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NEW: WÜSTHOF BRINGS COLOUR TO THE KITCHEN.    
Presenting the Classic Colour series in five stylish  
colours, particularly pleasing for younger customers  
and just in time for spring.

Combining five stylish colours with eight practical blade shapes, the new WÜSTHOF Classic Colour series 

offers customers truly impressive variety. With this extension to the range, the Solingen-based premium 

knife manufacturer is meeting customers’ wishes for more colour, particularly desired among younger 

generations, and is meeting the trend for a more individual style of kitchen design.

These stylish new colours take inspiration from 

the culinary world. Mix or match, they will 

perfectly complement the colour schemes that 

international customers already have in their 

kitchens. These knives look just as good in the 

hand as they do on a chopping board or on 

display in a knife block. They have what it takes 

to enhance any interior design — a decorative as 

well as practical element, definitely too gorgeous 

to be hidden away in a drawer. A functional 

design piece that makes a statement, each knife 

encapsulates the joy of putting together your own 

home, promotes the experience of cooking from 

scratch, and expresses a fun-loving conviviality in 

a way that is both on-trend and aspirational.

Five Colours: from Himalayan Salt to Tasty Sumac
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The Classic Colour series is technically identical to the WÜSTHOF Classic Original — the WÜSTHOF knife that 

has been winning fans worldwide for generations. Just as with the Classic Original, the fully forged knives 

in the Classic Colour series have optimal balance and high stability, thanks to the full tang and impressive 

sharpness that allows precise movements. Each knife, made in Solingen, Germany, goes through 55 separate 

production steps — a great example of German engineering skill. 

Eight blade shapes

Paring Knife 9 cm (3.5") / 79,00 £

Steak Knife 12 cm (4.5") / 89,00 £

Serrated Utility Knife 14 cm (5") / 109,00 £

Utility Knife 16 cm (6") / 109,00 £

Chef‘s Knife 16 cm (6") / 119,00 £

Chef‘s Knife 20cm (8") / 149,00 £

Santoku 17 cm (7") / 149,00 £

Precision Double-serrated Bread Knife 23 cm (9") / 149,00 £

Steak Knife Set with four steak knives / 299,00 £

Knife Block filled  

with seven knives / 989,00 £
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CORAL PEACH

energetic 
vibrant 
confident 
fun 
refreshing

PURPLE YAM

cool 
cheerful 
youthful 
creative 
retro

PINK HIMALAYAN SALT

delicate 
graceful 
charming 
dreamy 
subtle

TASTY SUMAC

strong 
bold 
inspiring 
grounded 
deep

VELVET OYSTER

sophisticated 
grown-up 
chic 
calm 
modern
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The Classic Colour series sees the Solingen-based, family-owned company targeting younger consumers.

WÜSTHOF Classic Colour supports an active lifestyle in the kitchen. These knives are the perfect 

companions for style-conscious home chefs, for the daily preparation and plating of fresh food. The 

campaign communicates the development of the Classic series’ claim, ‚The Original‘, into the self-confident 

credo, ‚I am Original‘. Five WÜSTHOF employees from the international team, each representing one of 

the five contemporary colours, interpret ‚I am Original‘ in short clips, embodying the authentic spirit and 

active, accessible concept that inspires the series. All images and film clips were created during ongoing 

production operations at WÜSTHOF in Solingen, Germany — authentic through and through.

The Classic Colour series will be available from 03 April 2023 from selected retailers  
and in the WÜSTHOF online shop at wusthof.com.

From talking to our customers and our knowledge of current trends for the home, 

we know that interior design is increasingly seen as a reflection of personality.  

The kitchen plays a central role in this, it really is a visible expression of who you 

are, especially when putting together your first home, because this is where guests 

become really aware of a host’s personal taste and style — a knife block or even 

just a single coloured knife, placed just so, can really do justice to the desire for an 

individual, self-determined lifestyle.

Viola Wüsthof, Managing Director and Partner of WÜSTHOF GmbH

Employees as brand ambassadors: I am Original
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About WÜSTHOF 

WÜSTHOF, based in Solingen, is one of the longest-established premium knife brands in the world, 

producing high-quality knives as well as products for the sharpening, storage and care of premium 

blades. Founded in 1814, this seventh-generation family business still manufactures every knife in 

Solingen, Germany, with fine craftsmanship, the best materials and state-of-the-art technology. 

WÜSTHOF has its own sales companies in the USA, Canada and in the UK. WÜSTHOF customers 

include renowned, professional chefs and lovers of fine food, all over the world.

WUSTHOF.COM
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