
MAKERS OF THE ORIGINAL SWISS ARMY KNIFE   |   ESTABLISHED 1884 2016 I 32

6.7863

6.7861

Cheese and sausage lovers will find our Swiss Classic knife 
ideal for cutting and serving. The sharp and durable wavy 
edge glides effortlessly through hard cheese and cheese 
rinds or through tough sausage skin. 

Making even, clean cuts possible. The fork tip makes serving 
elegant and easy. The ergonomic handle completes the 
product, and is available in black and red.

USP
• Fork tip
• Long-lasting, sharp wavy edge
• Ergonomic handle

Swiss Classic Cheese and Sausage Knife

Swiss Classic

available as of May 30th 2016

THE FORK TIP MAKES THE DIFFERENCE
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Description Cheese and Sausage Knife Cheese and Sausage Knife

Handle material Polypropylene (PP) Polypropylene (PP)

Color Red Black

Blade tip Fork tip Fork tip

Type of edge Wavy edge Wavy edge 

Blade length 11 cm 11 cm

Length 220 mm 220 mm

Width 21 mm 21 mm

Height 12 mm 12 mm

Net weight 29 g 29 g

Gross weight 31 g 31 g

Packaging type Bulk, with disposable blade protection Bulk, with disposable blade protection

Packaging unit 20 20

Diswasher safe Yes Yes

Country of origin Switzerland

Product life cycle Unlimited

Individualization Yes, blade etching possible

Target group Private households, camping and gastronomy

Accessories 7.8714 Knife Sharpener Small «Victorinox Sharpy»
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