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KAGOSHIMA CRAFTED,

WHERE EACH BEER ECHOES A STORY.
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We are brewing craft beers that capture the essence of the "Kagoshima character.”
We aim to express what we believe embodies Kagoshima through our craft beer.
We embrace a free-spirited brewing style that breaks away from predefined
concepts, creating new and distinctive Kagoshima beers.
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Crafts and Art Brut. %’

One of the remarkable features of our craft beers lies in
their exceptionally unique design.

Our flagship brand, the "muxtu” series, showcases label
graphics created by individuals with disabilities and
incurable diseases.

We hope you will appreciate our art brut as you raise

your glass in a toast.
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SMALL BREWERY NESTLED IN A
HISTORIC CITY.
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We are a tiny craft brewery in Shinyashiki-cho, near the center of Kagoshima's
central city, such as the Temmonkan and Kagoshima Chuo Station.

Until the end of the Edo period,

Shinyashiki was home to a base for the Satsuma Suvigun (Satsuma navy).

Many samurai families lived in the area.

It is a town with a long history that produced the second Prime Minister,

Kiyotaka Kuroda.

In such a historic town, we brew with a free concept of HMLV (High-mix Low-volume}).
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CONTRIBUTE TO FARMERS AND WELFARE.

ERSERUENTERBHE TE2HRLBEYIFBINIMETH).
A2 600kmizhimo TR > TV 3T,

BERERAOBRIEV NEDo—SrBBA Lz HNET,
bR EBNIINACoRBAOREDE 25 7bte—L 0B REHE
CLTHABAL. F-GRbVERIETZZLT

FoTd Ao~ kE»r 22— FLTVWET,

T BEBETELETLIET L.
EroERlsMiTETEMCBHLC.
SREoEPEMIIERTIMIBEATIToTVET,

Kagoshima Prefecture stretches 600 km from north to south, and various agricultural
products are grown in its rich natural environment. Because agriculture is a natural
process, a certain percentage of the harvest is substandard.

We actively use substandard crops as secondary ingredients in our craft beers to
create new flavors and upcycle them.

We are also promoting efforts to upcycle malt lees generated from brewing into
high-quality feed and fertilizer in cooperation with a continuous employment support
center for the disabled.




i 1E
AKRE MO &G H),

BREWING IS A SOCIAL ACTIVITY.
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We are taking on the challenge of brewing craft beer to create a future where
people with difficulties in life, poverty, and disabilities can live together in Kagoshi-
ma. Craft brewing requires human hands in every step of the process.

There is great potential for people from all walks of life to make use of their
individuality.

We aim to realize a social farm (social enterprise) in Kagoshima in the future. We
promote collaboration to realize a symbiotic society franscending organizational
and business boundaries.
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HIFUMIYO BREWING

11-19, Shinyashikicho, Kagoshima Shi,
Kagoshima Ken, 892-0838, Japan
TEL:099-800 7040
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