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We are using real forged 63 layers Nickel Damascus steel which is the most high grade for blade material. We realized supreme sharpness with real finish blade by
selected professional craftsman. It is really supreme 3 stars knife to feel the breath of top chef.
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Petty Knife

120mm : FD-901

150mm : FD-902
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Chef Knife
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230mm : FD-904
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37 Layered Flowing Mist | Forged Stecl / MADEINJAPAN. — Tojiro Supreme** DP forged with Flowing mist series oo Sttt = = High Carbon Stainiess Steel
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This knives are delicately forged by 37 layers material with Tojiro own DP method. This is really precious art object with beautiful pattern to insist Japanese own sword
culture silently and sharpend carefully by skilled workman. It would be affectionate cutting tools by more use.
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120mm : FD-911
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Petty Knife
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Chef Knife

230mm : FD-9‘i4

260mm : FD-915



