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Company Name: Matsuyama Herb Farm Co., Ltd.
Representative: ~ Noriaki Matsuyama, Director

Address: 30-13 Hamadateshina, Aomori City, T 030-0947
Phone: 017-763-5626

Capital: 30,000,000 yen

Established: November 1, 2012

Business

Agricultural production (white 6-piece garlic, herbs, and various other vegetables)

Processing of agricultural products (black garlic and related products and herbs)

Sale of agricultural products (black garlic and related products, herbs, and various other vegetables)
Exporting of agricultural products (black garlic)

Management of farmer restaurant "Makiba Restaurant" (200 indoor seats and 200 outdoor seats)
Management of green tourism (farm inn and acceptance of agricultural training)

FLN— T EEAND BN HE
TEL : 017-763-5626
FAX :017-763-5627
Mail : info@blackgarlic.jp
Inquiries to Matsuyama Herb Farm

(X8 A T - Official Site]
https://www.blackgarlic.jp/

(254> a7 - Online Shop]
https://j-aomori.shop-pro.jp/
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The agriculture we are aiming to develop at a Matsuyama herb farm

Aomori has a rich natural environment, which enables us to produce delicious crops from our land.
We are taking advantage of Aomori's wonderful natural attributes to pursue agriculture without
depending on pesticides and chemical fertilizers on our farm. We are also pursuing sustainable
recycling agriculture to produce safe and delicious crops in the long term.

We give great attention to our soil and water

We make ripe compost, since ripe compost enriches the taste of crops and improves soil fertility. We
also create smoked rice hulls for the development of better soil. We use pure mineral water that is
pumped directly from a mineral-rich Hakkoda water source.

We walk and live side by side with the local residents

We are using the abundant nature of Hakkoda, the Makiba Restaurant and our inn to realize a
fully-fledged green tourism operation. As a tourist hub in the Hakkoda foothills, we are aiming to
realize the senary industry which combines agriculture, catering and tourism in conjunction with
local people and resources.
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Makiba Restaurant serves fresh vegetables which have been harvested from
our Matsuyama Herb Farm.

Makiba Restaurant is adjacent to the Matsuyama Herb Farm. You can enjoy dishes with herbs and
vegetables harvested from the farm there. You can also enjoy stone oven pizza, gelato, and a very rare
special type of beef in Aomori called "Hakko beef" at our restaurant which overlooks the whole city.
Furthermore, you can try our fresh herb salad and fresh herbal tea unique to our farmer restaurant
when you experience herb harvesting.

We will plan various events and distribute the information. We would like to contribute to making the
region an active tourist hub in the Hakkoda foothills.
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Makiba Restaurant's atmosphere. It's adjacent to a You can relax and enjoy eating and chatting in our
multipurpose plaza with a full lawn. Free parking is spacious restaurant. We also have rental services
available; 8 motorcoaches and 75 standard-sized cars including barbecue BBQ sets.

can be accommodated.
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Combining the power of nature and the wisdom of Man, a wonderful type of
garlic called "Black garlic" has been created.

Aomori Prefecture is famous for producing high-quality garlic. Since 2006, research and development of
black garlic had been underway in related institutions, and finally black garlic was born in Aomori
Prefecture. Black garlic is only produced through fermentation and ripening and there is no raw garlic
smell, so we can eat it as it is. Fermented and ripened black garlic increases the sugar content in it. In
terms of sweetness and texture, it's like fruit. We are sure that it will be liked by a wide range of
people from children to the elderly.
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Matsuyama Herb Farm's high quality
Black Garlic has been approved by a
number of buyers. It's now on sale at
maijor department stores nationwide.
Please visit our home page for further
information.



