[JANTICA COLTELLERIA

=

Blade Length: 27 cm - 10.63"
Overall Length: 40 cm - 15.75"
Blade Thickness: 2 mm - 0.08"
Blade: cobalt stainless steel VG10
Hardness: HRC 59-60

Blade Coating: satin

Handle: artificial marble
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Antica Coltelleria Tavella / Japanese
knives

‘Kasumi VG-10 PRO - EKASUMI

Chef knife
cod. K-58027
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