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Antica Coltelleria Tavella / Multipurpose
& Utility

VULPIS
cod. FX-VP130 OT

The Vulpis I s dressed in brass for a more vintage and distinctive character.

Fox Knives® ️ has been dialoguing with a dynamic and competitive market for more than four decades and has chosen to
travel the road of research and development with a gritty and personality-rich approach: a design that is constantly
evolving.
The VULPIS series was born from the need to create a compact, versatile multi-purpose knife with a modern style that
creates a perfect marriage with historical products. The inspiration for the creation of this line starts from DUCA, the
name of the multi-purpose for Maniago people, a knife born in the second half of the 1800s in Maniago when hunting
sharpeners with different sized blades, ivory toothpicks and tweezers to remove thorns were produced. These knives
were presented at the National Exposition in Turin in 1888 by the Bet Giovanni firm, which won a gold medal for the
quality of its products, and so it was that, most likely, Luigi Amedeo of Savoia, Duke of the Abruzzi, wanted to go to one
of the company’s two stores in Turin where he saw and ordered the four-bladed multi-purpose knife that he chose as
part of the equipment for the North Pole expedition he captained in 1899. 

Blade Length: 5 cm - 1.97" 
Overall Length: 13 cm - 5.12" 
Blade Thickness: 2 mm - 0.08" 
Weight: 55 gr - 1.94 oz 
Blade: M390 stainless steel 
Hardness: HRC 59-61 
Blade Coating: Polished 
Handle: brass 
Rivets: Polished stainless steel 
Screws: stainless steel 
Made in Italy
Info
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