
2020 Innovation becomes necessity once tradition becomes primitive.      
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Located just north of San Francisco in the heart of the Wine Country is a small family-run 
shop that is creating handmade custom cutlery to inspire and facilitate excellence in the 
kitchen.  With innovative materials and meticulous design, we strive to deliver an 
indispensable tool that is not only functional but unique and beautiful as well.  We are crafting 
cutlery that allows you to be more versatile and productive in the kitchen, invoking creativity, 
whether you are making a meal for yourself, a feast for friends, or your loyal customers.

With our team of trusted and highly skilled engineers and craftsmen, we have been making 
custom knives in Sonoma County, California, for nearly a decade.  Over the years, we have 
expanded this art and expertise into an incredible line of state-of-the-art chef's knives, 
something accessible and relevant for everyone, from the novice home cook to the meticulous 
professional chef.  With our team's dedication to quality products, we have spent countless 
hours sketching, programming, prototyping, testing, and cooking to refine our knives to help 
improve everyone's experience in the kitchen. My passion for cooking was the inspiration that 
brought these skills together to create a line of chef knives of unparalleled quality, handcrafted 
cutlery of which we can all be proud.  Enjoy. 
       
       -Mattia Borrani
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G-Carta - G-Carta is a unique custom 
composite of natural fibers and fabrics 
mixed with epoxy under pressure and 
heat. This custom cutting edge material 
is brand new and has made it possible to 
create any color combination in a 
multitude of patterns for our knife 
handles. This innovative material is very 
durable for withstanding a kitchen 
environment. 

Stabilized Woods - Stabilized wood is wood 
that's impregnated with stabilizing solution as 
well as dyes if there is color. Stabilized wood 
is much more durable and less prone to 
warping, shrinking, or cracking than untreated 
wood. Vacuum and high pressure are applied 
to the wood to ensure that the stabilizing 
solution completely impregnates. After the 
wood has been thoroughly infused, it is then 
heat cured to transform the solution into a 
solid. We source our wood from the best 
makers in the industry who have transformed 
this stabilization process into an art.

All of our handles are custom 
made and utilize highly durable 
but elegant materials such as 
carbon fiber, G-Carta, Micarta®, 
stabilized wood, G10, as well as 
various metals and alloys. We 
take great pride in offering a 
culmination of the best 
components in the industry in 
order to make custom knife 
handles that are original and 
unique. 
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G10 - G10 is a high-pressure fiberglass 
laminate. It is created by stacking multiple 
layers of glass cloth, soaking in epoxy resin, 
and then compressing the material under 
heat until the epoxy cures. G-10 is very 
similar to Micarta® and carbon fiber 
laminates in the way it is produced except 
that the base material used is glass cloth. 
G-10 is the toughest of the glass fiber resin 
laminates available today and comes in a 
multitude of colors. Because of its high 
strength and low moisture absorption 
properties, it is a perfect material for 
kitchen knives.

Micarta® - Micarta® is a brand name for 
composites of linen, canvas, paper, fiberglass, 
carbon fiber, or other fabric in a thermosetting 
plastic. Micarta® was developed by George 
Westinghouse around 1910. Resins are used to 
impregnate paper, and cotton fabric, which, when 
cured under pressure and high temperature, 
produce high strength laminates fiber compounds.

Carbon Fiber - A durable and light 
fiber-reinforced material containing 
carbon fibers woven together and 
impregnated with a polymer resin such 
as epoxy. It is used primarily by the 
aerospace and automotive industry 
because of its extremely strong and 
lightweight properties.

You may have noticed that there are no visible pins on our handles. This is because all 
our handles employ hidden pin construction instead of the typical three visual pins that 
one finds on traditional full tang chef knives.  Our hidden pin construction allows one to 
appreciate the materials and craftsmanship that is found in our handles while still 
preserving the integrity and performance of conventional visual pins construction.
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Where is the American chef's knife? For many years we have become familiar 
with a multitude of Japanese blade shapes as well as many popular German and 
French designs. But what about us? The United States has a rich, deep culinary 
history, but no domestic blade shape to call its own, until now. 

Mattia Borrani designed the Bowie Chef® to pay homage to an original American 
shape steeped with almost 200 years of history. Our constant drive for 
innovation, creativity, and freedom to pick and choose the finest from our 
melting pot of cultures is what makes up the United States, and is what the 
Bowie Chef® is all about.

The BOWIE CHEF®
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Utilizing its big belly and edge geometry along with 
full tang construction, our 8.2" Bowie Chef™ is an 
indispensable all-purpose kitchen knife that is 
perfect for slicing, dicing, chopping, and rocking 
cuts. The clip point on this knife is purposeful and 
unique in that it facilitates higher rocking cuts due 
to the point being slightly higher than conventional 
chef knives, allowing a more fluid motion while 
chopping. Due to the balance and weight of the 
blade, it is also excellent for heavier duty work, such 
as cutting larger vegetables and proteins. Available 
in two handle style variations

• Steel: AEB-L Stainless Steel 
• Hardness: 60 - 61 HRC 
• Grind: Flat with Slight Convex Towards Cutting Edge 
• Blade Length: 8.2" 
• Blade Width at Heal: 2" 
• Blade Thickness: .100" (Spine Distal Tapers to Tip) 
• Handle Length: 4.75" 
• Overall Length: 12.75" 
• Weight: 7.75 oz 
•
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The Toscano  Chef™ series derives its name from Mattia's family 
heritage in Tuscany.  Many summers were spent in the countryside of 
Florence, Italy, at his father's small farm learning to cook traditional 
"Toscano" cuisine and using the fresh regional harvest that they 
sowed.  Here he observed how exceptional simple food could be if 
you first start with the finest ingredients.  The Toscano Chef™ 
celebrates these principles by embodying the traditional style and 
multipurpose functionality of a classic chef's knife while at the same 
time modernizing its look and feel with the best state-of-the-art 
materials and techniques available today.       

TOSCANO CHEF™



The Toscano Chef™ is our twist on the classic 
western chef's knife. Modifying upon a 
traditional European shape with big belly 
geometry, the  Toscano Chef™  is an 
indispensable all-purpose kitchen knife that is 
perfect for slicing, dicing, chopping, and rocking 
cuts. Featuring excellent blade geometry, full 
distal taper, and convex bevel for outstanding 
performance and food release, the Toscano 
Chef™, is exceptionally versatile and works 
beautifully on fruits, vegetables, and proteins.

• Steel: AEB-L Stainless Steel 
• Hardness: 60 - 61 HRC 
• Grind: Flat with Slight Convex Towards Cutting Edge 
• Blade Length: 7”, 8”, 10” 
• Blade Width at Heal: 2" 
• Blade Thickness: .100" (Spine Distal Tapers to Tip) 
• Handle Length: 4.75" 
• Overall Length: 12.75" 
• Weight: 7.75 oz 
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�9BLADE SHAPES
7" Toscano Chef™

8" Toscano Chef™

10" Toscano Chef™

Whether you're breaking down 
proteins, chopping up 
vegetables, or mincing up 
chives, the classic western 
chef's knife is a tried and true 
all-around workhorse in the 
kitchen. With the Toscano 
Chef™, we offer three excellent 
options to meet all your needs. 
Whether its the agile 7", the 
versatile 8", or the sturdy 10", 
these all-purpose blades are 
ideal for a wide variety of 
cutting tasks. Convex ground 
for effortless cutting and food 
release and then sharpened to 
a razor-sharp 16° cutting edge, 
the Toscano Chef™ will be your 
go-to chef's knife in the kitchen.



The Ichinaga series is a tribute to the friendship and long tradition of cooking and 
sharing recipes between the Ichinaga and Borrani families.  The Ichinaga family 
are 1st generation immigrants from Osaka Japan who carried the Japanese 
culinary traditions with them to California in the1940's.  Culinary knives have an 
extensive history in Japanese cooking. This series melds the foundation of 
Japanese blade styles with the modern interpretations and materials for which 
Mattia Borrani Cutlery is known.  With hidden pin full tang construction and 
unique handle and blade designs, we strive to create an identity for our knives 
that is distinct from traditional Japanese blades of the past and present. 

ICHINAGA SERIES �10
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There is a multitude of Japanese knives used for many of 
the various tasks in the kitchen. When it comes to chef 
knives and the Ichinaga Series, we have assembled what  
we feel are the core blade shapes utilized most when 
creating a meal.  All our knives are convex ground for 
effortless cutting and food release and then sharpened to a 
razor-sharp 16° cutting edge for razor-sharp performance. 
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Santoku 7" 
This knife is a tried and true classic workhorse in the kitchen for slicing, dicing, and 
chopping. Though traditionally designed with a straight edge, our modified Santoku has 
just enough curvature in the belly, allowing for a slight rocking motion if desired. 
Features a full distal taper and flat ground blade with a convex edge for outstanding 
performance and food release. This knife is an absolute pleasure to use due to the 
blade being slightly thinner at .085,” which enables it to glide through food with 
amazing ease. 

Gyuto 8.2" 
This is our twist on the classic Gyuto. Employing full tang construction and .100” blade 
thickness, it is a perfect multipurpose knife for slicing vegetables and proteins as well 
as using the heal for chopping or push cutting. Featuring excellent geometry, full distal 
taper, and convex bevel for outstanding performance and food release. When using 
push and pull cuts, our Gyuto is perfect for use on a variety of proteins because of this 
thin and sharper edge, as well as making extremely fine cuts due to the tip of the knife 
being thinner as well.

Kiritsuke 9.5” 
Our double-bevel Kiritsuke is a very versatile knife that can be used both for 
“push cutting” as well as “rock chopping” due to its slight blade curvature. The 
Kiritsuke was traditionally reserved for executive chef’s as a symbol of status and 
this 9.5” will definitely impress this reputation onto everything you take it too.

Gyuto “Slicer”  
8” & 9.5” 
Employing full tang construction but slightly thinner than the classic Western chef's knife, it is a 
perfect multipurpose knife for slicing vegetables and proteins as well as using the heal for 
chopping or push cutting. Featuring excellent geometry, full distal taper, and convex bevel for 
outstanding performance and food release. When using push and pull cuts, our Gyuto is perfect 
for use on a variety of proteins because of this thin and sharper edge, as well as making extremely 
fine cuts due to the tip of the knife being thinner as well.  Available in both 8" and 9.5" blade sizes.

Gyuto “Big Belly” 9.5” 

Guyto 7"
This is our modified gyuto. Employing full tang construction but slightly thinner at .085.” 
it’s a perfect multipurpose knife for because of its agility for slicing vegetables and proteins as 
well as using the heal for chopping or push cutting. Featuring excellent geometry, full distal taper, 
and convex bevel for outstanding performance and food release. When using push and pull cuts, 
our Gyuto is perfect for use on a variety of proteins because of this thin and sharper edge, as well 
as making extremely fine cuts due to the tip of the knife being thinner as well.

This is our twist on the classic Gyuto.  Employing full tang construction and a thicker .100” blade, this 
knife employs a bigger belly than found on traditional Gyutos and perfect for chopping and slicing 
vegetables and proteins as well as using the heal for chopping or push cutting. Featuring excellent 
geometry, full distal taper, and convex bevel for outstanding performance and food release.
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AEB-L Stainless Steel 

AEB-L is an expertly designed stainless steel 
made by Bohler-Uddeholm since the 1960s. With 
the careful balance of carbon and chromium 
content, it achieves high hardness and excellent 
corrosion resistance and has proven to be a 
premier choice for high-end culinary knives. We 
do a liquid nitrogen cryogenic treatment on all 
our blades, ensuring the highest hardness 
possible for AEB-L. AEB-L differs from most 
simpler stainless steels in that it forms very small 
carbides when heat treated and has an 
extremely fine grain structure (more so than 
some powdered steels). Since the carbides are 
so small, they are easier to sharpen, and since 
the grain is so fine, edge retention, stability, and 
toughness is enhanced. Due to this fact, many 
users have reported that AEB-L sharpens as 
easily as carbon steel. We believe along with 
many other knifemakers, that AEB-L is one of 
the best stainless steels available for culinary 
knives. 

Steel is an alloy of iron and carbon combined with other elements such as chromium and nickel to achieve specific desired 
characteristics.  At Mattia Borrani Cutlery, we use only premier steels from some of the best manufactures in the world.

Damascus 

Damascus or pattern-welded steel is the 
practice in knife making of forming a blade with 
alternating variants of steel of differing 
composition that are forge-welded together and 
manipulated under pressure to create a pattern. 
The majority of Damascus we use is stainless 
and predominately consists of either AEB-L and 
302 or 440 C and CPM 154.

Carbon Steel 

Hitachi White steel is composed of finely 
grained carbon steel, which allows for a razor-
like edge to be obtained. Many chefs love white 
steel knives because they can create very fine, 
exact cuts of fish, vegetables, and garnish.  

Hitachi Blue high carbon steel has tungsten 
and chromium added to the iron and carbon to 
create a knife that holds its edge longer. This 
steel is highly sought after for its wear 
resistance and ability to take a more acute 
edge. 

Bohler 26C3 is carbon steel with similar 
chemistry to  Hitachi White. It is made by 
Bohler-Uddeholm and is amazing steel for fine 
cutting knives and razors due to its fine 
microstructure and high potential hardness. It is 
known for its amazing edge stability, ease of 
sharpening, and ability to take a very fine razor 
sharp edge quickly.



VEGAS FORGE  

There is a long history of bladesmiths and pattern-welded Damascus in the United 
States, but outside of this small circle of artisans, this story has been mostly untold.  
The United States brought pattern-welded Damascus back to life after centuries of 
being a lost art. Bill Moran was the forger who rediscovered pattern-welded Damascus 
in 1971, and in 1973 Bill took several knives and the instructions on how to produce 
pattern-welded Damascus to the Knife Makers Guild Show.  His presentation marked the 
rebirth of pattern-welded Damascus, and thanks to Bill Moran, this art was not entirely 
lost to the world.  Since then this heritage of Damascus forging has carried on with the 
modern stainless Damascus movement in the United States.  Vegas Forge is one of only 
a few companies making stainless pattern-welded Damascus in America today.  We are 
proud to be part of this heritage by using their steel on our chef knives. 

�14American Made Stainless Damascus



Food has always been a passion of mine. It holds some of my first memories from 
childhood, along with countless hours of exploration and research. I was conceived in 
Florence, Italy, and spent a large part of my early years going there to visit family, 
always being surrounded by the fantastic meals they would make. It was my first 
introduction to the joys of cooking, and countless memories were made by sitting down 
to a meal with family and friends. When I was ten, my first job involved prepping food at 
a restaurant while living in Oaxaca, Mexico. Heavily influenced, I vividly remember all the 
smells and flavors that encompassed their regional cuisine. Around sixteen, I moved to 
the San Francisco Bay Area, where I continued to hone my skills as a chef at various 
restaurants and private parties around the Bay. By twenty-three, I had my fill of the 
restaurant grind and moved to Venice, CA, to pursue a career in music. While playing in 
a band full time, I continued to cook for private parties and friends. It was while living in 
Los Angeles, surrounded by so many nationalities that I realized I had never lost my 
affinity for cooking or exploring the vast culture of food. 
   
Fast forward to 2011-2019; I have been busy owning and running Begg Knives, a world-
renowned knife company located in Sonoma County, CA. We have been producing some 
of the highest quality knives in the world for nearly a decade with a track record of 
awards and acclaim from numerous international publications as well as having a reality 
show on the Discovery Channel. I feel it is a natural progression to incorporate my 
passion for cooking, along with my experience in knife making, into a tool that is 
relevant for the culinary world with which I have been familiar. Along with our team of 
engineers and craftsmen, we are applying our knowledge of knife making into 
something beautiful and functional for everyone, from the novice home cook to the 
meticulous professional chef.

�15Story and Philosophy
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Properly maintaining your Mattia Borrani Cutlery is an essential step to its 
longevity. It is not hard to do, and most actually find enjoyment in the simple 

process of taking care of their knife. 
  

 CLEANING - The main thing is to either wipe down or hand wash with soapy water and dry 
thoroughly after use. Even though we use stainless steel with high levels of Chromium, it is 
imperative not to let your knife sit wet for extended periods as it can lead to rust spots. Remember, 
it's stainLESS not stainFREE. NEVER put your knife in the dishwasher! Even though we use stabilized 
woods and industrial-strength composites, the heat and prolonged exposure to moisture will wreak 
havoc on the handles. Your chef knife was supremely built with quality materials and, when properly 
cared for, can last generations. 
  
GENERAL USE - This might sound obvious but never use your knife for anything but cutting and 
preferably do all of your cutting on wood or synthetic cutting boards. Doing this will help 
significantly with the longevity of its edge, and it will rarely need to be sharpened.  
Do NOT use your knife for prying or leveraging something apart. This is one of the fastest ways to 
damage your blade permanently. Also, unless you have purchased a custom knife from us 
specifically for hard use (over .120" thick), don't try to cut through any bones, frozen foods, winter 
squash, etc. 
  
STORAGE - The best way to store your knives is out of any direct sunlight on a wooden or 
synthetic magnetic wall bar or rack. Try to avoid the metal ones as they can scratch the beautiful 
finish we spent so long putting on your knife. Keep your knives out of drawers as they can clank 
around in there, becoming dull and scratched. If you are going to store them for an extended 
period, very lightly oil the blade with mineral oil and store away from moist environments. We use 
stabilized woods in our handles, which means they are impregnated with resin to prolong its lifespan 
and help prevent shrinking and cracking. If your handle ever becomes dry or dull-looking, you can 
apply Tung Oil, Danish Oil, or something similar to bring back its luster. Just apply to wood areas and 
let soak in for a bit before wiping/buffing clean. 
  
SHARPENING - If you regularly hone your knife after use, you will rarely have to take your knife to 
the sharpening stone. Honing to re-align the rolled edge is an easy skill to learn, and I highly 
recommend making it part of your routine in the kitchen. I do recommend a super fine ceramic 
honing rod over of the steel ones. There are, of course, countless instructional videos on the web 
that go in-depth on this subject if you are further interested. If you ever want us to sharpen your 
knife for you, we will do it free of charge as long as you arrange the round trip ticket, but honestly, 
it is easy to learn yourself with a little practice, and you will feel more rewarded in doing so.

OUR GUARANTEE and WARRANTY 
All our knives are guaranteed for life to be defect-free in workmanship and 
materials when received from our shop. Any product we find to be defective in 
its original materials or construction will be repaired at no charge.  Our Limited 
Lifetime Warranty is non-transferable and does not extend to normal signs of 
wear, rust, damage or breakage due to improper use, improper maintenance, 
accidents, loss or theft.  If there ever arises a situation due to material defect 
or workmanship in which your knife requires repair or replacement, send it 
back to us, and we will either repair or replace the knife to your satisfaction. 
Please keep in mind that all our knives are custom made and are unique, so 
there can be some slight differences and variations due to material availability. 
In the event a knife needs to be replaced, we will try our best to make it as 
similar as possible. We cannot warranty products due to loss, damage caused 
by abuse, neglect, or misuse (such as prying, opening cans, etc.)

LIABILITY DISCLAIMER WARNING 
Knives are extremely sharp tools and should be used with the utmost care and 
caution. Knives are intended to be used for cutting purposes only. Do not use 
this knife for stabbing or piercing. Use your knife on meats and vegetables only, 
not on bones, frozen foods, or very thick-skinned vegetables. Any type of use 
other than cutting is considered misuse  and will void your warranty.

CONTACT US 
Reach out to one of our Authorized Dealers or contact us directly. 
This way, you can be assured that you’re purchasing genuine Mattia Borrani 
Cutlery. These dealers are chosen specifically for their ability to 
professionally represent and sell Mattia Borrani Cutlery. We are pleased to 
do business with them, and you will be, too. 

  
mattiaborrani.com  
contact@mattiaborrani.com 
@mattia.borrani.cutlery 
Promo Video Link 




