






HARVESTING WAKAME  IN  NORTHERN SHIKOKU 



ARAME SEAWEED 



FARMED AND WILD WAKAME  



VIEW OF THE SHIKOKU SEA  



WAKAME BOATS  IN  NORTHERN  SHIKOKU 



SEAWEED TASTING 





PACKING NORI SEAWEED 



TAKAYAMA MISO IN GIFU PREFECTURE  



TYPES OF MISO IN JAPAN 



SOY SAUCE AGEDED IN BAMBOO BARREL FOR 4 YEARS 





SHODO SHIMA ISLAND MICRO SOY PRODUCTION 



4 YEAR AGED SOY SAUCE 



100 YEAR OLD SOY MATURATION BARREL 



SOY SAUCE  PRESS 



5TH GENERATION  YAMAROKU SOY SAUCE MAKER 





STEFANO VALLEBONA CLOSING A DEAL WITH MR YAMAMOTO  



STEFANO VALLEBONA WITH MR KUSAKABE, MISO PRODUCER 



RISE & WIN CRAFT BREWERY, KAMIKATZ,  TOKUSHIMA PREFECTURE   



RISE & WIN CRAFT BREWERY, KAMIKATZ,  TOKUSHIMA PREFECTURE   



100% EFFICIENCY RECYCLING PLANT - KAMIKATZ-TOKUSHIMA PREFECTURE 





RISE & WIN CRAFT BREWERY, INTERIOR VIEW 



RISE & WIN CRAFT BREWERY– AGE  YOUR OWN BEER 





MR BANDO- ORGANIC YUZU PRODUCER IN THE MO NTAINS OF KAMIKATZ 





 ORGANIC YUZU  



ORGANIC YUZU FARMER 



ORGANIC YUZU  



TENKEIKO SHITAKE FROM TOKUSHIMA 



TENKEIKO SHITAKE PRODUCTION– TOKUSHIMA 



STEFANO VALLEBONA WITH MR TAKANO 



PICKLES IN SAKE FERMENT 



CRAFT KNIFE MAKER IN TOKUSHIMA 



CRAFT KNIFE PRODUCTION IN TOKUSHIMA 









AGOSTINO VALLEBONA AND SUPPLIERS IN 1890 STEFANO VALLEBONA WITH A SUPPLIER IN 2018 


