Brewing the world
with fermentation
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Access to Maniwa by car
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S <
JREIWLERE CORFERFE
Travel time to JR Okayama Station XF FWICE TCOFRERRE
Yonago Travel time to Hiruzen IC

PEMBEIC 28309
Chugoku-lkeda IC
2 hours and 30 minutes

R =R 3EEISS

Tokyo 3 hours and 15 minutes

=l Hiruzen

= LBIC 3K[HE
BEHE 1HMEI5H #a @ BR Yubara Hiroshima IC
Nagoya 1 hour and 35 minutes At Kuse 3 hours

FRBR 4549
Shin-Osaka 45 minutes

i LIk A BR 22 3

Okayama Momotaro Airport

Ig-l'ilyama ?hEI}mE ;?\
# % 1BME459 e RIR
Hakata 1 hour and 45 minutes Stk
=i

Takamatsu-chuo

=]
L & 40% Hiroshima

Hiroshima 40 minutes

;

O M~ C F

[Blessings and Ripening] Peaceful highlands. Warm and friendly fields. Serene rice
paddies. All these blessings come together in this tranquil place and ripen into

delicious flavor.
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[Soft and Hard Water] Clean, soft water from the Hiruzen Highlands. Hard water that
seeps from stalactites. The environment of this rare region where soft and hard
water combine nurtured the development of fermented foods.




Kono Vinegar Miso Manufacturing Factory
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Hiruzen Winery
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Founded in Kuse in 1888. The brewery has used the same storehouse and
wooden barrels since its founding, with a commitment to natural brewing
methods. Everything from koji mold to vinegar and miso is made by hand and
fermented slowly.
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The cheese workshop is located deep in the Hiruzen mountains. Fresh milk from
pastured Jersey cows is used to make the cheese. The owner puts time and effort
into crafting flavorful cheeses from the rich milk and migratory microbes, using
processes he learned in Sicily as a base.
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This sake brewery has long been popular, serving as the official sake of the Miura
Clan since 1804. Brewing sake using the ancient “bodaimoto” method, it is the only
brewery nationwide to use 100% Omachi rice. The first female chief brewer in the
prefecture runs the operations with a commitment to local water and techniques.
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Hiruzen Latte Bambino
Since1998
Dairyfarm & Cheesemaking
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He is a dairy farmer and this is his cheese workshop. In the constant pursuit of great
taste, the owner has spent 20 years on selective breeding of Jersey cows. The
exquisite cheese which is all made by hand, including the cow’s feed, attracts many
fans from far and wide, and even makes chefs swoon.
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Founded in 1893 in Hokubo. Known for its traditional "Taisho no Tsuru" sake, the
brewery mainly uses Asahi and Omachirice varieties, which are representative of
Okayama. The clear, medium-hard water with fireflies dancing in the air is used to
create a strong, crisp sake.
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Mimasaka

Mimasaka Beer Works WOI’kS
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Maniwa's first craft beer brewery. The brewery uses malt, hops, and Asahi River
subsoil water, with a commitment to unique, locally-produced secondary

ingredients such as tea leaves, sake lees, and honey. A microbrewery that continues
to improve every day, always maintaining a sense of playfulness.
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This winery makes mellow wines mainly from the Hiruzen Yamabudo mountain
grape, a species unique to Japan and cultivated locally in Hiruzen. Although it was

once considered difficult to cultivate and brew with, their Yamabudo wine has won
several competitions and the winery is leveraging its appeal.
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Maniwa Haccos is a collection of diverse people within our fermentation culture.

We share Maniwa’s unique food culture, attracting attention both inside and
outside of Japan.

BEVWEDLE: —REFEAN EERNLR

Cg0)

Q T717-0013 LR EEHRIL654 [
7-45-7111

L 0867-45 E £

0 X o Official Site




	haccos_design_omo_2509_web_v2
	haccos_design_naka_2509_web

