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Other Local | To Okazaki Castle (Okazaki Park) — Approx. 1 km
Sightseeing To Toyokawa Inari Temple — 40 minutes by car
Destlnétlons Miya Onsen, Kira Onsen, Katahara Onsen, and Nishiura Onsen
(hot-spring resorts) — 40 to 50 minutes by car
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Hatcho Miso no Sato Co., Ltd.
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69 Okan dori, Hatcho-cho, Okazakl 444-0923
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E-mail adaress for SNIOP@hatcho-miso.co. jp

Facility Tours
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What awaits you here is not just Hatcho
miso, but also a rich selection of many
other items made with miso, including
snacks, pickles, tamari soy sauce, and
miso-nikomi udon — thick noodles
simmered in rich miso.
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Products are available here for all
visitors to sample.
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Kyuemon Restaurant
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Enjoy our own original miso dishes.
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Miso softcream — a surprising taste delight
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Parcel-delivery shipping is available for gift-shop purchases.
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You can tour our kura (storehouse) and other facilities, which are on the
national register of cultural properties. A tour of Hatcho Miso no|Sato
takes around 30 minutes and also includes samples for you to taste.
Please contact us for details.
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9:00~18:00
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9:00~16:00
Facility Tours

Gift Shop

Open 9:00 am to 6:00 pm

Available 9:00 am to 4:00 pm

Diet — As Important to Health As Medicine
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'Hatcho miso has been made in an unbroken tradition that goes

back to the early Edo period (around 1645), using the same method
of filling huge wooden casks with nothing more than soybeans and
salt, then aging it fully under many rock weights for two summers
and winters — about two full years. Its unique fragrance and rich
flavor have long earned our miso a devoted following among cooks
and many others. In the West, our concepts of using the entire
soybean and long natural fermentation have recently been earning
a following among persons interested in natural-food and

macrobiotic diets, and ovérseas demand is growing as well.




