= <o M) R &5 3D] QS



—BMrSERELLWVWHAEZ —

The Wonder of Soy Sauce
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HI BI KORE KOJITSU

The Wonder of Soy Sauce

Here at the Mizutani Shoyu Brewery we create all of
our products, beginning with our soy sauce, with the
intention of “hibikorekojitsu.”

This term comes from Zen Buddhism and refers to the
idea that “every day is wonderful.” The phrase
therefore embodies a variety of related ideas such as
“it is important to strive to make each day a good
day,” “one must take every day as it comes,” “each day
is an irreplaceable moment,” and so on.

We believe that the role of soy sauce is to “make every
day wonderful.” Soy sauce, which is essential to
Japanese cooking, must be endowed with both flavor
and aroma while also maintaining proper balance.
With proper balance, each dish is a new, delightful
experience to savor. Without proper balance, using
soy sauce may create a tiresome flavor that does not
delight the senses.

The Mizutani Shoyu Brewery offers soy sauces that
expertly balance each of the five tastes: sweet, salty, sour,
bitter, and umami. Using our soy sauce will make every
meal special—a vital ingredient for a wonderful day.
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‘hr sloy sauce is re ed in the town of H1natsu in
Shiga Prefecture, a rich in underground rlvers
with water perfec : gulted to fermentatlon Our
craftsmen produce our soy sauce usmg natural
fermentation methods that take place in cedar barrels.

The soy sauce is fully brewed by passing through two SR )

hot Hinatsu summers, while its taste is deepened by
passing through one snowy winter in our “two
summers, one winter brewing method.” The passage of
such time allows us to offer a perfectly balanced soy
auce that make every single day better.
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The Fundamental Ideal of the Mizutani Shoyu Brewery

Soy sauce from Mizutani Shoyu Brewery is based around
the concept of “hibikorekojitsu” and produced with the
aim of “making every day wonderful.”

Strictly selected ingredients are used in a traditional soy
sauce brewing process that can only be performed here.
Soy sauce has been a central ingredient in Japanese
cooking for centuries. Our soy sauce is a craft shoyu
produced using a method that countless shoyu masters
have inherited over many years.
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Strong Soy Sauce
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Carefully selected and domestically grown soybeans and wheat are combined with sundried
salt in barrels following the traditional method of natural soy sauce brewing practiced in
Hinatsu, a town located on the eastern shore of Lake Biwa in the Japanese lake district.
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Domestically grown soybeans and wheat are carefully selected and combined in wooden
barrels following the traditional Japanese method of natural soy sauce brewing. Aged mirin
and crystallized sugar are then added to produce a sophisticated sweetness.
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The startlingly rich flavor of this dashi shoyu comes from combining our traditionally brewed
soy sauce with a full-bodied dashi stock made of premium bonito flakes and kombu kelp, aged
mirin, and the smooth sweetness of natural sugar from the Satsunan Islands.
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Yuzu Ponzu
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This ponzu sauce is infused with prized Tokushima yuzu citrus, generously added into our

traditionally brewed soy sauce. It is then blended with dashi stock, crafted from premium
bonito flakes and kombu kelp, to produce a robust flavor.
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MIZUTANI SHOYU BREWERY
Since 1853
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This soy sauce, which is only sold locally, contains the
tastes and aromas of Shiga Prefecture and is found on
dinner tables all over the area. We are very particular
about the pasteurization process used for this soy sauce,
which allows each of the five flavors and aromas of the
soy sauce to be drawn out in a balanced fashion.

This soy sauce has a flavor that has been prized in Shiga
Prefecture since our company’ s founding in 1853. It is
perfect for use both at home and in a professional
kitchen.
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Traditionally Brewed Strong Soy Sauce
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Strong Soy Sauce
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Sweet Soy Sauce
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Dashi Soy Sauce
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Cooking Soy Sauce
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Sashimi Soy Sauce
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Egg Soy Sauc
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Sudachi Ponzu

BOELIEESRETLES
RiA%xlcoRDMZ 7=
BE4IITOIFAEET
Yo ABEERICEEA
TIEBEDORKCEKE
MHE T, Ph5h<
ESICEIITEL .

720ml

A7 Y

BEEEDCEIELEok
U YRR R A= ()
EWEZRLTVRITS
REGEHTY,
EMMMERABARDED
S &k CHEEEW
ITET,



ABHELE
KOESRE
MIZUTANI SHOYU BREWERY

Since 1853
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T522-0047T #% B R ZHR ™ H E 73850
Hinatsu-cho 3850, Hikone, Shiga, Japan 522-0047
0749-28-1384
info@mizutani-shoyu.com
www.mizutani-shoyu.com
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