De Gentse Kookwinkel by Maurice Rogge

Steendam 17 +32(0)9 225 03 61
9000 Gent mr@mauricerogge.be

Merk: Wusthof
Model: 1120460401
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Omschrijving

The extra-sharp blade is not only a must for cutting your favorite steak but also for all kinds of
meat dishes.

e Forged from one piece of specially tempered high carbon steel to ensure outstanding

strength.

Innovative handle design for comfort and control.

Perfectly balanced for effortless cutting.

Triple-riveted handle shells, full tang handle.

Black handles made of special synthetic material.

e Long-lasting extreme sharpness, thanks to PEtec - WUSTHOF's Precision Edge
Technology.

e Blade length 12 cm (4 2").

e 4 pc. set.

Specificaties

ACCESSOIRES

Met chefmes Ja
ALGEMEEN

Aantal stuks 4 Stuks

FYSIEKE KENMERKEN
Kleur Wit Kleur/Stijl Creme

Productfiche Wiisthof Classic Ikon Creme Steakmessenset 19/09/2024

Powered by Niwzi Media Group pagina 1/2


https://mauricerogge.be/index.php?route=product/manufacturer/info&manufacturer_id=3762
https://niwzimediagroup.com
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Lemmetlengte 12 cm Met klinknagels Ja
GEBRUIKSGEMAK
Antislip greep Ja

Productfiche Wiisthof Classic Ikon Creme Steakmessenset 19/09/2024
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