
- The Best Tasting & Textured Shiitake are grown naturally on Japanese Sweet Oak.
- 600+ local families grow Shiitake using a 1,000-year-old cultivation tradition
- Contains powerful Umami & Adaptogen, Highest VitaminD & Reduces Salt Use 
- Promotes a Circular Economy & Way of Life
   => 100% environmentally sustainable & safe
   => bridging traditional heritage in a modern global society
- Agro-business cannot copy

Japanese Sweet Sap Oak & our unique micro-climate produces the best-tasting 
Shiitake. Rave reviews from NY Vegandale Fest and on Amazon.com
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Japan’s Sustainable Grand Award 2020 

FOREST-GROWN JAPANESE SHIITAKE MUSHROOM


SUGIMOTO SHIITAKE IS EXCEPTIONAL!

AMAZING SHIITAKE
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