
SECOND GENERATION OF SHARPNESS



IGNITE  
ENTHUSIASM

We want to make it possible for everyone to 
sharpen their knives so that cutting is a real pleasure. 
To achieve this, we develop  easy-to-use, stylish 
products that always feel great to use.





Nickel

Diamond
Superior Efficiency
The  Diamond Standard is the most durable and 
efficient abrasive on the market. The monocrystalline 
diamonds are harder than any knife steel and are fixed 
using a galvanic process to approx. 55% in a nickel bed.
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TWO DISCS FOR THE 
BEST GRIND

Ceramic  
Honing Disc
After using the  Diamond Standard, the 
ceramic honing disc significantly refines  
the grinding result. Only a few movements are 
needed for this. The result is a smooth, clean 
and perfectly sharpened knife edge. 

Diamond  
Grinding Disc
The  Diamond Standard is the ideal surface 
for efficiently grinding all knife steels of any 
hardness degree without water. The 46µm grain 
size enables an optimal sharpening result and 
guarantees a long grinding surface lifetime.
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TWO ANGLES
FOR EVERY NEED
Stable cutting edge and filigree sharpness
The grinding angle is the key factor in knife sharpening. 
The more consistently it is reproduced, the more precise  
and lasting the results are.

20° grinding angle for a stable sharpness
The 20° grinding angle is the ultimate all-purpose weapon 
in the fight against dull knives. It even provides many pocket 
knives with a stable cutting edge and excellent sharpness for 
everyday use.

 15° grinding angle for maximum sharpness
With the 15° grinding angle, exceptionally fine blades made 
of damascus and high-quality carbon steel attain maximum 
sharpness. These knife edges can be sharpened very 
delicately and maintain their stability.

15°

20°
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The Magnetic-Angle-Support 
The Secret to the Perfect Angle
The combination of strong neodymium magnets and the 
  S-Pad make it possible to securely fix the knife during 
grinding. Strengthened by the anti-slip effect of the S-Pads, 
even small blades of any height can be consistently and 
reproducibly sharpened.
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THREE STEPS TO THE  
PERFECT CUT

Tip: To achieve maximum sharpness, clean the blade 
thoroughly with a kitchen towel or the  leather after 
each use.    horl.com/faq

1. Grinding
Hold the sharpener by the grip roll and 
without too much pressure move the 

 Diamond Grinding Disc smoothly 
back and forth along the entire length of 
the blade.

2. Honing
Turn the sharpener 180° and repeat 
Step 1 with the ceramic honing disc to 
smoothen the blade and remove any 
burr.

3. Turning
Turn the knife and repeat Steps 1 and 2 
on the other side of the blade. By doing 
this, you achieve an even sharpening 
result for the perfect cut.



The most important factors for sharpness, are the  
grinding angle and the smoothness of the cutting edge.
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Perfect for grinding and maintaining sharpness
To resharpen, a uniform angle must be ground in.  
The grinding process depends on the the condition  
and quality of your knives.

Ex works finish
The microscopic comparison 
is based on a high-quality 
Solingen standard
kitchen knife ex works.

Corresponds to the result of the 
Premium Sharpening Set.

Corresponds to the result 
with the  .

Corresponds to the result 
with the  . The same 
results are achieved with the
   in just a third of 
the time.

SHARP AS NEW  
EVERY DAY





TECHNOLOGY & DESIGN  
FATHER & SON

Timo Horl
Vision, Design  
and Management



Otmar Horl
Technical Management, Product  

Development and Engineering.



PRECISION FROM THE  
BLACK FOREST
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With love for every detail
The HORL 1993 headquarters is located in our German hometown of Freiburg im Breisgau. 
All of our partner companies from wood and metal production to laser engraving and final 
assembly are all located close by in the Black Forest. The short distances and direct com-
munication guarantee the best quality of all components and creates an environment for 
developing innovative ideas. This is the only possible way for us to manufacture technically 
perfect products that impress everyone who has ever held them in their hands.
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High-tech & handcraft   
for perfect results.



CREATE  
IMPRESSIVE  
TOGETHER
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Special Moments
Being open-minded and having the courage to discover new 
things are essential for our work. By engaging in dialogue with 
people, driven by the same things that drive us, inspiring ideas 
emerge and extraordinary moments happen.
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You can find our special 
moments here 

  horl.com/blog



SECOND  
GENERATION OF
SHARPNESS

Changeable grinding discs

Ceramic honing disc

Grinding angle 15° / 20°

HORL® Diamond Standard
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Stainless steel honing disc

Grinding angle 20°

Planetary gear: ratio 1:3

Changeable grinding discs

Ceramic honing disc

Grinding angle 15° / 20°

HORL® Diamond StandardHORL® Diamond Standard
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Designed, manufactured & assembled in the Black Forest, Germany.

www.horl.com


