TAKAYAMA-CHASEN
(TEA WHISK)
Ikoma-shi, Nara Prefecture

Takayama-chasen is said to date back to the mid-Muromachi
Period, when Takayama, the second son of the feudal lord of
Takayama, made a piece upon the request of Murata Juko, the
founder of sado (ceremonial tea). Thereafter the tea whisk
manufacturing techniques have been established in
Takayama. At present the Takayama whisk shares 90% of
domestic demands.

The process of tea whisk making is as follows: a peace of
bamboo material is split by a knife to give 60 to 240 slats. Then
the heads of slats are carved and bent, in the hot water, so
that each of the slats has a gradual taper; then, the slats are
chamfered and they are bent in and out alternately, and woven
with tread. There are 120 kinds of tea whisks by school or by
the usage including the ones for usu-cha (thin tea), koi-cha,
ken-cha, nodate, hako-cha etc., each of which causes subtle
differences in the taste of tea. The elegance of the curves of
the tea whisk, which is made by hand all through the eight
manufacturing processes, dazzles one's eye.




