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Solingen,
ganz poliert,
Hohlheftmesser nahtlos
oder alternativ
Massivmesser aus Chromstahl,
rostfrei
Materialstärke 3,5*

18/10 chromenickelsteel, Solingen
polished allover,
hollow handled seamless knives
or alternatively
solid handled knives out of
chromesteel stainless
material thickness 3,5*

18/10 Chromnickelstahl, 
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Chippendale
6113

18/10 Chromnickelstahl, 
Solingen,
ganz poliert,
Hohlheftmesser 
mit eingesetzter Klinge
oder alternativ
Massivmesser aus Chromstahl,
rostfreiMaterialstärke 2,5*

18/10 chromenickelsteel, 
Solingen,
polished allover,
hollow handled assembled knives
or alternatively
solid handled knives out of
chromesteel stainless
material thickness 2,5*
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K Ö N N E N S I E I H R E T I S C H E
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Girona
6173

18/10 Chromnickelstahl,
ganz poliert,
Massivmesser geschmiedet 
aus Chromstahl, rostfrei
Materialstärke 3,25*

18/10 chromenicklesteel
polished allover, 
solid handled knives out of 
chromesteel stainless
material thickness 3,25* poliert/polished
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N I C H T 

I M M E R D A S T E U E R S T E
B E S T E C K 
S E I N . . .

W I R P R O D U Z I E R E N A U C H 
A U F K U N D E N W U N S C H 

E I G E N E D E S I G N - S E R I E N !



B L A U K R A U T B L E I B T

B L A U K R A U T



B L E I B T B R A U T K L E I D . . .
 U N D B R A U T K L E I D 

M
on

te
re

y
61

60
 P

VD
-B

la
ck

61
60

 P
VD

-G
ol

d 
| 6

16
0 

PV
D-

Ch
oc

ol
at

e 
| 



B E S T E C K E 
F Ü R D I E

P R O V E N T I A L I S C H E

R O M A N T I K 
U N D D A S PA S S E N D E

B I S T R O .



18/10 Chromnickelstahl, 
Solingen,
ganz poliert,
Massivmesser aus Chromstahl,
rostfrei
Materialstärke 2,25/3,0*

18/10 chromenickelsteel, 
Solingen,
polished allover,
solid handled knives out of
chromesteel stainless
material thickness 2,25/3,0*

Baguette
6149
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K L A R E L I N I E N ,
N AT U R - H Ö L Z E R

I N D E R 
A R C H I T E K T U R .

V O M T E L L E R B I S 
Z U M B E S T E C K D U R C H D A C H T,

W I R L I E F E R N PA S S E N D E S
G A S T R O – B E S T E C K .



18/10 Chromnickelstahl, 
Solingen,
ganz poliert,
Massivmesser aus Chromstahl,
rostfrei
Materialstärke 2,25/3,0*

18/10 chromenickelsteel, 
Solingen,
polished allover,
solid handled knives out of
chromesteel stainless
material thickness 2,25/3,0*

Marina
6106/SM
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K Ü C H E V O N
J U N G U N D F R I S C H ,

A B E R A N D E R S .

V O N R E T R O
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D O C H



 Ü B E R R A S C H E N D A N D E R S 
I M G E S C H M A C K ,

M I T E I N E R F E I N E N C R E M E .

K R Ä U T E R -
P FA N N K U C H E N ,



F Ü R A L L E ,
 D I E S I C H P R O T E I N R E I C H

E R N Ä H R E N W O L L E N .

H U M M U S
I M C H I N A K O H L B L AT T 



S A L A R I C O , 
D E R S A L AT,

K N A C K I G F R I S C H U N D
A R O M AT I S C H .

E I N E M I S C H U N G A U S 
E I S B E R G S A L AT U N D
M I N I - R O M A S A L AT.



W I R H A B E N
F Ü R FA S T

J E D E E I N R I C H T U N G

D A S PA S S E N D E
B E S T E C K . . .



U N D B A L K O N K R Ä U T E R
M I T S A L AT - D R E S S I N G .

P E R S I S C H E R M A R M O R , 
I TA L I E N I S C H E R S PA R G E L , 

S PA N I S C H E S B I O R I N D



D E R

I N D E U T S C H L A N D

G A S T R O N O M I E -
B E S T E C K H E R S T E L L E R



P R O D U K T I O N S H A L L E
S O L I N G E N / G E R M A N Y

B L I C K I N D I E



M I T Ü B E R 
3 0 0 T O N N E N D R U C K

B R I N G E N W I R U N S E R E
B E S T E C K E I N B E S T F O R M .







E I N E S V O N H U N D E R T E N
S TA N Z W E R K Z E U G E N .

E I G E N E R W E R K Z E U G B A U .



LaVita
6196

poliert/polished
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Solingen 
ganz poliert,
Stahlheftmesser nahtlos,
oder alternativ
Massivmesser aus 
Chromstahl, rostfrei
Materialstärke 3,5*

18/10 chromenickelsteel, 
Solingen
polished allover, seamlessly welded
steel handle (18/10) knife
or alternatively
solid handled knives out of
chromesteel stainless

18/10 Chromnickelstahl,

material thickness 3,5*
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18/10 Chromnickelstahl, 
Solingen,
ganz poliert,
Hohlheftmesser 
mit eingesetzter Klinge
oder alternativ
Massivmesser aus Chromstahl,
rostfrei
Materialstärke 3,0*

18/10 chromenickelsteel, Solingen
polished allover,
hollow handled assembled knives
or alternatively
solid handled knives out of
chromesteel stainless
material thickness 3,0*
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Landhaus
6162

poliert/polished

geschmiedet,
ganz poliert
Massivmesser aus 
Chromstahl, rostfrei
Materialstärke 7,0*

18/10 chromenickelsteel 
hot forged,
polished allover
solid handled knives out of
chromesteel stainless

18/10 Chromnickelstahl

material thickness 7,0*
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Landhaus Vintage 6162 V stone washed

Landhaus 6162 poliert/polished
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