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Dear Forge de Laguiole enthusiasts,


When the most valuable of our traditions meets the best of 
innovation, a place of magic emerges. And this is exactly the 
place where Forge de Laguiole is based. Here, at the gateway to 
Laguiole, we work every day not only to preserve the heritage of 
this special region, but to translate it into today's world with 
creativity but at the same time humility. And it is this balancing 
act that is at the heart of this issue. 


On the one hand, because with Jean-Michel Wilmotte we have 
created a knife set that is so refreshingly "different" that it turns 
every table setting into something very special. Because it 
doesn't define "being different" frantically as an end in itself, but 
because it brings added value. Joy. Inspiration. A smile on the 
lips of your guests. Find out what Jean-Michel Wilmotte himself 
says about his creation.


On the other hand, because we focus on our classic "Tradition" 
folding knives. The iconic folding knife with the bee - often 
copied, but never matched. Let yourself be inspired by our 
variety. 


Enjoy!


Derek Tanner

CEO
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Oktober 2021, Ausgabe III 

Time for color -

Time for pleasure  

Forge Signature



Add a colorful highlight to this year's Easter 

celebration with our iconic signature knives from 
star designer Jean-Michel Wilmotte.

6



Cutting, separating, splitting, carving, 
engraving, scoring... The blade is the 

pointed lightning that extends the hand. 
Tool, utensil.


The knife is also a companion. From the 
tradition of the shepherd of Aubrac to the 
contemporary table, I loved to keep this - 

the historical design, pure, perfect, 
elegant, adding to it a series of colored 

lights and some delicate tensions in line.
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Jean-Michel Wilmotte




Oktober 2021, Ausgabe III 

Schneiden, trennen, vermindern, spalten, 
schnitzen, gravieren, ritzen ... Die Klinge 

ist der spitz zulaufende Blitz, der die 
Hand verlängert. Werkzeug, Utensil.


 Das Messer ist auch ein Begleiter. Von 
der Tradition des Schäfers aus Aubrac bis 
hin zum zeitgenössischen Tisch habe ich 

es geliebt, dies zu bewahren – das 
historische Design, rein, perfekt, elegant, 

und fügte ihm eine Reihe von farbigen 
Lichtern und einigen zarten Spannungen 

in der Linie zu".
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Jean-Michel Wilmotte – Designer, Architekt und 
Städteplaner zugleich – hat sein Planungsbüro im Jahr 
1975 gegründet. Heute leitet er ein Team von über 
zweihundert Mitarbeitern.


Sein Streben nach Perfektion folgt seinem ausgeprägten 
Sinn für Eleganz, für Proportionen, für Komfort und für 
Raffinesse. Von Türmen bis zu Privathäusern, von 
Shoppingzentren bis Sozialbau – sein Ansatz zeichnet 
sich stets durch eine sensible Herangehensweise an die 
Projekte aus.

Jean-Michel Wilmotte
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The designer. Jean-Michel Wilmotte - 
designer, architect and urban planner at the 
same time - founded his planning office in 
1975. Today he leads a team of over two 
hundred employees.


His quest for perfection follows his keen 
sense of elegance, of proportion, of comfort 
and of refinement. From towers to private 
homes, from shopping centers to social 
buildings, his approach is always 
characterized by a sensitive approach to 
projects.


The knife. For forge de Laguiole, the French 
star designer has created a knife that 
captures the power and joie de vivre of 
spring like no other. The bright colors 
transform every table setting into a highlight 
that is not only talked about, but also a 
source of joy. When setting the table, when 
looking at it, when eating. Spectacular for the 
eye - precise and sharp, as it must be with a 
real Forge de Laguiole knife. 
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A folding knife.

From Laguiole. For the world.

Forge Tradition

Often copied, but never matched. Our Tradition foldingknives are 
icons. Genuine French craftsmanship meets high-quality 

materials. For the adventure, as well as for the dinner. A tribute.

11



10

 
10

 
12



10

 

Die Essenz der Forge de Laguiole. Von dynamischen Hölzern bis hin zu edlem Horn. Messer, 
die so individuell sind wie Sie.
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The essence of the Forge de Laguiole. From 
dynamic woods to noble horn. Knives that are 
as individual as you are.


Our folding knife is your faithful companion - 
whether in nature or in the restaurant. It is 
the perfect symbiosis of functionality and 
aesthetics. The pride of our homeland. 
Everything else is just a knife.


Discover a wide selection of original Forge de 
Laguiole folding knives from the "Tradition" 
range at our website.  
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