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Approximately 300 years ago, Yamagata Shikki lacquerware started with its development mainly in the beautiful high—gloss

Hananuri (nuritatenuri) lacquer technique. Now, the Gonnosuke technique is practiced, which uses the distinctive
Shumakihou finish, whose luster deepens as it is handled over time.

It is particularly used for products like trays, small dessert dishes, serving bowls, and saucers.

With its thousand years of history and diverse styles, Japanese lacquerware enrichens our daily lives with its elegant beauty.
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Together with the cutlery of Yamagata’s blacksmith town, Yamagata Nokogiri saws have been famous since
long ago. The large saws (O—nokogiri) for cutting timber were especially well-known for their durability and
sharpness. All Yamagata saws are individually handmade. From forging, which is important for all cutlery, to
tempering and making the saw teeth, all stages of production are done by hand. This gives them their superb
sharpness and durability. These craftsmen take pride in their saws maintenance as well, so they can be used
for many long years. With the changing times, pruning saws for fruit trees have become the main product and
are now prized among expert fruit farmers.
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