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In 1995, she became the 5th generation owner of Obata
Shuzo, a sake brewery established in 1892 whose
representative brand is Manotsuru.

She started a project of reusing a closed school as a sake
brewery called Gakkogura in 2014. She received the
Japan Times SATOYAMA award in September 2020.
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The “stay home” period gave us a time for returning to our origins and
realizing the power of sake, which connects people.

“Instead of being away about half of every month, | stayed within Sado during this period. I've been
able to visit farmers who make rice for our sake, and experienced planting rice. | had more free time
to think about the starting point of our sake brewing. It became an opportunity to have more
conversations with my family, cooking with my husband, and having a drink with dinner every day.

When | thought about the role of sake in the time of restricted contact and travel, it was for
“connecting people.” We started a series Under the same sky, in order to spread the message that
we can communicate well with a glass of sake even when we are far away. We released Miagetegoran
(Look up at the skyl in summer, and Tsukiakarinoshitade (Under the moonlight! in Autumn. This label
illustrates the full moon overhead, as seen from the Iwakubi terraced rice fields of Sado. The moon
illustration is designed to shine in a dark place. Its gentle sweetness and sourness create just the
right maturity and it goes well with the delicacies of autumn.

COVID-19 prompted our business to spread our messages more through online tools such as video
and social networks. While tackling new tasks, it was good that we could discaver new talents of our
statf members such as being skilled at creating illustrations, designs, and videos. We think that the
need for hand-made crafts will increase more than mass-produced, low-price products in our new
lifestyle. So we want to put more effort into brewing sake that leverages the unique features of Sado.
Japanese sake is a storyteller transmitting stories about the place where it is produced. | want to
continue to pursue the'taste of Manotsuru in a way where people can truly feel Sado.
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HITOSHI SHIMAZAKI

After starting the brand devadurga using the traditional
mud dyeing of Amami Oshima,

he returned to his hometown and opened a specialty shop
of outdoor goods called GUNACRIB.

He introduces his beloved Amami’s nature through the
festivals and other events he plans.
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Recognizing the attraction of the nature in Amami,

I want to revitalize the island through outdoor activities

"We closed our shop from early April to early May. The period we stayed home was not a bad thing
for me. Although the opportunities to see people were reduced, we could enjoy ourselves in nature.
Since | have fishing rights and it was the last period before the end of spiny lobster season, | went
free diving 5 days a week. A day passed quickly when | was diving and relaxing at home after that. |
also made a chicken coop in my yard. My family enjoys taking care of the hen. It started to lay eggs
the second day it came to our home. | feel that a new bond was created in my family by spending
longer hours together.

My shop is now open with shorter business hours. However, since my brand’s exhibition, usually
held in Tokyo, is not possible now, | am trying te show our products to customers throughout the
country by websites and other means. We had to cancel this year's Yuinoshima Camp festival | plan
and hold every March. We are planning to hold it next year while carefully considering the risks of
infection. My current goal is to rejuvenate Amami Oshima much more than now through outdoor
activities.

Tourists are gradually coming back to town. Residents of Amami Oshima are warm and very friendly.
| always try to prepare an environment where both locals and tourists can spend a pleasant time.

We do not visit neighboring islands so often. | recognized the grand nature of Amami, so now | feel like
visiting islands such as Kikai, Tokunoshima, Okinoerabu, and Yoron. Cultures and dialects vary even
among the closest islands. | want to communicate with people and nature by visiting remote islands.”
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