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1987
A team from the Aubrac plateau, including the mayor of Laguiole, organised 
the relaunch of the manufacturing of the Laguiole knife in its birthplace. This 
led to the creation of the FORGE DE LAGUIOLE, which made this dream a 
reality in 1987.

Our History 

The term Laguiole refers to a provenance and a style of  knife. They have their origin in 
the village of Laguiole in France, located in the Aubrac, on a high plateau of volcanic and 
granitic rock, wild and proud, where the formidable history of these knives was born. 
The style is that of an original farmer’s knife, with curved lines, the bee and the guilloche 
pattern on the spring. The international recognition has resulted in many misleading 
imitations from all over the world. As a regional knife, the authentic Laguiole is not only 

inspired by the style Laguiole, but it has to be handmade in the village of Laguiole.

The first cutler Casimir-Antoine MOULIN settled in Laguiole to execute his 
profession and living thanks to that. This was the first step for the profession 
as a cutler.

The straight Laguiole gradually evolved and by the 1860s,  the current shape of 
the Laguiole knife appeared and became gradually refined.

The 3-piece knife appeared, made of a blade, a corkscrew and an awl. The 
corkscrew is linked to the demand from the Aveyronnais, who set off to 
conquer the Parisian cafés. As for the awl, it was used in the agriculture sector, 
mainly to pierce the bellies of animals and save them from death.

The first bee appeared on Laguiole knives. A legend says, that its presence on 
the knives was a tribute paid to the courage of the people of Laguiole by the 
emperor Napoleon himself. The bee also represents the polenisation essential 
to the pastoral life of the Aubrac plateau.

The First World War (1914-1918) meant the disappearance of a part of the cut-
leries in Laguiole at this time. Only three craftsmen were producing very small 
quantity of Laguiole knives in the village.
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Our manufactory
The design of our manufactory was entrusted to Phillipe Starck, it perfectly reflects the company’s 
philosophy of combining creativity and tradition. The 18-metre-high blade and the glass and 
aluminium architecture symbolise the company’s activity and dynamism.

Our territory
Our Forge de Laguiole® manufactory is located on a plateau at a height of 1100 meters in the core of 
the village of Laguiole. Its landscape impresses by its fantastic beauty and its singular tranquillity. The 
village of Laguiole and its special energy, inspires our cutlers day after day.
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Size guide

Folding knives

When we mention the size of our knives, we refer to the length of the 

knife handle, when it is closed. The handles of our Forge de Laguiole 

knives are available in several sizes : 7, 9, 11 and 12 cm lengths.

Our advice on choosing the ideal knife size:

12cm length models : Perfect for an everyday use, which is generally the 

size we recommend for men. 

 

11cm length models : Also perfect for an everyday use, with a grip suitable 

for a lady or a teenager.

 

9cm  length models  :  Designed to be easy to carry, so you 

can bring them into a bag or take them for picnics. It’s a 

good compromise between ease of storage and efficiency of 

use. This size may also be suitable when buying a first knife  

for a child or teenager.

 

7cm models : These much more discreet knives are perfect as a gift idea 

to take with you as a reminder of Forge de Laguiole.

 

Of course, this advice is for guidance only, and can be adapted on a case-

by-case basis.

Table knives

Our table knives from the Tradition range all have a 12cm length handle. 

The total length of the knife is nearly 23cm.
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Folding knife  7cm Folding knife  9cm Folding knife  11cm Folding knife  12cm Table knife
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Maintenance guide
Folding knives

BLADE

 

Our folding knives have a stop, which prevents the blade from pressing into 

the spring when the knife is closed. We recommend not to let the blade 

snap shut when closing it to avoid blunting the edge with an abrut closure. 

We recommend to clean the blade with a soft cloth or a bit wet sponge and then 

wipe it immediately with a dry cloth.

HANDLE

 
A Laguiole knife should not be washed, it must be wiped. The natural materials of 

the handle, like precious woods or horn, are sensitive to humidity. It is therefore 

preferable to keep your knife in a dry place. A wooden knife can get a slight 

patina over time. To protect it and keep its beautiful appearance, you can apply 

a little linseed or camellia oil to nourish the wood.

MECHANISM

To maintain the mechanism of your folding knife, it is necessary to add a drop 

of oil to the joint between the blade and the spring from time to time. Over the 

years, this will ensure that your Forge de Laguiole knife opens and closes easily 

and prevent it from becoming damaged. 

SHARPENING

For a regular sharpening in order to preserve the optimal quality of the edge of 

your blade, we advise you to sharpen it on a natural stone. Moisten the stone for 

about ten minutes before sharpening by keeping a sharpening angle of 20°. Be 

sure to sharpen your knife regularly to keep its edge.
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You can find all our maintenance tips online.

Maintenance guide
Table knives

BLADE

 
We recommend to clean the blade with a soft cloth or a bit wet sponge and then 

wipe it immediately with a dry cloth.

HANDLE

The natural materials of the handle, such as precious woods or horn, are 

sensitive to humidity. It is therefore preferable to keep your knife in a dry place. 

For storage, we recommend a box or a knife case instead of a drawer. 

CLEANING

At Forge de Laguiole we have produced waterproof knives for easy maintenance. 

They are symbolised by the following icon : 		  You can put them 

in contact with water, which makes the daily use easier. However, we do not 

recommend to put the knives in the dishwasher, to preserve the beauty and the 

longevity. The detergents used can cause premature damage to the handles. 

We recommend washing them by hand with a mild soap and drying them 

immediately after washing.

Sommelier knives

HANDLE

 
The natural materials of the handle, such as precious woods or horn, are 

sensitive to humidity. It is therefore preferable to keep your knife in a dry place. 

A wooden handle can have a slight patina over time. To protect it and keep its 

beautiful appearance, you can apply linseed or camellia oil to nourish the wood. 

MECHANISM

To maintain the mechanism of your Sommelier, it is necessary to add a drop 

of oil from time to time  When using the Sommelier, the screw must be placed 

vertically in the center of the cork. The corkscrew must be kept straight, in the 

continuity of the neck of the bottle. 
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Forge de Laguiole folding 
knives are a true reference 

in quality. 

BEE & SPRING 

In all our ranges, Tradition, Edition and Collection, the bee and the spring 

are forged* from a single piece. In the Tradition range, the guillochage 

is done mechanically under a press. The bee and the spring in the 

Edition and Collection range are chiseled by hand. All our 9, 11 and 12cm 

folding knives have a forged spring and a hot-forged blade made in our 

manufactory.

BLADE  

The blades are hot-forged at almost 1000° in our manufactory from a 

French steel: the T14. This steel is the result of a clever combination of 

carbon and chromium, and ensures exceptional sharpness, excellent 

durability of the cut and remarkable ease of sharpening, while ensuring 

the blade remains unaltered.

BOLSTERS

All our knives in the Tradition range have bolsters. They can be made 

from  brass or stainless steel, and they protect the handle for a daily 

use. Stainless steel bolsters are massive and are hot-forged in our 

manufactory. They can have a shiny or a satin finish. Brass bolsters are 

always shiny.
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*Unless otherwise specified or old models.

BLADE

BOLSTER

BEE

SPRING

HANDLE

SCREW
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TO FORGE

TO SAW

TO ASSEMBLE

TO CHISEL

TO ADJUST

TO SHARP

Each Forge de Laguiole knife 
is the result of the meticulous 

work of ours cutlers,who 
perpetuate a know-how handed 

down from generation to 
generation.

From the design to the finishing, the manufacturing steps of an original Forge de 

Laguiole® folding knife take place in our manufactory in Laguiole.

 

An original Forge de Laguiole® knife is the result of the combination of extraordinary 

materials of exceptional quality. The blades are hot-forged at almost 1000° in our 

manufactory from a French steel: the T14. The handles are carefully crafted from noble 

and natural materials such as wood or horn thanks to a miticulous selection

 

The making of the original Forge de Laguiole® knife is framed by strict guidelines. We 

combine the know-how of our Master-cutlers, with the precision of a goldsmith – 

from the assembly to the polishing, and from the hand chiseling to the sharpening.

The expertise of Forge de Laguiole is officially recognised through the award of the 

Geographical Indication “Couteau de Laguiole”. This distinction ensures that 

each knife is meticulously crafted within a strictly defined geo     graphical area, in 

full compliance with exacting specifications. It is a true source of pride for Forge de 

Laguiole, which has steadfastly maintained the production of its traditional folding 

knives in Laguiole since its founding. When the Geographical Indication logo appears 

below, it signifies that the knife is IG-certified, a mark of authenticity, origin, and 

uncompromising excellence
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Timeless and authentic, our Forge de Laguiole folding knives from the Tradition 
range reflect a precious know-how linked to our village of Laguiole in Aveyron. 

FOLDING
TRADITION A slim and curved silhouette, 

a true reference
* knives shown : dark horn handle

* knives shown : dark horn handle

animal materials

HORN
Brass bolsters

High polish finish

7 cm 7 cm + Keychain 9 cm 11 cm 12 cm 12 cm Corkscrew 12 cm Corkscrew + Awl

LIGHT HORN 0003904 00003925 00003946 00003648 00003759 00004003 00004079

DARK HORN 00003905 00003926 00003947 00003649 00003760 00004004 00004080

HORN
Stainless steel bolsters

9 cm 11 cm 12 cm 12 cm Corkscrew 12 cm Corkscrew + Awl

Finish high polish satin high polish satin high polish satin high polish satin high polish satin

LIGHT HORN 00003965 00003966 00003668 00003669 00003781 00003782 00004023 00004024 00004081 00004083

DARK HORN 00003967 00003968 00003671 00003672 00003784 00003785 00004025 00004026 00004082 00004084

AUBRAC COW HORN
Stainless steel bolsters

Welded bee

11 cm 11 cm + brut de forge blade

Finish satin high polish

AUBRAC COW HORN 00003715 00003714

BONE
Stainless steel bolsters

High polish finish

9 cm 11 cm 12 cm

BONE 00003960 00003662 00003776

DEER ANTLERS
Stainless steel bolsters

High polish finish

11 cm 12 cm

DEER ANTLERS 00003657 00003764

RAM HORN
Stainless steel bolsters

Satin finish

11 cm 12 cm 12 cm Corkscrew

RAM HORN 00003670 00003783 00004002

The colour of the ram horns can vary depending on supply.

except for 7cm models
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REF : 00008613

LAGUIOLE FROM HERE
Forge de Laguiole is proud to present this knife, the result of an ancestral know-how deeply 

rooted in the village of Laguiole and now officially recognized by the Geographical Indication 

“Couteau de Laguiole”. This certification guarantees that the knife has been crafted in compliance 

with strict specifications, within a defined geographical area, and in full respect of tradition. 

At Forge de Laguiole, each knife is entirely handcrafted by our skilled cutlers, from the hot 

forging of the blade to the final finishing of the handle, all exclusively carried out in our workshop. 

This exceptional model perfectly embodies that commitment. Its 12 cm handle is crafted from 

subfossil oak over 5,000 years old, recovered from the former bed of the Rhine. This rare and 

noble wood, shaped by time, has been carefully selected and enhanced as a tribute to History. 

The blade, hot-forged from French steel, offers outstanding cutting performance, reflecting the high 

standards of excellence upheld by Forge de Laguiole. Faithful to the rural origins of this iconic knife, the 

traditional shepherd’s cross has been replaced by an ancient diamond-shaped motif, recalling the old 

peasant Laguiole knives, where it once symbolized the rosary. Above the blade, the finely chiselled Saint 

Andrew’s Cross revives a historic pattern once found on Laguiole knives. Symbol of protection, it pays 

tribute to Andrew, one of the first abbots of Aubrac, whose coat of arms featured two crossed pilgrim 

staffs.

* knives shown : olivewood handle

* knives shown : olivewood handle

precious woods

PRECIOUS WOODS
Brass bolsters

High polish finish

7 cm 7 cm + keychain 9 cm 11 cm

JUNIPER 00003909 00003930 00003952 00003653

OLIVEWOOD 00003910 00003931 00003988 00003700

EBONY 00003908 00003929 00003950 00003652

PISTACHIO 00003911 00003932 00003989 00003701

SNAKEWOOD 00003903 00003924 00003945 00003647

BRIAR 00003907 00003928 00003949 00003651

ROSEWOOD 00003912 00003933 00003990 00003702

THUYA 00003923 00003944 00004001 00003713

BIRCH 00003906 00003927 00003948 00003650

PRECIOUS WOODS
Stainless steel bolsters

9 cm 11 cm 12 cm 12 cm  Corkscrew

Finish high polish satin high polish satin high polish satin high polish satin

JUNIPER 00003972 00003957 00003678 00003677 00003790 00003772 00004031 00004015

OLIVEWOOD 00003974 00003959 00003680 00003661 00003792 00003775 00004033 00004018

EBONY 00003971 00003956 00003676 00003659 00003789 00003769 00004030 00004012

PISTACHIO 00003975 00003961 00003681 00003663 00003793 00003777 00004034 00004019

SNAKEWOOD 00003964 00003953 00003667 00003654 00003780 00003761 00004022 00004005

BRIAR 00003970 00003955 00003674 00003656 00003787 00003763 00004028 00004007

ROSEWOOD 00003976 00003962 00003682 00003664 00003794 00003778 00004035 00004020

THUYA 00003987 00003963 00003699 00003665 00003805 00003779 00004036 00004021

BIRCH 00003969 00003954 00003673 00003655 00003786 00003762 00004027 00004006

BARREL OAK - - 00003675 00003658 00003788 00003766 00004029 00004009

WALNUT 00003973 00003958 00003679 00003660 00003791 00003774 00004032 00004017

except for 7cm models
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composite material

customisation

*Knives with spring engraving and/or carbon blade options will have a new and unique code.

Diamond engraving
except damascus blade and 

brut de forge blade

Spring engraving
Made outside 

and/or inside the knife
except for 7cm knives

* knives shown : orange compressed fabric handle

* knives shown : orange compressed fabric handle

COMPRESSED FABRIC 
Brass bolsters

High polish finish

7 cm 7 cm + keychain 9 cm 9 cm - rounded blade

 child knife

11 cm

PURPLE 00003922 00003943 00004000 00004236 00003712

BLUE 00003913 00003934 00003991 00004227 00003703

GREEN 00003921 00003942 00003999 00004235 00003711

YELLOW 00003916 00003937 00003994 00004230 00003706

ORANGE 00003918 00003939 00003996 00004232 00003708

RED 00003920 00003941 00003998 00004234 00003710

PINK 00003919 00003940 00003997 00004233 00003709

BORDEAUX 00003914 00003935 00003992 00004228 00003704

BLACK 00003917 00003938 00003995 00004231 00003707

CHOCOLATE 00003915 00003936 00003993 00004229 00003705

COMPRESSED FABRIC 
Stainless steel bolsters

High polish finish

9 cm 11 cm 12 cm 12 cm  - Corkscrew

PURPLE 00003986 00003698 00003804 00004078

BLUE 00003977 00003689 00003795 00004069

GREEN 00003985 00003697 00003803 00004077

YELLOW 00003980 00003692 00003798 00004072

ORANGE 00003982 00003694 00003800 00004074

RED 00003984 00003696 00003802 00004076

PINK 00003983 00003695 00003801 00004075

BORDEAUX 00003978 00003690 00003796 00004070

BLACK 00003981 00003693 00003799 00004073

CHOCOLATE 00003979 00003691 00003797 00004071

 ALUMINUM
Full handle

7 cm 7 cm + keychain

Finish high polish satin high polish satin

ALUMINUM 00003642 00003643 00003645 00003644

GOLD GLITTER
Brass bolsters

High polish

9 cm

ACRYLIC GOLD GLITTER 00003951

XC75 carbon steel blade available on request with no extra costs (for 9, 11 and 12cm knives).*

Laser engraving
Price on request
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The springs of our Forge de 
Laguiole Edition range folding 
knives are forged and then hand-
chiseled. This models have brass 
double plates, that highlight the 
authenticity of the chiseling.

FOLDING
EDITION

A delicate elegance 
for an authentic 
knife

Diamond engraving
except damascus blade and 

brut de forge blade

*Knives with carbon blade option will have a new and unique code.

XC75 carbon steel blade available on request with no extra costs.*

Stainless steel bolsters
12 cm

CASCADE SPRING
12 cm

BORALDE SPRING
12 cm

SOURCE SPRING

Finish high polish satin high polish satin high polish satin

JUNIPER - 00003830 - 00003829 - 00003831

OLIVEWOOD - 00003836 - 00003835 - 00003837

EBONY - 00003827 - 00003826 - 00003828

WALNUT - 00003833 - 00003832 - 00003834

THUYA 00003845 - 00003844 - 00003846 -

LIGHT HORN 00003839 - 00003838 - 00003840 -

DARK HORN 00003842 - 00003841 - 00003843 -

customisation

Laser engraving
Price on request
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Forge de Laguiole folding knifes of the Collection range reflect the excellence of our 
know-how. The models in this range feature a bee and a spring entirely hand-chiseled by 
one of our master-cutlers.

FOLDING
COLLECTION

Genuine works of art, meticulously 
hand chiseled

Stainless steel blade
T 14

Brut de forge blade
T 14

Damascus blade 
Stainless steel «Munin»

Damascus blade 
Carbon «Leopard»

blades

plates 
The plates are the metal parts between the spring and the material of the knife handle. The double 
plate option enhances the spring and slightly increases the thickness of the handle. We offer this 
option either with a chiseling only on top or all around the handle. Usually, the double plates are a 
combination of brass and stainless steel plates, but it is possible to have 2 plates made from the same 
steel on request.

CUSTOMISATION

DOUBLE PLATES
BRASS / STAINLESS STEEL

HIGH POLISH FINISH
chiseled on

top and down

DOUBLE PLATES
BRASS / STAINLESS STEEL

SATIN FINISH
chiseled on

top and down

XC75 carbon steel blade available on request with no extra cost.*

EXAMPLES :

*Knives with spring engraving and/or carbon blade options will have a new and unique code. The images above are given as an example, the chiselling can be different.

Spring engraving
Made outside 

and/or inside the knife
except for 7cm knives

Laser engraving
Price on request

The Collection range allows you to make your customized Forge de Laguiole folding knife. It's up to 
you to choose the features of your knife: size, type of blade, handle material, bolsters and, last but 
not least, the options of chiseling of the plates. On this page, you will find any kind of options that we 
propose for the Collecion range.

Diamond engraving
except damascus blade and 

brut de forge blade
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OR OR OR OR

 - Model not available

2 BOLSTERS

11 CM options STAINLESS STEEL BLADE BRUT DE FORGE BLADE STAINLESS STEEL DAMASCUS CARBON DAMASCUS

finish basic price t14 BLADE

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

brut de forge 
blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

"munin" 
stainless 

steel 
damascus 

blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

"leopard" 
carbon 

damascus 
blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

LIGHT HORN
matt 00003731 00005729

high polish 00003717 00007427 00008292 00008419

DARK HORN
matt 00003733

high polish 00003718 00006094 00008556

AUBRAC HORN
matt 00003736 00006972 00006420 00008315 00008088 00007164 00006342 00006418 00008749

high polish - - - - - - - - - - - -

BONE
matt 00003749

high polish 00003726 00007304 00008747 00008684

DEER ANTLERS
matt - - - - - - - - - - - -

high polish 00003737 00007682

RAM HORN
matt 00003732

high polish - - - - - - - - - - - -

WARTHOG
matt 00003751

high polish 00003750 00007204

CARBON FIBER
matt 00003745 00006337 00006922

high polish 00003744

HEART OF MAMMOTH 
IVORY

matt 00003756

high polish 00003755 00006339

BARK OF MAMMOTH 
IVORY

matt 00003758

high polish 00003757 00006350

BARK OF OLD 
FOSSILIZED OAK

matt 00003742 00008022 00008317

high polish 00003741

HEART OF OLD 
FOSSILIZED OAK

matt 00003740 00006335

high polish 00003739

OLIVEWOOD
matt 00003725 00006771 00006352

high polish 00003748 00008681

JUNIPER
matt 00003723 00006753 00006224

high polish 00003746

PISTACHIO
matt 00003727 00006541

high polish 00003752

SNAKEWOOD
matt 00003716 00007433

high polish 00003730 00005785

EBONY
matt 00003722 00006749 00006704 00006745

high polish 00003743 00006751

ROSEWOOD
matt 00003728 00007458

high polish 00003753

THUYA
matt 00003729 00006934

high polish 00003754 00006711

WALNUT
matt 00003724 00006550

high polish 00003747 00008410

BRIAR
matt 00003720 00008313

high polish 00003735

BIRCH
matt 00003719 00006938

high polish 00003734 00007514

BARREL OAK
matt 00003721 00008090

high polish 00003738

 - Model not available

OR OR OR OR

FULL HANDLE

11 CM options STAINLESS STEEL BLADE BRUT DE FORGE BLADE STAINLESS STEEL DAMASCUS CARBON DAMASCUS

finish basic price t14 BLADE

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

brut de 
forge blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

"munin" 
stainless 

steel 
damascus 

blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

"leopard" 
carbon 

damascus 
blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

LIGHT HORN
matt 00003571 00006918

high polish 00003591 00005855

DARK HORN
matt 00003574 00007493

high polish 00003573

AUBRAC HORN
matt 00003577 00005767 00008250 00005769 00006737

high polish - - - - - - - - - - - -

BONE
matt - - - - - - - - - - - -

high polish - - - - - - - - - - - -

DEER ANTLERS
matt - - - - - - - - - - - -

high polish - - - - - - - - - - - -

RAM HORN
matt 00003572 00007385

high polish - - - - - - - - - - - -

WARTHOG
matt 00003597

high polish 00003596 00006883

CARBON FIBER
matt 00003584 00006424

high polish 00003583

HEART OF MAMMOTH 
IVORY

matt 00003588 00007551

high polish 00003587

BARK OF MAMMOTH 
IVORY

matt 00003590 00006924

high polish 00003589 00006506

BARK OF OLD FOSSILIZED 
OAK

matt 00003580 00006660

high polish 00004712

HEART OF OLD 
FOSSILIZED OAK

matt 00003579 00006405

high polish 00003578

OLIVEWOOD
matt 00003595

high polish 00003594

JUNIPER
matt 00003586

high polish 00003585

PISTACHIO
matt 00003599 00006936

high polish 00003598 00006735

SNAKEWOOD
matt 00003570

high polish 00003569

EBONY
matt 00003582

high polish 00003581

ROSEWOOD
matt 00003601 00005999

high polish 00003600

THUYA
matt - - - - - - - - - - - -

high polish - - - - - - - - - - - -

WALNUT
matt 00003593 00006158 00008754 00006982

high polish 00003592

BRIAR
matt - - - - - - - - - - - -

high polish - - - - - - - - - - - -

BIRCH
matt 00003576 00008092

high polish 00003575

BARREL OAK
matt - - - - - - - - - - - -

high polish - - - - - - - - - - - -
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OR OR OR OR

2 BOLSTERS

12 CM options STAINLESS STEEL BLADE BRUT DE FORGE BLADE STAINLESS STEEL DAMASCUS CARBON DAMASCUS

finish basic price t14 BLADE

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

brut de forge 
blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

"munin" 
stainless 

steel 
damascus 

blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

"leopard" 
carbon 

damascus 
blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

LIGHT HORN
matt 00003866 00007601 00007375 00005721 00005851 00006544 00007211

high polish 00003848 00007209 00006728 00007497 00006995

DARK HORN
matt 00003868 00007603 00006243 00006478 00007566 00006914 00006098 00006466 00007664

high polish 00003849 00007571 00008376 00008589 00006537 00006100 00007506

AUBRAC HORN
matt 00003871 00006362 00005803 00005759 00007156 00005966 00006150 00005773 00006451 00005705

high polish - - - - - - - - - - - -

BONE
matt 00003884 00007605 00007126 00007361 00006496

high polish 00003861 00005761 00008454 00005801

DEER ANTLERS
matt - - - - - - - - - - - -

high polish 00003852 00006200 00005719 00006940 00008761 00006743 00006369 00006298

RAM HORN
matt 00003867 00007609 00007355 00007168 00005713

high polish - - - - - - - - - - - -

WARTHOG
matt 00003886 00007613 00006920 00008607 00008734 00008605

high polish 00003885 00007573 00005849 00007607

CARBON FIBER
matt 00003880

high polish 00003879 00007575 00007611

HEART OF MAMMOTH 
IVORY

matt 00003891 00008592 00008378 00008423

high polish 00003890 00007577 00007615

BARK OF MAMMOTH 
IVORY

matt 00003893 00006840

high polish 00003892 00007579

BARK OF OLD 
FOSSILIZED OAK

matt 00003877 00006816 00008319 00006824 00006148 00008578

high polish 00003876 00007581

HEART OF OLD 
FOSSILIZED OAK

matt 00003875 00008110 00006587 00005777

high polish 00003874 00007583

OLIVEWOOD
matt 00003860 00006017 00005779 00006780 00008619 00006154 00005795

high polish 00003883 00007585 00005725

JUNIPER
matt 00003857 00005833 00006860 00006178 00008311 00005703 00006015 00005775 00006440

high polish 00003881 00007587 00005727 00008024 00006266

PISTACHIO
matt 00003862 00005765 00007363 00006222 00008421

high polish 00003887 00007589 00005731 00006180 00006264

SNAKEWOOD
matt 00003847 00007429 00008509 00008617 00008408 00007130

high polish 00003865 00007591 00006184

EBONY
matt 00003856 00006291 00008077 00006194 00007628 00006674 00006464 00006375

high polish 00003878 00006773 00006041 00006987

ROSEWOOD
matt 00003863 00006782 00008732 00006778 00006784 00006137

high polish 00003888 00007593

THUYA
matt 00003864 00008582 00008125 00005707 00008584

high polish 00003889 00006574 00005733 00006320

WALNUT
matt 00003859 00008513 00005793 00007290 00006672

high polish 00003882 00007595

BRIAR
matt 00003851

high polish 00003870 00007597

BIRCH
matt 00003850 00007447 00007460 00006109 00007359 00008123 00008576

high polish 00003869 00006552 00007516 00006713

BARREL OAK
matt 00003854 00006379 00006373 00005751

high polish 00003873 00007599 00006572 00008459

   - Model not available

OR OR OR OR

FULL HANDLE

12 CM options STAINLESS STEEL BLADE BRUT DE FORGE BLADE STAINLESS STEEL DAMASCUS CARBON DAMASCUS

finish basic price t14 BLADE

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

brut de forge 
blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

"munin" 
stainless 

steel 
damascus 

blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

"leopard" 
carbon 

damascus 
blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

LIGHT HORN
matt 00003607 00005735 00007547 00007521 00006916 00006377 00008737 00007207

high polish 00003606 00006804 00006733 00005853 00006083 00006013 00006009

DARK HORN
matt 00003610 00008383 00008381 00006912 00008614 00008398

high polish 00003609 00007202 00006142 00006890 00006371

AUBRAC HORN
matt 00003613 00008339 00006789 00006516 00007468 00005831 00005747 00005749 00005745 00008622

high polish - - - - - - - - - - - -

BONE
matt - - - - - - - - - - - -

high polish - - - - - - - - - - - -

DEER ANTLERS
matt - - - - - - - - - - - -

high polish - - - - - - - - - - - -

RAM HORN
matt 00003608 00005715 00005739 00005807 00006582

high polish - - - - - - - - - - - -

WARTHOG
matt 00003634

high polish 00003633 00006174 00008190 00007294

CARBON FIBER
matt 00003622 00007351 00006875 00006170 00005811 00005753 00008425

high polish 00003621

HEART OF MAMMOTH 
IVORY

matt 00003626 00006188 00008452 00006578 00008134 00005867 00005879 00008246 00005876 00006720

high polish 00003625 00005862 00008580 00006866 00005858

BARK OF MAMMOTH 
IVORY

matt 00003628 00006019 00005865 00006162 00006086 00005871 00005874 00008777

high polish 00003627 00006190 00006885 00005887 00006879

BARK OF OLD FOSSILIZED 
OAK

matt 00003618 00006539 00008515 00005809 00006946 00006926 00005842 00008309

high polish 00004713 00005826 00007685 00008248 00008307

HEART OF OLD 
FOSSILIZED OAK

matt 00003617 00005789 00006798 00007123

high polish 00003616 00008095

OLIVEWOOD
matt 00003632 00006500 00006186 00005824 00006806 00006518

high polish 00003631

JUNIPER
matt 00003624 00006381 00006498 00005797 00005787 00005763 00005755 00006152 00006081 00005805 00008654

high polish 00003623 00008596 00007510 00006144

PISTACHIO
matt 00003636 00006383 00007370 00006176 00007456

high polish 00003635 00007491

SNAKEWOOD
matt 00003605 00006494 00008132

high polish 00003604 00008482 00006722

EBONY
matt 00003620 00006561 00006502 00007353 00007160 00006011 00007454 00006196

high polish 00003619 00006182 00006408

ROSEWOOD
matt 00003638 00006796

high polish 00003637

THUYA
matt - - - - - - - - - - - -

high polish - - - - - - - - - - - -

WALNUT
matt 00003630 00006928 00007648 00008427 00007302 00008178 00006932 00007198

high polish 00003629 00006172 00006192

BRIAR
matt - - - - - - - - - - - -

high polish - - - - - - - - - - - -

BIRCH
matt 00003612 00006160 00007222

high polish 00003611 00006410

BARREL OAK
matt - - - - - - - - - - - -

high polish - - - - - - - - - - - -



2928 - Model not available

OR OR OR OR

2 BOLSTERS

12 CM + CORKSCREW options STAINLESS STEEL BLADE BRUT DE FORGE BLADE STAINLESS STEEL DAMASCUS CARBON DAMASCUS

finish basic price t14 BLADE

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

 brut de 
forge blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

"munin" 
stainless 

steel 
damascus 

blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

"leopard" 
carbon 

damascus 
blade

+ chiseled 
double plates 

top 
stainless steel 

/ brass

+ chiseled 
double plates 

top + down 

stainless steel 
/ brass

LIGHT HORN
matt 00004051 00005723 00005737 00006480 00008752

high polish 00004050 00006864

DARK HORN
matt 00004054 00007200

high polish 00004053 00006862

AUBRAC HORN
matt 00004057 00006385 00005711 00005844 00006984 00005743 00007166

high polish - - - - - - - - - - - -

RAM HORN
matt 00004052 00005717 00008491 00005741

high polish - - - - - - - - - - - -

WARTHOG
matt 00004066

high polish 00004065

BARK OF OLD FOSSILIZED 
OAK

matt 00003807 00008594

high polish 00003806 00006520

HEART OF OLD FOSSILIZED 
OAK

matt 00004060

high polish 00004059

OLIVEWOOD
matt 00004044 00007139 00006980 00005931

high polish 00004064

JUNIPER
matt 00004042 00005771 00005817

high polish 00004062

PISTACHIO
matt 00004045 00007495

high polish 00004067

SNAKEWOOD
matt 00004038

high polish 00004049

EBONY
matt 00004037 00007367

high polish 00004061

ROSEWOOD
matt 00004046

high polish 00004048 00006968

THUYA
matt 00004047

high polish 00004068

WALNUT
matt 00004043 00006739

high polish 00004063

BRIAR
matt 00004040

high polish 00004056

BIRCH
matt 00004039

high polish 00004055 00007564

BARREL OAK
matt 00004041 00005840 00008650 00005709 00008489

high polish 00004058
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Our Forge de Laguiole folding knives from the Signature range 
have been created in collaboration with artists, designers and 
chefs.

Modern and innovative 
knives re-interpreted by 
renowned designers.

FOLDING
SIGNATURE STARCK

11cm - Aluminum 00004446

Our iconic model ! This model was the first Laguiole knife to 

be created by a world-renowned designer. Philippe Starck has 

refined its lines to reveal its essence: perfect proportions and 

fluidity of movement. Combining tradition and modernity, he has 

transformed this utilitarian object into an aesthetic statement. A 

visionary Laguiole, faithful to its heritage and open to the future. 

Numbered series.

AIRBUS

11cm - Carbon fiber from Airbus A350 
and white acrylic 00003666

Born from a collaboration between Forge de Laguiole and Airbus, 

this folding knife pays tribute to French aeronautical excellence. 

Every detail echoes the aircraft: the cockpit replaces the bee, 

the tab echoes the front view of the A350XWB, and the handle 

incorporates carbon fiber from the airplane. Inspired by airlines, 

it combines innovation and cutlery tradition. Numbered and 

accompanied by its certificate of authenticity, it becomes a unique 

model, a symbol of modernity and technical mastery.

BRAS - SOULAGES

12cm - Black vegetal fibre 00004086

A knife “as simple as a brushstroke,” inspired by the table knife 

created for the Café Bras, close to the Soulages Museum. Its clean 

lines pay tribute to the painter and to his art of light and matter. 

Set with a ferrule, as a brush might be, this creation reflects the 

link between design and painting. A poetic knife, both discreet and 

deeply symbolic.
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ANTARES

VEGA

ALTAÏR

SIRIUS

ROUTARD

11cm - Snakewood
Delivred with leather case 00004441

When the call of travel meets the centuries-old tradition of 

Laguiole, the Routard knife is born. As a symbol of freedom, 

it revisits the codes: the bee becomes a world map and the 

shepherd's cross a path to the world. Forged here in Aubrac, 

it embodies the alliance between adventure and French 

craftsmanship. Delivered with its chocolate leather case, it slips 

into your pocket like a promise of distant horizons.

RAFFY

11 cm  - Dark horn 00004440 -

Custom-made leather case - 00000571

When Forge de Laguiole meets Éric Raffy's refined vision, it results 

an object where tradition and contemporary style blend together 

elegantly. With its understated design, black horn handle, and high 

polished finish, every feature exudes confident simplicity. This 

Forge de Laguiole knife by Eric Raffy is a tribute to craftsmanship, a 

companion that enhances everyday moments. Its genuine leather 

case is sold separately.

GHION

Flat 9cm  - Triple plates
matt finish

00003646

Christian Ghion brings the cutler's craft back to basics: with 

no superfluous decorative handle, only the plates fit the palm 

of the hand, and the satin-finished yatagan blade asserts 

itself in simplicity. Hot-forged on the Aubrac plateau, this 

model embodies the meeting of bold design and avant-garde 

craftsmanship. Compact, lightweight, and almost flat, it slips 

into your pocket like a discreet yet powerful style statement.

SEIZE HAPPY  WALLMAKER

11cm - Sublimated Acrylic

ANTARES 00003686

VEGA 00003688

ALTAÏR 00003685

SIRIUS 00003687

A self-taught urban artist, Seize transposes his abstract and 

colorful universe onto the handle of the Laguiole knife. Inspired 

by constellations, he has created a capsule collection based on 

the stars Altair, Sirius, Vega, and Antares. Each knife becomes a 

miniature work of wall art, where the energy of street art meets 

the expertise of knife-making. Forge de Laguiole thus offers a 

celestial piece, both an everyday object and a true work of art to 

slip into your pocket.



3534

Tradition, 
authenticity 
refinement

TABLE
TRADITION

animal materials

* knives shown : dark horn handle

* knives shown : olivewood handle

Stainless steel 
bolsters  

Set finish  6 knives 2 knives 6 forks 2 forks 6 soup spoons 6 coffee spoons 1 knife + 1 fork

24 pcs

light wooden 
box

24 pcs

dark wooden 
box        

LIGHT HORN high polish 00004493 00004494 00004305 00004306 00004095 00004149 00003486 00003485 00005520

DARK HORN 00004496 00004497 00004308 00004309 00004097 00004151 00003488 00003487 00005521

BONE high polish
00004527 00004528 00004338 00004339 00004099 0004161 00003505 00003504 00005527

DEER ANTLERS high polish
00004505 00004506 00004317 00004318 00007231 00007233 00003492 00008839 00006691

ANIMALIA
Light horn, dark horn, 

bone, deer antlers, ram 
horn,bi-color camel 

bone

high polish 00005587 - 00008101

precious woods

Stainless steel 
bolsters  

Set finish  6 knives 2 knives 6 forks 2 forks 6 soup spoons 6 coffee spoons 1 knife + 1 fork

24 pcs

light wooden 
box

24 pcs

dark wooden 
box        

OLIVEWOOD
matt 00004524 00004525 00004335 00004336 00004135 00004159 00003503 00003502 00005526

high polish 00004563 00004564 00004377 00004378 00004109 00004175 00003524 00003523 00005534

JUNIPER
matt 00004518 00004519 00004329 00004330 00004091 00004157 00003499 00003498 00005524

high polish 00004557 00004558 00004371 00004372 00004105 00004171 00003520 00003519 00005532

PISTACHIO
matt 00004530 00004531 00004341 00004342 00007221 00007226 00003506 00008840

00008841

high polish 00004569 00004570 00004380 00004381 00005596 00007227 00003525 00008842 00008843

EBONY
matt 00004511 00004512 00004323 00004324 00004089 00004155 00003496 00003495 00005523

high polish 00004554 00004555 00004368 00004369 00004103 00004169 00003518 00003517 00005531

BRIAR
matt 00004502 00004503 00004314 00004315 00006433 00006438 00003491 00008848 00008849

high polish 00004548 00004549 00004359 00004360 00007230 00006040 00003516 00008850 00008851

ROSEWOOD
matt 00004533 00004534 00004344 00004345 00007236 00007240 00003507 00008852 00008853

high polish 00004572 00004573 00004383 00004384 00007239 00007243 00003526 00008854 00008855

THUYA
matt 00004607 00004608 00004347 00004348 00004137 00004163 00003558 00003557 00005545

high polish 00004610 00004611 00004416 00004417 00004131 00004197 00003560 00003559 00005546

WALNUT
matt 00004521 00004522 00004332 00004333 00004133 00004199 00003501 00003500 00005525

high polish 00004560 00004561 00004374 00004375 00004107 00004173 00003522 00003521 00005533

BIRCH
matt 00004499 00004500 00004311 00004312 00004087 00004153 00003490 00003489 00005522

high polish 00004545 00004546 00004356 00004357 00004101 00004167 00003515 00003514 00005530

BARREL OAK
matt 00004508 00004509 00004320 00004321 00005878 00007245 00003493 00008856 00008857

high polish 00004551 00004552 00004362 00004363 00005597 00007248 00003494 00008858 00008859

HEART OF OLD 
FOSSILIZED OAK

matt 00004616 00004617 00004423 00004424 00007251 00007255 00003562 00008860 00008861

high polish 00004613 00004614 00004365 00004366 00007254 00007258 00003561 00008862 00008863

BARK OF OLD 
FOSSILIZED OAK

matt 00004622 00004623 00004429 00004430 00007269 00007275 00003564 00008864 00008865

high polish 00004619 00004620 00004426 00004427 00007272 00007279 00003563 00008866 00008867

SNAKEWOOD
matt 00004490 00004491 00004302 00004303 00007259 00007263 00003484 00008844 00008845

high polish 00004542 00004543 00004353 00004354 00007262 00007266 00003513 00008846 00008847
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composite materials

Micro-serrated blade on our table knives is available in option. (This option is only available on our table knives from the Tradition range.)

* knives shown : orange compressed fabric handle

CUSTOMISATION

Stainless steel bolsters
High polish finish
WATER -RESISTANT

 

Set  6 knives 2 knives 6 forks 2 forks 6 soup spoons 6 coffee spoon 1 knife + 1 fork

24 pcs

light wooden 
box

24 pcs

dark wooden 
box      

PURPLE COMPRESSED FABRIC 00004604 00004605 00004413 00004414 00004129 00004195 00003556 00003554 00005544

BLUE COMPRESSED FABRIC 00004577 00004578 00004386 00004387 00004111 00004177 00003529 00003527 00005535

GREEN COMPRESSED FABRIC 00004601 00004602 00004410 00004411 00004127 00004193 00003553 00003551 00005543

YELLOW COMPRESSED FABRIC 00004586 00004587 00004395 00004396 00004117 00004183 00003538 00003536 00005538

ORANGE COMPRESSED FABRIC 00004592 00004593 00004401 00004402 00004121 00004187 00003544 00003542 00005540

RED COMPRESSED FABRIC 00004598 00004599 00004407 00004408 00004125 00004191 00003550 00003548 00005542

PINK COMPRESSED FABRIC 00004595 00004596 00004404 00004405 00004123 00004189 00003547 00003545 00005541

BORDEAUX COMPRESSED FABRIC 00004580 00004581 00004389 00004390 00004113 00004179 00003532 00003530 00005536

BLACK COMPRESSED FABRIC 00004589 00004590 00004398 00004399 00004119 00004185 00003541 00003539 00005539

CHOCOLATE COMPRESSED FABRIC 00004583 00004584 00004392 00004393 00004115 00004181 00003535 00003533 00005537

OPALESCENT ACRYLIC 00004536 00004537 00004350 00004351 00004093 00004165 00003509 00003508 00005528

BLACK ACRYLIC 00004539 00004540 00004720 00004721 00004714 00004716 00003512 00003510 00005529

ASH WOOD 00004514 00004515 00004326 00004327 00005603 00005604 00003497 00008837 00008838

Monobloc stainless 
steel

WATER RESISTANT

Set  6 forks 6 soup spoons 6 coffee spoons

Finish high polish satin high polish satin high polish satin

Essentielle 00005558 00005559 00005550 00005551 00005554 00005555

Elegance 00005556 00005557 00005548 00005549 00005552 00005553

ESSENTIELLE ELEGANCE
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TABLE
COLLECTION

Discover our prestigious range of table knives with damascus blades. Each knife, as a true masterpiece, combines 
know-how and excellence, offering an unequalled culinary experience. The full tang and the bee, entirely hand-
chiseled, represent elegance and perfection, symbolizing the ultimate refinement of Forge de Laguiole.

Prestigious knives for an 
exceptional  table

HAND-CHISELED 
DAMASCUS 

BLADE
Stainless steel 

bolsters 

 

Set finish 6 knives 2 knives

DARK HORN high polish 00007690 00007689

WALNUT satin 00007688 00007687
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The knives from the Forge de Laguiole Signature range reflect the creativity 
of designers, artists and chefs resulting in remarkable collaborations that have 
become part of the history of Forge de Laguiole.

Unique knives with 
incomparable style

TABLE
SIGNATURE

STARCK - LOG
Created by Philippe Starck for Forge de Laguiole, the LOG model explores an essential vision of the table knife. Its monobloc 
stainless steel construction evokes the natural shape of a log, with a subtle texture, offering a fluid and intuitive grip. A sleek, 
contemporary design conceived to accompany the table with precision and harmony.

Set of 6 

00004644

STARCK STAINLESS STEEL
Created to celebrate the bond between Forge de Laguiole and Philippe Starck, this table knife made from stainless steel 
features a line of absolute clarity. Its mirror finish captures the light and enhances the precision of the blade. An essential 
object, where design becomes self-evident.

Set of 6

00004668  

STARCK - DARK HORN
Designed by Philippe Starck for Forge de Laguiole, this table knife combines the rigor of contemporary design with the 
nobility of dark horn. Each handle, unique in its natural variations, brings warmth and depth to the model’s clean and refined 
line. A subtle balance between heritage and modernity, conceived for an elegant and timeless table.

Set of 6

00004666  

STARCK - LIGHT HORN
Imagined by Philippe Starck for Forge de Laguiole, this table knife highlights the natural softness of light horn. Its delicate 
nuances, unique to each piece, contrast with the purity of the line and bring a sense of lightness to the overall design. A 
refined object, where the material elevates the everyday gesture.

Set of 6

00004664  
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multi 
00005547

*You can make your box in any color you like.

 WILMOTTE
Conceived by Jean-Michel Wilmotte for Forge de Laguiole, this table knife reflects an architectural approach to design. Its line is precise and balanced, 
enhanced by the use of contemporary materials that define this emblematic collaboration. An elegant and controlled model, conceived for a distinctly 
modern table.

Acrylic glass MULTI PINK PURPLE GREEN RED YELLOW BLUE RED WINE GREY BLACK WHITE

Set of 6 00005547 00004694 00004685  00004697  00004691  00004679  00004673 00004682 00004676 00004688 0004670

Set of 2 - 00004695 00004686 0004698 00004692 00004680 00004674 00004683 00004677 00004689 00004671

WILMOTTE - CYRIL LIGNAC

Its slender, tapered profile combines a polished stainless steel blade with a finely crafted aluminum handle, creating a light silhouette 
in which the blade never rests flat on the table. A distinctive balance between architectural rigor and culinary precision, conceived to 
elevate every moment of sharing.

Set of 6 Set of 2 

00004646  00004647 
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GHION - DARK HORN

Designed by Christian Ghion, this table knife reveals the noble depth of horn tip, a precious material. 
thanks to its pure and balanced silhouette, the contrast between the dark richness of the handle and 
the brightness of the blade creates a refined touch to any table.

Set of 6 Set of 2 

  00004700 00004701

GHION - ASH WOOD

Created by Christian Ghion, this table knife combines finesse and elegance in a clean, refined line. The 
densified ash handle, bright and water‑resistant, provides a comfortable grip, while the fluid blade 
enhances every cut. A model where practicality and refinement come together naturally.

Set of 6 Set of 2 

00004703 00004704

GHION - PASSEDAT ASH WOOD

Designed by Christian Ghion for chef Gérald Passédat, this table knife is Forge de Laguiole’s first 
100% maritime model. Its slender blade, pierced with a small hole in a nod to a sturgeon’s eye, and its 
water‑resistant densified ash handle are inspired by the hull of a sailboat. Sleek and functional, it allows 
delicate fish or meat to be sliced with precision, combining elegance, finesse, and a maritime spirit.

Set of 6 Set of 2 

00004652  00004653

GHION - UNIVERSEL
Designed by Christian Ghion, “L’Universel” is a knife conceived to serve both the table and gastronomy. 
From the side, it evokes the Forge de Laguiole tradition, while the top view recalls the rounded lines of 
classic French cutlery. Its handle offers a unique grip that perfectly fits the palm of the hand, combining 
comfort and control. Harmonious and timeless, it blends style, balance, and functionality, capable of 
enhancing both contemporary and traditional tables.

Set of 6 Set of 2 

00004635 00004636

BRAS - PUECH DU SUQUET

Designed for the Maison Bras by A+B Design for the "Puech du Suquet" restaurant, this Forge de Laguiole table knife creates 
a subtle link between gastronomy and fine craftsmanship. Its full black vegetal fiber composite handle, water‑resistant, 
paired with a satin‑finished blade, gives it contemporary elegance and effortless maintenance. Its sober, balanced 
silhouette reflects the spirit of the place and offers a refined dining experience, deeply rooted in local culture.

Set of 4

00004631 

BRAS - CAFÉ BRAS
Designed for the Café Bras restaurant by Forge de Laguiole in collaboration with Sébastien Bras, this table knife weaves a 
subtle link between craftsmanship and gastronomy. Its water‑resistant black vegetal fiber composite handle, paired with 
a satin‑finished blade, creates a refined and contemporary silhouette that enhances the table with striking presence. 
Meticulously crafted in France, this knife combines durability and elegant simplicity to accompany every moment shared 
around the table.

Set of 4

00004633 

BRAS - CAPUCHADOU

00004628 

BRAS - CAPUCHADOU

Designed by the Maison Bras, the Capuchadou elegantly and authentically revisits the first traditional knife of Aubrac. 
Its water‑resistant densified ash handle provides a natural, comfortable grip, while the brass ring highlights its unique 
character. The satin‑finished blade, precise and robust, completes a knife that combines artisanal heritage, functionality, 
and timeless style, perfect for enhancing every shared moment at the table.

Set of4

00004628 

RAFFY
Designed by Éric Raffy, this table knife embodies contemporary elegance with an architectural approach. 
Its black acrylic handle, light and glossy, interacts with a curved blade featuring a precise edge, creating a 
subtle contrast between the purity of the lines and the depth of the materials. This model stands out for its 
refined simplicity and understated modernity, inviting the act of cutting to be rediscovered as an aesthetic 
experience.

Set of 6 Set of 2

00004655 00004656
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PUTMAN - ASH WOOD
Andrée Putman always sought to transform everyday life into elegance. For this densified ash wood 
knife, she envisioned an object both simple and iconic: a handle that fits the hand, water‑resistant, 
paired with a satin‑finished blade whose precision reflects her attention to detail. Every gesture 
then becomes an experience, where the timelessness of the design meets the natural warmth of 
the wood, bringing a discreet yet profoundly memorable touch of refinement to the table.

Set of 6 Set of 2

00004709 00004710

PUTMAN -EBONY

Featuring the same iconic design as the densified ash model, this version is crafted in ebony. The 
precious wood gives the handle a unique depth and density, while the satin‑finished blade retains 
the precision and elegance characteristic of the Putman knife. A timeless model, combining 
refinement with natural simplicity.

Set of 6 Set of 2

00004706 00004707

GAGNERE - JYS BLACK
Designed by Olivier Gagnère for the restaurant JY’S and its chef Jean‑Yves Schillinger, this black 
table knife is a modern interpretation of the classic Laguiole. Its glossy black acrylic handle, accented 
with two brass plates, combines subtlety and presence, while the rice‑grain–shaped bee adds 
a delicate, graphic signature. A model where contemporary elegance meets culinary excellence, 
ready to enhance every meal.

Set of 6 Set of 2

00004641 00004642

GAGNERE - JYS WHITE

Featuring the same iconic design as the black JY’S model, this version is crafted in white acrylic. 
The luminous handle is accented with two brass plates and the signature rice‑grain–shaped bee. An 
elegant and contemporary knife, where simplicity and precision come together to enhance every 
gesture at the table.

Set of 6 Set of 2

00004638 00004639 

SANTOS BREGANA - LEON

Designed by Santos Bregaña for the Spanish restaurant El Capricho, the Leon knife draws its strength from a cuisine of character. Its 
black compressed fabric handle, with unique nuances, evokes the bodegas of the Leon region, places of sharing and conviviality. Its 
sober, controlled line emphasizes precision of gesture, while the satin‑finished blade perfectly complements the exceptional meats 
that have made the restaurant famous. An authentic model, where material and function engage in natural dialogue.

Set of 6

00005564

C+B LEFEBVRE - ANNE-SOPHIE PIC

Created for the Maison Anne-Sophie Pic, this table knife expresses a refined and attentive approach to 
gastronomy. Its slender, impeccably balanced profile extends naturally from the hand, enhancing every 
movement with precision and reflecting the chef’s pursuit of harmony and control. A model of understated 
sophistication, where subtle elegance highlights the emotion and delicacy of each dish.

Set of 6 Set of 2

00004625 00004626

DAYAT
Born from a project developed with Forge de Laguiole by three design students, Anialie 
Davan, Salomé Garra, and Mallaury Cantagrel, the Dayat knife presents a contemporary 
vision of the table knife. Its slender, beveled silhouette highlights the purity of the steel 
and the lightness of the gesture. Designed for everyday use, it combines formal simpli-
city with functional intelligence, resulting in a knife that is precise, durable, and distinctly 
modern.

Coffret de 6 Coffret de 2

Finish

satin 00006608 00006606

high polish 00006607 00006605
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The Forge de Laguiole service Tradition range enhances your meals 
and guests experience.

Authenticity for an 
impeccable meal service

SERVICE
TRADITION

animal materials

precious woods

* knives shown : dark horn handle

* knives shown : olivewood handle

* knives shown :orange compressed fabric handle

Stainless steel 
bolsters  

Set finish carving knife cheese set carving set- 12 cm carving set large model - 17cm bread knife

LIGHT HORN high polish 00004205 00007333 00003469 00003468 00004244

DARK HORN high polish 00004206 00007332 00003471 00003470 00004245

BONE high polish 00004210 - 00003475 - 00004249

Stainless steel 
bolsters  

Set finish carving knife chesse set carving set - 12cm carving set large model - 17cm ham knife bread knife

OLIVEWOOD
satin 00004209 00007326 00003474 00003463 00004238 00004248

high polish 00004215 00007329 00003480 00003467 - 00004253

JUNIPER
satin 00004208 00007327 00003473 00003462 - 00004247

high polish 00004214 00007330 00003479 00003466 - 00004252

EBONY
satin 00004207 00007328 00003472 00003461 - 00004246

high polish 00004213 00007331 00003478 00003465 - 00004251

THUYA
satin 00004211 - 00003476 - - 00004250

high polish 00004216 - 00003481 - - 00004264

precious wood

composites materials

Stainless steel bolsters
High polish finsih
WATER-RESISTANT

 

Set carving knife carving set - 12 cm bread knife

PURPLE COMPRESSED FABRIC 00004226 00003555 00004263

BLUE COMPRESSED FABRIC 00004217 00003528 00004254

GREEN COMPRESSED FABRIC 00004225 00003552 00004262

YELLOW COMPRESSED FABRIC 00004220 00003537 00004257

ORANGE COMPRESSED FABRIC 00004222 00003543 00004259

RED COMPRESSED FABRIC 00004224 00003549 00004261

PINK COMPRESSED FABRIC 00004223 00003546 00004260

BORDEAUX COMPRESSED FABRIC 00004218 00003531 00004255

BLACK COMPRESSED FABRIC 00004221 00003540 00004258

CHOCOLATE COMPRESSED 
FABRIC

00004219 00003534 00004256

OPALESCENT ACRYLIC 00004212 00003477 00005561

BLACK ACRYLIC 00004718 00003511 00005560
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The Signature range includes a large selection of products, 
carving sets, cheese knives, butter knives... that will soon 
become your everyday essentials.

Design is at your table’s 
serviceSERVICE

SIGNATURE
PRESTIGE

CARVING SET

EBONY 00003464

WALNUT 00007018

CHEESE KNIVES
STARCK

BLACK BAKELITE 00004444 -

RED BAKELITE - 00004445

CHEESE KNIFE
BRAS

NATURAL STAMINA 00004237

BUTTER KNIVES 
PUTMAN WATER RESISTANT

EBONY 00004147 -

ASH TREE - 00004148

BUTTER KNIVES
LOU BURE

BLACK HORN 00004146 -

WALNUT - 00005562

CHEESE KNIVES 
Roland BARTHÉLEMY
Stainless steel bolsters

Satin finish

Materials OLIVEWOOD EBONY OLIVEWOOD EBONY
BLUE COMPRESSED 

FABRIC
BLACK COMPRESSED 

FABRIC
RED COMPRESSED 

FABRIC

While stocks last.

CHEESE KNIFE 00004266 00004265 - - - - -

CHEESE SET - - 00003483 00003482 - - -

NOMADE 
WATER RESISTANT

- - - - 00005566 00005567 00005565

HORN MILLS

Pepper mill 00006707 -

Salt mill - 00006692
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Our Forge de Laguiole Sommelier has a 
5 turn conical screw and a strong lever to 
optimize its functionality

SOMMELIERS
TRADITION Ergonomics, elegance 

and efficiency

animal materials

precious woods

Diamond engraving on the lever (excluding sommelier with pinot engraving option)

composite materials

customisation

* sommeliers  shown : dark horn handle

Stainless Steel bolsters  

Options WITHOUT OPTION + PINOT ENGRAVING + DAMASCUS BLADE + PINOT ENGRAVING
+ DAMASCUS BLADE

Finish high polish satin high polish satin high polish satin high polish satin

OLIVEWOOD 00004472 00004471 00005498 00005497 00005412 00005411 00005455 00005454

JUNIPER 00004468 00004467 00005494 00005493 00005408 00005407 00005451 00005450

PISTACHIO 00004475 00004474 00005501 00005500 00005415 00005414 00005458 00005457

SNAKEWOOD 00004448 00004447 00005474 00005473 00005388 00005387 00005431 00005430

EBONY 00004466 00004465 00005492 00005491 00005406 00005405 00005449 00005448

BRIAR 00004454 00004453 00005480 00005479 00005394 00005393 00005437 00005436

ROSEWOOD 00004477 00004476 00005503 00005502 00005417 00005416 00005460 00005459

THUYA 00004489 00004488 00005515 00005514 00005429 00005428 00005472 00005471

WALNUT 00004470 00004469 00005496 00005495 00005410 00005409 00005453 00005452

BARREL OAK 00004460 00004459 00005486 00005485 00005400 00005399 00005443 00005442

BIRCH 00004452 00004451 00005478 00005477 00005392 00005391 00005435 00005434

WINESTOCK 00004457 00004456 00005483 00005482 00005397 00005396 00005440 00005439

HEART OF OLD FOSSILIZED OAK 00004461 00004462 00005487 00005488 00005401 00005402 00005444 00005445

BARK OF OLD FOSSILIZED OAK 00004463 00004464 00005489 00005490 00005403 00005404 00005446 00005447

Stainless Steel bolsters
High polish finish  

Options WITHOUT OPTION + PINOT ENGRAVING + DAMASCUS BLADE + PINOT ENGRAVING
+ DAMASCUS BLADE

COMPRESSED FABRIC PURPLE 00004487 00005513 00005427 00005470

COMPRESSED FABRIC BLUE 00004478 00005504 00005418 00005461

COMPRESSED FABRIC GREEN 00004486 00005512 00005426 00005469

COMPRESSED FABRIC YELLOW 00004481 00005507 00005421 00005464

COMPRESSED FABRIC ORANGE 00004483 00005509 00005423 00005466

COMPRESSED FABRIC RED 00004485 00005511 00005425 00005468

COMPRESSED FABRIC PINK 00004484 00005510 00005424 00005467

COMPRESSED FABRIC BORDEAUX 00004479 00005505 00005419 00005462

COMPRESSED FABRIC BLACK 00004482 00005508 00005422 00005465

COMPRESSED FABRIC CHOCOLATE 00004480 00005506 00005420 00005463

Laser engraving on the lever (excluding sommelier with pinot engraving option) - Price on request

Stainless Steel bolsters  

Options
WITHOUT OPTION + PINOT ENGRAVING + DAMASCUS BLADE + PINOT ENGRAVING

+ DAMASCUS BLADE

LIGHT HORN
High polish finish

00004449 00005475 00005389 00005432

DARK HORN
High polish finish

00004450 00005476 00005390 00005433

BONE
High polish finish

00004473 00005499 00005413 00005456

AUBRAC COW HORN
Satin finish

00004455 00005481 00005395 00005438

DEER ANTLERS
High polish finish

00004458 00005484 00005398 00005441
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SOMMELIERS
COLLECTION

Forge de Laguiole sommeliers of the 
Collection range are decorated with a hand-
chiseled bee and spring, made by ours master 
cutlers. This makes each piece unique.

Finely sculpted for your finest vintages

Diamond engraving on the lever (excluding sommelier with pinot engraving option)

customisation
* sommeliers  shown : juniper handle

Options finish HAND-CHISELED FORGED BEE + PINOT ENGRAVING + DAMASCUS BLADE + PINOT ENGRAVING
+ DAMASCUS BLADE

LIGHT HORN high polish 00008020 00007675 00007734 00007777

DARK HORN high polish 00007696 00007674 00007735 00007337

AUBRAC HORN satin 00007701 00007822 00007740 00007782

BONE
high polish 00007716 00007840 00007758 00007799

DEER ANTLERS
high polish 00007704 00007825 00007743 00007339

RAM HORN
satin 00008897 00008898 00008899 00008900

WARTHOG satin 00008889 00008890 00008891 00008892

high polish 00008893 00008894 00008895 00008896

CARBON FIBER satin 00008881 00008882 00008883 00008884

high polish 00008885 00008886 00008887 00008888

HEART OH MAMMOTH IVORY satin 00008868 00008869 00008870 00008871

high polish 00008872 00008276 00008626 00008358

BARK OF MAMMOTH IVORY satin 00008873 00008874 00008875 00008876

high polish 00008877 00008878 00008879 00008880

BARK OF OLD FOSSILIZED OAK satin 00007709 00007831 00007749 00007790

high polish 00007708 00007830 00007748 00007789

HEART OF OLD FOSSILIZED 
OAK

satin 00007707 00007829 00007747 00007788

high polish 00007706 00007828 00007746 00007787

OLIVEWOOD
satin 00007345 00007838 00007756 00007797

high polish 00007715 00007839 00007757 00007798

JUNIPER
satin 00007343 00007834 00007752 00007793

high polish 00007712 00007835 00007753 00007794

PISTACHIO
satin 00007717 00007841 00007759 00007800

high polish 00007718 00007842 00007760 00007801

SNAKEWOOD
satin 00007694 00007816 00007732 00007775

high polish 00007695 00007817 00007733 00007776

EBONY
satin 00007710 00007832 00007750 00007791

high polish 00007711 00007833 00007751 00007792

ROSEWOOD
satin 00007719 00007843 00007761 00007802

high polish 00007720 00007844 00007762 00007803

THUYA
satin 00007731 00007855 00007773 00007814

high polish 00007347 00007856 00007774 00007815

WALNUT
satin 00007713 00007836 00007754 00007795

high polish 00007714 00007837 00007755 00007796

BRIAR
satin 00007699 00007820 00007738 00007780

high polish 00007700 00007821 00007739 00007781

BIRCH
satin 00007697 00007818 00007736 00007778

high polish 00007737 00007819 00007698 00007779

BARREL OAK
satin 00007341 00007826 00007744 00007785

high polish 00007705 00007827 00007745 00007786

WINE STOCK
satin 00007702 00007823 00007741 00007783

high polish 00007703 00007824 00007742 00007784

Laser engraving on the lever (excluding sommelier with pinot engraving option) - Price on request
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* articles shown : 
cigar cutter, pipe tool and golf knife with dark horn handle

letter opener with thuya handle  

Modèles  

CIGAR CUTTER  
Stainless steel bolsters

PIPE TOOL
Stainless steel bolsters

LETTER OPENER
Stainless steel bolsters

GOLF KNIFE
Brass bolsters

Finish high polish satin high polish satin high polish high polish

LIGHT HORN 00004239 - 00004143 - - 00004442

DARK HORN 00004240 - 00004144 - - 00004443

JUNIPER - 00004242 - - - -

BRIAR - 00004241 - 00004145 - -

THUYA 00004243 - - - 00004267  -

BLUE COMPRESSED 
FABRIC

- - - - 00004268 -

ORANGE COMPRESSED 
FABRIC

- - - - 00004269 -

SPECIAL KNIVES

LEATHER CASES  

Shape LEATHER SHEATHES
LEATHER 

SHEATHES WITH 
LACE

AUBRAC BELT KNIFE CASES BURON BELT KNIFE CASES
SOMMELIER 

LEATHER 
CASES

Size 7cm 9cm 11cm 12cm 11cm 11cm 12cm 11cm 12cm 11cm et 12cm

BLACK 00000574 00000578 00000582 00000585 00000587 00000551 00000553 00000556 00000559 00000572

RED 00000575 00000579 00009046 00009047 - - - - - 00000573

NATURAL - 00000577 00000581 00000584 - 00000550 00000552 00000555 00000558 -

CHOCOLATE - 00000576 00000580 00000583 - 00000549 00000765 00000554 00000557 -

CARAMEL - - - - 00000586 - - - - -

BLUE - 00009043 00009044 00009045 - - - - - -

GREY - 00009040 00009041 00009042 - - - - - -

KAKI - 00009037 00009038 00009039 - - - - - -

Models
KNIFE RESTS  

BLACK ACRYLIC 00000610 -

WHITE ACRYLIC 00000609 -

HALF-HORN 4 SLOTS - 00000604

Models
NATURAL 

SHARPENING  STONES
 

 10cm 00000612

 16cm 00000613

Models
WOODEN BOXES SET 2 PIECES SET 6 PIECES SET 24 PIECES

DARK (Sapelli) 00007627 00000597 00000596

LIGHT (Oak) 00007626 00000595 00000594

ACCESSORIES
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Natural materials  : Their aspect 
(colour, grain) may vary from one 

item to another  
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EXPORT : export@forge-de-laguiole.com
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