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Maison Chateau LAGUIOLE® is home of three brands with strong
identities that convey a creative, elegant, and refined French Art de
Vivre throughout the world.

Through our brands, Chateau LAGUIOLE®, LIGNE W, and Guy
Vialis, we cultivate excellence and are committed to creating high-
quality products. We constantly improve our craftsmanship to offer
exceptional pieces.

Our wide range of collections caters to all tastes and styles, whether
classic, contemporary or modern. Our commitment to quality and
customer satisfaction has earned us a worldwide reputation as a
leading reference among the most demanding customers.

We are dedicated, through our team with strong human values, to
preserving our artisanal heritage while perpetuating it for younger
generations.

Our ambition is to develop each brand while preserving its distinctive
identity, which has contributed to its reputation, and to put the
excellence of our savoir-faire at the service of our customers to offer
even more durable and efficient products.



> Introduction

> LIGNEW

> Chéateau LAGUIOLE®

> Guy Vialis




Savoir-faire

Maison Chateau LAGUIOLE?® is part of a perpetual quest
for excellence in conception and design.

Our products are crafted with care and attention in our
manufacturing company in Thiers, the capital of cutlery in
France.

We select the finest raw materials to design products
that are both aesthetically pleasing and functional, while
incorporating responsible production methods.

Our commitment leads us to bring constant vigilance to
every detail of our products and to continually improve
them.




Customization

Maison Chateau LAGUIOLE® offers a premium
customization service that enables the creation of unique
pieces from our collections.

Our range of customization options, which includes
engraving and custom color, ensures that each piece can
be crafted to reflect individual preferences and needs.

Whether for a special occasion or a corporate gift, we are
committed to delivering the highest levels of quality and
craftsmanship, ensuring that each customized piece meets
our client’s expectations.




ASSOCIATION
DE LA SOMMELLERIE
INTERNATIONALE

SOMMELLERIE
FRANCAISE

Partnerships

Maison Chateau LAGUIOLE® is partner with two
prestigious  organizations, the Association de la
Sommellerie Internationale (ASl) and the Union de la
Sommellerie Francaise (UDSF).

Our shared commitment to excellence and dedication to
promoting the highest standards in the world of wine allow
us to work together to cultivate the skills and expertise of
talented sommeliers around the world.

We are confident that, together, we will contribute to the
crucial role that sommeliers play in promoting the success
of the art of wine tasting.
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PRINCE ALBERT 1
DE MONACO

Protecting.the Ocean and the
Earth for the future of Humanity

Maison Chateau LAGUIOLE® aspires to have a positive
and lasting impact on the environment through its actions.

We have adopted sourcing methods aimed at promoting
environmental sustainability and strengthening our social
responsibility. This approach is reflected in particular, in our
commitment to support local suppliers.

As part of our commitment to creating a more sustainable
world, we actively support the Prince Albert Il of Monaco
Foundation, whose values and efforts in favor of sustainable
development and environmental preservation are crucial in
contributing to a better future and exerting a positive impact
on our planet.

We firmly believe that each supported project represents
an essential step towards environmental ethics and the
protection of our planet.
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LAGUIOLE

N
Guy Vialis

C c Maison Chateau LAGUIOLE®
illustrates savoir-faire and excellence
through its three brands that embody
the essence of French Art de Vivre.
Drawing on centuries of unparalleled
craftsmanship, we pay tribute to our
invaluable heritage and the outstanding
expertise of our craftsmen. We proudly
share this legacy with our customers
around the world, guided by our
unwavering values of excellence,

innovation, and creativity. , ,
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Created in 2008, LIGNE W is a brand renowned for its original and
innovative sommelier knives celebrated for their iconic design. It has
cultivated its own unique style by bringing together audacity, efficiency,
and aesthetics.

Ligne W collections provide a range of products that seamlessly
balance timelessness with contemporary trends. Available in a wide
selection of colors, materials, and finishes, they are designed to adapt
to various styles while flawlessly embodying the art of conviviality.

LIGNE W continuously strives to explore new horizons by regularly
launching new series inspired by the creativity of talented French
designers.

Each sommelier knife is expertly crafted, using premium materials,
ensuring both durability and efficiency. It incorporates highly efficient
features, such as a double lever, an integrated foil cutter, and an
ergonomic handle that ensures a smooth and effortless bottle opening.

Whether for a professional sommelier, a wine enthusiast, or simply
for someone who appreciates beautiful pieces for sharing a convivial
moment, LIGNE W has a sommelier knife that will fulfill all expectations
and desires.



W collection

The W collection stands out for its exceptional quality
and design, offering a selection of sommelier knives,
only crafted from noble and authentic materials.

The handles are expertly crafted from a variety of
woods, horn, or even reclaimed wine barrels, adding
an extra dimension of sophistication and authenticity to
their design.

The use of such premium materials not only enhances
the beauty of the sommelier knives but their ergonomic
shape also allows for an optimal grip for effortless and
precise use.

The W collection is the perfect choice for those who
value premium and authentic sommelier knives while

I_l G N E W maintaining their efficiency.
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Signature

Luxury & style in harmony

A refined and elegant style

Designed in collaboration with one of the most
prestigious Grand Cru Chateaux in Bordeaux,
the Signature sommelier knife features rounded
shapes and sleek lines. The oval-shaped handle
combines elegance and efficiency to ensure an
incomparable grip.

A contemporary design with timeless charm
Expertly crafted from a selection of noble materials,
the Signature sommelier knife exudes timeless
elegance and refinement.

18 handle materials are available for selection:
ironwood, rosewood, and ebony.

Presentation in a wooden magnetic box

+ Double lever system

+ Brushed stainless steel body

¢ Teflon screw
+ Serrated foil cutter
+ Wood or horn handle

* Weight
80 grams (2.8 oz.)

¢ Dimensions
12.4x3.1x1.5 cm (4.9x1.2x0.6")

+ 5-year guarantee




Origine
Great wines | matured,
great wines | will open

A piece of wine history in your hand

Origine is the only sommelier knife with a handle
crafted from oak barrels that have aged exquisite
wines. Every oak barrel handle is meticulously
shaped by the skilled hands of our master artisans
who select only the finest woods sourced from
renowned vineyards.

+ Double lever system
When nature meets elegance

Origine sommelier knife perfectly blends the raw
beauty of oak barrel with the elegance of its design. © IiloIn SeThs

+ Serrated foil cutter

+ Brushed stainless steel body

3 handle finish options are available for selection:
wood, wine-coloured or old barrel.

+ Reclaimed wine barrel handle

* Weight
78 grams (2.7 oz.)

Presentation in a craft gift box with a wax-
sealed label + Dimensions

OI~ e |_ | G N E W 12.4x3.1x1.5 cm (4.9x1.2x0.6")
Ig 1 * 2-year guarantee
e FRANCE




L’lroquois collection

Llroquois collection pays tribute to the ancestral
values of First Nations, drawing inspiration from their
culture and heritage. We believe these values, such as
respect for nature, community life, and hospitality, are
more relevant than ever in our modern society.

Each sommelier knife has been designed to be durable,
using environmentally friendly materials such as PLA
(vegetable plastic) or wood.

Choosing L'lroquois sommelier knife means opting for
a solid and original product with symboalic significance,
as well as joining a community of people who share the
values that inspired our collection.

LIGNE|W
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Timeless & universal

A sustainable design
L’lroquois Wood is made of rubber wood from
responsibly managed planted forests.

A universal style
With its timeless and universal design, Llroquois
Wood blends perfectly with all styles.

Presentation in a white gift box

+ Double lever system

+ Brushed stainless steel body

¢ Teflon screw
+ Serrated foil cutter
+ Rubberwood handle

* Weight
78 grams (2.7 oz.)

¢ Dimensions
12.2x3.2x1.5 cm (4.8x1.3x0.6")

* 1-year guarantee
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L lroguois COLORS

An eco-friendly desig

L’lroquois COLORS takes an ethical approach
by using a biodegradable PLA handle to make a
positive impact on the planet.

PLA is a bio-sourced material made from plant
extracts such as sugar cane and corn. Composed
of renewable resources, this sustainable material is
biodegradable and constitutes a natural alternative
to fuels by decomposing completely without
dispersing harmful microplastics.

A colorful & lively collectio
The bold and colored L’lroquois COLORS adds a
touch of originality to the table.

5 product lines, each offering a variety of 4 colors,
are available for selection: Pastel line, Trend line,
Vineyard line, France line, and Summertime line.

Presentation in a white gift box

+ Double lever system

* Brushed stainless steel body
+ Teflon screw

+ Serrated foil cutter

¢ PLA Handle

+ Weight
78 grams (2.7 oz.)

¢ Dimensions
12.4x3.1x1.5 cm (4.9x1.2x0.6")

* 1-year guarantee




Urban collection

The Urban collection captures the essence of
contemporary and modern style through its unique and
distinctive sommelier knives, highlighting creativity and
innovation.

It reflects LIGNE W’s commitment to constantly producing
original and high-quality designs, overturning the
traditional codes of corkscrews and celebrating freedom
of expression, diversity, and creativity.

Each Urban sommelier knife blends bold design with
contemporary inspiration.

From street art to minimalist design, the Urban collection
offers a range of styles that cater to diverse tastes
and preferences, providing a rich and personalized

I_l G N E W experience.
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Urban art inspired

A trendy & exclusive collection
Inspired by the vibrant urban art scene from cities
around the world, each Urban Street art creation
features a selection of designs using 3D sublimation
technology, ensuring an exceptional level of
precision and durability in design.

In limited edition
Urban Street art continually reinvents its creative
audacity with the release of new series each year.

Presentation in a transparent magnetic tube

- Urban Street art

+ Double lever system

+ Brushed stainless steel body
+ Teflon screw

+ Serrated foil cutter

+ PBT handle

* Weight
78 grams (2.7 oz.)

¢ Dimensions
12.4x3.1x1.5 cm (4.9x1.2x0.6")

+ 1-year guarantee




Engraving originality

Bold & original

With its laser-engraved wooden handle, Urban
Tattoo features a design inspired by artistic patterns
that add a touch of mystery and originality.

A unique story at the heart of each collection

Urban tattoo is part of a temporary collection that
features 4 different designs, renewed each year.
Whether tribal style, made up of interlacing or
inspired by art, there is a story behind every design.

+ Double lever system

* Brushed stainless steel body

¢ Teflon screw

+ Serrated foil cutter
Presentation in a transparent magnetic tube

+ Rubberwood handle
* Laser-engraved

* Weight
78 grams (2.7 0z.)

w + Dimensions
12.2x3.2x1.5 cm (4.8x1.3x0.6")

¢ 1-year guarantee

LIGNE
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A pure industrial style

Built to last

Crafted with 140 grams of pure metal concentrate,

Urban Zinc ensures longevity and durability in use.
Its ergonomic design provides a comfortable grip for
effortless use.

Where elegance meets robustness
The sleek and graphic design combines elegance
and robustness for a sophisticated industrial style.

+ Double lever system

+ Brushed stainless steel body

¢ Teflon screw

Presentation in a transparent magnetic tube + Serrated foil cutter

¢ Zinc handle

* Weight
140 grams (4.9 oz.)

¢ Dimensions
11.6x3.1x1.5 cm (4.6x1.2x0.6")

+ 1-year guarantee




L’essentiel
collection

L’essentiel collection has been designed as a key asset
to accompany both professionals and individuals in
their daily routine. Its aim is to provide a comprehensive
and efficient set of tools for wine service.

[t stands out with its sommelier knives featuring a
«soft touch» TPR (Thermoplastic Rubber) handle that
provides exceptional comfort during their use. They are
offered in a wide range of colors, adding to the diversity
of our selection.

With its compact, comfortable, and highly efficient
design, every aspect of Lessentiel collection has

Ll G N E W been carefully crafted to enhance the wine-serving

experience.

FRANCE
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Ilts name says it all

Efficiency at its core

L’essentiel offers a sleek design that focuses on
efficiency and brings unequalled comfort with its
“soft touch” TPR handle. This professional tool aims
to support professionals and individuals alike in their

daily lives.
+ Double lever system
Easy to customize

[ts minimalist design with a flat top is perfect for
customization options like numeric printing.

+ Brushed stainless steel body
+ Teflon screw
+ Serrated foil cutter

Presentation in a 12-color display. O Gt e TR el
u

* Weight
68 grams (2.4 oz.)

¢ Dimensions
12x2.4x1.4 cm (4.7x0.9x0.6")
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‘essentiel
Wine kit

A must-have accessory

L’essentiel Wine kit includes LUessentiel corkscrew
and the CorkOut®, providing a complete and
convenient solution for wine enthousiast and
professional alike.

With this innovative tool, there is no need to worry
about broken cork pieces that may have fallen
into the bottle. The CorkOut® ensures an optimal
wine tasting experience by swiftly and effortlessly
retrieving them.

Presentation in a white gift box with L’essentiel
and the CorkOut®

| ’essentiel

+ Double lever system

+ Brushed stainless steel body
+ Teflon screw

* Serrated foil cutter

+ Soft touch TPR handle

+ Weight
68 grams (2.4 oz.)

+ Dimensions
12x2.4x1.4 cm (4.7x0.9x0.6")

CorkOut®

+ Body in ABS plastic

+ Components in stainless steel
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LAGUIOLE

Chateau LAGUIOLE® enjoys an exceptional reputation in the field of high-
end knives and sommelier knives, distinguished by their incomparable
elegance, exceptional craftsmanship, and unparalleled creativity.

Chateau LAGUIOLE® was established in 1993 through the initiative of
renowned French sommelier Guy VIALIS, whose ambition was to transform a
tool originally purely functional into a genuine work of art.

When Guy VIALIS passed away in 2016, the brand took a new direction
with Sébastien LEZIER, founder of LIGNE W, taking over the legacy left by
Guy VIALIS. The collections have been revisited and the technical elements
improved, while remaining true to the spirit of Guy VIALIS and the history of
Chateau LAGUIOLE®.

Chéateau LAGUIOLE® uses only the finest materials, renowned for their
exceptional durability, precision, and efficiency. Each piece is handcrafted
using traditional techniques by skilled craftsmen, with great attention to detail
and a commitment to excellence. As a result, a Chateau LAGUIOLE® piece is
not only a beautiful and functional item, but also a precious heirloom that can
be passed down from generation to generation.

Since its inception, Chateau LAGUIOLE® has become the most prestigious
and exclusive brand in the world of wine accessories, and it continues to
reaffirm its passion and commitment through its exceptional collections.

Today, beyond the values of tradition, Chateau LAGUIOLE® embodies
excellence and creativity.



Key features

CRAFT
Chéateau LAGUIOLE® crafts products that combine functionality and aesthetics. Each
piece is carefully designed for maximum comfort and ease of use, selecting only
premium materials that are both reliable and durable.

DESIGN
Our products are renowned for their unique elegance, featuring distinctive designs
and original details such as decorative engraving (guillochage) on the back of the
handle and our traditional forged bee emblem. Every original piece is stamped with
our logo.

BLADE

Our blades are expertly crafted to be very sharp, making them ideal for slicing and
precision tasks.

DURABILITY
We create products that are built to last. Each piece is designed with longevity in
mind. Our commitment is reflected in our lifetime guarantee, ensuring long-lasting
satisfaction.

GIFT BOX
We have designed a premium black gift box, ensuring an elegant presentation,
coming with an exclusive membership card and a leather holder specially designed
for sommelier knives and folding knives.

e
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Chateau LAGUIOLE®
conical screw

We have attained unparalleled excellence through the design of a conical
screw that excels in effortlessly opening the most delicate wine bottles.

A PRECISION FEAT FOR SOMMELIER KNIVES

The screw tapers smoothly towards its tip, facilitating gentle
penetration into the wine bottle cork. Its spirals offer improved grip within
the cork, enabling seamless insertion without causing any damage. This
design ensures effortless and resistance-free extraction of the cork.

CRAFTED IN FRANCE FROM PREMIUM
MATERIALS

Made with top-quality stainless steel, our conical screw guarantees
exceptional durability and performance.

e
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membership

Chéateau LAGUIOLE® is dedicated to creating exceptional products that
stand the test of time. To provide our clients with complete confidence
in the authenticity of their purchase, we offer a simple and secure online
registration process.

e MEMBERSHIP CARD INCLUDED

LAGUIOLE

MEMBER CARD - CARTE DE MEMBRE

To demonstrate our commitment, every Chateau LAGUIOLE® product
comes with a membership card included in the gift box. The card features
a unigue QR code, which can be registered online to validate the product’s
authenticity and activate its lifetime guarantee.

LIFETIME WARRANTY

. L . 2 i . By registering the Chateau LAGUIOLE® product online, the client has the

certainty that it is a genuine piece, made with the greatest care and attention
" ” " " ” N to detail. Our lifetime warranty ensures that the product will be free from any
defects, providing peace of mind and a lasting reminder of the investment in
a high-quality genuine product.




Classic

Grand cru
Edge
Versailles
Melchior
World Bt

Opus

LAGUIOLE

Sommelier Enives

The Chateau LAGUIOLE® sommelier knife stands out as the
pioneer of luxury accessories dedicated to the world of wine, thus
demonstrating its undisputed leadership in this remarkable domain.

It has become the reference for high-end sommelier knives and
remains an unparalleled model to this day.

It is a true symbol of excellence, designed to meet the needs and
requirements of sommeliers who demand precision, durability, and
elegance in their everyday tools.

Since its creation, Chateau LAGUIOLE® has constantly improved
the quality of its sommelier knives, always in search of perfection. It
has collaborated with the best sommeliers in the world to elevate the
design and functionality of its creations.

The Chateau LAGUIOLE® sommelier knife combines an elegant and
refined appearance with exceptional efficiency, thereby enhancing its
iconic status in the world of wine.
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Classic

The lcon

Chateau LAGUIOLE® Classic made its grand
entrance in 1993 as the first luxury sommelier knife,
attracting the attention of wine enthusiasts around
the world.

This exceptional piece quickly became a favorite
among the most renowned sommeliers worldwide
and remains the best-seling and most imitated
high-end sommelier knife to date.

25 handle materials are available for selection, from
a variety of wood, horn, bone, carbon, stamina,
PaperStone®, acrylic, silver, and gold.

+ Forged bee
+ Decorative engraving (guillochage)
+ 1 bolster

* Serrated foil cutter

* Body & lever
12C27 Sandvik stainless steel

* Weight
90 grams (3.17 0z.)

+ Foil cutter length
4.06 cm (1.58")

+ Overall length closed
11.4cm (4.5")

Possible variations depending
on the handle material




LAGUIOLE

Grand cru

Designed for wine professionals

Chateau LAGUIOLE® Grand cru embodies
nobility and efficiency, catering to the demand for a
sophisticated and durable sommelier knife.

It retains the essential features of the Chateau
LAGUIOLE® Classic sommelier knife, while
incorporating broader bolsters that enhance both
elegance and resilience, making it ideal for heavy * Decorative engraving (quillochage)

+ Forged bee

use. + 2 bolsters

) . . + Serrated foil cutter
21 handle materials are available for selection from

a variety of wood, horn, bone, carbon, stamina,
PaperStone®, acrylic, and stainless steel.

+ Body & lever
12C27 Sandvik stainless steel

* Weight
100 grams (3.52 0z.)

+ Foil cutter length
4.06 cm (1.58")

+ Overall length closed
11.4 cm (4.5")

Possible variations depending
on the handle material

)%



LAGUIOLE

Edge
A pop of color

While retaining the same features as the Chateau
LAGUIOLE® Grand Cru, Chateau LAGUIOLE®
Edge is given a colorful twist with the addition of
color-dyed edge liners.

Whether it is a deep blue, a vibrant red, or a bright
yellow, the color-dyed edge liners add a unique
dimension to the traditional wood or horn handle.

2 handle materials and 3 colors are available for
selection: ebony or black horn with yellow, blue, or
red edge liners.

+ Forged bee

+ Decorative engraving (guillochage)
* 2 bolsters

* Serrated foil cutter

* Body & lever
12C27 Sandvik stainless steel

* Weight
100 grams (3.52 0z.)

+ Foil cutter length
4.06 cm (1.58")

+ Overall length closed
11.4cm (4.5")

P
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LAGUIOLE

Chateau LAGUIOLE?® Versailles is a true piece
of French heritage, infused with the very essence
of the prestigious Chateau de Versailles, which was
the residence of King Louis XIV.

This unique sommelier knife is made from historic
wood from the gardens of the Chateau de Versailles,
including trees that were affected by the 1999 storm
and Marie-Antoinette’s cherished oak, which was
lost in the 2003 heat wave in France. These trees
were brought from various parts of the world during
the renovation ordered by Louis XVI in the 18"
century and were between 221 and 324 years old.
Its lever is adorned with the symbolic lily flower,
the emblem of the French Kingdom, adding to its
elegant design.

4 handle materials are available: tulipwood, juniper
wood, yew wood, and boxwood.

Each Chateau LAGUIOLE® Versailles comes with its
own blue leather holder.

+ Forged bee
+ Decorative engraving (guillochage)
+ 1 bolster

* Serrated foil cutter

+ Body & lever
12C27 Sandvik stainless steel

* Weight
90 grams (3.17 oz.)

+ Foil cutter length
4.06 cm (1.58")

+ Overall length closed
11.4 cm (4.5")

Possible variations depending
on the handle material
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LAGUIOLE

Melchior

Opulence & generosity

Chateau LAGUIOLE® Melchior takes its name
from the largest wine bottle, which holds a capacity
of 18 liters, equivalent to 24 bottles of 75 cl. Inspired
by Melchior, the King of the Persians and one of the
Three Wise Men, this sommelier knife symbolizes
wisdom and nobility.

With its wide and generous handle, Chéteau
LAGUIOLE® Melchior confidently asserts itself,
offering a comfortable and secure grip.

13 handle materials are available for selection from
a variety of wood, horn, and bone.

+ Forged bee

+ Decorative engraving (guillochage)
+ 1 bolster

* Serrated foil cutter

+ Body & lever
12C27 Sandvik stainless steel

* Weight
95 grams (3.35 0z.)

+ Foil cutter length
4.06 cm (1.58")

+ Overall length closed
11.4cm (4.5")

n the ha




2023:
Raimonds Tomsons, Latvia
(under development)

2019:

Marc Almert, Germany

2013:

Paolo Basso, Switzerland
2010:

Gerard Basset, U.K

2007: ?
Andreas Larsson, Sweden
2004:

Enrico Bernardo, ltaly

2000:

Olivier Poussier, France

1998:

Markus Del Monego, Germany
1995:

Shinya Tasaki, Japan

1992:

Philippe Faure-Brac, France

1989:
Serge Dubs, France

1978: v
Giuseppe Vaccarini, Italy

LAGUIOLE

World Best

Sommelier

A tribute to the sommeliers

Chateau LAGUIOLE® World Best Sommelier
collection honours the best sommeliers from around
the world.

This unique collection offers a selection of
personalized sommelier knives that allow the
winners of the renowned “Best Sommelier of the
World” competition organized by the Association de
la Sommellerie Internationale (ASI), to express their
distinctiveness and personnality through a Chateau
LAGUIOLE® model bearing their name.

Each piece within the World Best Sommelier
collection has its unique character and comes with
its own leather holder.

+ Forged bee
+ Decorative engraving (guillochage)
+ 1 or 2 bolsters

* Serrated or not serrated
foil cutter

+ Body & lever
12C27 Sandvik stainless steel

+ Weight
90 or 100 grams (3.17 oz. or 3.52 0z.)

¢+ Foil cutter length
4.06 cm (1.58")

* Overall length closed
11.4 cm (4.5")
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Chateau LAGUIOLE® Opus is the luxurious
sommelier knife in the Chateau LAGUIOLE® range,
crafted with the finest materials, such as mammoth
ivory or the most beautiful pieces of poplar burl

Each Chateau LAGUIOLE® Opus sommelier knife

is a one-of-a-kind masterpiece adorned with a
decorative engraving, exclusively hand-chiseled

by a master cutler. It is the epitome of beauty and
complexity in design, making it the ideal choice for
those who demand the very best in quality and style

Chateau LAGUIOLE® Opus is made to order,

ensuring that each client receives a unique creation

+ Forged bee

+ Decorative engraving (guillochage)

+ 1 or 2 bolsters

* Serrated or not serrated
foil cutter
+ Body & lever
12C27 Sandvik stainless steel
+ Weight
90 grams (3.17 oz.)

¢+ Foil cutter length
4.06 cm (1.58")

* Overall length closed
11.4 cm (4.5")

riations depending
dle material




The Special editions of Chateau LAGUIOLE® embody the brand’s
creative vision and unparalleled craftsmanship.

With each model, Chateau LAGUIOLE® unveils its innovative spirit
and commitment to quality, offering exquisite designs.

%M ®
LAGUIOLE




LAGUIOLE

Chateau LAGUIOLE®Eros s bold and provocative,
with a design that exudes sensuality. With its handle
made of serpent wood, it is the perfect piece for
those looking for a touch of uniqueness.

+ Forged bee

+ Decorative engraving (guillochage)
* 2 bolsters

* Serrated foil cutter

+ Body & lever
12C27 Sandvik stainless steel

* Weight
100 grams (3.52 0z.)

+ Foil cutter length
4.06 cm (1.58")

+ Overall length closed
11.4cm (4.5")




e Red ¢ Black

Elegance meets passion

Chateau LAGUIOLE® Red & Black is a timeless
and sophisticated piece that features a striking red
and black handle, crafted from high-quality acrylic
and stamina wood.

The combination of the two colors evokes both
passion and elegance, with the vibrancy of red v IRergRe oz

embodying strong emotions, while the sophistication + Decorative engraving (quillochage)
of black conveys a sense of refinement and style. « 1 bolster

* Serrated foil cutter

+ Body & lever
12C27 Sandvik stainless steel

* Weight
90 grams (3.17 oz.)

¢ Foil cutter length
4.06 cm (1.58")

+ Overall length closed
11.4 cm (4.5")

ending




LAGUIOLE

Vintage
The art of enhancing
the taste of wine

Chateau LAGUIOLE® Vintage is perfect for
wine lovers. This special edition piece is designed
to enhance the flavor and aroma of wine, with its
unique and innovative design that allows to age the
wine as it is poured using a steel rod with a copper + Forged bee

pellet to be dipped in the glass of wine. > Dseavtive er g (6o lseees)

. ) + 1 bolster
The handle is made from wine barrels and has a

vintage-style design that adds a touch of elegance
to the sommelier knife.

+ Serrated foil cutter

+ Body & lever
12C27 Sandvik stainless steel

+ Weight
102 grams (3.59 0z.)

+ Foil cutter length
4.06 cm (1.58")

¢ Overall length closed
11.4 cm (4.5")




LAGUIOLE

Sakura

A celebration of beauty & culture

Chateau LAGUIOLE?® Sakura is a special edition
created in celebration of the 20" anniversary of
Chateau LAGUIOLE®.

Crafted from Japanese Sakura wood, renowned for
its natural beauty and distinctive grain, this model
pays tribute to Japanese culture and truly stands
out as an exceptional piece.

+ Forged bee

+ Decorative engraving (guillochage)
* 2 bolsters

* Serrated foil cutter

+ Body & lever
12C27 Sandvik stainless steel

* Weight
100 grams (3.52 0z.)

+ Foil cutter length
4.06 cm (1.58")

+ Overall length closed
11.4cm (4.5")

on the
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Chateau LAGUIOLE? First is a remarkable tribute
to the first-ever Chateau Laguiole sommelier knife,
which made history when it was launched in 1993.

This model takes the iconic design of the original
Chateau LAGUIOLE® sommelier knife, featuring a
handle made of black horn and bolsters and liners
made of solid cold-forged brass.

+ Forged bee

+ Decorative engraving (guillochage)
* 2 bolsters

* Serrated foil cutter

+ Body & lever
12C27 Sandvik stainless steel

* Weight
100 grams (3.52 0z.)

+ Foil cutter length
4.06 cm (1.58")

+ Overall length closed
11.4cm (4.5")
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Freemason

The power of tradition & symbol

Chateau LAGUIOLE® Freemason features a
mosaic pattern on its handle and an engraving on
the lever with the iconic symbol of the Freemasonry
organization, adding a unigue and personal touch to
the overall aesthetic.

+ Forged bee

+ Decorative engraving (guillochage)

+ 2 bolsters
* Serrated foil cutter

+ Body & lever
12C27 Sandvik stainless steel

* Weight
100 grams (3.52 0z.)

+ Foil cutter length
4.06 cm (1.58")

+ Overall length closed
11.4cm (4.5")
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Monaco

The ultimate expression of refinement

Chateau LAGUIOLE® Monaco is a genuine tribute
to the beauty and refinement of Monaco.

This special edition includes a sommelier knife and
a folding knife, available with either an acrylic or a
wooden handle.

The deep red and bright white of Monaco’s flag are
prominently featured on the acrylic handles, while
the olive wood handle adds a touch of warmth and
tradition to the collection.

Monaco
sommeller
knife

+ Forged bee

+ Decorative engraving (guillochage)

* 2 bolsters
* Serrated foil cutter

+ Body & lever
12C27 Sandvik stainless steel

+ Weight
100 grams (3.52 o0z.)

+ Foil cutter length
4.06 cm (1.58")

¢ Overall length closed
11.4cm (4.5")

on the handle material
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Monaco

The ultimate expression of refinement

Chateau LAGUIOLE® Monaco special edition
has been created in partnership with the Monaco
Sommelier Association to support the Prince
Albert Il of Monaco Foundation, a global non-profit
organization committed to progressing Planetary
Health for present and future generations.

Founded by HSH Prince Albert Il of Monaco in 20086,
the Foundation exists to promote a new relationship
with nature and the innovations that can impact this
change.

The Foundation aims to bring humanity together
to empower impactful solutions for our planet’s
biodiversity, climate, ocean and water resources.

Monaco
folding
knife

+ Forged bee
¢ 1 bolster

+ Blade & bolsters
12C27 Sandvik stainless steel

+ Blade length
10 cm (3.93")

¢ Handle length
11.3 cm (4.45")

+ Overall length
21.3 cm (8.38")

+ Weight
78 grams (2.75 0z.)




Knives

Chateau LAGUIOLE® knives collections are a true reflection
of the sophisticated elegance of the French art of living.
Chateau LAGUIOLE® knives are expertly handcrafted in our
manufacturing company, perpetuating a centuries-old tradition
dating back to the 19" century.

Crafted with meticulous care and precision, each knife is a work
of art, embodying the rich heritage of Laguiole and the mastery
of French cutlery craftsmanship. Characterized by an elegant
design, they stand out for remarkable durability, excellent grip,
and high-quality cutting.

While remaining faithful to the purest tradition of the Laguiole knife,
our collections also highlight a contemporary and refined style.

The perfect harmony between functionality and design imparts an

LAG U |OI_E unparalleled distinction to our creations, meeting the aspirations

of knife enthusiasts who seek authenticity and excellence.




Signature
collection

Signature

table
knife

Signature

folding
knife

A timeless elegance

Chateau LAGUIOLE® Signature collection is the ultimate
embodiment of refinement combined with the excellence of
our craftsmanship.

This collection introduces a modern touch to the classic
Laguiole knife, harmoniously blending the unique style of
Chateau LAGUIOLE® with contemporary and restrained design
that unveils a fluid and pure aesthetic, while retaining the iconic
curves of the Laguiole knife.
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Signature table knife

Elegance with modernity

Chateau LAGUIOLE® Signature table knife
embodies to perfection the refined elegance of
French tableware.

Its exceptionnal quality becomes instantly evident,
from the details of the handle’s shape to the
remarkable sharpness of the blade. The tapered cut
of its handle, slightly rounded at the edges, ensures
a comfortable and secure grip.

Chateau LAGUIOLE® Signature table knife brings a
touch of sophistication and refinement to any table,
leaving a lasting impression on all those who have the
privilege of discovering it.

23 handle materials are available for selection from
a variety of wood, horn, bone, carbon, stamina,
PaperStone®, and acrylic.

Set of 2 or 6 table knives

+ Forged bee

+ Decorative engraving (guillochage)
in option

¢ 2 bolsters

+ Blade & bolsters
X46Cr13 stainless steel

¢ Blade length
10.6 cm (4.17")

+ Handle length
11.5cm (4.52")

¢ Overall length
22.1.cm (8.70")

+ Weight
85 grams (3 0z.)
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The Chateau LAGUIOLE® Signature folding
knife beautifully showcases the perfect harmony
between aesthetics and utility, thereby providing an
exceptional cutting experience.

Its delicately refined handle ensures optimal comfort
during use, while its dimensions make it easy to
carry everywhere.

This stylish and robust knife is suitable for both
collectors and those in search of a refined knife for
daily use.

23 handle materials are available for selection from
a variety of wood, horn, bone, carbon, stamina,
PaperStone®, and acrylic.

+ Forged bee

+ Decorative engraving (guillochage)
in option

+ 1 bolster

¢ Blade & bolsters
12C27 Sandvik stainless steel

¢ Blade length
10 cm (3.93")

+ Handle length
11.3 cm (4.45")

* Overall length
21.3 cm (8.38")

* Weight
78 grams (2.75 0z.)




T Heritage
LAGUIOLE collection

Chateau LAGUIOLE® Heritage collection not only represents
the epitome of French cutlery but also a proud part of the
history of Laguiole knives, which originated in the early 1800s.
These knives have gained international renown and are now
considered one of the quintessential emblems of French cutlery.
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Crafted in the purest tradition of Laguiole knives, each knife
from the Heritage collection retains its iconic and legendary
shape.

Chateau LAGUIOLE®’s unique craftsmanship highlights this
traditional design, resulting in elegant and efficient knives that
are a true testament to the brand’s commitment to excellence.
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Heritage table knife

Chateau LAGUIOLE® Heritage table knife
embodies a perfect blend of excellence and
tradition.

The beauty of this knife is reflected not only in its
design but also in the meticulous craftsmanship
and the use of quality materials, thus elevating
this knife to a level of elegance and refinement
unparalleled.

These materials not only contribute to the
aesthetics of the knives but also ensure their
durability and longevity.

23 handle materials are available for selection
from a variety of wood, horn, bone, carbon,
stamina, PaperStone®, and acrylic.

Set of 2 or 6 table knives

+ Forged bee
+ Decorative engraving (guillochage)
* 2 bolsters

¢ Blade & bolsters
X46Cr13 stainless steel

¢ Blade length
12cm (4.72")

+ Handle length
11.5 cm (4.53")

* Overall length
23.5cm (9.25")

* Weight
108 grams (3.63 0z.)
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Heritage folding knife

Crafted with precision and anchored in tradition,
Chateau LAGUIOLE?® Heritage folding knife is a
testament to timeless craftsmanship and functional
design. Its exquisite blend of form and function
delivers a cutting-edge experience, balancing grace
with practicality.

The meticulously designed handle of this knife offers
a sublime tactile sensation, ensuring a comfortable
grip for effortless use. Its compact dimensions
make it an ideal companion for various activities,
from culinary preparation to outdoor pursuits.

23 handle materials are available for selection from
a variety of wood, horn, bone, carbon, stamina,
PaperStone®, and acrylic.

+ Forged bee

+ Decorative engraving (guillochage)
in option

¢ 2 bolsters

+ Blade & bolsters
12C27 Sandvik stainless steel

+ Blade length
11.5cm (4.53")

¢ Handle length
11.7 cm (4.61")

+ Overall length
23.2.cm (9.13")

+ Weight
110 grams (3.88 0z.)
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Guy Vialis possesses a unique craftsmanship legacy and an
uncompromising savoir-faire in the creation of high-end knives for
professionals and the most demanding knife enthusiasts.

Guy VIALIS, a passionate French sommelier who designed
the famous Chateau LAGUIOLE® sommelier knife, was also a
celebrated master cutler known for his traditional and kitchen knives
designed for Michelin-starred chefs and esteemed restaurateurs.

By perpetuating Guy VIALIS’s heritage, the brand reflects the
excellence of French craftsmanship through its timeless and
elegant designs. The blades are meticulously crafted to ensure
their durability and longevity, with hand-sharpened edges for
precise and efficient cutting.

Guy Vialis collections come in a range of materials and styles, from
table knives to traditional folding knives.
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Le JHIERS® §
par Gy Viallis

Le Thiers® par Guy Vialis collection delicately
combines our craftmanship with traditional values to
create unique and durable knives.

Made with the utmost care and in strict respect with
the rules set by the Confrérie du Couteau de Thiers,
Le Thiers® par Guy Vialis knives stand out for their
distinctive style, crafted through the skill of our artisans,
while paying homage to the 600-year history of Thiers
cutlery.
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Table knife

Sharply designed for a sharp cut

Le Thiers® par Guy Vialis table knife stands as
a testament to remarkable expertise, upholding a
tradition that extends across centuries.

Inspired by its rich heritage, Le Thiers® par Guy
Vialis knife expresses timeless elegance, embodying
craftsmanship of exceptional finesse, dedicated to
providing an unparalleled cutting experience.

Every detail is meticulously crafted to perfection,
from the sharpness of the blade to the ergonomics
of the handle.

3 different models are available - full handle,
1-bolster handle, 2-bolster handle.

26 handle materials are available for selection from
a variety of wood, horn, bone, carbon, stamina,
PaperStone®, and acrylic.

¢ Full handle, 1 bolster or 2 bolters

* Blade & bolsters
12C27 Sandvik stainless steel

+ Blade length
11 cm (4.33")

+ Handle length
12 cm (4.72")

¢ Overall length
23 cm (9.05")

* Weight
Full handle 65 grams (2.29 oz.)
1 bolster 97 grams (3.42 oz.)
2 bolsters 110 grams (3.88 0z.)




Folding knafe
A daily elegant companion

Le Thiers® par Guy Vialis folding knife is reknown for its
high-quality steel blade, comfortable handle, secure locking
mechanism, and elegant design that skillfully blends traditional and
contemporary elements.

Whether for an outdoor adventure or simply to have a reliable
eveyday knife, Le Thiers® par Guy Vialis folding knife will meet all
expectations.

3 different models are available :
full handle, 1-bolster handle, 2-bolster handle.

2 handle sizes : 11cm or 12cm
Corkscrew in option

35 handle materials are available for selection from a variety of
wood, horn, bone, carbon, stamina, PaperStone®, and acrylic.
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Overall
length
21.5cm
(8.26")

Overall
length

19.5cm
(7.48")

Folding knafe

A daily elegant companion

11cm (4.33")
handle size

+ Decorative engraving (guillochage)
¢ Full handle, 1 bolster or 2 bolters

+ Blade & bolsters
12C27 Sandvik stainless steel

+ Blade length
8.5cm (3.14")

¢ Overall length
19.5 cm (7.48")

+ Weight
Full handle 70 grams (2.47 0z.)
1 bolster 80 grams (2.82 0z.)
2 bolsters 95 grams (3.35 0z.)

+ Corkscrew weight 10 grams (3.94")

12cm (4.72")
handle size

+ Decorative engraving (guillochage)
¢ Full handle, 1 bolster or 2 bolters

+ Blade & bolsters
12C27 Sandvik stainless steel

+ Blade length
9.5 cm (3.54")

* Overall length
21.5cm (8.26")

* Weight
Full handle 74 grams (2.61 0z.)
1 bolster 84 grams (2.96 oz.)
2 bolsters 99 grams (3.49 0z.)

+ Corkscrew weight 10 grams (3.94")
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