
COLTELLERIE BERTI 
A long story of steel, fire and skilled hands. 



L’Azienda  

Valori e Mission. 



Coltellerie Berti 





Coltellerie Berti 

COLTELLERIE BERTI has a long history of steel, 
fire, and skilled hands.  

It was founded as an artisan workshop by David 
Berti in 1895, and today, under the guidance of his 
great grandson Andrea, it continues its production 

in the Tuscan countryside, 25 miles north of 
Florence, Italy.  





Coltellerie Berti 

Coltellerie Berti makes handmade knives, by Italian 
artisans, in Italy. Our knives are entirely Italian 

because they are born of the Italian artisan 
tradition, and the tradition of the Berti Family.  

The essence of this tradition since 1895 is this: the 
artisan that starts making a knife takes it right 
through to the finishing touches.  There is no 

division of labour. Each knife is the finished work 
of a sole artisan, and it bares his, or her initials on 

the knife’s blade.  





Coltellerie Berti 

We still use the same manufacturing techniques and 
materials, ox horn, boxwood and steel, that we 

have used since 1895. We do this because we want 
to maintain the production of our knives as it has 
always been. Our intent is to make knives with 

integrity and authenticity that cannot result from 
industrialized production, while offering you some 

of the finest cutting tools in the world.  































Coltellerie Berti 

Coltellerie Berti’s 
Compendium  



Coltellerie Berti 

Who is the Coltellerie Berti ?  

Coltellerie Berti began crafting knives in 1895. It 
was founded by David Berti and has for four 

generations been uninterruptedly producing hand 
crafted knives…first at the hands of David then 

Severino his son, then Alvaro, Severino’s son and 
up to the present day with Andrea, Alvaro’s son - 

the Berti family continues its Tradition in the same 
place with the same, almost religious observance 
of the craftsman art handed down from father to 

son for more than 100 years. 











Coltellerie Berti 

Why is the Berti Tradition important ?  

Because we can not live without traditions. In 
abstract terms, it means that in the void of 
constantly changing times and cultures, 

each one of us needs some form of tangible 
point of reference to his own past, 

something authentic that has not changed 
will not change in time. A point of reference 
that helps us remember the world we come 

from and the values it inspired.  





Coltellerie Berti 

What does the Berti Tradition mean  
in concrete terms ? 

In concrete terms, the Berti Tradition reminds us that there 
are values which exist, different and more important than 

those offered by modern day consumerism; the global 
markets, low cost labour, the lack and loss of interest in 

maintaining something precious, the frantic acquisition and 
inevitable disposal of it. Traditional values on the contrary 
are those that speak of quality and individuality in a knife 

crafted for a specific job. They speak of the pleasure in 
cutting correctly while at the same time respecting 

ingredients and dishes and work in the kitchen. Traditions 
not only conserve the art of cutting but also the joy and 

interest in maintaining a knife crafted to last and not to be 
thrown away after a brief period of unsatisfactory use. 





5. In che modo la Tradizione Berti viene rispettata alle 
Coltellerie Berti ? 

Tramandando ed innovando il deposito dei modelli, 
metodi e competenze che nel corso di oltre un 

secolo di lavoro sono stati generati all'interno della 
Famiglia Berti. 



Coltellerie Berti 

How are the Berti Traditions respected  
at Coltellerie Berti ?  

By  passing down and innovating the great 
“storehouse” of the knife collection, work 

methods and crafting skills which have been 
generated and conserved for over a century  

within the Berti family. 







Coltellerie Berti 

What are the craftsman’s materials and 
methods that form part of the Berti Tradition ?  

Steel for the blades while Ox horn, Stag horn, 
Buffalo horn and bosso wood (boxwood) 
are used for the knife handles. And the 
method our Tradition requires is most 

importantly that each knife is the complete 
work of a sole craftsman. In other words, 

the hands that begin the work finish it. The 
work is not divided in the different phases 

and passed from worker to worker.  



Coltellerie Berti 

   

Our method means that each and every knife 
crafted is appreciated for the uniqueness of 
its character, given by the harmony of its 

form and the minute detail bestowed by its 
craftsman - making it a testimony to the 

Berti Tradition. A ‘warehouse’ of tradition 
that turns a simple hand crafted knife into a 

genuine Berti knife.  



Coltellerie Berti 

   

The craftsmanship tradition at Berti means 
that in each of our knives there is the 

thought, the hand and the presence of a 
unique person. The family Tradition brings 

the work experience in to what is truly a 
human dimension rather than a  narrow 

vision that is coldly technological, 
economistic and definitively dehumanising.  





Coltellerie Berti 

What does passing down the Berti Tradition 
mean for Coltellerie Berti ?  

It means continuing,  despite the immense 
difficulties it may present, to produce the 

complete traditional knife collection which 
forms the so called ‘storehouse. 

Furthermore it means continuing to produce 
it using only the best of the craftsman’s 
materials and methods conserved and 

passed down by the family since the 19th 
century.  







Coltellerie Berti 

What does innovating  the Berti Tradition 
mean for Coltellerie Berti ?  

It means the enrichment of our ‘warehouse’ with  
new materials and new forms while at the same 

time maintaining and respecting Berti’s tradition 
of craftsmanship and more importantly bring in 

new ideas only if they are quite clearly destined to 
stand the test of time and in turn become new 
Traditions. This how our Tradition was born 
through a slow and patiently tried and tested 
selection of innovations, which have brought 

progress and created lasting values for our people. 
And this is how the Berti Tradition aims to 

continue.  







Coltellerie Berti 

Does an actual example of innovation 
according to the Berti Tradition exist ?  

Lucite (plexiglass), a very modern plastic 
material used to make some handles 
represents an excellent example of 

innovation according to the Berti Tradition. 
The handle of the Convivio Nuovo is made 
from this ultra modern material  and can be 
washed in the dishwasher, something which 

is regarded very useful in day to day life.  





Coltellerie Berti 

However modern the material maybe with all 
its characteristics we take it and boil it in 

hot water to stabilise it then work it by hand 
meticulously as we would Ox horn. The 
reason why we chose to introduce lucite 
(plexiglass) was not to reduce production 

costs or the price of the knife, rather it was 
to give a simple yet precious advantage to 
the Convivio Nuovo: dishwasher proof for 

daily use.  





Coltellerie Berti 

What does innovation not mean  
at Coltellerie Berti ?  

It means not  giving in to fashion trends and the passing fads 
of what is very often called the “cutting edge” of progress - 

knowing how to recognise and develop only those ideas 
which are born to last and bring about a genuine 

inspirational change.  
But above all innovation does not mean betraying tradition 

by adopting industrial methods in search of greater profit 
gain through higher sales obtained from low cost 

production methods and the use of materials of inferior 
quality. All of which would mean abandoning either in part 

or even definitively our Tradition of craftsmanship.  







Coltellerie Berti 

Why will the production at Coltellerie Berti 
always remain in Italy ?  

The Berti family and our craftsmen live in Italy and 
we would intend to remain there. The only reason 

why either the family or the craftsmen would 
consider moving would be if Italy no longer 

offered the conditions conducive to our way of 
working and consequently our way of life. The 

search for low cost production etc.. is 
fundamentally incompatible with our respect  
for Tradition and as such inconceivable.  





Coltellerie Berti 

Why are the knives made at Berti more 
expensive than others ?  

Industrially manufactured knives are more economical than 
the knives produced by Berti for obvious reasons regarding 
the choice of materials, range of models and the country of 

origin which may offer low production costs - in 
comparison to the hands of experienced craftsmen working 
within a context that has absolute respect for dignity in the 
work ethic. The knives at Coltellerie Berti may also cost 

more than knives produced by alternative artisan methods 
in so much as a strict observance of the Berti Tradition will 

not allow compromise or a reduction of production costs 
and consequently prices.  





Coltellerie Berti 

Is there a working example of this ? 

The Fiorentino from the Berti Regional Knife collection is a 
perfect example. In addition to being produced 100% 
according to the Craftsman’s Tradition, the handle is 

crafted using only the tip of the Ox Horn rather than using 
the less expensive lower region of the horn. Even though 

this means increasing production costs and therefore 
doubling its price in respect to similar versions made from 

the lower Ox horn, the Fiorentino is the maximum 
expression of beauty and Tradition.  









Coltellerie Berti 

Who is the Tradition sustained  
by Coletllerie Berti aimed at ?  

It is aimed at all of those who instinctively 
recognise, from the heart, the extreme 

beauty and brilliance of the Berti Tradition 
and at those who recognise the need for and 
great value of a knife crafted to cut not only 
with care and precision but also one which 
is capable of reminding us who we are and 

where we come from.  









Production 



Coltellerie Berti 



Coltellerie Berti 

The work of a sole craftsman. 
Signed with his initials. 

Confirming his craft and its value. 
 

At Coltellerie Berti each knife is  
the finished work of a sole craftsman.  

Whoever starts the work,  
takes it right through to the finishing touches. 
This is the essence of the craftsman’s tradition  

held in the Berti family since 1895,  
which to this day keeps up the age old tradition of joy  

in possessing a handmade knife - fruit of a genuine craft.  



Coltellerie Berti 

 

And this tradition proudly states  
that each and every knife at Berti  

will bear the initials of the craftsman who made it.   
A bold declaration of quality and personal craft,  

which varies from craftsman to craftsman.  
No two knives are the same or are made in the same time.  

At Coltellerie Berti we are trying to keep up  
our age old tradition.   

Because no one can live without tradition. 











































































































































Products 



Coltelli da tavola. 
La Tradizione taglia 

Con dolcezza. 
  

Per non comprimere la carne e non spremerne il gusto, 
come accade con le lame dentellate. 

Per assaporare i piatti nel loro pieno sapore, 
con un taglio dolce e preciso 

che solo le lame lisce sanno fare. 



































Coltelli da cucina forgiati. 

I Forgiati 
Per la cucina. 

  
La cucina richiede gesti attenti e precisi, 

Dove il gusto ed il sapore, la cottura 
ed il risultato dipendono da tanti piccoli, grandi particolari. 

La correttezza del taglio è decisiva: 
Per questo occorrono strumenti adeguati 

Per tutti coloro che credono 
Nella qualità e nell’impegno. 



MANICO PIENO 

CODOLO INTERO 



































































La tradizione si rinnova con 
i designer. 
Giulio Iacchetti 

  
La gioia di una grande Tradizione , 

in una nuova veste, in un rinnovato splendore. 
La celebre coltellina delle Coltellerie Berti 
resa ancora più dolce, dalla sua lama liscia 

e dalla sua punta arrotondata. 
Taglia, spalma, solleva: è l’ideale 

Per ogni uso di tavola. 
 







La tradizione si rinnova con 
i designer. 

Anna e Gian Franco Gasparini. 
  

Strumenti semplici, affascinanti, 
specifici per trascorrere piacevoli serate  

in compagnia degli amici più cari.  
 











La tradizione si rinnova con 
i designer. 
Carlo Trevisani. 

  
Come mantenere Tradizione e qualità 

nella semplicità che impone la modernità. 
  
 









La tradizione si rinnova con 
i designer. 

Gianpiero Alfarano. 
  

Tradizione e design per celebrare  
i 700 anni 

della coltelleria Scarperiese. 





La tradizione si rinnova con 
i grandi Chef. 

Gualtiero Marchesi. 
  

Un grande Chef e la Tradizione Berti 
per  mettere a disposizione  
coltelli specifici destinati 

ai Grand Gourmet. 



Gualtiero Marchesi 











La tradizione si rinnova con 
i grandi Chef. 

Ernst Knam. 
  

Sedici coltelli e specifici strumenti 
necessari per la preparazione e 

l’adeguato servizio di torte, crostate  
e dolci di morbida consistenza. 



Ernst Knam 









La tradizione si rinnova con 
i grandi Chef. 

Lucio Pompili. 
  

Un coltello piacevole da usare 
versatile e funzionale nelle 

operazioni di cucina. 







La tradizione si rinnova con 
i grandi Chef. 
Alessandro Gilmozzi. 

  
“Mio nonno aveva un coltello,conservato gelosamente, 

e riservato al solo taglio dello Speck. 
Vorrei riprendere questa Tradizione di Famiglia 

Per coltivare il rito del taglio dello Speck con coloro 
che amano questo insuperabile salume.” 





Le posate. 
Collezione  

Per la Tavola Berti 
  

La prima cosa che colpisce della collezione 
per la tavola delle Coltellerie Berti è 

 che ognuna di queste posate 
è diversa dall’altra. 

Fatte interamente a mano, mostrano 
differenze quasi impercettibili. 

Osservando con attenzione, 
tutto questo si nota. 

Utilizzandole, tutto questo si sente.    













Coltelli per il taglio dei Formaggi. 
Collezione  

Per i formaggi Berti 
  

Ogni formaggio ha il suo coltello. 
La forma, la consistenza della pasta, 

le dimensioni: queste caratteristiche individuano 
specifiche esigenze di taglio per ogni formaggio 

e quindi anche nella scelta dello strumento 
con cui operare. 





















Grandi Passioni in cucina. 
Collezione  

Grandi Passioni Berti 
  

Strumenti unici, specifici per la 
preparazione ed il servizio del cibo. 

Destinati a chi in cucina ama 
creare un proprio mondo 

fatto di passione per la qualità, 
accuratezza dei gesti e rispetto 
del rito quotidiano di nutrirsi. 

























Propri Universi. 

Collezione  
Propri Universi Berti 

  
Strumenti specifici destinati 

a coltivare alcune grandi passioni. 













Coltelli da tasca. 
Collezione  

Coltelli Regionali Italiani. 
  

“Stringete questi coltelli nelle vostre mani: 
non percepite lo scorrere delle stagioni, 

il mormorio dei lavoranti, 
non sentite una voce lontana, 

una voce che vi parla di una lunga storia 
di ferro, di fuoco, di mani sapienti?” 























La nuova Tradizione. 

Collezione  
Compendio Berti 

  
I coltelli della Collezione Compendio, 

belli, utili e versatili sono dedicati a tutti 
coloro che non vogliono rinunciare 

al piacere di dotarsi degli 
strumenti giusti in ogni circostanza 

e quindi anche in cucina. 





















Berti distribuzione. 

Collezione  
Corno del Madagascar. 

  
Abbiamo selezionato questa collezione  

di complementi realizzati artigianalmente  
d integralmente in Madagascar 

Perché le Tradizioni vanno rispettate: 
anche quelle degli altri. 









Coltellerie Berti 

Product display  



Coltellerie Berti 

Product display and brand image  
at international trade shows  

Images illustrating 
Coltellerie Berti’s booth  

at Ambiente and Macef trade shows  
in Frankfurt, Germany 

and in Milan, Italy  















































































Coltellerie Berti 

Product display and brand image  
at international trade shows  

Images illustrating 
Berti’s booth  

at New York International Gift Fair  
in New York, USA 

  

















Coltellerie Berti 

Product display and brand image  
at international trade shows  

Images illustrating 
Berti’s booth  

at Ambiente Lifestyle Fair  
in Tokyo, Japan 

  











Coltellerie Berti 

Product display and brand image  
within retail stores 

Examples of product display  
and brand image setting  

that could be easily reproduced  
within any retail store,  

to create the Berti’s corner 



























Coltellerie Berti 

Via della Resistenza 12 

50038 Scarperia (Firenze)  Italia 

tel (+39) 055.8468981   fax (+39) 055.8468014 

www.coltellerieberti.it    info@coltellerieberti.it    
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