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MAKER OF THE GENUINE SWISS ARMY KNIFE™

SWIBO®: A PIONEER AND ICON
IN PROFESSIONAL KNIVES

The first professional knife with a
signal yellow handle, Swibo knives
are ergonomic, safe and hygienic.
Free from micro-pores and micro-
fissures and sterilization-resistant,
the handles are injection-moulded
onto a blade in fine mirror-polished
stainless steel.

Its natural ability to cut efficiently
and its supple blade make it aways
ready for duty, while its strength
and long life make this a tool that
specialists can no longer do with-
out.

KNIFE

Swibo® knives are ergonomic and
well balanced. The Swibo® brand
moulded into the handle and the
Wenger / Swibo® hallmark on the
blade guarantee the authenticity of
a genuine Swibo® product.

STEEL
The blades are fashioned from stain-
less steel of superb quality.

Depending on the model their
length ranges from 8 to 36 cm.

BLADE

Blades are very sharp with a keen
but robust edge. The rounded ridge
on the back of the blade greatly
reduces all risks of injury.

HANDLE

The traditional yellow Swibo® handle
- black, red or blue on some models
- is sealed onto the blade.This hard
compound handle gives a comfort-
able hygienic and safe grip.

Recently released from Wenger is
the new SwiboGrip® handle. A softer
compound provides extra non-slip
properties and a higher level of com-
fort in the hand.

Same famous Swibo®
blades, now with your
choice of handle.

HYGIENE

Resistant to sterilization at tempera-
tures of up to 120°C, the knives meet
international hygiene standards and
can be cleaned in the dish washer,
provided that a few precautions are
taken: do not use over-aggressive
cleaning products and avoid im-
pacts with other blades or other
hard materials.
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