
PROFESSIONAL S
Knife block, 6 pcs.

Handle material: synthetics, three-rivet design
Seamless transition from bolster to handle
Hand guard (bolster)
Special formula stainless steel
FRIODUR® blade, ice-hardened
SIGMAFORGE® - forged from one single piece

Offer 2012

TRADITIONAL AND CLASSIC
Professional chefs worldwide trust the quality and tradition of this riveted knife series. Solid steel and
seamless transition from handle to steel make for an optimum balance and safe handling.

Export price net: 99,50                     Retail price Germany: 199,00

Delivery period: January December 2012
(while stocks last) (last order: 30.11.2012)

Art.-No.: 35625-006 EAN-Code: 301049

Offers are non-binding errors excepted

Status 30.11.11

Contents:
31020-100 paring knife
31025-130 utility knife
31020-160 slicing knife
31021-200 chef s knife
32576-230 sharpening steel
Beech block, empty


