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Brief introduction of Toshimayay
In Japan, we have more than 20,000 companies with 
histories longer than 100 years. They are mostly family 
b i d b 1 6% f ll ibusinesses, and are about 1.6% of all companies.

Since foundation CompaniesSince foundation Companies 
> 100 years 22,219 (1.6% of all companies)

> 300 years 605
> 500 years 39y
#1. 578 Kongo-gumi Construction
#2. 705 Nishiyama-onsen Hot springy p g
#3. 717 Koman Hot spring
#?. 1596 Toshimaya Sake 
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Source: Teikoku Databank
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Toshimaya as a family business
Toshimaya was founded in 1596 by “Juemon” in the down 
town area of Tokyo as a sake seller, and has been brewing 

k f b 100

y y

Foundation: 1596 in the down town area of

sake for about 100 years.

Foundation: 1596 in the down town area of 
Tokyo (Kanda) as a small sake seller.

SBusiness domain at present: Sake brewing 
and wholesale.
Brewing: Started about 100 years ago by 
my great grandfather and the brewery ismy great grandfather, and the brewery is 
located in the western part of Tokyo.
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Business about 2-300 years agoy g
We sold sake at low prices, and got profit by selling sake 
containers (wooden barrels). We also developed a new 

d ( hi k ) hi h l h iproduct (white sake), which was popular at that time.

Source: “Edo Meisho Zue” (1836)
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A scene about 100 years agoy g
We’ve started sake brewing and have stabilized our 
business by gradually securing core customers.business by gradually securing core customers.
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Source: Toshimaya Corp.

豊島屋本店 AAPBS102810-



Our company’s philosophyp y p p y
We’ve sought long term sustainability based on the thought, 
“Customer First” and “Sincerity First” to establish close 

l i hi i h k h ld

Unwritten credo:

relationship with our stake holders.

Unwritten credo:
“Customer First” and “Sincerity First”

lMission:
Toshimaya will contribute to development of 

Company logo

food culture by value creation for our customers 
through sake and food with high quality.g g q y
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Our company’s business domainp y
We are running business on brewing and wholesale 
at present and seeking value creation for the customers.

Brewing:

at present and seeking value creation for the customers.

・ Sake “Kinkon” (golden wedding anniversary)
; gold award at the national sake competition.

・ Mirin (sweet sake for cooking)
・ White sakeWhite sake

Wholesale:Wholesale:
・Food for professionals, esp. buckwheat  

noodle shops (also through internet)

Brewery in Tokyo

noodle shops (also through internet).
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Our company’s action agendap y g
Our action agenda is “Fueki Ryuko”.

不 易 流 行

Fueki RyukoFueki yuko
by Basho Matsuo (1644-1694); 

a legendary “haiku” poeta legendary haiku  poet               

◎ Fueki: Continuity (to be unchanged)◎ Fueki: Continuity (to be unchanged)

◎ Ryuko: Change (to be changed)
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◎ Ryuko: Change (to be changed)
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“Continuity” and “Change”y g
We’ve valued balance between “Continuity” and “Change” 
to accomplish sustainability.to accomplish sustainability.

Integrity
Continuity

(to be unchanged)
Credibility
Quality(to be unchanged) Quality
Goodwill

“Brand” as an intangible asset
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Change (to adapt to the trends)g ( p )
We’re trying to adapt to the trends of the times, and have 
introduced many changes to attract new customers.introduced many changes to attract new customers.

Development of product lines 
Sales promotion
New channels (Internet Overseas etc)New channels (Internet, Overseas etc)

V l ti f b th ldValue creation for both old 
and new customers 
through innovation
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“Fueki Ryuko” in the pasty p
Our ancestors were quite innovative to develop a new 
product, white sake, which was very popular in the spring. 

White sake

“Edo Meisho Zue”  (1836) 
- sweet and popular among ladies

- more than 1,400 barrels a day
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“For mountains, it’s Fuji, for white sake, it’s Toshimaya!”
more than 1,400 barrels a day



“Fueki Ryuko” at present
As descendants, we’ve developed several new products 
to meet customer demands and to create values. 

y p

“Haneda” for souvenirs
Most popular sake 

“Kinkon” and “Ginkon” for gifts
Kinkon (golden wedding anniversary)

“Aya” for new customers
New type of carbonated

13

at the Tokyo Inter-

national airport.

Ginkon (silver wedding anniversary)
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sake, which is accepted

by young ladies.



Family business in TokyoFamily business in Tokyo
In Tokyo, we have an association of old family businesses; 
“Toto norenkai”.

Toto norenkaiToto norenkai
More than 3 generations
Longer than 100 years
Same business

52 shops
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Source: Toto norenkai



Web site of Toto norenkaiWeb site of Toto norenkai 
Among many activities, Toto norenkai is trying to offer 
information on culture of “Edo and Tokyo” through y g
a web site and mail magazines.
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Source: Toto norenkai web sitehttp://www.norenkai.net/



ConclusionConclusion
Our company, Toshimaya, has run business onOur company, Toshimaya, has run business on 
sake and food for longer than 400 years in 
Tokyo.

Toshimaya, based on sincerity, has valued  
“ ” “ ”balance between “Continuity” and “Change” for 

long term sustainability.

We have an association of old family businesses 
i T k “T k i” d i i iin Tokyo, “Toto norenkai”, and it is trying to 
offer information on culture of “Edo and Tokyo” 
through internetthrough internet.
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Thank you very much forThank you very much for 
your kind attentionyour kind attention.

F f th i f ti l f tFor further information, please refer to 
http://www.toshimaya.co.jp/en/   
http://www.norenkai.net/english/

,and please contact
info@toshimaya co jp

17豊島屋本店

info@toshimaya.co.jp
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