
 
Grand Maître® - Kitchen  knives 

Fine blades for refined cuisine 

Culinary art is very demanding. Every cook, whether amateur or professional, knows that when it 
comes to good cuisine, only the finest quality implements, like the finest quality ingredients, will 
do. With its Grand Maître® range of kitchen’ knives, Wenger’s technical know-how gives culinary 
expertise a helping hand. Polished, high-grade stainless steel; comfortable, nonslip safety 
handles injection-moulded directly onto the blade; sturdy, long-wearing, dishwasher safe and 
sterilisable: these professional quality knives benefit from all Wenger’s experience in 
manufacturing butchers’ knives…at the cutting-edge of culinary technology! 
  

 

 
 


