
 

 
 

 
 
 
 
 
 

HAND-FORGED HAND-CRAFTED KNIVES FROM ITALY 



 
 
 
 
 
 
 
 
 
 
 
 
  



Saladini Knives - A Tradition of Craftsmanship 
 
 
The ancient medieval town of Scarperia was founded by the Republic of 
Florence in 1306. Since its founding it has earned its name as the “town 
of knives” with its particular talent for crafting “cutting tools.”   
 
Saladini’s have been working as master knifemakers as far back as the 
mid-19th century. Through generations Saladini’s have followed in their 
ancestors’ footsteps and today continue to create products with the same 
passion and traditions that have been handed down. 
 
This heritage is clear to see in the styles of its forged knives, in the 
choice of high-quality materials, in the attention and care to every detail.  
The passion for innovation, research, and design has allowed the 
company to evolve.  While looking to the future, traditional craftsmanship 
continues to live on in the company.  The production today remains 
completely handcrafted using top quality materials and innovative 
products. 
 

In 1984, Leonardo Saladini, began his 
career as a knifemaker with his uncle 
Marcello Azzini’s company. Over time, he 
learned the methods and secrets of the trade 
and in 1995 launched his own personal 
selection and opened a small artisan shop. 
His dream to create his own exclusive, line 
of knives was realized in 1997 when he 
opened the Saladini cutler’s shop in a 
workshop in Via Solferino, a historic street 
which was host to many cutler’s shops in the 

past. Over time, Leonardo grew the company brand, giving a new lease 
on life to its traditions and opening it up to the commercial sector, where 
it currently operates. 
 
In 2002, Giacomo Cecchi joined Saladini. 
With formal studies in architecture design, 
He trained on the side in the art of cutting 
tools, achieving certificates as a “master 
knifemaker” and in “artistic metal work”. 
While Marcello Azzini and Renzo Berti, two 
master knifemakers trained Giacomo, 
cultivating his passion for the trade, his 
friendship with Leonardo Saladini led to this 
collaboration. Today, Giacomo handles the creative side of this line of 
knives, designing and creating new models. 



 

 
 
OUR WORKSHOP 
 
This is where our products take shape. The essential pieces of 
equipment we use are our hands. In this building we continue all the 
experience gained from our centuries-old traditions. Our small shops 
were once located on the ground floor of houses in the historic town 
centre, such as on Via Solferino, where we were also born and raised. 
When you enter our workshop for the first time, you may notice the 
overbearing old scent of the horn, the olive wood and the tools. You can 
touch the raw materials, such as the cow horn, or watch the entire 
crafting process, from the rough materials right up to the finishing 
touches. Like a childhood memory, we bring a tangible human aspect 
back to work, rediscovering our ability to create and invent new objects, 
maybe this is why our ancient trade is so fascinating. 



             
 
OUR BLADES 
 
Coltelleria Saladini still produces forged blades. Each blade has our logo 
engraved (stamped) into the blade. This can only be done during the 
crafting process, when the blade has not yet hardened from tempering. 
 
Many of the blades on the market are already been tempered and, as 
such, they can only be marked using surface techniques, such as laser 
engraving. Consequently, our stamped hallmark is one thing that sets our 
products apart from the others that you may find on the market.  
 
We mainly just use high-quality tempered stainless steel with a high or 
100% carbon content.  Two processes are used to work the steel blades: 
blanking and forging. 
 
Blanking is used for blades of clasp knives, cigar cutters and for a certain 
line of our table knives. These blades are cut from sheets of steel which 
have a certain thickness that dictates their use. 
 
Forged blades undergo a more complicated and more effective process 
than blanking. These blades are used for table and kitchen knives, and for 
special collectable knives.  The forging requires skilled craftsmanship 
using a hammer and anvil. During this process the steel is compacted, 
which giving it its excellent hardness and resistance.  Forging also creates 
the shape of the blade, the bolster, and the tang which is then inserted into 
the handle. 
 
Once they have been hallmarked, sharpened and ground, both types of 
blades undergo tempering and annealing heat treatments which, 
depending on the composition of the steel, determine its correct degree of 
hardness for the optimum cutting edge. 
 



Tempering processes have evolved based on the properties of new steels, 
and today cryogenic treatments are used which, are able to bestow a 
better microstructural stability to the steel and consequently better 
hardness and resistance to wear and corrosion. 
 
These special processes allow us to create exclusive shapes that can be 
designed or personalised upon request, providing a unique, recognisable 
style just for you. 
 
OUR HANDLE MATERIALS 
 
The natural materials we use for the handles are selected both in line 
with our traditions, such as ox horn, but also for their hardness and 
graining. These various core materials are then cut and aged so the 
special part with the best graining can be selected for crafting. It is then 
shaped by hand using various sandpapers and brushes, providing a 
polished or satin finish as so desired. 
 
All the materials we use are certified and properly imported in 
accordance with international environmental regulations. 
 

 
 
 
Ox horn 
 
16th century knifemakers’ statutes tell us that even back then knives were 
being produced with a handle made from cow horn.  Due to the rural nature 
of the region, this material was readily available, while its workable 
properties made it suitable for many different purposes. As it primarily 
consists of keratin, when horn is heated it becomes malleable which then 
allows it to be flattened or bent, while hardening once it has cooled.  
 



 
Buffalo horn 
 
This material is very similar to cow horn, except for its structure and colour. 
While cow horn has a circular cone shape, buffalo horn is flatter with an 
undulating, uneven surface. It is typically black in colour with shades of 
grey and brown. There are, however, various species of “blonde” buffalo 
that have a more amber colour, as well as “striped” species, which instead 
have white graining that creates beautiful striations over the black horn. 
 

 
 
Olive wood 
 
Crafting the handle of a knife is one of the most fascinating aspects of our 
profession. With our experience and craftsmanship, we are able to work 
this natural material from its initial raw state, thereby creating a range of 
materials based on the quality and specific features that only Mother 
Nature can provide. 
 
Olive wood is in high demand on the market due to its unique grain.  
Although it was not very widely used in the past for the production of 
knives, it is currently very popular on the foreign market. This popularity is 
also due to the fact that this wood is commonly linked to the region of 
Tuscany. 
 
Boxwood 
 
The box tree was a widely used plant in Italian gardens. It is the classic 
hedge with small leaves and a rounded shape. It grows very slowly and its 
trunk increases by just over 5 mm in diameter per year. It is very rare to 
find bushes above 40/50 mm in diameter. Due to its very slow growth, its 
wood is also remarkably compact and hard. In the records of old 



knifemakers, box wood was described as being as hard as iron, so much 
so that it was used for the handles of work tools. Box wood has a straw 
yellow colour and a very compact grain with small knots. 
 

 
 
Oak  
 
This wood is very widely used for furniture and in certain professional 
jobs, such as barrel making. It has a light colour and an even grain; it is 
very hard and resistant. 
 
Padauk  
 
Padauk wood comes from tropical areas in Africa and Asia. It has a 
bright red colour and a long, even grain. It is a very hard wood and tends 
to become darker if exposed to sunlight. 

Wenge 

This is a very hard wood from tropical areas of Africa. It is dark brown to 
black in colour, with a variety of very subtle to clearer graining. It is a very 
special wood and while it is being crafted it releases extracts that are 
very similar to the cocoa tree. 

Mahogany  

Mahogany is a typical American wood with several different varieties. It is 
very similar to the sapele tree, which grows in Africa. It is reddish to 
russet in colour which becomes lighter towards the surface, while the 
grain is thick and fibrous. 

Bamboo  
 
This is a very resistant and compact material which is crafted by pressing 
the bamboo fibres. Its properties are particularly suitable for heavy usage 
and it is extremely water resistant. 



               
 
SPECIAL KNIVES 
 
Our town’s history has provided us with a wealth of ancient models of 
knives, which have been handed down over time. While we call them 
“special”, but they should be seen as real collectable gems.  
 
Our copies of these legendary knives have been carefully crafted by 
hand. They are only made to order due to the difficulty and many hours 
of work involved in the meticulous finishing. These collectable knives 
represent the real historical and artistic heritage that we are seeking to 
hand down, with all our passion for this profession. 
 

2001     THE LOVER’S KNIFE 
The history of lovers’ knives is deeply 
rooted in popular traditions of certain 
areas in central and southern Italy, 
dating back to the 18th century, when 
this type of knife was given as a token 
of love. The blades were engraved 
with a few dedicated words which told 
of mysterious tales and secret loves. 

The handles had white bone inlay which looked like eyes (known as dice eyes); According 
to tradition they were there to ward off the jealous gaze of anyone looking at your lover. 
While these highly decorated pieces are very complicated to make, they still hold the same 
ancient charm as they did in times gone by. 

 
 SPECIFICATIONS 
 Blade: carbon steel engraved etching, hand-decorated spring latch 
 Handle: black buffalo horn with bone and silver inlays and silver tie 
 Total length: 22 cm | 8,66 ” 
 Blade length: 10 cm | 3,94 “ 
 
 
 



2003 PASSATORE - THE SMUGGLER’S KNIFE  
 

This ancient knife from the nineteenth 
century belonged to a brigand from 
Ravenna known as the Courteous 
Smuggler. His criminal deeds remain 
legendary to this very day.  Legend also 
has it that he used to give part of what 
he stole from rich travellers to poor 

families in exchange for their protection.  The story of the Smuggler lives on in our work 
with a knife dedicated to him, which is inspired by his original model. 

 
 SPECIFICATIONS 

Blade: ma5mv steel, spring with stainless steel hand-decorated blade lock 
Handle: consisting of metal plates and studs welded and processed manually in 
AISI 304 stainless steel, covered with black flamed buffalo horn. 
Total legth: 44 cm | 17,32 ” 
Blade length: 21 cm | 8,28 ” 
 

2008 SARACCA ROMAGNOLA   
 

This is another knife from 
Emilia-Romagna, which was 
very popular in the 
countryside around this area 
two centuries ago... This knife 
was mainly used for work, 
although it is quite possible that it was used in duels or tavern brawls which were 
very common at the time. It is a real weapon with the incredibly sturdy frame of 
the handle, made from a single piece of cow horn, and an external spring 
mechanism which locks the blade. 

SPECIFICATIONS 
 Blade: ma5mv stainless steel or carbon steel k110, external spring with stainless  
 steel or carbon steel lock blade 
 Handle: ox or black buffalo horn tip 
 Total length: 31 cm | 12,2 ” 
 Blade length: 14 cm | 5,51 ” 
 

2006     VENDETTA CORSA WITHOUT STUDS 
2006S   VENDETTA CORSA WITH STUDS 

 
This knife was the most common blade 
in Corsica and became the traditional 
model of that region. The blade is often 
engraved with the word "vendetta".  This 
knife bears certain features linking it to 

ancient models from Genoa and Piedmont, such as the long, narrow shape of the 
bolster and the blade, as well as the traditional spring locking system found in 
French knives, which is the sign of their historical influence on this island. The 
knife is very sturdy thanks to its incredibly stylish characteristic metal frame.  

 SPECIFICATIONS 
 Blade: ma5mv tempered stainless steel, spring steel french embroidered 
 Handle: plates AISI 304 stainless steel with or without studs 
 Total length: 23 cm | 9,06 ” 
 Blade length: 10,5 cm | 4,13 ” 

HANDLE MATERIALS           
 



 
COLLECTORS’ KNIVES 
 
Scarperia knives have always been outstanding handcrafted products, 
going back to the 1500’s.  While honoring our past, at Saladini we 
employ this knowledge, in crafting our handmade knives with the same 
perfect proportions and attention to detail as our forefathers.  We still 
assemble and add the finishing touches to every piece by hand and we 
still forge some parts on an anvil. 
 
Saladini explores new concepts in the use of materials, the same ones 
our ancestors once used. However, with new technological 
advancements, we have perfected these materials while also staying 
true to our classic designs. The blade operates on a Teflon bushing, 
which helps the opening and closing mechanism to run smoothly. While 
we have abandoned the riveted nails that were used to hammer in to 
lock the blade and now prefer to use stylish male and female stainless 
steel screws featuring our company logo, the Scarperia castle tower. This 
option also allows us to work on the knife should it need any servicing 
without having to grind down the dowel pins, which would ruin the knife. 
 
Our philosophy is to cherish and develop our craftsmanship traditions so 
that Scarperia knives will be appreciated and used for a long time to 
come. 
     

1001 FIORENTINO           
   

The Fiorentino is perhaps 
the most refined knife 
from our late nineteenth-
century production in 
Scarperia. Today, as it 
was back then, the knife is appreciated as much for its aesthetic value as it is for 
its cutting ability. The blade, known as a French blade, is made from a single 
panel with a slightly concave, rounded cutting edge, while the spine gives the 
knife its scimitar shape. The handle is typically made from hot-forged ox horn. It 
comes complete with metal hose clamps (usually in brass) and the butt is 
reinforced with a metal dowel pin riveted by two metal discs, known as ferrules. 
The knife is fitted with a simple spring mechanism and has perfectly balanced 
proportions. Nowadays, it comes decorated with a silver finish. 

      
  SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel, simple steel spring with embroidery 
 Clamps and ferrules: 625 silver hand-engraved 
 Total length:  19 cm | 7,48 ” 
 Blade length:  8,2 cm | 3,23 ” 

HANDLE MATERIALS       



  1003     SENESE   
 
Very similar to the Fiorentino in appearance, the main difference with this knife is 
that the handle does not have any metal trimmings. Compared with the 
Fiorentino, it has sleeker lines and a rather elegant finned profile. The handle is 
typically made from hot-forged ox horn and fitted with a simple spring 
mechanism, while the butt is sometimes crafted with small carvings. This model 
fully deserves its place among the Scarperia classics. 
      

 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel, simple steel spring with embroidery. 
 Total length: 19 cm | 7,48 ” 
 Blade length: 8 cm | 3,15 ” 
 

HANDLE MATERIALS     

    

 
   
1004     ZUAVA                       
 

The Zuava characteristically has a 
metal frame covered on the outside 
by ox horn plating and features two 
pieces of solid metal at the end, 
called studs, which give the knife its considerable robustness. This knife has a 
long history. Its name comes from an old Napoleonic military corps, known as the 
Zouaves, who were equipped with a blade, similar to this knife, which still today is 
known as a French blade.  This sturdy, easy to handle knife was used for all 
kinds of purposes, from hunting and skinning animals to working in the fields or at 
home. It was a treasured possession of anyone who was lucky enough to own 
one and was even used for eating. With a versatile range of uses, it is the best 
known knife made in Scarperia, therefore considered by many to be the knife of 
Scarperia. 

  
 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel, simple steel spring with embroidery 
 Handle: AISI 304 stainless steel plates with studs 
 Total length:  19 cm | 7,48 ” 
 Blade length:  8,5 cm | 3,35 ” 

HANDLE MATERIALS       

  



1005 GOBBO ABRUZZESE 
 

Dating back to the mid-
nineteenth century, its 
origins are linked to a knife 
from the Abruzzo town of 
Loreto Aprutino and it still retains its original features: a straight, narrow, pointed 
blade in the shape of a reed leaf, with a straight handle stretching up to halfway 
that then curves markedly towards the end, so much so that it gives the knife its 
popular name of gobbo (or hunchback in English). The Abruzzese of Scarperia is 
an extremely light and easy to handle knife, as a whole it has a sleek, elegant 
shape and fully deserves to be known as a real Scarperia knife. 
 

 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel, simple steel spring with embroidery 
 Total length: 21 cm | 8,27 ” 
 Blade length: 9,5 cm | 3,74 ” 

HANDLE MATERIALS 

    

 
 
 

    1006 TRE PIANELLE  
 
The Tre Pianelle knife gets its name from its style 
of blade which features three facets: two slanted 
side panels and a central panel. This knife has a 

long history; dating back to  Roman and Sicilian models from periods before the 
nineteenth century. They had incredibly sharp lines that were more suitable for 
self-defence or attack rather than just cutting.  This type of knife is rare among 
Scarperia knives because its specific features do not provide the very best 
cutting ability which is usually found in our knives.  As with all our knives, the heel 
of the blade features our characteristic cross of St Andrew. The handle is very 
slender and ends with the metal ferrules that are similar to the ones on the 
Fiorentino knife.   
  

 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel, simple steel spring with embroidery 
 Rings: german silver 
 Total length: 21cm | 8,46 ” 
 Blade length: 9,5cm | 3,74 ” 

HANDLE MATERIALS 

    



          

1007 MAREMMANO 
TRADIZIONALE  
  
 
Originating from the Maremma region 
between Tuscany and Lazio, this knife 
dates back to the first half of the 

nineteenth century. There are traces of this model in several examples held by the 
Criminology Museum in Rome, which were seized during a rebels’ revolt at 
Civitavecchia prison in 1848. It was typically made in Tuscany and in catalogues 
from the mid-nineteenth century we find models with a single panelled blade and 
a spine edge, where the part next to the point has been crafted to form a false 
edge. This knife has a sturdy frame with a traditional handle made from ox horn 
decorated with grooves running down the material. It has always had an important 
position in the knife production of Scarperia. 
 

 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel, simple steel spring with embroidery 
 Total length: 21 cm | 8,27 ” 
 Blade length: 9,5 cm | 3,74 ” 
 
HANDLE MATERIALS 

    

    

1008     MAREMMANO A FOGLIA           This older version of the Maremmano  
has a more sinuous coating 
compared with the latest model 
and the blade has a typical spear 
shape with a blunt spine, which 
means it is a close relation to the 
traditional Roman knives of the 
eighteenth and nineteenth century. 
The old shape has a blade with a 

single cutting edge without any panelling. It is a simple, robust knife with an understated point 
that makes it suitable for all purposes. 

 
 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel, simple steel spring with embroidery 
 Total length: 23 cm | 9,06 ” 
 Blade length: 10 cm | 3,94 ” 
 
HANDLE MATERIALS 

    

 



 

  

1012    RASOLINO   

 
1017    RASOLINO CIGAR CUTTER   
 

 
Originally from Sicily in the mid-nineteenth century, this knife is known as the 
Rasolino due to the blade’s similarity to a razor. Once the Giolitti Law was passed 
in 1908, prohibiting the possession of sharp knives, it is thought that a revised 
size model of this knife was one of the few models that were permitted. 
Appreciated for its cutting ability, the Coltelleria Saladini has also fitted this knife 
with a convenient section on the handle for a Tuscan cigar cutter (only in the 
cigar cutter model). 
 

 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel, simple steel spring with embroidery 
 Total length: 19 cm | 7,48 ” 
 Blade length: 8,5 cm | 3,35 ” 
 
HANDLE MATERIALS 

    

1015     NAPOLETANO   
 
This knife is part of 
Neapolitan traditions and 
features some of the main 
characteristics of the 
famous Maremmano knife. 
In fact, according to old descriptions of this knife, it was deemed suitable for 
cutting and for piercing. It is not clear which one became the benchmark, but the 
Scarperia model, which can be seen in many catalogues from the late nineteenth 
century, tended to be very slim and sleek. It has an ox horn handle with a simple 
spring mechanism and a single panel blade with a false edge. 

 
 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel, simple steel spring with embroidery 
 Total length: 20 cm | 7,87 ” 
 Blade length: 8,3 cm | 3,27 ” 

HANDLE MATERIALS 

    



   

1019T TREND FEATURING A 
SILVER NAMETAG 
 
 
Designed by the Coltelleria Saladini in 
1998, the “Trend” knife features all the 
usual characteristics of a clasp knife. 
The smooth blade slender and sharp to 

provide the perfect cut of any meat. It is made from stainless steel which has been 
blanked and tempered to reach the perfect hardness, with the Saladini brand logo 
engraved onto the inside of the blade. Its liner-lock opening system does not have 
a spring mechanism and allows the blade to lock up in one simple, safe motion. 
The stainless steel screw, which serves as a dowel pin for the blade, means that 
the knife can be easily disassembled if any maintenance is required. With its 
welded steel thumb ramp on the spine of the handle, the “Trend” is a knife that 
you’ll be proud to show off; there is a silver engraveable nametag on the handle. 
 

 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel, liner lock system for opening 
 Total length: 21 cm | 8,27 ” 
 Blade length: 1   
     

    

ON REQUEST 

       
       

1032  CIOCIARO  
 
 
This knife has been exclusively 
designed within our cutler’s shop as 
a simple and practical knife, both in 
terms of its production and its use. 
It is loosely inspired by Roman 
knives (hence its name Ciociaro), 

although it does not use a spring mechanism. The blade has a pivot pin to open 
the knife, while a stainless steel screw controls the degree of its flexibility. The 
handle is made from a single piece of material decorated with carvings and 
grooves. 
 

SPECIFICATIONS 
Blade: ma5mv hardened stainless steel, without spring 
Total legth: 21 cm | 8,27 ” 
Blade length: 10,2 cm | 4,02 ” 
 
HANDLE MATERIALS 

    



     

  
1031    CACCIA MUGELLANO WITHOUT STUDS 
1031S  CACCIA MUGELLANO WITH STUDS 
 
 

This knife is used for 
hunting; in fact, even 
older models of this 
hunting knife came 
complete with 
accessories for shotguns. It takes inspiration from popular models that had 
fittings on the head of the studs to extract cartridges, which have now fallen into 
disuse due to the fact that modern shotguns automatically expel the cartridge. It 
is a very sturdy knife with a practical and handy spear blade. 
 

 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel, simple steel spring with embroidery 
 Handle: AISI 304 stainless steel plates with or without studs 
 Total length: 19 cm | 7,48 ” 
 Blade length: 8,5 cm | 3,35 ” 
 
HANDLE MATERIALS 

      

     

1028    PATTADA WITHOUT STUDS 
1028S  PATTADA WITH STUDS 
 
 

This is a Sardinian knife par 
excellence; in fact, it takes its 
name from the small town of 
Pattada which is famous for 
producing this type of knife. 
The model we offer draws inspiration from the classic Sardinian model, although 
we have completely revised its structure, putting steel liners inside the handle 
and a simple spring mechanism that partially blocks the blade. We craft two 
versions of the Pattada, one with studs and one without, replacing the classic 
hose clamp around the bolster. 

    
 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel 
 Handle: AISI 304 stainless steel plates with or without studs 
 Total length: 21 cm | 8,27 ” 
 Blade length: 10 cm | 3,94 ” 
HANDLE MATERIALS 

    



  

1030     THE SCARPERIESE IN STEEL 
1030T   THE SCARPERIESE IN TITANIUM 

 
This collectors’ knife is a scale 
reproduction of “Lo Scarperia”, a knife 
designed by Giacomo Cecchi and 
produced in a limited series, with only 
10 copies made to mark the 700th 
anniversary of Scarperia and the 

tenth anniversary of Saladini. 
 
The Scarperiese represents the most characteristic Saladini knife in every aspect, 
since its design encapsulates the entire history of our ancient profession. The 
scissor-style handle is crafted from two milled sheets of metal, which come in either 
stainless steel or titanium. The knife is admired for its lightness but also for its 
robustness. It is undoubtedly a collectors’ knife, although it still features an 
impressive cutting ability thanks to its tempered steel blade, making the knife 
perfect for any purposes. 
  

 SPECIFICATIONS 
 Blade: N690 stainless steel, simple embroidered steel spring 
 Handle: AISI 304 stainless steel or titanium metal plates 
 Total length: 20 cm | 7,87 ” 
 Blade length: 9 cm | 3,54 ” 
HANDLE MATERIALS 

    

     

1025 “GIGLIO” 
PAPER KNIFE 
  
                 
 A double-edged paper knife 
crafted as a reproduction of 
the Florentine fleur-de-lys, 
which is also the emblem of 

Scarperia. The handle is fixed with stainless steel rivets. 
 
 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel, integral 
 Total length: 23 cm | 9,06 ” 
 Blade length: 12 cm | 4,72 ” 

HANDLE MATERIALS 

        

   



1026  “DAGA” PAPER KNIFE 

 
 
A double-edged paper knife fixed to its solid handle with a hidden tang. 
 

 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel with tang 
 Total length: 25 cm | 9,84 ” 
 Blade length: 11 cm | 4,33 ” 

HANDLE MATERIALS 

    

 

 

1033    ZUAVA NEXT WITHOUT STUDS 
1033S  ZUAVA NEXT WITH STUDS 

 
We wanted to continue the history of the Zuava knife. As such, we tried to 
modernise its lines and make it more up-to-date: the result is the Zuava Next, an 
exclusive product from the Coltelleria Saladini. The blade features a liner-lock 
system, which makes the knife safer and easier to use compared with the classic 
spring mechanism. We craft two versions of the knife, one with studs and one 
without. 
 

 SPECIFICATIONS 
 Blade: ma5mv hardened stainless steel, opening with liner lock 
 Handle: plates AISI 304 stainless steel with or without studs 
 Total length: 19 cm | 7,48 ” 
 Blade length: 7,6 cm | 2,99 ” 

HANDLE MATERIALS 

    

 
        



1020   FOGGIA ANTICA WITHOUT STUDS 
1020S FOGGIA ANTICA WITH STUDS 

 
 
This model is an ancient Sardinian 
knife which was used before the 
more popular Pattada knife was 
around. 
Some models were among the 

most common knives in Sardinia during the 19th century. Our version has the 
traditional shape with a rounded blade and a high-arched handle, featuring a butt 
in the shape of a goat’s hoof. The knife is crafted in two different versions, one 
with studs and one without, replacing the classic hose clamp around the bolster 
and also featuring a simple spring mechanism. 
 

 SPECIFICATIONS 
 Blade: ma5mv tempered stainless steel 
 Handle: plates AISI 304 stainless steel with or without studs 
 Total length: 19 cm | 7,48 ” 
 Blade length: 8,5 cm | 3,35 ” 
HANDLE MATERIALS 

    

 
     

Tirabusciò  -  Corkscrew  
The Tirabusciò corkscrew is an 
exclusive creation from the Coltelleria 
Saladini. It is not just a design product 
and actually has very unique features. It 
is a particularly effective tool which 
optimises the leverage action with a 
different motion compared with usual 

corkscrews. In fact, its leverage mechanism works by getting traction on 
the inside of the bottle neck, which helps to pull the cork out as soon as 
you press downwards, rather than just extracting it when you pull up. In a 
nutshell, it makes the best use of the principle of leverage, which allows 
you to hold the bottle firmly on the table and to remove the cork without 
any problems. 
 
The Tirabusciò is light and coated with various natural materials. It can 
be completely dismantled, which guarantees the best maintenance and 
performance. 
 
 



 
 
CIGAR CUTTERS 
 
This Saladini line is dedicated to the world of cigar smoking, featuring 
pocket and table cigar cutters.  The sophisticated finishing and blade are 
the stellar features of a Saladini cigar cutter. They work just as well for 
miniature cigars as they do for larger gauges. The panelling is always 
made from traditional natural materials, such as ox horn or olive wood, 
although they may be personalised to suit the customer’s preference. 
 
Cigar cutters are available in both pocket and table styles.  They offer a 
sophisticated addition to any cigar aficionado’s collection. 

                        
  3007 Pocket Cigar Cutter, open hole with pin – shown in buffalo 
 
 

                        
  3011 Pocket Cigar Cutter, closed – shown in olive wood 



 
 
KITCHEN COLLECTION 
 
Saladini kitchen knives have been designed to meet your cutting 
requirements, whether at home or in a professional environment. The 
forging process compacts the steel of the blade, which is then sharpened 
and tempered before it is inserted into the handle with a hidden tang. The 
finishing touches are added afterwards by hand, including its final 
sharpening. 
 
With our experience and craftsmanship, we are able to work with natural 
materials from their initial raw state, such as the traditional ox horn or 
olive wood, thereby creating a range based on the quality and specific 
features of the materials. 
 
In 1997, Leonardo Saladini came up with the idea of crafting the handle 
by using the natural curve of the ox horn to his advantage, creating a 
model of handle from a single block of material (the solid handle), which 
became a source of inspiration for the entire cutlery collection. In addition 
to its very neat aesthetic lines, the solid handle has other advantages 
over the normal scale covering that is fixed by rivets. In fact, these rivets 
constitute a weak point where water and dirt may enter into the handle 
and, over time, may compromise its integrity.  
 
This extensive collection includes chefs and kitchen knives, steak and 
table cutlery as well as cheese knives produced in two size options. 
Champagne sabres and carving sets are yet additional options. 
Handcrafted blocks offer a handsome complement to many of these 
items. 
 



STANDARD  HANDLE MATERIALS 

 
 

 
 
Slicing knife | cod. 5007   
 
This knife can be used to slice any kind of cold cuts, such as mortadella, 
sausages and so on.  It has a large blade to hold the slices, the blade is 
firm to get perfect slices and the tip is squared. 
Total length: 37,5 cm | 14.76” 
Blade length: 23 cm | 9.06” 

Chef’s Knife Collection 

The chef’s knife is the most common kitchen knife and it is used both 
for meat and vegetables. It can be of different sizes but the features are 
the same: the blade is rigid and sharp, it has a lengthened heel and a 
clear and resistant cut. It must not be flexible at all to allow cutting the 
slices with the same thickness from beginning to end. This knife is the 
classic kitchen knife. 
 

 
Chef's knife | cod. 
5004  
Total length: 34,5 
cm | 13.58” 
Blade length: 20,5 
cm | 8.07” 
 
Little Chef's knife 
| cod. 5009 
Total length: 30 cm | 
11,81″ 

         Blade length: 16,5  
          cm| 6,5” 

 
Big chef's knife | cod. 5014  
Total length: 39,5 cm | 15.55” 
Blade length: 25 cm | 9.84” 
 
 



Big steak knife “Rustico" | cod. 4000 
Imagine the Tuscan countryside with its large wooden tables with 
delicious T-bone steaks on them: the “Rustico” of Saladini cutlery is the 
perfect steak knife. Rustico is larger than the usual steak knives; the 
blade is large and sharp, with a smooth cut, and it is forged. It curves 
downward to allow the meat to be cut up to the tip. The blade is fixed to 
its solid handle with a hidden tang. The handle is larger and stronger 
than that of any other dinner knife, and it is made of unpolished ox horn 
to completely express the concept of”rustic”. The handle is solid and 
without rivets, and it has the typical rounded shape of all Saladini’s 
kitchen knives. The”Rustico” is an amazing steak knife and it’s a perfect 
mix of high quality cutting skills, novelty and tradition. 
Total length: 27 cm | 10,63” 
Blade length: 13 cm | 5.12” 
 

 
 
Steak knife | cod. 4001 
This steak knife has a smooth cut that allows the meat to be sliced 
perfectly, so you will enjoy the taste of the meat to the utmost. 
The handle is made of natural materials and it is made from a whole 
piece of the chosen material. 
Total length: 23 cm | 9.06” 
Blade length: 10,5 cm | 4.13” 
 
Sliced steak knife | cod. 4300   
Total length: 22,7 cm | 8,94” 
Blade length: 11,4 cm | 4,49” 



Saladini Tableware 

Saladini’ s cutlery is made of forged stainless 18/10 steel which 
guarantees good strength and a long durability.  The handle, made of 
natural materials, it is formed from a whole piece of the chosen material.  
It is our experience that this type of handle prevents dirt or water to seep 
into it. In this way the cutlery will remain clean and last longer. 
 
Fork | cod. 4002  
Total length: 21 cm | 8.27”  
 
Spoon | cod. 4003  
Total length: 21 cm | 8.27” 
 
Small spoon | cod. 4004 
Total length: 15,5 cm | 6.1” 
 
Dessert knife | cod. 4009  
Total length: 21 cm | 8,27” 
Blade length: 9 cm | 3,54” 
 
Dessert fork | cod. 4010  
Total length: 19 cm | 7.48” 
 
Dessert spoon | cod. 4012  
Total length: 18 cm | 7,09” 
 
Table knife | cod. 4016  
Total length: 23 cm | 9,05” 
Blade length: 10 cm | 3,94” 
 
Fish cutlery | cod. fork 4014, cod. knife 4015  
Total length: 18 cm | 7,09” 
Blade length: 7,6 cm | 2,99” 
 
Salad Spoon | cod. 4102 / Salad fork | cod. 4101  
Total length: 25 cm | 9,84”  
 
Sauce Ladle | cod. 4103  
Total length: 20 cm | 7,87” 
 
Two tips meat fork | cod. 4104  
Total length: 21 cm | 8.26” 
 
Dessert fork 3 tines | cod. 4006  
Total length: 18 cm | 7.09” 



Sharpener | cod. 5000  

The sharpener is a necessary tool to keep a perfect knife edge. If it is 
used in the right way it can avoid a deep tool grinding. The sharpener 
must be used sliding the blade against the knife edge with a tilt angle of 
30 degrees paying attention to always turn the knife outwards. If you use 
the sharpener properly it will keep the blade good forever. The sharpener 
is made of forged stainless steel assembled to the handle. 
Total length: 36,5 cm | 15,55” 

Ham knife | cod. 5001   

Slicing ham is hard work, 
especially if it is done with an 
unsuitable tool. The knife used to 
slice ham must have a flexible 
blade to control the cut better and 
to obtain the desired thickness. 

The blade mustn’t be too large and the tip of the knife must be rounded. 
the right proportion between length and flexibility is very important. 
Total length: 41 cm | 16,14” 
Blade length: 26,5 cm | 10,43” 

Boning knife | cod. 5002   

This kind of knife has a 
medium length blade, it is 
firm and it has a thin shape 
to severe the meat from 
the bone perfectly.   The tip 
of the knife must be sharp 
and fixed to guarantee a perfect result. 
Total length: 31 cm | 12,2” 
Blade length: 16,5 cm | 6,5”   

 
Bread knife | cod. 5003  
The bread knife is a common 
tool in all the Italian kitchens. Its 
main feature is a serrated blade 
that allows a perfect cut of the 
bread. 
Total length: 38 cm | 14.96” 
Blade length: 23,5 cm | 9.25” 



Carving knife and fork | cod. knife 5005, cod. fork 5006  

The perfect knives to slice the cooked meat are habitually flexible, long 
and they have a clear cut. The length of the blade has to be in 
proportion to the size of the meat, in this way we can slice the meat 
perfectly. 
This is a necessary tool to help the knife to do its work. The carving 
fork is used to keep the piece of meat stable when it is too large and 
too hot. The classic carving fork has two straight and thin prongs to 
hold the meat without crumbling it and the curve tips are perfect to hold 
the meat firmly. The prong must be long enough to get through the 
meat and keep it stable on the cutting board. 

 

Total length: 37,5 cm | 14.76” 
Blade length: 23 cm | 9.06” 

Total length: 33 cm | 12.99” 
Tips length: 17 cm | 6.69” 

Filleting knife | cod. 5011  

The filleting knife is a necessary tool to fillet fish because it is a really 
difficult work.  In fact, the white meat of the fish is very delicate and the 
knife used to fillet it must be sharpened all over the blade, especially at 
the top and the blade must be really flexible. 
Total length: 31 cm | 12.2” 
Blade length: 16 cm | 6.3” 

 
Peeling knife | cod. 5013  
Total length: 19,5 cm | 7.68” 
Blade length: 7 cm | 2.76” 



 
Santoku knife | cod. 5016  
Total length: 35 cm | 13.78” 
Blade length: 21 cm | 8.27” 
 
Sellaio knife| cod. 6001  
This is an ancient knife that was used to cut the leather for the saddles.  
The blade is curved and crescent-shaped and this knife can be used to 
cut hard food such as chocolate. The “Sellaio” knife is very original and it 
is one of the most requested items of Saladini’s. 
Total length: 19 cm | 7,48” 

Champagne Sabres 

The saber is a very 
original way to open 
champagne bottles. In 
the tradition of the 
Napoleonic age the 
saber was used by 
soldiers to celebrate war 
victories; the saber was 
used to behead” the 
bottles and this method 
was called “sabrage”. 

The “sabrage” blade does not need to be sharpened because it has to hit 
the glass of the bottle. It is necessary to strike the blade on the bottle, 
hitting the bottle neck decisively. The break of the bottle neck must be 
clear so there will be no splinters which are shot away by the gas that 
comes out with very high pressure.  The Saladini’s sabrage saber is 
special, due to the handcrafted work and the delicate engravings on the 
steel heads. The handle can be made of olive wood or on request of ox 
horn, buffalo horn and other kinds of wood. 

Sabrage sword | cod. 6000 (guard) 
Blade: ma5mv hardened stainless steel, with hand-engraved 304 
stainless steel studs 
Total length: 45 cm | 17,72” 
Blade length: 28 cm | 11,02” 
Blade thickness: 4mm | 0,15″ 
 
Sabrage saber | cod. 6100  
Blade: ma5mv hardened stainless steel, 304 stainless steel guard 
Total length: 42 cm | 16.53” 
Blade length: 29 cm | 11.41” 
Blade thickness: 4mm | 0.15″ 



 
 

 
SPIRA knife and fork 
 
The exclusive SPIRA line from the Coltelleria Saladini was designed by 
Giacomo Cecchi in 2007. It has an innovatively crafted aesthetic design, 
consisting of a knife and fork with only two prongs, both specifically 
designed for meats. In fact, the idea is to express the concept of 
simplicity, lightness and the pure essentials, all combined into a design 
product that moves away from the classic knife model.  The knife and 
fork are crafted from a single sheet of steel. They are then folded with a 
spiral twist at the bolster, hence the name “Spira” (the Italian word for 
spiral), which gives shape and an ergonomic feel to the handles.  This 
line is easy to use and practical, combining design with tradition. 

Knife Spira | cod. 4401   Fork Spira | cod. 4402 

Blade: ma5mv stainless steel 
Total length: 24 cm | 9.45”  Total length: 24 cm | 9.45”  
Blade length: 10 cm | 3.94”  Tips length: 8,5 cm | 3.35” 

 
 
 
 
 
 
 
 
 



AFTER-SALES ADVICE AND OUR GUARANTEE 
 
Our entire range of products has been developed, designed and created by the 
Coltelleria Saladini and are all made in Italy. 
 
To maintain the high quality of our products, ensure optimum performance and 
avoid any compromise of their effectiveness, do not expose them for long periods 
of time to sunlight or place them near sources of high heat. This may dehydrate 
the natural materials, and warp the handles. 
 
To clean the product, we recommend hand-washing.  Dishwashers are not 
recommended.  It is essential to dry the knife after washing. 
 
From time to time, treat the natural material on the handle with olive oil, 
especially around the wooden parts. This will keep the material hydrated and 
prevent any cracks from appearing. Apply a coating of oil with a cotton ball, let it 
soak in for a few minutes before drying it with absorbent paper towel. 
 
The steel in the blade contains carbon which in some cases, it may cause the 
blade to rust.  Should this occur, try removing the stains with bicarbonate and 
water, creating a thick paste and applying it onto the blade for a few seconds. 
Then rinse and dry the blade. For smaller rust stains, it is best to use a rough 
sponge or steel wool, working along the grain of the satin finish so you don’t 
leave streaks across the blade. 
 
To sharpen the blade, use a simple sharpening steel. While respecting the 
gradient of the edge (which ranges between 15 and 20 degrees) and always 
working against the cutting edge, pass along both sides of the blade until you feel 
that the knife is sharpened. If further sharpening is required, we recommend 
bringing the product to a qualified cutler’s shop. 
 
Coltelleria Saladini products are handmade with an expertly crafted finish. Any 
potential minor imperfections are due to the nature of the materials and the 
handcrafted production.  The products are always carefully inspected and tested 
prior to leaving the shop. The Coltelleria Saladini guarantees to repair or, if 
necessary, replace the product in the event of any defects caused by structural or 
physical problems to the product. 
 
The Coltelleria Saladini does not guarantee any products with defects or broken 
parts caused by poor maintenance, incorrect or improper use of the product, or 
by accidental damage, such as dropping the knife. 
 
Knives are extremely dangerous and they should therefore be handled with due 
care and attention.  The Coltelleria Saladini shall have no civil or criminal liability 
for any damage caused to property or persons due to improper, malicious or 
criminal use of the knives we have made. 
 
Please remember that the possession of knives is strictly regulated by different 
laws depending on the governing state. You should therefore check the law with 
the competent authority. Knives may only be purchased by adults. 

 



 
 

                                               
 
 
 
 
 
 
                                
 
 
 
 
 
 
 
 
 
 
  
 

 
 

 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 

REPRESENTED IN THE U.S. BY ARBITER – 20 PORTAGE ROAD 
FLORISSANT, MO 63034–314-963-1919–WWW.ARBITERCOLLECTION.COM 


