
chushin kobo

CS natsume　M ・S

■size/ M: W160×D110×H220mm(1.0ℓ)   S: W140×D90×H195mm(0.6ℓ)

■weight/ M: 1690g   S: 1060g

CS shaen　M ・S

■size/ M: W170×D140×H155mm(1.2ℓ)   S: W150×D115×H130mm(0.65ℓ)

■weight/ M: 1730g   S: 1230g

■use/ teapot, kettle

■materials/ cast iron, Urushi lacquer

■design/ Hisanori Masuda

■traditional craft/ Yamagata casting

(Yamagata), hand-made

■origin/ Japan

A Yamagata casting teapot / kettle crafted by Hisanori Masuda. Yamagata is one of the largest

production regions of casting iron tableware along with Nanbu (Iwate) and produces most kettles

for tea ceremonies. The fine Urushi lacquer finish makes the presence of this pot very unique. It

comes in three colors, dark brown, yellow and ebony. It is enamel coated on the inside to prevent

rust from gathering. Compatible with induction cookers. Can be used as a liquor container.


