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WÜSTHOF IKON STEAK KNIFE SET WITH LEATHER CASE  
ARTISTIC ELEGANCE FOR SOPHISTICATED FOOD FANS  

Anyone who enjoys a premium cut of meat with friends will look forward to the launch of our WÜSTHOF Ikon 

Steak Knife Set. The six iconic steak knives are extremely sharp, gliding effortlessly through your favourite 

food. They are also unique one-of-a-kind pieces with distinctive wooden handles. Six precious woods, one 

for each knife in the set, are sourced from the four corners of the earth. Presented in an exquisite leather case, 

the WÜSTHOF Ikon Steak Knife Set is the perfect companion for the discerning culinary explorer. These razor-

sharp knives are ideal for premium cuts from around the world, whether juicy South American steaks fresh 

from the grill or a gently cooked fillet of Japanese Wagyu beef.

WÜSTHOF presents this exclusive Steak Knife Set ready for the holiday season. It is ideal as a thoughtful, 

desirable gift or for stylishly enhancing your own festive table.

For extraordinary moments in everyday life 

For many centuries, the knife was primarily valued as a tool. At the dining table, it was reserved for the  

nobility, signifying wealth and status. Nowadays, as steak has increasingly become a symbol of ultimate 

gourmet enjoyment, every WÜSTHOF Ikon Steak Knife brings exclusivity to the dining table, providing the 

perfect WÜSTHOF moment. All six exquisite table knives impress with their elegant combination of form and 

function. They do justice to every cut of meat and are a stylish eye-catcher, both when enjoying a meal with 

loved ones or when stored in their leather case. 

Our selection of precious woods

The individually grained wooden handles make each WÜSTHOF Ikon Steak Knife unique. They are made  

from sustainable precious woods sourced from all four corners of the earth and carefully selected by our 

WÜSTHOF product developers. Our impressive portfolio of woods includes African Blackwood, American 

Walnut, Mexican Bocote, Canadian Birdseye Maple, Scandinavian Curly Birch and Brazilian Tulipwood. Each 

knife is as unique as the striking grain of its individual handle. The superb feel of the wooden handles reflects 

the beautiful handling of the knives: pick one up and be captivated by how much you enjoy using it.
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Handcrafted leather – perfect for travelling 

The protective leather case is hand-sewn in Germany according to strict quality guidelines. Only natural 

tanning agents are used in the production of this high-quality leather, giving the case an authentic 

charm, and allowing it to develop a beautifully aged patina over time.

On the inside, smooth suede provides a pleasing feel. Each soft compartment protects the precious 

wood of the handles and the sharp blades, so your Steak Knives won’t be damaged when on the move 

or when stored in a drawer, remaining sharp for so much longer.

Wherever you use your beautiful Steak Knife Set, at home or away, it will be a source of great enjoyment.

Outstanding blades

The blades of the Ikon Steak Knives gain their outstanding sharpness from the final polish by hand. The 

narrow, sharp blades – with a point that curves delicately upwards – glide effortlessly through meat 

fibres without tearing them. Easy to use and a treat for all the senses!

These elegant knives are remarkably effortless to use. The double bolster, forged to be thicker at the 

end of the handle, provides superior balance, making the steak knife feel like a natural extension of the 

hand. The knives offer an incomparable gastronomic experience.

Knives made entirely in Solingen, Germany.

The Ikon Steak Knife Set with leather case, RRP €888, is available from  
1 Nov 2021 from selected specialist retailers, the WÜSTHOF Store in Solingen 
and online at wusthof.com.
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About the precious woods

Canadian Birdseye Maple / This dense, finely pored precious wood is a special type of maple: its lively 

figured grain is reminiscent of tiny, swirling eyes that interrupt the smooth lines of the grain. As the cause 

of this grain anomaly is largely unknown, this type of wood cannot be planted, it can only be found by 

chance.  

Mexican Bocote / This precious wood from Central America has a distinctive, light yellowish-brown colour 

with dark, partially black veins, creating a refreshing light-dark contrast that gives the handle its unmista-

kable character. It is often used in the production of high-quality acoustic guitars.

African Blackwood / Distinctive for the Ikon knife series, African Blackwood has an elegant, deep, dark 

brown almost black hue, with a fine even structure. Due to its oil content and high density, it is naturally 

water-repellent and particularly robust. Its exceptional hardness also makes it especially suitable for the 

manufacture of woodwind instruments and organ pipes.
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Scandinavian Curly Birch / This northern European tree has a genetic flaw that causes the wood to twist 

on the trunk. The annual rings therefore appear in striking shapes that give the light, grey-brown, variega-

ted wood its fiery appearance. Because of its superior properties, this dense, strong wood has long been 

used in Scandinavia to make handles and shafts.

Brazilian Tulipwood / This classic, precious wood is particularly appealing thanks to its beautifully figured 

grain and striking colouring. Far from being botanically related to tulips, this lustrous wood is a type of 

rosewood and has a characteristic rose-like scent when freshly cut.

American Walnut / This attractive wood with its chocolate brown shades is the epitome of elegance. Due 

to its pleasant warmth, exceptional hardness and distinctive, figured grain, walnut is also a popular choice 

for the manufacture of fine furniture and for high-quality fittings in luxury yachts and top-of-the-range 

limousines.

WUSTHOF.COM

About WÜSTHOF

WÜSTHOF, based in Solingen, Germany, is a long-established premium knife brand, producing high-quality 

knives as well as products for the sharpening, storage and care of blades. Founded in 1814 and now in the 

hands of the 7th generation, the family business still manufactures each knife with fine craftsmanship,  

the best materials and state-of-the-art technology. Customers of WÜSTHOF include renowned professional 

chefs, gourmets and lovers of food from all around the world.
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