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Aumont Sake Brewery has been producing wonderful sake since its founding nelaly 230
years ago.

Owing its quality to local rice, pure water and expert skill, our sake has a very good
reputation both in Japan and other countries.
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Hidematsu Ichishima.
The first head of Ichishima sake Brewery,
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Old sake bottle labeled "SUWA- MORI". Ichishima Sake Brewery in Meiji era (around 1900)

he 4th head, Chomatsu Ichishima designed the
I “AUMONT” label which resembles the royal crest in
Europe. During his studies in Europe, he was impressed by = *

the royal crest and came up with the idea for arranging a new label,
as shown in the figure to the right:
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Takesthanaka

Skills are essential for producing good sake. Our Toji (master brewer) Takeshi Tanaka is one of only eight
¥ Zengiren SAKE Masters in Japan. He and all other brewers who are involved in sake production have a
first-grade license for sake brewing. Our brewers devote themselves to making the best possible sake.

¥ Zengiren SAKE Meister: A skilled Toji who has passed the technical skill test conducted under the
Human Resources Development Promotion Act. Currently, there are only eight SAKE Meisters in
Japan. They have more than 20 years of work experience, excellent skills and a track record of activities,
and are enthusiastic about training younger brewers and passing on their skills to the next generation.
They are certified as a skilled craftsman.
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Kazuko Shilya &‘.

Workers looked so cool.

[ was married to a farmer but one of my friends asked me to work in the kitchen at Aumont sake
brewery. My role was to cook meals for workers who were involved with sake production from

autumn to the following spring. There was a big pot in the kitchen and workers often came to get hot

water. | sometimes observed them and they intrigued me as they focused so much on their work. So

next autumn, | asked the campany to let me join the sake production team and I was immediately

accepted. There were 5 to 6 other female workers who involved in bottling and helping sake production
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After I became a qualified brewer, I was involved more in sake production and was treated equally as
male brewers. For example, I was involved in analyzing sake, pressing, making Shubo (the yeast starter),
and making rice koji in Muro (special room). When I retired in 2003, I realized that I really enjoyed
working with people. I met many people during my working days at Aumont Sake Brewery and they
brightened up for 39 years.
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