
Kujira whale knife Japan Tosa
Art.Nr.: 5101 / manufacturer: Belgischer Brocken - Schleifstein Deluxe

Tetsu Yamashita, cutler in the Japanese Kochi Prefecture, designed the Kujira knives as a beginner's knife.

Young people should use it to cut vegetables, sharpen pencils and practice other light cutting tasks.
The beautiful all-purpose and chef's knives are handmade in Tosa and, despite their playful appearance, have an exceptionally sharp blade.

Kujira whale knife
Minkwal
Design: Tetsu Yamashita
Size: approx. 16 x 4 cm
Material: Japanese carbon steel

Made in Japan

 

 

Product information

69,00EUR  / Stück
incl. 19% VAT incl. Shipping
Delivery  Fri 13. Nov - Sat 14. Nov 2026

https://www.belgischerbrocken.de/lng/en/manufacturer/belgischer-brocken-schleifstein-deluxe.html

