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Opinel Knife Inox Number 6 to 12

https://europarm.fr/en/produit-2647-Opinel-Knife-Inox-Number-6-

to-12
:‘s’\
= o,:,{x%
S \?”' P
of’évs E:\‘
y Z
‘ op/fVSL s 4
- =. r‘ o = G‘YD opme. — 7 cemer s i
SKU [Designation|French Law Blade length (cm) MSRP
LC236| #6 Vente libre 7 11.50 €
incl. tax
LC237 #7 Vente libre 8 .12‘50 €
incl. tax
Lco3s|  #8 Vente libre 8.5 1350 €
incl. tax
LC240 # 10 Vente libre 10 .18'00 €
incl. tax
LC242 #12 Vente libre 12 .23'00 €
incl. tax

Opinels knives are made in Savoie and are the reference for traditional French knives.

m Stainless steel blade
m Beech handle
= Locking ferrule open or closed.

Opinels knives are part of the great traditions of traditional French knives which have made the
reputation of the cutlery tradition of Paris, French regions and more particularly Thiers and Savoy
such as: the Nontron knife, the Douk Douk knife, the Laguiole knife and more recently the Thiers
knife, but more particularly the Opinel knife, famous throughout the world.

These Opinel knives are sold to gunsmiths in sets of 3. Price per unit

Les prix de vente conseillés sont mentionnés a titre indicatif. Les armuriers sont libres de vendre
au prix qu'ils souhaitent. Textes et photos non contractuels, sujet & modification.
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