
Black 5000MCD67 Chef's Knife 

sku: 34401-203
The Miyabi Black 5000MCD is a true work of art. The blade is constructed of micro-carbide powdered

MC66 steel, which is ice-hardened to an impressive 66 HRC. This results in an exceptionally sharp and

lasting edge. The blade is wrapped in 132 additional layers of steel, resulting in a beautiful flower

Damascus pattern. The handle of the Miyabi Black series is made from unique wood, Black ash. The

grain and color of the Black ash contrasts with the Damascus of the blade. The handle is crafted in a

traditional "D" shape, providing optimal ergonomics for fatigue-free cutting in the kitchen. Handcrafted

in Seki, Japan.

Available in 2 sizes

MIYABI Black 5000MCD67 Chef's Knife

Made in Japan

In stock items will be shipped via ground shipping within 5-14 business days of placing your order. Learn

about our Shipping Policy here.
In stock:  0


