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amascus Finish

Nickel-Damascus Steel series
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Core blade is made by super hard alloy which main material is Molybdenum steel with additional of Cobalt, Vanadium and Chrome.
It has superior abrasion resistance and offers you the best sharpness, which is real finished blade by skilled workman.
Blade is finished by 63 layers real forged Nickel Damascus steel. This is super professional series with elegant pattern.

Petty Knife

105mm : F-1037
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Trimming Knife

240mm :

Chef Knife

240mm : F-1033

270mm : F-1034

300mm : F-1035
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170mm : F-1036
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