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MX3®



MX3®

Cutlery for the performance obsessed. A tough knife which 
takes a killer edge, and holds the edge longer.

Full tang runs the entire 

length of the handle for 

superior balance.

Triple-riveted, 

ergonomically designed 

Delrin® handle.

14° Edge.

HRC 60-62

Limited lifetime warranty

VG-10 Super 

stainless steel core.

Laminated 

high-carbon 

stainless steel 

outer layers.



MERCERCULINARY.COM

Santoku - Angle: 50/50

Gyuto - Angle: 70/30

Petty - Angle: 50/50

M16130 300mm (11.8")
M16125 270mm (10.6")
M16120 240mm (9.5")
M16110 210mm (8.3")

M16150 185mm (7")

M16160 150mm (6")
M16170 120mm (5")

Nakiri - Angle: 50/50

M16140 185mm (7")

Sujihiki - Angle: 50/50

M16190 270mm (10.6")
M16180 240mm (9.5")

www.MERCERCULINARY.COM
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The Mercer Culinary logo, Mercer Cutlery “Coat of Arms” logo, MX3, Renaissance, Genesis, Hell’s Handle, 
Hell’s Tools, Millennia, Millennia Air, MercerGuard, MercerMax, Praxis, Spootensil, and Ultimate White are 
registered trademarks of Mercer Tool Corp. KnifePack Plus, Mercer Rules, Mercer Cuts, Mercer Rules Mini, 
Mercer Taste, Precision Plus, Triple Diamond, Double Diamond, MercerGrates, MercerSlice and Mercer 
Guides are trademarks of Mercer Tool Corp. All other trademarks are property of their respective owners.
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