
1. Children’s cutlery set
Acrylic resin, chrome-plated brass and 18/10 stainless steel, 
Capdeco / Thiers, France. 107/FR29

2. Table cutlery
X20Cr13 stainless steel (Le Thiers® knife) and 18–10 stainless 
steel (“B-Chic” range fork), André Verdier / Thiers, France. 
129/FR51

3. ‘Louxor’ range table cutlery
Resin, 33µ silver-plated metal and 4µ gold-plated metal, Alain 
Saint-Joanis / Thiers, France, design by Thomas Bastide. 
120/FR42

4. Le Thiers® cutlery, “Prestige” range
Violet wood, X46Cr13 stainless steel (knife) and 18–10 forged 
steel (spoons and fork), Goyon Chazeau / Thiers, France. 
121/FR4

5. Le Thiers® knife with spoon and fork, “Y2” range
Stainless steel, Jean Philip-Rimbert Steel / Thiers, France. 
86/FR8

6. Aquaterra sailor’s folding knife
Resin and modified 420HC stainless steel, Wichard / Thiers, 
France. Handle made from resin based on castor oil and oyster 
shell powder. 92/FR14

7. Peeler
Stained wood and stainless steel, Therias et L’Économe / Thiers, 
France. 111/FR33

8. Chopping board
Composite material (elastomer and polypropylene) and steel, 
Fischer / Thiers, France. 99/FR21

9. ‘Spartacus’ range razor
Acrylic and forged carbon steel, Thiers-Issard / Thiers, France. 
105/FR27

10. Le Thiers® folding knife
Juniper wood and 12C27 stainless steel, Robert David / Thiers, 
France, liner-lock mechanism. 127/FR49

11. Le Thiers® “Rotosphère” folding knife
Juniper wood and 12C27 stainless steel, designer: Bruno 
Sauzedde / Thiers, France. Its unique, patented locking system 
is based on a stainless steel sphere that allows one-handed 
opening. 83/FR5

12. Le Thiers® folding knife
Olive wood and stainless steel, Inserfac / Thiers, France. 
134/FR56

13. Le Thiers® folding knife, ‘Femme Swarovski’ range
Anodised aluminium and 12C27 stainless steel, Claude Dozorme 
/ Thiers, France. 125/FR47

France

14. Laguiole folding knife
Horn handle, 14C28 steel and stainless steel, designer: Honoré 
Durand / Laguiole, France. 141/FR59

15. Laguiole folding knife
Juniper wood and 12C27 stainless steel, Arbalète Genès David / 
Thiers, France. 91/FR13

16. Le Thiers® corkscrew
Olive wood and stainless steel, Château Laguiole Sommelier, 
S.C.I.P. / Thiers, France. 102/FR24

17. Le Cimier peeling knife
Nylon and stainless steel, Chevalérias / Thiers, France. 87/FR9

18. ‘X-Ray Sabatier’ range carving knife
Polymer and stainless steel, Etablissements Rousselon / Thiers, 
France. 95/FR17

19. Le Thiers® spreading knife
Olive wood and stainless steel, Inserfac / Thiers, France. 
137/FR59

20. Le Thiers® table knife, “Shadow” model
Plastic and X50CrMoV15 stainless steel, Claude Dozorme / 
Thiers, France, designed by Thomas Bastide. 126/FR48

21. Le Thiers® table knife
Olive wood and stainless steel, Robert Chozeau / Thiers, France. 
136/FR58

22. Le Thiers® table knife
Stainless steel, Roger Orfèvre / Thiers, France. 94/FR16

23. Nogent knife
Olive wood, Z50CDV13 stainless steel and 18/10 stainless steel, 
F. Verdier / Thiers, France. 130/FR52

24. Kitchen knife
Ebony handle and stainless steel, Fred Verdier / Thiers, France. 
93/FR15

25. ‘Edonist™ Sabatier’ range carving knife
Polymer and 4116 Nitro+ stainless steel, Etablissements 
Rousselon / Thiers, France. 135/FR57

26. Le Thiers® peeling knife
Plexiglas and stainless steel, BJB / Thiers, France. 81/FR3

27. Le Thiers® table knife
Red plexiglas and stainless steel, Therias / Thiers, France. 
110/FR32

28. Le Thiers® pizza knife
Plastic and stainless steel, BJB / Thiers, France. 132/FR54

29. Le Thiers® cheese knife
Plexiglas and stainless steel, Jean Néron / Thiers, France. 
80/FR2

30. Le Thiers® pocket knife
Sheep’s horn and carbon steel, Franck Pitelet / Thiers, France. 
131/FR53

31. Le Thiers® folding knife
Wild boar and mammoth ivory, ebony wood and Damascus 
steel, Musée de la Coutellerie / Thiers, France. 128/FR50

32. Le Thiers® folding knife, Étalon model
Confrérie du Couteau Le Thiers® / Thiers, France. 112/FR34

33. Le Thiers® folding knife, Series 2
Boxwood and 12C27 stainless steel, Florinox / Thiers, France, 
mechanism: sliding wheel. 88/FR10

34. Alpin folding knife
Birch wood and 12C27 stainless steel, Au Sabot / Thiers, France. 
123/FR45

35. London sailor’s folding knife
Stabilised Negundo maple wood and 12C27 stainless steel, Le 
Fidèle / Thiers, France. 108/FR30

36. Pradel folding knife
Horn and XC75 steel, Au Sabot / Thiers, France. 124/FR46

37. Douk-Douk folding knife
Laminated steel (handle), carbon steel (blade) and AFNOR XC48 
steel (spring), Coltellerie Cognet / Thiers, France. 109/FR31

38. Le Thiers® folding knife
Stabilised ash wood and RWL34 steel, Fontenille Pataud / 
Thiers, France, rear locking mechanism. 114/FR36

39. Le Thiers® folding hunting knife
Buffalo horn and stainless steel, Robert Chazeau / Thiers, 
France. 85/FR7

40. ‘Bellevue’ range carving set
Black handle and Z50C13 stainless steel, K Sabatier / Thiers, 
France. 133/FR55

41. Carving knife, “Sandvik” range
Bi-material (elastomer and polypropylene) and Swedish 12C27 
steel, Fischer-Bargoin / Thiers, France. 97/FR19

42. Evercut® chef’s knife, “Furtif” range
ABS and MOX27Co stainless steel with Evercut® technology, 
Tarrerias-Bonjean / Thiers, France. The metal surface of this 
knife is coated with titanium carbide fixed by high-intensity 
laser. This treatment gives the knife a durability 300 times 
greater than that of a traditional knife. 82/FR4

43. Fish filleting knife
Rosewood handle and stainless steel, Au Nain / Thiers, France. 
90/FR12

44. Chef’s knife from the “Idéal Forgée Traditionnelle” 
range
Olive wood and 4116 chromium-vanadium stainless steel, 
Thiers-Issard / Thiers, France. 104/FR26

45. Meat filleting knife
Arizona ironwood and triple ATM steel, Perceval / Thiers, 
France. 103/FR25

46. Santoku knife, “Zen®” range
Blue veined micarta and Sandvik® 14C28 steel 
(chromium-manganese type X62CrMn14), Fischer-Bargoin / 
Thiers, France. 98/FR20

47. Carving knife
Rosewood and stainless steel, CODEF / Thiers, France. 96/FR18

48. Le Thiers® kitchen knife
Juniper wood and stainless steel, Chambriard / Thiers, France. 
When cutting, the dimples in the blade create a layer of air that 
prevents food from sticking. 84/FR6

49. Stages in the manufacture of a Le Thiers® knife
Stainless steel: stamping, cutting, rough blade, polishing and 
final knife, Forges Foréziennes / Thiers, France. 79/FR1

50. Set of assembled knives
Satin-finish stainless steel, collaboration between Déglon and 
designer Mia Schmallenbach. Winning entry in the 2006 Cutlery 
Design Grant Competition, Thiers, France. 106/FR28

51. ‘Sécurité’ range shaving set
Birch wood and chrome-plated steel, Muzard Gentleman Barbier 
/ Thiers, France. 113/FR35

52. Le Thiers® miniature knife
Bone and Damascus steel, Plume / Thiers, France. 101/FR23

53. Miniature scissors
Thiers, France. 116/FR38

54. Miniature pocket knife
Thiers, France. 115/FR37

55. Laguiole pocket knife keyring
Plastic, brass and stainless steel, Rossignol / Thiers, France. 
117/FR39

56. Le Thiers® keyring pocket knife
Wood and stainless steel, Plume / Thiers, France. 100/FR22

57. Le Pionnier multipurpose pocket knife
Cow horn and 12C27 stainless steel, Douris-Chastel / Thiers, 
France. 122/FR44

58. Le Thiers® corkscrew pocket knife
Ebony handle and 12C27 stainless steel, David Ponson / Thiers, 
France. 119/FR41

59. Coursolle razor
Brass and carbon steel, Couperrier-Coursolle / Thiers, France. 
89/FR11
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Juniper wood and 12C27 stainless steel, designer: Bruno 
Sauzedde / Thiers, France. Its unique, patented locking system 
is based on a stainless steel sphere that allows one-handed 
opening. 83/FR5

12. Le Thiers® folding knife
Olive wood and stainless steel, Inserfac / Thiers, France. 
134/FR56

13. Le Thiers® folding knife, ‘Femme Swarovski’ range
Anodised aluminium and 12C27 stainless steel, Claude Dozorme 
/ Thiers, France. 125/FR47

14. Laguiole folding knife
Horn handle, 14C28 steel and stainless steel, designer: Honoré 
Durand / Laguiole, France. 141/FR59

15. Laguiole folding knife
Juniper wood and 12C27 stainless steel, Arbalète Genès David / 
Thiers, France. 91/FR13

16. Le Thiers® corkscrew
Olive wood and stainless steel, Château Laguiole Sommelier, 
S.C.I.P. / Thiers, France. 102/FR24

17. Le Cimier peeling knife
Nylon and stainless steel, Chevalérias / Thiers, France. 87/FR9

18. ‘X-Ray Sabatier’ range carving knife
Polymer and stainless steel, Etablissements Rousselon / Thiers, 
France. 95/FR17

19. Le Thiers® spreading knife
Olive wood and stainless steel, Inserfac / Thiers, France. 
137/FR59

20. Le Thiers® table knife, “Shadow” model
Plastic and X50CrMoV15 stainless steel, Claude Dozorme / 
Thiers, France, designed by Thomas Bastide. 126/FR48

21. Le Thiers® table knife
Olive wood and stainless steel, Robert Chozeau / Thiers, France. 
136/FR58

22. Le Thiers® table knife
Stainless steel, Roger Orfèvre / Thiers, France. 94/FR16

23. Nogent knife
Olive wood, Z50CDV13 stainless steel and 18/10 stainless steel, 
F. Verdier / Thiers, France. 130/FR52

24. Kitchen knife
Ebony handle and stainless steel, Fred Verdier / Thiers, France. 
93/FR15

25. ‘Edonist™ Sabatier’ range carving knife
Polymer and 4116 Nitro+ stainless steel, Etablissements 
Rousselon / Thiers, France. 135/FR57

26. Le Thiers® peeling knife
Plexiglas and stainless steel, BJB / Thiers, France. 81/FR3

27. Le Thiers® table knife
Red plexiglas and stainless steel, Therias / Thiers, France. 
110/FR32

28. Le Thiers® pizza knife
Plastic and stainless steel, BJB / Thiers, France. 132/FR54

29. Le Thiers® cheese knife
Plexiglas and stainless steel, Jean Néron / Thiers, France. 
80/FR2

30. Le Thiers® pocket knife
Sheep’s horn and carbon steel, Franck Pitelet / Thiers, France. 
131/FR53

31. Le Thiers® folding knife
Wild boar and mammoth ivory, ebony wood and Damascus 
steel, Musée de la Coutellerie / Thiers, France. 128/FR50

32. Le Thiers® folding knife, Étalon model
Confrérie du Couteau Le Thiers® / Thiers, France. 112/FR34

33. Le Thiers® folding knife, Series 2
Boxwood and 12C27 stainless steel, Florinox / Thiers, France, 
mechanism: sliding wheel. 88/FR10

34. Alpin folding knife
Birch wood and 12C27 stainless steel, Au Sabot / Thiers, France. 
123/FR45

35. London sailor’s folding knife
Stabilised Negundo maple wood and 12C27 stainless steel, Le 
Fidèle / Thiers, France. 108/FR30

36. Pradel folding knife
Horn and XC75 steel, Au Sabot / Thiers, France. 124/FR46

37. Douk-Douk folding knife
Laminated steel (handle), carbon steel (blade) and AFNOR XC48 
steel (spring), Coltellerie Cognet / Thiers, France. 109/FR31

38. Le Thiers® folding knife
Stabilised ash wood and RWL34 steel, Fontenille Pataud / 
Thiers, France, rear locking mechanism. 114/FR36

39. Le Thiers® folding hunting knife
Buffalo horn and stainless steel, Robert Chazeau / Thiers, 
France. 85/FR7

40. ‘Bellevue’ range carving set
Black handle and Z50C13 stainless steel, K Sabatier / Thiers, 
France. 133/FR55

41. Carving knife, “Sandvik” range
Bi-material (elastomer and polypropylene) and Swedish 12C27 
steel, Fischer-Bargoin / Thiers, France. 97/FR19

42. Evercut® chef’s knife, “Furtif” range
ABS and MOX27Co stainless steel with Evercut® technology, 
Tarrerias-Bonjean / Thiers, France. The metal surface of this 
knife is coated with titanium carbide fixed by high-intensity 
laser. This treatment gives the knife a durability 300 times 
greater than that of a traditional knife. 82/FR4

43. Fish filleting knife
Rosewood handle and stainless steel, Au Nain / Thiers, France. 
90/FR12

44. Chef’s knife from the “Idéal Forgée Traditionnelle” 
range
Olive wood and 4116 chromium-vanadium stainless steel, 
Thiers-Issard / Thiers, France. 104/FR26

45. Meat filleting knife
Arizona ironwood and triple ATM steel, Perceval / Thiers, 
France. 103/FR25

46. Santoku knife, “Zen®” range
Blue veined micarta and Sandvik® 14C28 steel 
(chromium-manganese type X62CrMn14), Fischer-Bargoin / 
Thiers, France. 98/FR20

47. Carving knife
Rosewood and stainless steel, CODEF / Thiers, France. 96/FR18

48. Le Thiers® kitchen knife
Juniper wood and stainless steel, Chambriard / Thiers, France. 
When cutting, the dimples in the blade create a layer of air that 
prevents food from sticking. 84/FR6

49. Stages in the manufacture of a Le Thiers® knife
Stainless steel: stamping, cutting, rough blade, polishing and 
final knife, Forges Foréziennes / Thiers, France. 79/FR1

50. Set of assembled knives
Satin-finish stainless steel, collaboration between Déglon and 
designer Mia Schmallenbach. Winning entry in the 2006 Cutlery 
Design Grant Competition, Thiers, France. 106/FR28

51. ‘Sécurité’ range shaving set
Birch wood and chrome-plated steel, Muzard Gentleman Barbier 
/ Thiers, France. 113/FR35

52. Le Thiers® miniature knife
Bone and Damascus steel, Plume / Thiers, France. 101/FR23

53. Miniature scissors
Thiers, France. 116/FR38

54. Miniature pocket knife
Thiers, France. 115/FR37

55. Laguiole pocket knife keyring
Plastic, brass and stainless steel, Rossignol / Thiers, France. 
117/FR39

56. Le Thiers® keyring pocket knife
Wood and stainless steel, Plume / Thiers, France. 100/FR22

57. Le Pionnier multipurpose pocket knife
Cow horn and 12C27 stainless steel, Douris-Chastel / Thiers, 
France. 122/FR44

58. Le Thiers® corkscrew pocket knife
Ebony handle and 12C27 stainless steel, David Ponson / Thiers, 
France. 119/FR41

59. Coursolle razor
Brass and carbon steel, Couperrier-Coursolle / Thiers, France. 
89/FR11
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