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004 introduction

You can come to this place and go to another place,
Previous, Previous without stopping the walk.
Change leads to a spiral staircase.
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"Tradition and Innovation" The people involved in manufacturing, this keyword can not be avoided.
"Obsolete", "The new more" This word to accelerate the consumption of every day life.

Innovation, born because there is a tradition that continues unbroken.

It is followed up is said to be the tradition without having to reincarnation by metabolism of innovation, to die.
Concatenation era has led many layers one by one, a small innovation.

Tradition and innovation to loop.

Cloth Hitomi writer, back and forth vividly tradition and innovation | have created a new one from among them.
Hamafuku Tsuruzo is experienced reset various | chose to not stay to only protect the tradition and continues to change.
The loop as helix, two time you go on while changing little by little.

This time, the marriage of history and the subsequent unbroken throughout the ages in Kobe.
While thoughts of the future and beyond the far past, please enjoy.

text by Nakatsuka Yasuhiro
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Artist 004
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TINVILSHTZY bT A F—E LTER LR,
2000F KNERZESLTENDERIKNZIRD B,

EXHIBITION

2013.58 RUZa—k— (ER)
201310 B \|IEE (RR) ZAE

20141 B ¥+ >)—VIE(#F) JIL—TE
201418 UMLI (ER)

2014.2 B E1E (#T)

2014.3 B BWRFvF (W)

ANR—R ¥—R (L)

tonico(#A7 )

2014.4 B beyer( XKBR)

Kobe from
Kobe resident

After working as a knitwear designer apparel company,
| begin to create works of Temari using wool from 2000.

EXHIBITION

2013.5 Mon .bolik coffee (Nara)

(Tokyo) two-person show 2013.10 Gallery MUKURI
2014.1 May Gallery VIE (Kobe) Group Exhibition
20141 May Ritoruko (Tokyo)

2014.2 May KUSABANA (Matsue)

Maruyama stitch 2014.3 2009 (Okayama)

Space seed (Tsuyama)

tonico (Matsumoto)

2014.4 May beyer (Osaka)



Garally.
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- é @/f E Flowers of three colors

¥10000
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£ B%/ Fireworks

¥15000



003
autumanale

¥12000



004

H @jﬁ Moon Light

¥7000



005
fﬁ“ Plum

¥10000



¥7000



007

ii(ﬂ:/ﬁ\ Black tea

¥7000



ﬂﬂ ﬁﬁ Coffee

008

¥7000



009
s =
&éb@flﬁ Star in the sky

¥7000
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Nuno Hitomi
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text by Yoshino Rina




ROBIFTARETEROITREDNLEN D
FHPOHRIZ, FSITFOVOLYALID
INS TR A,

Temari of the world the possibility of

infinite spread depending on how over of
the yarn, a small palm-sized art exactly.
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| want to watch more what this person make.

RONCEBI- DX, KEDOER - 72,
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It was seen for the first time, it was the polka dot pattern. An image of Temari in the head, it was far from approximate,
If it is said to Temari, which would have been mistaken to be a three-dimensional object or something of contemporary art.

The Temari to make the fabric Hitomi, which is often described as "to nostalgic, a new" and in many cases.

To those of the classic pattern, the representation and fits nicely indeed.

But, and what was the motif and polka dot ribbon, Among those dressed in antique lace and music, you do not feel nostalgia.

The creativity to break vividly the framework of "Temari" is And would like to watch more what this person make, to think so as impulse.
When | met for the first time, she was with several people Chikashii women Seikakko.

Watching the face it is the first time, even though it was convinced "cloth Hitomi's this person" and definitely more.

Temari who make her is something that she so much.

The warm and soft, you have been with Howa~tsu, but self-assertion is strong.

I hit energy just by being put, | can not help hold the eye.
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As fashion like.

P FWIER L L TOHEE 24O 72D 2000 FFH,

TRULASHT=Y FTHAF—% L C0BERIE, AEZH2 T TR MHED 22K Tz,
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LB,
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BZoHE. HRANCESTFHEIE. 2058 EL27D7EA 9,
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HO7ZITOBRICADZEDOUF,

ZhzE$ToEFRIBENTBEL X5 %,

Cloth began his career as a writer Temari around 2000.

She had a knit designer apparel company, was looking for something that tackle over a lifetime.

The motif of Crochet and amigurumi that was making it up, | love to go cute, but it was unsatisfactory somewhere.

When was the eyes at that time, that was the old Temari that had decorated the house.

The underlying technology is learning on his own from this.

While exhibitions in the gallery, such as around the country, we are also Temari classroom that target the general public.

"To decorate a picture of a favorite in the house, | want you to put Temari in the place to take in hand immediately"
Nuno-Hitomi says.

From the thought of doing the classroom, and | want you to feel close to Temari to more people.

In the old days, and Temari, it probably was a presence like that for the Japanese probably.

As like fashion, from the pattern of many

To find a favorite of your own,

Like keep on hand all the time it.
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Encounter to change the fate

FiHEOHEWIZ, MECBRIBLDODANEEZEZ T,
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Encounter with Temari has changed her life definitely.
And meeting with Nuno-Hitomi also for Temari is,
It might have been a meeting to change the fate .

Temari as traditional crafts, was on the road that was once a tranquil.
Cloth that has found a new way in there, try to walk together.

New world of Temari she can draw,

To repeat the one-thread one,

Quietly, but steadily

It has begun to built in the gentle hand.






Photo by Go Murahigashi
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Hamafukutsuru
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text by Yoshino Rina
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Thanks to the water definitely.

T

PEAR, FIRAR. FURME. PEEAR. SEU. B OMERRICE o THTET S

5 DDA, TLFRD B Z 5 Eh, HAREEGED o1& E L TRIIRIhTE %,
BUOHAEE W2 IE,
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NHILR2 SN 5 &K,
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SN2 Z 5 REREl. 2 2 T60EDHDREINTWS &S Blkiad.

BEOWEMA Z Z FCHBET 2HEEICOVWT, 29& 27

Worh bR, AETOBRIGEL—ALTICEEH 2K [HK] LETh,
&@LU 7-47KE L THIGN T B,

B, BMEEOMEZ T2 0V TL, YVBE, T3 h, ALV I LREDIFTLHNEE,
ZNTOTHEY ORBEINIBFTZIZLALEEE RV,

Nada Isatoic.

Saigo, Mikage Township, Uozaki Township, Nishinomiya Township, Imazu Township. The dotted along the coastline of the Hanshin
So named from the Edo era, drinking place of five, has been specially treated as drivers of Japanese sake.

Speaking of delicious sake, Nada.

It's gave birth to brand absolute say this, even with the one and only,

It's a good-quality water flowing out of the Rokko.

Liquor crisp is born simply because | teach in the land of this Nada, there is a full-bodied.

In other words, the land that was loved by the god of sake is, he is also the place where it was loved by the god of water.

"It is thanks to the water definitely"

Set up a warehouse in Uozaki Township "Hamafuku Tsuruzo". Also Miyawaki Yoneji that is working between 60 years here,

The reason why the sake of Nada to rise so far, | answered yes.

In particular, water gushing in only one corner near the coast of Nishinomiya is called "Miya water" Among Nada,

It is known as the famous water suitable for brewing.Potassium aids in growth koji mold, yeast, phosphate, magnesium and calcium
Mineral wealth. And yet does not include most of the iron that is powerful enemy of sake.
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The thing that does not change ... Hey do not have.

R TH ZOEKKRDOHF AR RA BTN B8,
HAMOPTHRICREDOADH 2L L THILN TS,
ZFOVZIE, FEV =2 —TNENLEDP D L VIHDZWERICH,
REBKDATY 2Dffio T 5,

HAMIZ, 2D 80% 7K 6 TET W5,

o, 2L CARIBTHZETHICLE ST,

AR HRZ DB NED 2D 72,

BRI T, BERP0DWEY ZERE L TERLENO D,
EIEDWE 0 (TMEEBEOIT EE W AR 2R TIT>Tw %,
DARIE TR EEERE] & 0o Tl BICHRICEAD O TV D
BECHEMEE L UHZBEL TSN, SiEZ50o722 &bk,
HiZETHZzH 2L, HEEYZT>TVTRAZ,

ZN TR ZE> TV ZATT D] LHZMO LD oiET =
AN L U TN TO 2R E S DIEE D & Tl

E o LEBROEH DRV BHBDIES 5,

ZFARHPTH, EDPOEDLLRODBDIFV ST WE S S hr—
SEBOIERIIC, Bl 5B X 7

[ZEboendbDiE, HOEEALS]

Because of this well water Miya-sui water system pumped in Uozaki Township,
and is known as a place where good quality water comes out, among other
Nada Isatoic. Come to think of it, even in bright store that has just been
renewed this year, Object of the big water is decorated.

Sake is made from water and 80%. For those controversial liquor in Uozaki,
Miya-sui It's a pride that it is hard to place for anything and, in Nada.

A Hamafuku Tsuruzo is, while exhibition as article sake of old-fashioned,

| have done with modern facilities and well-quality management of the actual
brewing. The bacteria is to say "House with yeast", is attached to inhabit
naturally built previously The me to brew sake as yeast and Aspergillus, but
there is no such a thing now. While singing the song at all, Hey is done via the
original sliding the "old days. So Miyawaki to speak while squinting added, "I'll |
had measured the time. And the sake of the times and now he was working as
Claude, | wonder there is a gap of more years of actual kit.

Among such, that does not change from the old days what exactly.

Questions you nowhere suddenly, Miyawaki replied.

"l wonder you do not have, ... the thing which does not change"

EEBBORAVEAATH 2 EHOEHE
ZBUIIKRL RIZMROBIEWVS,
BEED AT DEHEICHSHLWEARIT,

Was named after Miyawaki is a specialty
guide people Hamafuku Tsuruzo "Yoneji".
It is aptly named the "govern" and "rice",
to the person who must sake.
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Those who make wine in Nada.
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[Top] liqueur "citron weather"
[Lower left] Limousin

Hamafuku Tsuruzo which is said to have been built in the
late Edo period. Time and again while the owner instead
then, was blessed with sake in 1962 To build a warehouse
in this Uozaki. You have been making sake as a local
warehouse, but by the decline of the brewing industry
Place called forced out of business until finally.

It was Koyama head family brewing there was raise your
hand is headquartered in Saitama. "It has a built-in Nada,
you want to brew a really good liquor"

Inherit built in 1989 from the thought of such a
representative. And 1995. Great Hanshin Earthquake,
which resulted in extensive damage to Nada occurs.
Warehouse that was previously completely destroyed.
Hamafuku Tsuruzo of the current as a "tourist storehouse"
And that figure was. It was originally the name of the
"Fukutsuru" In addition Uozakihama of the "beach", it was
as "Hamafukutsuru" It's also around this time.

"Empty warehouse (Kuzo)" liquor on behalf of such
Hamafuku Tsuruzo is. "Not only see the sky elephant
crushed -" after the Great Hanshin Earthquake, and
looking up at the sky from the elephant completely
destroyed, Word master brewer that muttered. To put the
meaning of departure, from the sky = zero

From this liquor named, referred to as "want to make a
really delicious sake", lishirenu feelings of those who brew
sake in Nada comes through.

The Hamafuku Tsuruzo aggressive to new Ginjo sake,

a large non-Ginjo. Eye of Yantian is responsible for
manufacturing, particularly When was shining,

It was when | become the talk of the "Limousin™.

The Wine made by causing long-term aging in oak barrels
imported from Limousin region of France, sake was
special brewing, features plump fragrance Woody lose

to brandy. Whiskey and water rock and, of course, | also
enjoy high ball. In addition, liqueur citron fruit juice of a
fresh taste plenty "citron weather"

And is popular. You have reach not only in Japan but also
thirsty, also new layer.
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mafuku Tsuruzo the state-of-

the-art facilities for the sake brewing is

completed. | arouse the sake 500 stone

year.of about (about 90kI) now. [Medium]

Shiota's production responsible for the

current [Below] When you press the

_button, and trick you can feel the smell

of mash, laborer who not boring tours
customer is full in the tourist elephant.
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Store that was just renewed in March 2
2014. Be incorporated into the course/of
the tour many, Hamafuku Tsuruzo popular,
many figure of foreign visitors as welllas a
Japanese tourist elephant.
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In this warehouse, which does not change.

100 FELL F D22 Z DT, ZEhbotWnd D,
HEDP I, BROETHED., Mdnodrd Lz,
TH I 2T,

This storehouse proud of the history of 100 years,

one that does not change.

Indeed, as speaking Miyawaki, maybe nothing.

But here, it is thought "l want to make a delicious drink,

| want you drunk" and
If you are full to the brim, before any of this will is so sure
| stroke down the chest to sense of security.

[BVWBEZED 720, HBATHHWL W]
LV OB H TV T,
EoLIDRDBEIBDEALS EWVS
BRI ZETT A9,

That's what pride of those who work in this warehouse and,
of this warehouse.

It would take over a core from Edo,

the sake of Hamafukutsuru.

FNZZEFDRZDOFED., ZLTZDORETHE ADFED,
LR S5 &, IRBEEOEE D ORRDIE A9,
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Marriage of Nadahamafukutsuru and Hitomi Nuno
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Hitomi Nuno "Star in the sky"
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Nadahamahukutsuru "Shikomi Nigo (type 2)
type of sake brewed by low temperature fermentation from white rice milled to 60%
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Soft, dark, and deep.

ZiT N N R-E L PN
CARIZHEELS, L. ZLTELRLRDIES S H,

H HOBAPEKEICHERONESNIZERED F ¥+ N2 IZIF,
SIZHHPATLENZEIRDIZ, RBEBELEFERDD B
RELZHWIERBENT WS,

FHOBRRIZ. TXTHBRT,
fAlORELICERON TS ESICRZASZREVIRITEND.,
EIDLIRED, EIANTLDAh LS iEm%E
EOFICL>TEDON T B,

ZL T, HEhoh7zkZ2EOH LS

Wil-lekz@d 2L TLA, BREZHIC 2 LIETE R,
bzt ld. ABED L 72 Z oA DHFIZ,

WO T WA ZBLEDIEA S ——,

Night sky look up the cloth, | wonder of soft dark so much, and, deeply.

On the canvas of a sphere made wool black, navy blue is over and over again piled up is,
Though it is likely to disappear at any moment, and a strong presence and wonder

Large white flowers are in bloom.

The pattern of Temari, everything is inevitable. Thread of yarn seem to be stacked in with calmness is none,

The fate of where to start, where to go or that It is defined by the creator.
Then, as the yarn traverse superimposed

Only by passing it through a new thread, to draw the pattern can not be.
If you want to the world of this inevitable that cloth-made,

What would watch the hell .



nuno hitomi x hamahukutsuru
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Delicious sake brewers rice,
| overturn the common sense

AN R C 2 D%, EEEZ O TEO.
LA LIRERO%70,

DB ORETD 5.
REFOREZ BB L 72 & Tl

Eo LEVDIEMELVERDWIC
BYloh7R[m3Ic 57255,

TL vy aT2N—T 4 REHDHIZ
HARBERIEF L WS AT I Z8D 70,
BAEBHRDNT VAR LL,
BHLEHWZEBIETED

BHRHEE L TORT VTP bE,

COBEBERTIEZRL [EHhLTH] LS
REREOHFKRTEONT NS
EVWSIHEERAD, & SITHINED,
[BEWlZES %0, HRT] L) Ei#z.
REICET A,

You feel the moment you put in the mouth,

raw home brew unique,

Taste rich trot.

It is a feature of the "man of liquor Nada",

So, assuming you have imagined the sake Tanrei a dry,
To taste surprisingly gentle surely

Is going to be feeling betrayed.

Comfortable drinking fruity fresh

| want to suggest to people that what weak sake.
Balance of acidity and flavor is moderately,

| complemented each other each other and cooking
Potential as a food is high in alcohol.

Rather than the sake rice wine this is called "silk daughter"
It is made with Hanmai of Hyogo Prefecture

To know the fact that, Cup progresses further.

Common sense "if make a delicious wine, sake rice" and,
One of them overturn beautifully.
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Tradition and Innovation

FHICHP NN I BREZBIEP O HREZZELBEHEIR,
METHEENE oD 7 —Y 2l

DT, BRIZ, 2oL PRAABLILIDH 5,

—AR—AR, REBMICERTEITNIFHE,

—R—hL, K2 E TEICHIAE N 2 HAW,

B & i,
WNTHEDLNDEZLEDEZNWIDFEOEREZWD TEZ b,
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Luxury while watching a small night sky drawn to Temari and enjoy sake.

Marriage of two was born in Kobe,

In mind, there is a kindness to the body, Shimiiru gently.

One by one, and Temari born by overlapping delicately thread,
Every grain, sake is charged carefully polished rice.

Tradition and innovation.
Consider again the meaning of the words that are often used in pairs.

The lack of depth, culture does not have the tradition, lightly somewhere,
Culture without innovation, there is no fun, light of the previous is not visible.

The are both to be important it is obvious,
It is not easy.
So, he is attracted naturally to those with the two of us.



XfteEESHEIE

There is a limit to the energy to be able to have.
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While exploring the possibility of new Temari,
The cloth teach the students pattern traditional Temari classroom.

The exhibition materials in the warehouse,
While tell how to make sake handed down from ancient times,
Hamafuku Tsuruzo to challenge new possibilities of sake.

Both,

Does not merely think about the only thing of products and his work,
The face to face with the culture itself Temari, called sake,

| present the charm in a way that is easy to accept us.

And preparedness, burdened with culture, it even over time
Thought that want to convey is, Some of kindness
| produce a strength that has passed through the core.

| play the melody and strength kindness is comfortable,
Marriage of excellence.

While intoxicated in the afterglow,

the early summer night goes on quietly.

fin.
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Place to live and workplace, there is a new encounter environment of life is changed.
So, two of this time were also interested in meeting in that it has changed to Kobe
Motomachi from Osaka workplace spent many years. Cloth Hitomi met gallery which
entered happened in the "VIE". Hamafuku Tsuruzo Mr. liquor store, who stopped
by after work knew at the edge. Good book is now available this time thanks to this
encounter. Now where the next meeting?
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Sake and Temari. Marriage of the two that would have come true even in the Edo
period, But, for now only spice that 2014 is not heard, there is | think that it be nice
to travel down to the people of the reader. Mountain and sea be close, though it is a
classic Not old-fashioned. With a charm which can be called the one and only here in
Japan, port city of Kobe. Power is not Minagi~tsu or even now, this town that survived
the earthquake, Oh | did was | wanted to Tour of more carefully. Coverage of now |
guess is the one night the 2nd, Editor-in-Chief?
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There is a limit to the energy to be able to have.
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