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NSF is an important USA hygiene and quality seal.
WÜSTHOF’s certifi ed knife series are marked
in this catalogue. 

NSF es un importante sello de higiene y calidad 
norteamericano. Las series de cuchillos de WÜSTHOF 
con esta certifi cación están identifi cadas de forma 
correspondiente en el catálogo.

   
New WUSTHOF technology offers superior sharpness!

 Extremely high initial cutting performance.
 Exceptionally long edge retention / long service life of blade.
 Optimum cutting edge along the entire length of the blade.
 Unique, consistently high and reproducible quality. 
   
¡La nueva tecnología WÜSTHOF para una agudeza superior! 

 Capacidad de corte inicial extrema
 Duración del fi lo extraordinariamente larga 
 Geometría del fi lo óptima en toda la longitud de la hoja
 Calidad incomparable, reproducible y siempre del mismo nivel

peeling knife     Tourniermesser     cuchillo para pelar     couteau à légumes     

paring knife     Spickmesser     cuchillo para mechar     couteau d’offi  ce     

        utility knife

4086/9 cm  (3 ½”)

4086/12 cm  (4 ½”)

4020  (7 cm / 2 ¾”)

paring knife     Gemüsemesser     cuchillo para verduras     couteau à légumes     

4006  (8 cm / 3”)

steak knife     Steakmesser     cuchillo para steak     couteau à steak     

4096  (12 cm / 4 ½”)

serrated utility knife     Aufschnittmesser     cuchillo para salchichón     couteau à saucisson     

with serrated edge    con fi lo ondulado 4126  (14 cm / 5”)
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utility knife     Schinkenmesser     cuchillo para jamón     tranchelard     

The WÜSTHOF Steel
Each WÜSTHOF knife is precision forged from a single piece of chromium-
molybdenum-vanadium steel. This specialized high carbon, stain-resistant 
alloy ensures that the critical characteristics of each WÜSTHOF knife are 
there right from the beginning:
• razor sharp
• long-lasting cutting edge
• high stain resistance
• easily restorable edge

WÜSTHOF Steel Formular:
X  =  Stainless steel
50  =  0.5% carbon – the carbon content is signifi cant for 
  the sharpness
Cr  =  Chromium for stain-resistant properties
Mo  =  Molybdenum enhances the stain-resistant properties
V  =  Vanadium for hardness and edge retention
15  =  Contents of chromium in % (15%)

with hollow edge    hoja alveolada

with hollow edge    hoja alveolada

carving knife     Schinkenmesser     cuchillo para jamón     tranchelard     

4506/16 cm  (6”)

4506/20 cm  (8”)

4506/23 cm  (9”)

4504/20 cm  (8”)

4504/23 cm  (9”)

tomato knife     Tomatenmesser     cuchillo para tomates     couteau à tomates     

with serrated edge    con fi lo ondulado 4136  (14 cm / 5”) 



11

4576/16 cm  (6”)

4576/20 cm  (8”)

cook‘s knife     Kochmesser     cuchillo de cocinero     couteau de chef     

Análisis de acero WÜSTHOF:
X  =  Acero inoxidable
50  =  0,5 % de carbono - El porcentaje de carbono es   
 importante para la agudeza de los cuchillos 
Cr  =  El cromo representa la resistencia a la corrosión 
Mo  =  Molibdeno - Ofrece una protección anticorrosiva adiciona
V  =  Vanadio - Apoya la dureza y la duración del fi lo 
15  =  Contenido de cromo en tanto por ciento (15%)

El WÜSTHOF acero
Para los cuchillos de WÜSTHOF se utiliza acero inoxidable al cromo-
molibdeno-vanadio. De esta forma, WÜSTHOF garantiza desde el 
principio las propiedades especiales de los productos:
• Extremadamente afi lados
• Larga duración del fi lo 
• Resistente a la corrosión
• Fácil de reafi lar

with hollow edge    hoja alveolada

with hollow edge    hoja alveolada

4596/16 cm  (6”)

4596/20 cm  (8”)

4596/23 cm  (9”)

4596/26 cm  (10”)
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4626WS: with leather sheath    con funda de piel

Santoku

with hollow edge    hoja alveolada

with hollow edge    hoja alveolada

4172  (14 cm / 5”) 

4176  (17 cm / 7”)

boning knife     Ausbeinmesser    cuchillo para deshuesar     couteau à désosser     

fi llet knife     Filiermesser     cuchillo para fi letes     couteau fi let de sole     

4616  (14 cm / 5”) 

4626  (18 cm / 7”)

Super Slicer

with wavy edge    con fi lo ondulado

4516  (26 cm / 10”)

fi llet knife    Filiermesser     cuchillo para fi letes      couteau fi let de sole     

4556  (16 cm / 6”)

4626WS  (18 cm / 7”)
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bread knife    Brotmesser     cuchillo para pan     couteau à pain     

salmon slicer     Lachsmesser     cuchillo para salmón     couteau à saumon     

sharpening steel     Wetzstahl     chaira     fusil     

with serrated edge    con fi lo ondulado

with serrated edge    con fi lo ondulado

with wavy edge    con fi lo ondulado

with hollow edge    hoja alveolada

 fi ne     fi no

straight meat fork     Fleischgabel     tenedor para carne     fourchette à viande     

4166/20 cm  (8”)

4124  (20 cm / 8”)

4166/23 cm  (9”)

4546  (32 cm / 12”)

4468  (26 cm / 10”)

4414/16 cm  (6”) 

4415/16 cm  (6”)

curved   curvo

curved meat fork     Fleischgabel     tenedor para carne     fourchette à viande     
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2 piece Asian set     Messersatz     juego de 2 cuchillos     ensemble de 2 couteaux     
9276

Contains: 
3” Flat Cut Paring Knife  4006
7” Santoku, Hollow Edge  4176

3 piece cook‘s set     Messersatz     juego de 3 cuchillos     ensemble de 3 couteaux     
9601

Contains: 
3 ½” Paring Knife  4086/9
8” Carving Knife  4506/20
8” Cook‘s Knife  4596/20

2 piece cook‘s set     Messersatz     juego de 2 cuchillos     ensemble de 2 couteaux   
9606

Contains: 
3 ½” Paring Knife  4086/9
8” Cook‘s Knife 4596/20

3 piece starter set     Messersatz     juego de 3 cuchillos     ensemble de 3 couteaux     
9601-1

Contains: 
3 ½” Paring Knife  4086/9
8” Bread Knife  4166/20
8” Cook‘s Knife  4596/20

2 piece carving set     Tranchierbesteck     juego para trinchar     service à découper     

9647

Contains: 
6” Straight Meat Fork, 
Double Bolster  4414/16
8” Carving Knife  4506/20
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4 piece steak knife set     Steakmessersatz     juego de 4 cuchillos para steak     série de 4 couteaux à steak     

9716

Contains: 
Four, 4 ½” Steak Knives  4096

4 piece steak set, presentation     Steakmessersatz     juego de 4 cuchillos para steak     série de 4 couteaux à steak     

9716-5

Contains: 
Four, 4 ½” Steak Knives  4096
Black Presentation Gift Chest  2505

9595

5 piece studio block set
Messerblock, 5 teilig
bloque cuchillos, 5 piezas
bloc couteaux, 5 pièces

Contains: 
3 ½” Paring Knife  4086/9
4 ½” Utility Knife  4086/12
6” Cook‘s Knife  4596/16
Kitchen Shears  5558-1
4-Slot Walnut Block  7250-7AW

9609

9 piece block set
Messerblock, 9 teilig
bloque cuchillos, 9 piezas
bloc couteaux, 9 pièces

Contains: 
3” Flat Cut Paring Knife 4006
3 ½” Paring Knife 4086/9
6” Utility Knife  4506/16
8” Bread Knife  4166/20
8” Carving Knife  4506/20
8” Cook‘s Knife  4596/20
9” Steel  4461/23
Kitchen Shears  5558-1
15-Slot Block  2265
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8347

7 piece block set
Messerblock, 7 teilig
bloque cuchillos, 7 piezas
bloc couteaux, 7 pièces

Contains: 
3 ½” Paring Knife  4086/9
6” Utility Knife  4506/16
8” Bread Knife  4166/20
8” Cook‘s Knife  4596/20
9” Steel  4461/23
Kitchen Shears  5558-1
15-Slot Block  2265

8347-33

7 piece block set with walnut block
Messerblock, 7 teilig
bloque cuchillos, 7 piezas
bloc couteaux, 7 pièces

Contains: 
3 ½” Paring Knife  4086/9
6” Utility Knife  4506/16
8” Bread Knife  4166/20
8” Cook‘s Knife  4596/20
9” Steel  4461/23
Kitchen Shears  5558-1
15-Slot Walnut Block  7265-3

9908

8 piece block set
Messerblock, 8 teilig
bloque cuchillos, 8 piezas
bloc couteaux, 8 pièces

Contains: 
3 ½” Paring Knife  4086/9
4 ½” Utility Knife  4086/12
6” Utility Knife  4506/16
8” Bread Knife  4166/20
8” Cook‘s Knife  4596/20
10” Steel  4473
Kitchen Shears  5558-1
15-Slot Block  2265

9908-3

8 piece block set with walnut block
Messerblock, 8 teilig
bloque cuchillos, 8 piezas
bloc couteaux, 8 pièces

Contains: 
3 ½” Paring Knife  4086/9
4 ½” Utility Knife  4086/12
6” Utility Knife  4506/16
8” Bread Knife  4166/20
8” Cook‘s Knife  4596/20
10” Steel  4461/23
Kitchen Shears  5558-1
17-Slot Walnut Block  7267-3
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7812

12 piece block set
Messerblock, 12 teilig
bloque cuchillos, 12 piezas
bloc couteaux, 12 pièces

Contains: 
3 ½” Paring Knife  4086/9
4 ½” Utility Knife  4086/12
Four, 4 ½” Steak Knives  4096
6” Utility Knife  4506/16
8” Bread Knife  4166/20
8” Cook‘s Knife  4596/20
10” Steel  4473
Kitchen Shears  5558-1
15-Slot Block  2265

7816

16 piece block set 
Messerblock, 16 teilig
bloque cuchillos, 16 piezas
bloc couteaux, 16 pièces

Contains: 
3 ½” Paring Knife  4086/9
Six, 4 ½” Steak Knives  4096
5” Santoku, Hollow Edge  4172
5” Serrated Utility Knife  4126
6” Utility Knife  4506/16
8” Carving Knife  4506/20
8” Bread Knife  4166/20
8” Cook‘s Knife  4596/20
10” Steel  4473
Kitchen Shears  5558-1
17-Slot Block  2267

9822

22 piece mega block set
Messerblock, 22 teilig
bloque cuchillos, 22 piezas
bloc couteaux, 22 pièces

Contains: 
3 ½” Paring Knife  4086/9
4 ½” Utility Knife  4086/12
Eight, 4 ½” Steak Knives  4096
5” Serrated Utility Knife  4126
5” Santoku, Hollow Edge  4172
5” Boning Knife  4616
6” Utility Knife  4506/16
6” Cook‘s Knife  4596/16
7” Santoku, Hollow Edge  4176
8” Bread Knife  4166/20
8” Carving Knife, Hollow Edge  4504/20
8” Cook‘s Knife  4596/20
10” Sharpening Steel  4473
Kitchen Shears  5558-1
22-Slot Block  7263


