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The Essence of Timeless Elegance: Shieldon's Vintage Gift

Laguiole GC-1603D-OL

Embark on a journey where tradition meets contemporary precision with Shieldon's latest

offering—the OEM 7Cr13MoV blade olive wood handle vintage gift Laguiole GC-1603D-OL.

This masterpiece is more than just a knife; it's a celebration of heritage, a statement of

sophistication, and a gift of timeless elegance. Designed for the connoisseur who appreciates

the finer things in life, this Laguiole knife brings together the classic French design with

modern-day craftsmanship. Let's explore the procurement details of this exquisite piece.

The Vintage Aesthetic: A Blend of History and Craftsmanship

Steeped in tradition, the Laguiole GC-1603D-OL is a homage to the centuries-old

craftsmanship of the French village of Laguiole. Known for their elegant contours and the

signature bee emblem, Laguiole knives are a symbol of French art de vivre. The GC-1603D-OL

continues this legacy with its refined design and exceptional quality, making it an ideal choice

for a vintage gift that exudes both luxury and functionality.

https://www.shieldon.net/oem-service/
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The Blade: Precision-Engineered Perfection

Material: Each blade is forged from 7Cr13MoV Damascus steel, known for its durability and

edge retention. The steel composition ensures a blade hardness of 56-58 HRC, striking the

perfect balance between toughness and ease of sharpening.
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Style and Finish: The drop point blade style is versatile and practical, suitable for a variety of

tasks. The acid-etched finish gives the blade a unique pattern reminiscent of flowing water,

enhancing the visual appeal and highlighting the intricate layers of the Damascus steel.

Blade Grind: The flat grind offers an unparalleled cutting experience, combining sharpness

with strength. This grind makes the blade adept at slicing while still being robust enough for

more demanding cutting tasks.

The Handle: Artisanal Elegance with a Modern Twist

Material: The handle is crafted from the finest olive wood, known for its rich, swirling patterns

that make each knife one-of-a-kind. Olive wood is not only visually stunning but also

ergonomically warm to the touch, providing a comfortable grip that complements the blade's

precision.

Color and Thickness: The wooden hue of the handle represents a piece of nature in your hand,

with a thickness of 12mm (0.472”) that ensures a substantial feel without sacrificing elegance.

The Mechanics: Tailored for Convenience and Safety
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Lock Mechanism: The lockback design is a testament to the safety considerations integral to

Shieldon's manufacturing ethos. It provides a secure locking mechanism that ensures the blade

stays in place during use, protecting the user from accidental closures.

Open Way: The nail mark on the blade allows for easy opening, a nod to the traditional

Laguiole knives which balances form and function.

Dimensions and Weight: A Study in Proportional Harmony

Blade Dimensions: With a blade length of 68mm (2.68”) and thickness of 2.2mm (0.087”), the

GC-1603D-OL is designed to handle precise cuts with ease. These dimensions reflect a

commitment to creating a versatile and portable tool.

Total Length and Weight: Fully extended, the knife measures 158mm (6.22”) in length, with a

weight of 96.5g (3.4 oz), making it a robust yet lightweight companion for both everyday use

and special occasions.

Procurement and Customization: Tailoring Tradition to Your Brand

Shieldon, with its prowess as a Manufacturing & Trading Combo, understands the significance

of brand identity in the OEM/ODM market. The GC-1603D-OL is available for customization to

reflect your brand’s ethos and meet your market's needs.
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ODM Regular MOQ: The minimum order quantity for this exceptional piece is set at 2400

units—a testament to Shieldon's capacity to meet the demands of both niche boutique brands

and larger enterprises.

An Ode to Sustainability: Ethical Sourcing and Production

In the creation of the GC-1603D-OL, Shieldon ensures ethical sourcing of materials and

sustainable production practices. Olive wood, known for its durability, is sourced from

regulated and sustainable groves, ensuring that environmental impact is minimized.

The Perfect Gift: A Legacy Wrapped in Modern Craft

The Shieldon GC-1603D-OL is more than a knife—it's an ideal gift for those who treasure the

blend of beauty and utility. Whether it's for a special occasion, a token of appreciation, or a

collector's item, this knife is sure to leave a lasting impression.

Conclusion: The Shieldon Guarantee of Quality and Service

Shieldon's commitment to excellence is reflected in every facet of the GC-1603D-OL, from the

choice of materials to the finished product. With a history of satisfied clients and a portfolio
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that speaks volumes, partnering with Shieldon means entrusting your brand to a leader in the

industry.

This procurement description serves as a guide for discerning buyers who value quality,

tradition, and the fine craftsmanship that Shieldon stands for. When you choose the vintage gift

Laguiole GC-1603D-OL, you're not just sourcing a product; you're embracing a tradition of

excellence and offering your customers a slice of history refined for the modern world.
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Preserving the Prestige: The Art of Storing Your Premium

Laguiole Knives

The Laguiole knife, with its curvaceous silhouette and intricate bee emblem, is not just a

culinary tool but an icon of French craftsmanship. Revered by gourmets and collectors alike, a

premium Laguiole knife is an investment in artistry and tradition. To maintain its splendor and

functionality, proper storage is essential. Here are key insights into preserving your premium

Laguiole knives, ensuring they remain as timeless and elegant as the day they were forged.
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Understanding the Laguiole Craftsmanship

Before we delve into the specifics of storage, it's crucial to understand what sets Laguiole knives

apart. Originating from the village of Laguiole in France, these knives are renowned for their

high-quality materials, usually featuring handles made from exotic woods, horn, or even bone,

and blades crafted with superior grade stainless steel. The meticulous detail in every Laguiole

knife speaks volumes about the care that should be taken in storing them.
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The Ideal Storage Conditions

1. Consistent Temperature and Humidity

Your premium Laguiole knives prefer a stable environment. Extreme temperatures and

fluctuating humidity can cause materials like wood and horn to expand and contract,

potentially leading to cracks or warping. Aim for a cool, dry place away from direct sunlight or

heat sources to store your knives.

1. Proper Air Circulation

Good air circulation prevents moisture accumulation that can lead to rust or mildew. Ensure

that your storage area is well-ventilated, especially if you're storing knives in a closed space like

a drawer or cabinet.

Storage Options

1. Knife Blocks

A wooden knife block is a classic and effective way to store your Laguiole knives. It supports the

entire knife, preventing the blade from touching other surfaces that could dull its edge. Ensure

that the knife block is dry and clean, and regularly maintain the block to prevent bacteria

growth.
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1. Magnetic Strips

Magnetic strips are a modern storage solution that can showcase the beauty of your Laguiole

knives. It's essential to use a strip with a magnet strong enough to hold the weight of the knife

securely. Attach the knife by the spine to avoid any potential dulling of the blade.

1. Blade Protectors

If storing your knives in a drawer, blade protectors are a must. They shield the edge from

damage and prevent harmful contact with other utensils. Choose protectors that fit snugly and

are made from soft materials to preserve the knife's edge and finish.

1. Display Cases

For collectors, a display case not only stores but also showcases your premium Laguiole knives.

These cases are designed to control temperature and humidity, perfect for preserving your

knives in pristine condition. The cases should be lined with soft materials to cradle the knives

and protect them from scratches.

Handling and Maintenance

1. Clean Before Storage
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Always clean your Laguiole knife before storing it. Hand-wash the knife with mild soap and

water, then thoroughly dry it with a soft cloth. Never leave the knife wet or dirty, as this can

cause corrosion or tarnishing of the blade.

1. Regular Oil Application

For knives with wooden handles, occasional oiling is beneficial. Use a food-safe mineral oil to

maintain the wood's luster and prevent drying or cracking. Apply a light coat, let it sit for a few

hours, then wipe off the excess.

1. Blade Care

Use a honing steel to maintain the blade's edge regularly. If your Laguiole knife requires

sharpening, use a whetstone or seek professional sharpening services to preserve the blade's

integrity.
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Final Thoughts

Storing your premium Laguiole knives with care is a testament to your appreciation for fine

craftsmanship. By creating the ideal environment and conditions for storage, you are not just

prolonging the life of your knives, but you're also honoring the centuries-old tradition of

cutlery artisanship. Remember, a well-maintained Laguiole knife is not just a tool but a legacy,

passed down through the ages with a story etched in every slice. Treat them with the respect

they deserve, and they will serve you with unparalleled quality and beauty for years to come.

https://www.shieldon.net/product_categories/laguiole/
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