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WUSTHOF PERFORMER -
OUTSTANDING COOK'S KNIVES TO ENHANCE
YOUR PERFECT CULINARY MOMENT

Welcome to the world of multi-talented performers: a world characterised by strong identity,
aspiration and top performance, where individuality and self-fulfilment are instinctive
goals. In this world of multiple spheres, achievement and dedication are key, with a constant

striving for progress and improvement while also enjoying hard-earned rewards.

In October 2020, we at WUSTHOF - a Solingen-based manufacturer of premium knives — introduce the
Performer series, the perfect knife series for multi-talented performers. Four cook’s knives which combine

a unique design and striking black blades with pure dynamism, providing demanding home cooks and
professional chefs with what they savour in their everyday lives: outstanding quality for unconditional effort.

Let’s start at the beginning: from the onset of the planning and development stages of this special knife
concept, Renato Manzi, Anika Schmidt, Alexander Scharmberg and René Steinbach were taken on board by
the family business. They are all experienced professionals, successful chefs and goal-oriented performers
who happen to have exciting hobbies outside the kitchen that they pursue with just as much passion.

Their mission: to work with WUSTHOF product designer Bjérn Berger and WUSTHOF design engineer
Dominik Trautmann to develop knives for that perfect culinary moment. Knives that captivate you with their

extraordinary performance yet are also fun to work with.

The result is black, sharp and unsurpassable - combining our ultra-hard, diamond-like carbon (DLC) blade
refinement technology from the luxury segment of the Aeon knife series with the Hexagon Power Grip,
developed especially for this new Performer knife series. Thanks to their DLC coating, our blades glide
effortlessly and dynamically through hard and soft ingredients. The new non-slip honeycomb structure of

the Hexagon Power Grip guarantees extreme control with every movement.
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The perfect selection for multi-talented performers
The Performer knife series comprises four impressive knives:
+ 20 cm Cook'’s Knife

« 16 cm Cook’s Knife

» 17 cm Santoku with dimpled blade

+ 9 cm pointed Paring Knife

The outstanding dynamic quality of the knives is marked by the striking WUSTHOF trident logo on the
back of the blades — more information at: wusthof.com/performer.

The DLC promise - extreme performance

This diamond-like carbon coating technology was originally developed for the exacting demands

of space travel and motor sports. Its hardness ensures that wear-intensive components, such as Formula

1 gearboxes and other vital systems, last indefinitely. On our forged blade, the coating, just a few microns
thick, increases the surface hardness of the steel from 58 to a unique 104 on the Rockwell scale.

For food lovers, the DLC finish represents a remarkable plus in performance: the blade is highly scratch
resistant and also resistant to extreme heat, acids and alkalis (such as those from citrus fruits, fats or
potatoes). Further positive characteristics include the excellent low-friction and non-stick properties
of the DLC coating, producing the lotus effect: liquids and particles simply roll off, allowing the blade
to glide with very low friction through hard and soft ingredients.
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The Hexagon Power Grip - the WUSTHOF Performer knife always firmly under control

Our DLC high-performance technology is perfected by our innovative, slip-resistant Hexagon Power Grip.
Its offset, non-slip honeycomb structure gives your hand the perfect grip in every situation, ensuring
extreme control. This means that you have a firm grip on the knife, even under busy, wet or otherwise
difficult working conditions, and can always use the blade safely and precisely. The handle is made of
glass fibre-reinforced polyamide, is easy-to-care-for and suitable for everyday use and is dishwasher safe.

The Hexagon Power Grip is thus the perfect enhancement to the performance promise of the DLC blade.
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About WUSTHOF

WUSTHOF, 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 WUSTHOF include renowned professional

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