[ANTICA COLTELLERIA Antica Coltelleria Tavella - Oreste Frati

e S.r.l.
,l \21&11&1/\? Via Roma, 22
6 TEDASFLHIETD 33085 Maniago - Italy

ph. +39 0427 71537
fax +39 0427 71537
e-mail: info@anticacoltelleriatavella.com

Antica Coltelleria Tavella / sharpeners
and sharpener stone

- Japanese Sharpener EKASUMI
stones
cod. HH-13

Weight: 595 gr - 20.99 oz
Info

Sharpener stone, grit 280-1000

Japanese sharpening stones with very fine double grain; on one hand, 280 on the other 1000.
These two different types of granularity allow you to better sharpen your Japanese professional knife.
The 280 grit is more abrasive, while the 1000 grit is used to refine the sharpness of your blade.

Size 6.30" x 1.97" x 0.59"
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