JAPAN BRAND

Not Just Any
Old Iron
Morioka in Iwate Prefecture is the home of one of Japan’s signature crafts, ironworking. Having
adapted its traditions to the times as well as to different markets, teakettles and other cast iron
goods produced at the Iwachu Casting Works are now revered around the world. Gavin Blair and
photographer Jeremy Sutton-Hibbert visited the foundry.
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Iwachu also has a modern factory employing sixty people, where automated production
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