RSG Brief Introduction

Mr. Muegge is the founder of the RSG. He has been
suecessful in the knife industry for more than 35
years. RSG established in Solingen (city of blades)
Germany and started production in1978. They have
been specializing in knife design and production. Tn
order to accomplish fine quality handcraft made
products, all cutleries are crafted by forged produec-

.~ tion processes and unique traditional hand sharpen-
ing skills. RSG knives are well accepted in Europe

and a famous brand in th_'e world.
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To have Originality of One’s Own . German Culture
AlI'RSG knives are under 11 main precise forged
production processes. They adopted German made
top class stainless steel 1.4116 (X50CrMoVi15) for all
cutlery knives.

Here are the major advantages:

1. Unique Design — Perfect balance between handle
and blade.

2. Sharp Knife Edge — Experienced German craftsman
. using traditional hand sharpening methed.

3. Comfortable Hand Feeling — Adopted ergon,omic-_ :
design. =y ' il

4. Durable and Reliable —-Adopted German made top
class stainless steel, high anticorrosion and wear pr(iof:

Hardness up to Rockwell 56 degree.
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