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Niigata Murakami tea

02 MR eIk Toyama Batabata tea
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Kochi Goishi tea

! Fukuoka Yame tea

Saga Ureshino tea
Nagasaki Sonogi tea, etc.
Kumamoto Kumamoto tea
Miyazaki Miyazaki tea
Kagoshima Kagoshima tea
Chiran tea

Kirishima tea, etc.

Okayama Okayama tea
Sun-dried Bancha
16 BIRR KFKTI Shimane Botebote tea
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07 LWER PEZLOBR
08 BER &L / AT

HER EIOR  Shiga Omitea
ZER PEX Mie Ise tea
FUBR PR Kyoto Uji tea
WRRR KM% Nara Yamato tea

FEE FEELRK Hyogo Tanbasasayama tea

BUZIRFR / B f
09 BAR EROHEX / BWEDK Aichi Nishio matcha / Aichi tea

03 MR RAMAE  Ibaraki Okukuji tea

04 BER ML Saitama Sayama tea

05 B WMBRILFE Tokyo Tokyo Sayama tea
06 IR BMAE  Kanagawa Ashigara tea

Yamanashi Yamanashi tea
Shizuoka Honyama tea / Kawane tea
Makinohara tea /| Kakegawa tea, etc

24 AR TIT IR
Okinawa Bukubuku tea
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Yokkaichi Banko-yaki — “Hitoshizuku”
premium teapot by Fujise Pottery Ltd.
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These products have been
impraved to be small in volume
and stylish, with no lids attached,
to suit the lifestyles of modern
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people. This innovation has also
helped to increase interest in food
education, contributing to the
popularization of tea

among the younger generation.

“Yokkaichi Banko-yaki,* known for
items such as earthenware pots
and teapots, is said to have
originated during the 1736~

1740 (Edo period) when a
merchant from Kuwana, Nunami
Rézan, became deeply passionate
about tea and established a kiln
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= | - WEBVWTEHSRBEMREMD  in Komukai, Asahi Town, Mie
| | " District, where he began

b EONMED EENTURT, producing his own tea utensils,
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The milky white ceramic is adorned
with vibrant colored paintings and
gold decorations. Satsuma-yaki is a
representative ceramic of Kagoshima
Prefecture and one of Japan's
traditional crafts. Its history dates
back 1o the era of Toyotomi
Hideyoshi (16th century).
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