
Chef's knife code: 8x4x4x2x0x5x

All knives are precision hot drop forged from a single blank

of high carbon German stainless steel.

The specialised Chromium-Molybdenium-Vanadium

surgical alloy steel X50CrMoV15 guarantees the following

characteristics: - razor sharp - long-lasting cutting edge

- easily restorable edge - high stain resistance. Some 50

major manufacturing steps are required to produce each

knife.

Traditional skills and precision machinery continue the

grinding and polishing operations until the final cutting edge

is applied at the most appropriate blade angle.

The handle combines balance, safety, heft and control with

an exclusive look.

Each knife is individually packed in a PET presentation

blister.

SPECIFICATIONS

Blade length (mm) 2x5x0x

Marketing

Packaging Type
Blister

Colour Black
Marketing

Packed per
1x

Handle length (mm) 1x3x5x Thickness (mm) 3x.3x

Length (mm) 3x9x0x

Width (mm) 2x0x

Height (mm) 5x0x

TRANSPORT SPECIFICATIONS

EAN 8x7x1x1x3x6x9x8x4x4x2x0x5x

Export carton

height (mm)
2x2x7x

Intrastat code 8x2x1x1x9x2x0x0x

Plastic

packaging (gram)
2x0x

Quantity per

export carton
2x4x

Quantity per

(inner) package
1x2x

Sales units per pallet 1x1x7x6x Country of origin China

Export carton

length (mm)
4x7x5x GS1 Packed per 1x

Export carton

width (mm)
2x1x0x Gross weight (kg) 0x.3x4x

(Inner) packaging

length (mm)
4x5x7x Net weight (kg) 0x.2x9x



(Inner) packaging

width (mm)
1x9x2x


