
 

 

  

 

 

 

 

VICTORINOX     

7 Victoria Drive  Monroe CT 06468  United States    

T +1 203 929 6391  info@victorinox.com  www.victorinox.com      
 

October 1, 2024 

 

 

Dear Partner,  

 

We are reaching out today with an update to our pricing structure in the upcoming year. To remain a competitive 

leader in the industry we regularly perform audits across all areas of our business to ensure fair pricing representa-

tive of our premium product offerings, as well being cognizant of our pricing relevant to our competition. After careful 

review, and taking into account inflation, increased production costs and currency exchange fluctuations, it is neces-

sary to make a modest price adjustment for 2025 impacting only nine SKUs in our line.   

 

2025 promises to be a banner year for our business. We continue to invest heavily in marketing and testing to pro-

vide you with data as to why Victorinox premium knives have been trusted for over 140 years – we proudly are com-

municating to end users that Victorinox cutlery has 20% better edge retention and is 25% sharper than our global 

competitors. With the introductions of HACCP and Swibo we have rounded out our portfolio to offer solutions from 

professional kitchens to processing plants. With your partnership we look forward to growing sales and achieving our 

shared goals together.  

 

New pricing goes into effect January 1, 2025, please see the following page for details on the nine SKUs effected. 

Should you have any questions please feel free to reach out to your sales representative or you can always contact 

me directly. 

 

Thank you for your valued and continued partnership. 

 

Best regards,  

 

 

 

 

 

Greg Stak, CFSP 

Vice President, Commercial Cutlery 

+1 203 944 2328 

greg.stak@victorinox.com 
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