geschmiedete Perfektion
forged perfection
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Tourniermesser
peeling knife

couteau a légumes
cuchillo para legumbres
spelucchino

4020 |

7cm

Gemiisemesser

paring knife

couteau a légumes
cuchillo para legumbres
spelucchino

4006 |

8 cm

Spickmesser

paring knife

couteau d’office
cuchillo para mechar

4086/09 cm |

3127)

4086/12 cm

(@)

spelucchino
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Steakmesser
steak knife

couteau a steak
cuchillo para steak
coltello bistecca

4096 |

12 cm

Aufschnittmesser
sausage knife

couteau a saucisson
cuchillo para salchichon
coltello salame
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. T
mit Wellenschliff ~ with serrated edge 4126 |
14 cm

Tomatenmesser
tomato knife

couteau a tomates
cuchillo para tomates
coltello pomodoro

mit Wellenschliff ~ with serrated edge 4136 |
14 cm

Fleischgabel
straight meat fork
fourchette a viande
tenedor para carne
forchettone

curved meat fork

4414/16 cm |
6"

o

gebogen 4415/16 cm |
©”)




 geschmiedete Perfektion
forged perfection

Filiermesser
fillet knife : e Y R
couteau filet de sole
cuchillo para filetes
coltello filetto

- | —

4556 |

16 cm

Schinkenmesser
utility knife

AN B
tranchelard \"'-l-___

cuchillo para jamén

coltello prosciutto 4506/16 cm |
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carving knife \\

)

4506/20 cm
(8”)
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4506/23 cm
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Kochmesser
cook’s knife WOSTHOR (5] Cramar tee

couteau de chef
cuchillo de cocinero
coltello cuoco
SRe By osstend
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HOSTHOP (R Cumczuon
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4596/16 cm
(6"

4596/20 cm
8"

|
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4596/23 cm
©”)
4596/26 cm
(10”)
Super Slicer
WGS:TH?:F.Q(“-N!“ - m
4516 |
mit Wellenschliff with wavy edge 26 cm
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Brotmesser
bread knife
couteau a pain
cuchillo para pan

biattlinnd 4 R

AT

I

coltello pane e
mit Wellenschliff ~with serrated edge fs";
DOSTHOR [R] cusmcrnes i
A1 Fhom =
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4166/23 cm |
mit Wellenschliff ~ with serrated edge ©)
ﬂ’ﬂgﬁ:r&m&#
4124
20cm
mit Wellenschliff  with wavy edge
Santoku
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mit Kullenschliff  with hollow edge 14 cm
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4176 |

17 cm

mit Kullenschliff  with hollow edge

Ausbeinmesser
boning knife

couteau a désosser
cuchillo para deshuesar
coltello per disossare

\-—_ b

|

Filiermesser

fillet knife

couteau filet de sole
cuchillo para filetes
coltello filetto

14 cm

)

18 cm

wosTHOF B O-us g

Lachsmesser
salmon slicer
couteau a saumon
cuchillo para salmén
coltello salmone

|

mit Kullenschliff ~ with hollow edge

4546 |

32 cm

Wetzstahl
sharpening steel
fusil

chaira

acciaino

Feinzug fine




geschmiedete Perfektion

forged perfection

Steakmessersatz

4 pc. steak knife set

série de 4 couteaux a steak
juego de 4 cuchillos para steak
serie di 4 coltelli bistecca

Inhalt:
4 Steakmesser 4096

Messersatz

2 pc. knife set
ensemble de 2 couteaux
juego de 2 cuchillos

set di 2 coltelli

Inhalt:

Santoku 4176
Gemuisemesser 4006

Tranchierbesteck
2 pc. carving set
service a découper
juego para trinchar
servizio trinciante

Inhalt:

Schinkenmesser 4506/20 cm
Fleischgabel 4414/16 cm
Messersatz

3 pc. knife set
ensemble de 3 couteaux
juego de 3 cuchillos

set di 3 coltelli

Inhalt:

Kochmesser 4596/20 cm
Schinkenmesser 4506/20 cm
Spickmesser 4086/09 cm

Messerblock mit 6 Teilen

6 pc. knife block set

bloc couteaux avec 6 pieces
bloque cuchillos con 6 piezas
blocco coltelli con 6 pezzi

Zusammenstellung:

Spickmesser 4086/09 cm
Aufschnittmesser 4126
Brotmesser 4166/20 cm
Santoku 4176

Schinkenmesser ~ 4506/16 cm
Kochmesser 4596/20 cm

9276 |

9647

9601

9716

Messerblock mit 9 Teilen

9 pc. knife block set

bloc couteaux avec 9 pieces
blogue cuchillos con 9 piezas
blocco coltelli con 9 pezzi

Zusammenstellung:
Tourniermesser 4020
Spickmesser 4086/09 cm
Aufschnittmesser 4126
Schinkenmesser ~ 4506/16 cm

Brotmesser 4166/20 cm
Santoku 4176
Kochmesser 4596/20 cm
Wetzstahl 4468
Fleischgabel 4414/16 cm

9873
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