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A Famed Stop on the
Mikawa Highway
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Located eight cho ("hatcho," or approximately 870 meters) west of Okazaki Castle is the city of Okazaki's Hatcho district (formerly the village of Hatcho), where{misol
has been made using the same time-honored methods since the early Edo period (around 1645). Hatcho miso is made by filling huge casks of cedar with
more than soybeans and salt, piling on rock weight, and allowmg it to ferment naturally for two summers and winters (around two years). The flavor, deepfand
savory, is distinctively tangy, astringent, and bitter.
The former village of Hatcho enjoyed transportation overland along the Tokaido highway as well as by water via the Yahagi River, making it easyato]
soybeans and salt, and was also endowed with good-quality natural water from granitic ground, making it an ideal location for miso production®
temperatures, humidity, and other climate-related factors are also conducive to fermentation and play a big role in creating the unique flavor of Hatcho
Our company traces its inception to early in the Edo period, but the techniques for making superior soybean miso were already established|by thatitime¥andjthe]
miso was acclaimed for its good flavor. In the early Edo period, we began general sales under the name "Hatcho Miso," and came to be known throughout
and loved by many thanks to the custom of daimyo spending alternate years in their domains and in the capital, as well as people traveling on' pllgrlmages toland
from the grand shrine at Ise.
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Our tradition of miso-making and the name of the head of the family, "Kyuemon Hayakawa," have been handed down from
generation to generation since the early Edo period. We began supplying the Ministry of the Imperial Household in 1892,
and in 1901 we were honored with an official appointment as purveyor to the Imperial Household. Wartime rationing and
shortages of ingredients brought considerably trying times to Hatcho miso, with its long aging process, but to uphold the
trust of our customers, we have steadfastly held to our time-honored techniques and constantly striven to improve quality
throughout the 19 generations since our founder. Now and on into the future, we hope to keep on contributing to Japan's
food culture.
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The Essence of Hatcho Miso Hatcho miso is created by filling giant a cedar vat with six tons of
soybeans, then topping it with three tons of rock weights and allowing
it to age for two full years. The mounded stones atop each cask are
carefully hand-placed by skilled craftsman to ensure uniform pressure.
Acquiring the ability to stack different-size rocks so solidly that not

about Stones even earthquakes can dislodge them demands at least ten years of
experience.
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The current head office building was constructed
in 1927. It features a modern design that
integrates a black and white color scheme
reminiscent of the kura, or storehouses, of
= . yesteryear with a churchlike ambience. The
JUT kg facade features a giant miso product label
eren A TUY rendered in primary colors, and is a popular
— souvenir photo spot for tour visitors.
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This was the company's largest preparation kura'
8 storehouse, renovated in 1907, and now
restored and rebuilt. In addition to full-scale
displays of traditional miso-making techniques,
the archives also showcase the tools,
implements, old documents, and other |tems
passed down in the Haya?(awa family over the
generations.
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Old earthen-walled godowns and giant cedar
* vats suffused with the pungent aroma of Hatcho
miso — here is where our miso ferments without
haste until it acquires its distinctive flavor.
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