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by Steffen Lindner

Product information

Whetstone Deluxe Blue Belgian Whetstone 5.90x2.36
inch

Art.Nr.: 607 / GTIN: 4260380576076 / manufacturer: Belgischer Brocken - Schleifstein Deluxe
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by Steffen Lindner

63,00EUR /stick

incl. 19% VAT incl. Shipping
Delivery Thu 12. Nov - Fri 13. Nov 2026

Zertifikat Zertifikat

FUR ENOM CRSEMAL BELGECHIN BROOTN P EIE CRIGIAL BTLGISCHIN BROCKER
T — D SN s s

LR St AEAEEATS i g kil S

e M Frrrp o U RECavcrE WA TCREA R RS e
EIPRASTE (B4 RO H AT EXRAHTE RESE HORVCBRABEFEH S HARFSTENE
S DO ARDEHREN B SHEH S0-RIFEN. AL DN ARSEMIEN B SIMEN SOESTIN

[PCEL LSRN WP B SISCHE RO LD EDS UNER R BMLGSOERROOXN O
se AEn = greten

nom frﬂ‘bxc’.gmm

[U——

e R E

25 Unikat
“-.lq 1'T|gc|'“ Ges tl"'ll"l

be%l c‘;e'r

by Sreffen Llndner

t 1625
n Ardannan.



https://www.belgischerbrocken.de/lng/en/manufacturer/belgischer-brocken-schleifstein-deluxe.html
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by Steffen Lindner

Product information

Color: blue-grey
Grain FEPA F: 6000
Wear layer: massive

Zustand des Messers: Basic sharpness is present

Benchstone, blue - Original Belgian whetstone Dimensions: 150 mm (length) x 60 mm (width) x 14 mm (thickness) Grain size: 6000 The blue Belgian
whetstone contains approx. 30% embedded garnets. It is somewhat harder and therefore more durable than the yellow Belgian Coticule. Application:
Kitchen knives, razors, oculating knives, filleting knives, household knives, scissors, tools, etc. The bench stone is supplied with a blue sharpening stone
(diameter 27 mm) in a cotton bag, a faceplate box, a brochure, sharpening instructions and a certificate of authenticity.



