


The Black Collection 
was created as a 
complement to the 
Churrasco line, a 
complete range of 
products designed 
to personalize the 
preparation of 
barbecue, a tradition 
so iconic to the people 
of Rio Grande do Sul.



A line that includes items such as grinders, cutting 
boards, aprons, gloves, grills, utensils, and meat 

shredding claws.



Barbecue carries 
significant historical 
weight, rooted in a 
tradition of food prepared 
in the countryside. For 
generations, machetes, 
knives, and axes were 
used to clear the land and 
establish its place in the 
region. 



To honor this tradition, 
the blades of the knives 
are made from special 
steel and undergo a 
brushed and anodized 
treatment, giving them 
a darkened appearance. 
This symbolizes the 
longevity and wear of 
tools that have been 
used for years in the 
countryside.



The handles, with 
their raw, angular 
lines, not only 
enhance ergonomics 
but also evoke the 
design of small axes, 
traditionally used for 
firewood production.  



In addition to knives, 
the line also includes 
other items, such as the 
barbecue claw, which 
can be used both for 
shredding and for general 
food preparation.



Another item added to 
the line is the versatile 
cleaver, with a design 
inspired by ancient 
axes. It is a piece with 
great personality that 
represents the entire 
history behind the line. 
This item can be used 
for cutting and chopping 
meat, as well as slicing 
pizzas.



A TRADICIONAL
OLD-STYLED
COLLECTION CREATED
FOR REAL BBQ LOVERS.


