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Buckwheat tea
The seeds of buckwheat are 
used to make buckwheat tea.
Buckwheat tea is most 
frequently cosumed in Japan 
for its rich nutty roasted flavor, 
as well as its nutritional value.

High in vitamin B as well  as 
antioxidants such as rutin.
Its high protein and mineral content 
helps suppress your appetite 
by making you feel fuller for longer.

Since it contains no coffeine,
it’ s also suitable to drink 
before sleeping.

Its crunchy texture 
makes it delicious over 
ice cream or yogurt, 
and after drinking it 
as a tea, it can be mixed
with rice and cooked!

Buckwheat tea
120g ／4976096505681
 

Tartary 
Buckwheat tea 

contains almost
100 times more rutin 
than buckwheat tea.

What is RUTIN ?
It’ s  yellow-green colored bioflavonoid
found in certain vegetables and fruits.
It’ s said to be effective in preventing
various life-style diseases.

Daily use of tartary buckwheat tea 
is ideal for daily 
beauty and health.

Tartary
Buckwheat tea
120g ／4976096505667
 

Snow melt water in Aizu

Minamiaizu Town is located on the border 
of Fukushima and Tochigi Prefectures,
200km north of Tokyo.
It is 500 meters above sea level, surrounded 
by mountains and heavy snowfall.

The snow accumulated during the long 
winter melts slowly over time 
and flows into the Aizu River. 

This melted snow water makes 
Naraya's noodles even more delicious.

Buckwheat grown in Aizu

At the end of August, the fields are filled 
with bright white buckwheat flowers.
In mid-October, 
when it gets chilly in Aizu, 
small brown berries grow.

The large temperature difference 
between day and night is essential for 
good buckwheat production.
We use these buckwheat seeds for 
our high-end products.
※Okuaizusoba/Okuaizuyamaimosoba

In-house milling

The whole buckwheat seed, 
from the center to the sweet skin 
under the hard brown outer husk, 
is milled and mixed all together,
using our “Hikigurumi-Milling” method.

We grind only the necessary amount of 
buckwheat each day in-house to ensure 
that the fresh buckwheat flavor is preserved.
All the deliciousness of the buckwheat 
is in this flour.

About 200 years ago

Yukizo Inomata founded the sake brewing 
business as Naraya Yamaroku.
After being involved in the cocoon drying, 
transportation, and so on.... 
in 1953 Tsunezo Inomata, 
the 8th generation started flour milling 
and manufacturing noodles.

The craftsmen who have inherited 
the long-standing traditions and skills 
carefully produce the noodles.

※ Both teas are made from buckwheat harvested in Japan (Hokkaido, Nagano).
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