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Discover Damascus 
Handcrafted Damascus Knives 

Sporting and Culinary Knives 
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Hand-Forged Damascus Hunting Knife 

With Multi-Color Resin Handle 

✓ Hollow grind blade is hand-forged with 

a combination of 4340 and 1095 high 

carbon steel 

✓ Pattern: Ladder with 200+ layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 5″ 

✓ Handle Length: 4.5" 

✓ Handle Material: Multicolor resin 

 

 
Hand-Forged Damascus Hunting Knife 

With Tali Wood Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Ladder with 200+ layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 4″ 

✓ Handle Length: 4" 

✓ Handle Material: Talli Wood 

 

 
Hand-Forged Damascus Hunting Knife 

With Bone Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Twist with 200+ layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 4.5″ 

✓ Handle Length: 4" 

✓ Handle Material: Bone 
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Hand-Forged Damascus Bowie Knife 
With Stag Horn Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Black twist with 200+layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 8″ 

✓ Handle Length: 6" 

✓ Handle Material: Staghorn, pakkawood 

and brass guard 

 

 

 
Hand-Forged Damascus Bowie Knife 
With Stag Horn & Pakkawood Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Twist with 200+ layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 7.25″ 

✓ Handle Length: 5.25" 

✓ Handle Material: stag, buffalo horn, 
pakkawood and steel guard  

 

 
Hand-Forged Damascus Bowie Knife 
With Stag Horn, Bone & Brass Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Feather with 200+ layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 8.25″ 

✓ Handle Length: 5.25" 

✓ Handle Material: Staghorn, bone and 

brass guard 
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Hand-Forged Damascus Hunting Knife 

With Blue Resin Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Twist with 200+ layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 7″ 

✓ Handle Length: 5" 

Handle Material: Blue Resin 

 

 
Hand-Forged Damascus Hunting Knife 

With Gold/Black Resin Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Twist with 200+ layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 5.5″ 

✓ Handle Length: 4" 

✓ Handle Material: Golden Black Resin 

 

 
Hand-Forged Damascus Hunting Knife 

With Colored Bone Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Twist with 200+ layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 5″ 

✓ Handle Length: 4.5" 

✓ Handle Material: Colored Bone 
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Hand-Forged Damascus Tanto Knife 

With Texas Flag Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Random with 200+ layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 7.25″ 

✓ Handle Length: 4.75" 

✓ Handle Material: Bone, Pakkawood 

with steel Texas star 

 

 
Hand-Forged Damascus Hunting Knife 

With Deer Antler Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Random with 200+ layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 5″ 

✓ Handle Length: 5" 

✓ Handle Material: Deer Antler 

 

 
Hand-Forged Damascus Tracker Knife 

With Black Pakkawood Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Ladder with 200+ layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 6″ 

✓ Handle Length: 5" 

✓ Handle Material: Black Pakkawood 
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440CJ2 Skinner Knife With Carved 

Pakkawood Handle 

✓ A hollow grind blade is made with 

420J2 high carbon steel. 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 3″ 

✓ Handle Length: 3" 

✓ Handle Material: Pakkawood 

 

 
Hand-Forged Damascus Skinner Knife 

With Ram Horn Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Random with 200+ layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 3″ 

✓ Handle Length: 3" 

✓ Handle Material: Ram horn 

 

 
Hand-Forged Damascus Skinner Knife 

With Blue Resin Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Ladder with 200+ layers 

✓ Blade Thickness: 4 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 3″ 

✓ Handle Length: 3" 

✓ Handle Material: Blue resin 
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Hand-Forged Damascus Pocket Knife 

With Colored Bone Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Random with 200+ layers 

✓ Blade Thickness: 3 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 3″ 

✓ Handle Length: 4.5" 

✓ Handle Material: Colored bone 

 

 
Hand-Forged Damascus Pocket Knife 

With Buffalo Horn Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Random with 200+ layers 

✓ Blade Thickness: 3 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 3″ 

✓ Handle Length: 4.5" 

✓ Handle Material: Buffalo horn 

 

 
Hand-Forged Damascus Pocket Knife 

With Damascus Handle 

✓ The hollow grind blade is hand-forged 

with a combination of 4340 and 1095 

high carbon steel. 

✓ Pattern: Random with 200+ layers 

✓ Blade Thickness: 3 mm approx. 

✓ Blade Hardness: 54-56 HRC 

✓ Blade Length: 3″ 

✓ Handle Length: 5" 

✓ Handle Material: Damascus & Brass 
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Hand-Forged Damascus Kitchen Knife 
Set With Pakkawood Handle 

✓ Hollow Grind Blade is hand-forged with 

a combination of 4340 and 1095 high 

carbon steel. 

✓ Blade Hardness: 54-56 HRC 

✓ Bread:  Blade - 8.5" / Handle - 5" 

✓ Chef:  Blade - 8" / Handle - 5" 

✓ Cleaver:  Blade - 6.5" / Handle - 5" 

✓ Chef:  Blade - 7.5" / Handle - 5" 

✓ Paring:  Blade - 4.5" / Handle - 4" 

✓ Handle Material:   Pakkawood with 

Brass Bolster 

 

 
Hand-Forged Damascus Kitchen Knife 

Set With Horn & Micarta Handle 

✓ Hollow Grind Blade is hand-forged with 

a combination of 4340 and 1095 high 

carbon steel. 

✓ Blade Hardness: 54-56 HRC 

✓ Chef:  Blade - 7.5" / Handle - 5" 

✓ Cleaver:  Blade - 6" / Handle - 5" 

✓ Utility/Paring :  Blade - 5" / Handle - 

4.5" 

✓ Handle Material:  Black Micarta with 

Black Horn Bolsters 

 

 
Hand-Forged Damascus Kitchen Knife 
Set With Bone & Pakkawood Handle 

✓ Hollow Grind Blade is hand-forged with 

a combination of 4340 and 1095 high 

carbon steel. 

✓ Bread: Blade - 9" / Handle - 5" 

✓ Carver: Blade - 8" / Handle - 5" 

✓ Fillet: Blade - 7" / Handle - 5" 

✓ Chef: Blade - 8" / Handle - 5" 

✓ Utility: Blade - 6" / Handle - 4.5" 

✓ Paring: Blade - 4" / Handle - 4.5" 

✓ Cleaver: Blade - 6" / Handle - 5" 

✓ Handle Material:  Bone, Red and Blue 

Pakkawood 
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Hand-Forged Damascus Billet Bar 

Feather Pattern 

✓ The hollow grind blade is hand-
forged with a combination of 4340 
and 1095 high carbon steel. 

✓ Pattern: Feather with 200+ layers 
✓ Bar Thickness: 4 mm approx. 
✓ Size:  12” x 2” 

Damascus bill bars are available in a 
different pattern like random, feather, 
rain-drop, twist, ladder, 

 

 
Hand-Forged Damascus Billet Bar 

Random Pattern 

✓ The hollow grind blade is hand-
forged with a combination of 4340 
and 1095 high carbon steel. 

✓ Pattern: Random with 200+ layers 
✓ Blade Thickness: 4 mm approx. 
✓ Size:  18” x 2” 

 

 
Hand-Forged Damascus Blank For 

Hunting Knife 

✓ The hollow grind blade is hand-
forged with a combination of 4340 
and 1095 high carbon steel. 

✓ Pattern: Random with 200+ layers 
✓ Blade Thickness: 4 mm approx. 
✓ Handle 5” 
✓ Blade:   4” 
✓ We can make a knife blank from any 

Damascus according to your 
specifications. 
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Faneema Cutlery User following material for blade and handles 

BLADE MATERIAL:  

❖ D2 Tool Steel 
❖ 420C Stainless Steel 
❖ 440C Stainless Steel 

❖ Rail Road Track 
❖ High Carbon Steel 
❖ 1095 Stainless Steel 

 

HANDLE MATERIAL: 

❖ Pakkawood 
❖ Orchid Wood 
❖ Sapele Wood 
❖ Wenge Wood 
❖ Camel Bone 

❖ Buffalo Bone 
❖ Buffalo Horn 
❖ Stag Horn 
❖ Micarta 
❖ Resin 

 

❖ We also can use any available material for blade and handle available in the 

market according to the customer’s requirement. 

 

DAMASCUS KNIFE CARE INSTRUCTIONS: 

Damascus steel has a higher content of carbon which gives it a long-lasting edge. 
However, the carbon makes it susceptible to rust when it is subjected to moisture. 

PROPER CARE TIPS 

✓ Do not store knives in the leather sheath/leather roll for long periods of time. 
✓ After use, wash in warm soapy water and dry immediately. 
✓ Use cooking oil to coat the blade before storing it. 
❖ Please do not put Damascus knives in the dishwasher. 
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