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The Elegance of Tradition Meets Modern Precision:

Shieldon's OEM Laguiole GC-1756RW Knife

In the realm of fine cutlery, the convergence of age-old elegance and contemporary

craftsmanship is a symphony that resonates with the connoisseurs of the world. Shieldon, as a

distinguished Manufacturing & Trading Combo, is proud to introduce the OEM Laguiole

7Cr13MoV Blade Rosewood Handle GC-1756RW. This masterpiece harmonizes the timeless

allure of the Laguiole heritage with cutting-edge materials and precision, crafting not just a

knife, but an experience of unparalleled quality and beauty.

https://www.shieldon.net/oem-service/
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Item NO.: GC-1756RW: A Symphony of Design and Function

Each aspect of the GC-1756RW knife has been thoughtfully engineered to provide an optimal

balance of form and function. The blade is forged from 7Cr13MoV stainless steel, a material

known for its excellent strength, edge retention, and corrosion resistance. With a blade

hardness of 56-58 HRC, this knife is more than capable of withstanding the rigors of daily use

while maintaining its sharpness over prolonged periods.
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The blade's drop-point style offers a strong, versatile cutting edge that is as adept at

performing intricate cuts as it is at handling more robust slicing tasks. The blade measures a

practical 84mm (3.31 inches) in length and has a thickness of 2mm (0.079 inches), providing a

robust cross-section for various cutting chores.

Artistry in the Palm of Your Hand

The rosewood handle of the GC-1756RW knife is not only a nod to the Laguiole tradition but

also a testament to Shieldon's commitment to using high-quality materials. The deep wine red

color of the rosewood lends the knife a rich, luxurious appearance. With a handle thickness of

12mm (0.472 inches), the knife rests comfortably in the hand, allowing for a confident and

secure grip.

The handle's ergonomic design not only exhibits a sleek silhouette but also offers the user

precise control during use. This union of utility and elegance makes the GC-1756RW a knife

that is both a delight to use and a showpiece to be admired.
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Details that Distinguish

Further enhancing the knife's aesthetics is the acid-etched finish on the blade, which gives it a

unique texture and appearance that is both visually striking and highly resistant to scratches

and wear. The flat grind of the blade ensures a sharp, durable edge that is easy to maintain and

sharpens evenly, ensuring that each cut is as perfect as the last.
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A Tribute to Tradition

The Laguiole knife is steeped in history, originating from the French village of Laguiole in the

19th century. Its distinctive design, often featuring a bee or fly motif, has become an iconic

symbol of French craftsmanship. While the GC-1756RW does not incorporate a locking

mechanism—a tribute to the traditional Laguiole pocketknives—its build quality and attention

to detail ensure that it remains a reliable and safe tool for everyday use.

Dimensions of Sophistication

With a total length of 186mm (7.32 inches) when open, the GC-1756RW is substantial enough

to handle a variety of tasks yet remains compact enough for comfortable everyday carry. The

weight of the knife is a mere 52g (1.83 oz), making it an unobtrusive companion for the

discerning individual who values finesse without the burden of excess weight.

Embrace the Shieldon Assurance

Shieldon's OEM capabilities allow this knife to be customized to meet the specific branding

requirements of clients. Whether it is for retail markets, promotional purposes, or as a premium

gift, the GC-1756RW can be tailored to fit the unique needs and preferences of your target

audience.
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Furthermore, Shieldon's dedication to excellence is evident in their open invitation for factory

inspections. Clients are welcome to visit and witness firsthand the meticulous process of

crafting each Laguiole knife, ensuring transparency and trust in the procurement process.

Minimum Order Quantity (MOQ) and Procurement

The regular MOQ for the GC-1756RW is set at 2400 units, a quantity that reflects Shieldon's

capacity to fulfill orders of significant volume while maintaining the high standards of quality

and craftsmanship that the brand is renowned for. This MOQ allows businesses to procure a

sizable inventory, ensuring that they can meet customer demand without compromise.
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Conclusion

The Shieldon OEM Laguiole GC-1756RW knife is more than a tool; it is a piece of artistry that

carries the legacy of French knife-making into the modern age. It embodies a fusion of

tradition and modernity, making it an indispensable item for those who appreciate the finer

things in life.
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For businesses and connoisseurs alike, Shieldon offers not just a product but a portal to a world

where excellence is the norm, and beauty is in the details. By choosing the GC-1756RW, you

are not just making a procurement decision; you are embracing a legacy, a statement of

sophistication, and a commitment to quality that stands the test of time.

Grasping Elegance: Understanding the Handles of Laguiole

Knives

The Laguiole knife, with its slender silhouette and distinctive bee emblem, is more than a

cutting tool—it is a cultural icon of French artisanship. Originating from the village of Laguiole

in the Aubrac region of southern France, the Laguiole knife's design has been honed over

nearly two centuries. While the blade's sharpness is paramount, the handle is where the soul of

the knife truly resides. It is in the materials of the handle that one can find both the knife's heart

and heritage. Here, we unfold the layers of craftsmanship that go into the selection of handle

materials for a Laguiole knife.
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The Symphony of Materials

Each material used for Laguiole knife handles brings its own melody of textures, colors, and

durability, offering a rich selection to suit various preferences and uses.

Traditional Natural Materials
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 Horn: Historically, the handles of Laguiole knives were often made from the horn of Aubrac cattle, a
nod to the agricultural roots of the region. Horn provides a warm, smooth grip that ages gracefully,
developing a patina that tells the story of its owner's adventures.

 Wood: Woods like olive, juniper, walnut, and rosewood are prominent choices, each providing a
different grain and hue. These wooden handles are not just visually captivating; they also offer a
comfortable and enduring grip.

 Bone: Similar to horn, bone handles are classics. They are dense and sturdy, with a creamy coloration
that can range from pure white to rich amber, often featuring intricate textures.

Modern Innovations

 Synthetic Materials: Advances in technology have introduced a range of synthetic materials, such as
acrylic and Delrin, which can be fashioned into a kaleidoscope of colors and patterns. These
materials are resistant to moisture and wear, making them practical for everyday use.

 Metal: Stainless steel or aluminum handles provide a sleek, modern aesthetic and add heft to the
knife. They are durable and resistant to corrosion, ensuring longevity even with frequent use.

Craftsmanship and Characteristics

The craftsmanship of Laguiole knives is meticulous, with each handle being shaped and

polished by hand. The process is an art form, requiring skill and patience to ensure that each

handle not only looks exquisite but feels right in the hand.

Texture and Touch: The texture of the handle material can provide grip and comfort. Wood

and horn have natural grooves and ridges, while synthetics can be molded for a more

structured feel.
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Durability: Consideration for the handle's material should also take into account the intended

use of the knife. While natural materials may require more maintenance to retain their beauty,

synthetics are generally more forgiving and easier to care for.

Aesthetics: The handle of a Laguiole knife is its most personalized aspect. From the classic,

understated elegance of dark woods to the bold statement of colorful acrylics, the choice of

material reflects the owner's taste and style.

Maintenance: To preserve the beauty and function of the Laguiole knife's handle, proper care

is essential. Natural materials like wood and horn should be regularly oiled to prevent drying

and cracking. Synthetic handles can be cleaned with mild soap and water but should be kept

away from harsh chemicals and extreme temperatures.

A Connection to Heritage

Choosing a Laguiole knife with a traditional material handle is not just an aesthetic decision; it is

a connection to the knife's pastoral origins. Each material speaks to a different aspect of life in
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the Aubrac—horn, to the cattle that roam the high plateaus; wood, to the forests that dapple

the landscape; and bone, to the reverence of the natural world.

Conclusion

In the realm of Laguiole knives, the handle is more than a mere holding point; it is the essence

of the knife's identity. It reflects the history, the craftsmanship, and the personal style of the

bearer. Whether you lean towards the time-honored elegance of natural materials or the bold

durability of modern synthetics, the choice is a testament to your individuality. By

https://www.shieldon.net/product_categories/laguiole/
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understanding the unique characteristics of each handle material, you are equipped to select a

Laguiole knife that is not only a tool but a treasured companion for life's culinary adventures.
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