and fragrances and is biodegradable, free of solvents and emission free.

Spot Remover 
If water is left to sit on a worktop surface for some time, it’s common for black 
spots to develop. An effective solution to removing these is to use the Osmo 
Tannin Spot Remover – a specialised cleaner containing a biodegradable oxalic 
acid, designed for use on untreated or oiled wooden worktops and available in 
an easy-to-use spray bottle.

Speak to your kitchen studio/worktop supplier 
for more information.





Installing your 
wooden worktops
Installation and Maintenance Tools
For a successful installation, so that your worktop remains pride of place in 
your kitchen for many years to come,  make sure you have the tools to complete 
the job.

Zipbolt Connectors
These worktop connectors are suitable for joining 22mm, 27mm or 40mm 
worktops, and include a driver bit and holding clips. They are considerably 
quicker and easier to use than a standard worktop bolt, enabling more
efficient installation.

ZipBlades 
ZipBlade laminate and wood jigsaw blades are constructed from a premium 
grade of stainless steel using a unique sharpening process. Giving the
blades extreme durability and even more cutting life when using with your 
wooden worktops.

TopSeal
TopSeal’s excellent bond strength gives it instant grip without support. It 
provides a tough, continuous seam without grooves which is easy to clean and 
will not wear away like silicone. It is environmentally friendly, containing no 
solvents and is clear to give a seamless finish.

Speak to your kitchen studio/worktop supplier 
for more information.
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