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HONYAKI ‘SENSHUIZUMINOKAMI MASAHISASAKU’ (SE-Series)

Finest HONYAKI Series. YASUKI White Steel, Hand-forged and Hand-sharpened by the SAKAI Artisans.
Mirror-finished on the both side of the Blade. Black Ebony Handle with a Silver Ring and a Water Buffalo
Horn Bolster. Comes in a Brocade Bag and in a Paulownia Wooden Box and with a Black Ebony Scabbard.
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Blade Length / }J#ED 360mm Blade Length / N0 210mm
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‘Traditional Mark’ 2103 2104

Sakai Cutlery is handmade by the skilleg Craftsman, using the Traditional

ISkills aq% g;ctf;]niquesd and the}g rr:wat;zrialg thafttnaskbfien ugetg fcir agei-, . SE-KK-210 Kakugata Usuba SE-KM-210 Kamagata Usuba

n year , the goodness of handmade of the knife and the Iron which is / 3 i e 3 =

used has been specified from the Country as one of the Traditional Craft in Japan. ZISH%% ﬁgﬁ%ﬂ (ﬁE%%Ef\ﬁ*ﬁ) ZISJ%% ﬁﬂ%ﬂ (%%%E/KQM)
Blade Length / H{#£0D 210mm Blade Length / D 210mm

w7 ka=\=+ MAC CORPORATION




