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Aichi’s Own Premium Soybean Miso

HATCHO MISO

Since 1928, Masuzuka preserve a traditional method
which is natural perfection in Toyota, Aichi.

We don’t “make” Miso.

Masuzuka has over 400 huge wooden tubs made of cedar
or hinoki. Once you enter our warehouse, you will feel as if
you are in the forest. With feeling the breath of four-seasons,
we take the traditional method that has been handed over, and
tenderly watch over Miso like upbringing our children.
“We do not make miso, it is brought up”
Miso keeps breathing in the forest, the place like a micro-cosmos.
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