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by Steffen Lindner

Sharpening stone Blue Belgian Whetstone 7.87x3.15
inch

Art.Nr.: 614 / GTIN: 4260380576144 / manufacturer: Belgischer Brocken - Schleifstein Deluxe
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Brocken

by Steffen Lindner

122,90EUR /stick

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

U BN DRKIRAL BELISRCHEN BROCKEN

Das Erfalgarezept aus
valkanischen Aschen, dichtem
Schisfer und Tinaten aten

chileifst&in
emachtes Unikat
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Brocken

Schleifstein Deluxe

625
en Ardannean.


https://www.belgischerbrocken.de/lng/en/manufacturer/belgischer-brocken-schleifstein-deluxe.html
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Product information

Grain FEPA F: 6000

Color: blue-grey

Wear layer: massive

steel hardness: 62 HRC Rockwell

Damascus knife, Hunting knife, Chef's knife, Outdoor knives, Razor, Scissors, Scalpel, Chisel,

asst fur:
P Pocket knife, Survival knife, Axe

Recommended blade

up to 25 cm
length: P

Belgian Blue Whetstone

Measurements: 200 x 80 x 14 mm (8" x 3,20")

Grain: 6000

Due to the layer thicknesses can the indicated mass easily differ.

The blue Belgian benchstone contains approx. 30% of garnets. It is is a little more long-lasting than the yellow bench stone.

Application: straight razors, grafting knives, hunting knives, kitchenknives, sharpening tools e.t.c.

This benchstone is delivered with booklet, sharpening instructions and genuineness certificate.



