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Abstract 

After the Japanese attack at Pearl Harbor on December 7, 1941, approximately 

120,000 people of Japanese ancestry living on the west coast of the United States were 

forcibly removed from their home communities. These people were designated as 

"evacuees" by the U.S. Government and were incarcerated within a network of federal 

government facilities the largest of which were internment centers operated by the War 

Relocation Authority that held mostly U.S. citizens. The Granada Relocation Center 

(Amache) was the smallest of these internment centers. The presence of saké at Amache 

indicates that Japanese Americans continued important practices of daily life despite 

restrictions under confinement. This thesis investigates the practices of saké production 

and consumption at Amache and examines the importance of these practices in Japanese 

American daily life. In order to understand these practices, this research draws on 

multiple lines of evidence. This includes investigations of an assemblage of the material 

culture associated with saké, research into the history and methods of production and 

consumption, collection of oral histories, review of archival data, and the application of 

practice theory. These data provide insight into practices that are not well understood by 

researchers of Japanese American internment due to their illicit nature. This research 

endeavors to characterize how saké was produced and used at Amache and provides a 

way to understand how cultural practices maintain aspects of everyday life in ways that 

may have little to do with intentional resistance.
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Chapter One: Introduction 

On December 7, 1941, The United States suffered a surprise attack at Pearl 

Harbor, Hawaii perpetrated by Japanese forces. The attack was meant to impair the 

ability of the United States to respond to forthcoming aggressive military action on the 

part of Japan in Southeast Asia. The attack on Pearl Harbor was a surprise to the people 

and government of the United States which responded by entering WWII on December 8, 

1941.  

As a result of the attack, anti-Asian sentiment (already pervasive in American 

society) grew and the removal of people of Japanese ancestry from the West Coast was 

inaugurated with the signing of Executive Order 9066 on February 19, 1942. The policy 

of exclusion eventually resulted in the incarceration of approximately 120,000 people of 

Japanese ancestry at government internment centers administrated by the War Relocation 

Authority, an agency specifically formed to facilitate the incarceration of Japanese 

Americans. The smallest of these facilities was the Granada Relocation Center (Amache), 

located in Prowers County, Colorado. 

The policies of internment were a direct result of anti-Asian sentiment on the part 

of the United States general population as expressed by federal government policy. As 

such, racist ideas about what constituted an “enemy alien” were directly related to 

Caucasian prejudices about Japanese practices. Japanese immigrants to the United States, 
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many of whom were from rural areas of Japan, had brought traditional practices with 

them that they continued to perform in a new cultural context. These practices included 

many traditional activities such as Japanese festivals, ritual, and ways of life. Arguably, 

such practices played a role in the internment of Japanese Americans by identifying them 

as a distinct minority. Within the internment centers however, many internees continued 

these same practices despite the circumstances. Although these practices had been used to 

identify so-called “enemy aliens”, they were not prohibited by the War Relocation 

Authority within the centers, and in some cases were actively encouraged by 

administrators. 

Center regulations were not generally permissive, however. A number of 

activities, such as the consumption of alcohol, were specifically forbidden. The 

prohibition on alcohol in particular, did have an impact on traditional practice in that it by 

default prohibited the use of saké in traditional ways. Initially introduced with the birth of 

rice agriculture in Japan, saké eventually became one of the most important products of 

the feudal period and was highly integrated into Japanese daily life. The drink was used 

in religious practices, traditional cuisine, and was a part of many social aspects of daily 

life.  This importance continued into the modern period, and saké, in addition to other 

traditional practices was imported by Japanese migrants to the United States, where it 

continued to be utilized as a part of daily life, even during times of restriction such as the 

prohibition period. 

Although prohibited by the War Relocation Authority, archaeological and 

interview evidence has firmly established the presence of saké and other types of alcohol 
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at many of the internment centers, including Amache. The evidence suggests that saké 

was widely available, and was used in the contexts of daily life as a part of many 

traditional practices that were permitted by facility administrators.  

Saké and other alcoholic products were obtained by internees primarily through 

smuggling and home production.  Although these activities were prohibited and known 

by administrators and community government officials to be taking place, no concerted 

effort was made to completely eliminate them. Instead of being viewed as social 

problems on the level of other issues such a juvenile delinquency, alcohol acquisition, 

production, and consumption appears to have been tolerated by those in positions of 

authority as long as it was not related to antisocial activities such as disturbances or sale 

at extremely high prices. 

Previous work at Amache concerning saké has established its use in traditional 

activities, and speculates on the sources of saké and other alcoholic beverages. This 

research, like that of other Amache researchers, has focused on the role of resistance to 

the conditions of internment, and interprets to continuance of traditional practice as an 

expression of such resistance. 

In contrast to a resistance perspective, this work applies the concepts of practice 

theory, specifically the aspects of doxa and residence to approach the production and 

consumption of saké in a different way. Instead of viewing saké as representing active 

resistance by the internee population, this research focuses on its role in the daily life and 

routines of individuals who were attempting to retain a sense of normal life within the 

confines of the Granada Relocation Center.  



4  

In order to assess the place of saké in the daily life of interred individuals, it was 

necessary to understand several aspects of the product and its manifestation within the 

environment of the facility. What is the significance of saké in Japanese and Japanese 

American culture? How was saké used by practitioners in Japan and the United States 

prior to the internment period? How did internees manage to continue the practices of 

production and consumption within the confines of Amache and other internment 

centers? And, does the continuance of such practices constitute an expression of 

resistance to the conditions of internment or one of residence where internees were 

simply continuing to practice in ways that they always had? These aspects are addressed 

in the following chapters through an application of archaeological research, archival 

research, and anthropological theory. This method serves to interpret the accumulated 

data in a fashion that both presents the most logical characterization of saké production 

and consumption at Amache while acknowledging the dignity of those who endured the 

internment experience. 

The following chapter presents the history of saké in the contexts of Japan and the 

United States, in addition to technical details on how it is produced. The chapter also 

addresses the general history of the internment period and Amache itself. 

Chapter Three addresses the theoretical framework of doxa and residence that will 

be applied to the collected data in order to interpret saké within the context of the 

internment center. Chapter Four identifies the methods of oral histories, archival research, 

and archaeological and geophysical fieldwork applied to acquire the data. 
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Chapter Five details the results of the data obtained from investigations of the 

various data sources described in Chapter Three at both Amache and other facilities used 

for comparison purposes. The chapter also synthesizes these results and applies the 

information from disparate sources as a cohesive whole in order to better characterize the 

ways in which saké was used and understood in various context in an effort to better 

understand its production and consumption at Amache. Furthermore, this chapter 

includes details about site formation processes that have influenced the distribution of 

material objects across the site of Amache. 

Chapter six takes the synthesis of data detailed in Chapter Five and integrates it 

with the historical data presented in Chapter Two and the theoretical perspective detailed 

in Chapter Three. By doing so, this chapter serves as the linchpin for the entire work by 

endeavoring to show that the production and consumption of saké represents unaltered 

doxic practices in the context of Granada Relocation Center. Lastly, Chapter Six 

represents the conclusion in which the findings of this research are summarized.  
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Chapter Two: Background 

Environment and Current Conditions 

The Granada Relocation Center, also known as Amache is located in Prowers 

County, Colorado southwest of the town of Granada, Colorado (Figures 1 and 2). This 

area of southeast Colorado is located within the piedmont plains and tablelands ecoregion 

characterized by high altitude shortgrass prairie and plains (Chapman et al. 2006, Rosiere 

2013). The climate of the area is semi-arid with hot, dry summers and cold, dry winters 

(Lillquist 2007:27-28; USDA NRCS 2014). Weather conditions at Amache are highly 

variable and include phenomena such as high winds, thunderstorms, periodic episodes of 

drought, and sporadically large amounts of precipitation (Lillquist 2007:27-29). 
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Figure 1: General Location map of Amache, Image courtesy of the National Park Service. 
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Figure 2: Topographic map of Amache. 
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 The soils in the vicinity of the site are Entisols composed mostly Tivoli sand. 

Entisols are relatively young soils with shallow horizons. The Tivoli sand subgroup is 

characterized by eolian deposition that forms deep and excessively drained soils that 

reflect the semi-arid climate conditions of the area and are highly susceptible to erosion 

(Lillquist 2007:29; Marín-Spiotta et al. 2015:3-4). These types of soils are often subject 

to eolian forces and are stabilized by vegetation in undisturbed contexts. 

Prior to its use as an internment center, the 10,500 acres that formed Amache 

were portions of 18 privately held farms and cattle ranches (Burton et al. 2002:101). One 

of the largest parcels acquired by the WRA was formerly part of the XY ranch that had 

been impacted by cattle grazing. During the construction of the facility, vegetation was 

stripped off during grading activities, resulting in complete disturbance of the surface 

(Limerick 1992). Without vegetation to keep it in place, the topsoil was exposed to eolian 

forces that constantly disturbed and redeposited sediment. Blowing sediment was a 

constant condition endured by internees during their incarceration (Harvey 2003:74).  

Undisturbed shortgrass prairie and plains typically have a vegetation community 

that consists almost exclusively of blue grama (Bouteloua gracilis) and buffalo grass 

(Bouteloua dactyloides) (Rosiere 2013). In areas that have experienced long-term drought 

and extensive grazing, these vegetation communities can degrade, resulting in a marked 

decrease in blue grama in favor of the more drought resistant buffalo grass (Rosiere 

2013). Disturbance of topsoil also provides  an opportunity for the expansion of weedy 

and hardier plants such as sage, Russian thistle, prickly pear cactus, snakeweed, and 
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Yucca (Barbour and Billings 2000:31). Since the abandonment of Amache, these species 

have grown unchecked and now cover large areas of the site surface.   

The current vegetation community at Amache also includes Chinese elm, a 

cottonwood-like tree that was planted by internees (Shew 2010:31-32). The trees 

provided both physical and aesthetic relief from the harsh conditions of the plains and 

were planted for shade, windbreaks, and decoration.   

The integrity of archaeological resources at Amache has been described as very 

good due to the presence of intact building foundations, artifacts, and landscaping 

(Burton et al. 2002).   The site is currently owned by the Town of Granada which 

continues to maintain the roads but has left much of the site unaltered. As a result, the 

internment center has not experienced impacts associated with private land development 

such as improvements that would have damaged archaeological features.  

The environment of Amache is especially dynamic, and current conditions result 

in both positive and negative impacts to the integrity of archaeological resources. 

Sediments are constantly destabilized by eolian forces resulting in erosion and exposure 

of features and artifacts. However, these same eolian forces protect the site by reburying 

artifacts and features under a protective layer of sand. 

Until recently, the Town of Granada leased the site of Amache to a local rancher 

for the purposes of grazing.  The cattle negatively impacted the site surface by exposing 

and trampling objects and features (Clark et al. 2012:5). In 2012, the Town of Granada 
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chose not to renew the grazing lease and cattle have since been removed from the site 

(DU Amache Project 2012). 

Since the end of grazing activities on site, the distribution of plant species such as 

sage, yucca, and Russian thistle that are commonly associated with ground disturbance 

has increased as there are no longer any cattle to check the growth of these species within 

the site boundary. The extensive groundcover occludes small, fragmentary objects such 

as ceramic sherds and marbles which can make identification of artifacts and features 

difficult.  

 

Historical Background: Saké 

In order to understand the presence of saké at Amache, the product must be 

placed within its historical context. Saké has a long history of development and use in 

Japan where it has taken on deep cultural meaning. In the late nineteenth and early 

twentieth centuries, immigrants brought saké with them to the United States, where it 

continued to play an important role in the lives of Japanese Americans. Because of its 

importance in Japanese culture, it is impossible to separate the history of saké from the 

history of Japan and the history of agriculture in relation to the Japanese state.  

Wet rice farming was introduced from China and Korea at the start of the Yayoi 

period in 400 B.C.E. (Ishige 2001:4,22) and during this time, rice-based alcoholic 

beverages were being produced using a variety of methods in mainland Asia, and it is 

likely that alcohol was introduced to Japan at the same time (Ishige 2001:34). 
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Fermentation requires sugars that are produced by the processing of starches that 

are converted into alcohol. Many foods used to make alcohol, such as many grains and 

fruits, already contain the enzymes that convert starches to sugars, and are easily 

fermented (Gauntner 2002:10).  Other foods such as soy and rice contain no natural 

enzymes, and in order to ferment these foods it is necessary to introduce an agent that 

that can process starch. Some of these materials include yeast, human saliva, or particular 

types of fungus, all of which have been used to make alcohol around the world at one 

time or another (Gauntner 2002:10; NPCS 2011; Shurtleff and Aoyagi 2012:5).  

By the time agriculture had been introduced to Japan in 400 B.C.E, brewers in 

mainland China were using a variety of fungi to produce rice-based alcohols (Ishige 

2001:34; Kanauchi 2013:40). One such fungus is Aspergillus oryzae (known in Japanese 

as “kōji–jin” or “kōji”) (Gaunter 2000:10; Iino 2014). The fungus is naturally airborne 

and was likely discovered by leaving a rice mash exposed to air (Gauntner 2000:11; 

Shurtleff and Aoyagi 2012). Aspergillus oryzae is the fermenting agent used in the 

production of products such as shoyu (soy sauce), miso, rice vinegar, and saké due to its 

ability to break down long starch chains (Gaunter 2000:10; Iino 2014). 

In Japanese, the words “saké” and “nihonshu” are used interchangeably to refer to 

any alcoholic beverage (Urbansake.com 2015). The earliest alcohol in Japan was chewed 

mash liquor that was created by human masticated rice that was then spit into vats and 

left to ferment (Ishige 2001:33-34).  These liquors were consumed in religious setting 
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including funerals (Lublin 2010:127). The production techniques of such liquor are 

known to have been maintained until relatively recently in Okinawa (Ishige 2001:33-34).  

Chewed mash liquor was the primary form of alcohol consumed in Japan until 

500 B.C.E when an immigrant from Korea named Susukori reportedly served a rice 

liquor produced using kōji to the emperor  (Ishige 2001:33). This initial product was 

likely low in alcohol content and similar in composition to the chewed mash liquor 

consumed in Japan at the time (Gauntner 2000:11-12). The use of kōji was 

enthusiastically adopted in Japan and a brewery (kura) was established at the court 

(Gauntner 2000:12). 

In the initial period of its use in Japan, saké production and consumption was 

restricted to the upper class. Saké produced in the Heian period between 794 B.C.E. and 

1192 C.E. was reportedly too expensive for even the minor aristocracy to consume 

(Kanauchi 2013:41). Over time, saké became more common and was integrated into elite 

religious ceremonies, likely supplanting the use of chewed mash liquor (Bouzdine-

Chameeva and Ninomiya 2009:3; Gauntner 2000; Ishige 2001; Lublin 2010:127; Morris 

1994).  

Many rituals associated with the Japanese religion of Shinto involve alcohol. 

These rituals include offerings of saké to spirits (kami) (Inoue et al. 2003). Special 

festival days (hare) included the consumption of large quantities of alcohol to reach 

transcendent states and build community bonds (Gauntner 2000:12). Inebriation was 
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expected in this setting, so much so that an etiquette of feigning drunkenness became 

common (Ishige 2001:63).  

By the Nara period, saké was transitioning into an aspect of everyday upper class 

life. With a wide array of types to choose from, saké was consumed recreationally and 

was used as a cooking ingredient by those who could afford it (Lublin 2010:127). 

 The use of saké in religious ceremony was eventually expanded to include the 

lower classes although consumption was likely limited to festival days and special life 

events such as engagements, births, and weddings (Ichihashi 1997; Inoue et al. 2003; 

Lublin 2010:128). Festivals were such an important part of Japanese life that special 

allowance was made for them even during food shortages (Ishige 2001:18). Knowledge 

of the methods to produce kōji was restricted to religious specialists and community 

members involved in the production of the starter mash  (Yamamura and Hall 1990).  

In approximately 250 B.C.E., Japan was first united under a national government 

controlled by an imperial dynasty (Ishige 2001:4, 45). Direct rule by the imperial family 

lasted until 1192 C.E. when it was displaced by a decentralized feudal system known as 

the shogunate or bakufu (Ishige 2001:45). The new system retained the Imperial family, 

but true power lay with the shogun, a hereditary military governor to whom allegiance 

was owed by local lords (daimyo) (Ishige 2001:45). The daimyo were in turn supported 

by their vassals the samurai warrior class (Ishige 2001:45). The feudal system was 

initially unstable; however, the early period saw economic growth and urban 
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development with the establishment of the first towns around castles of local daimyo 

(Ishige 2001:81-85).  

The establishment of urban centers was one of the key events in the development 

of the Japanese feudal economy. The entire basis of the economic system was rice and 

government funding was heavily dependant on the commodity. In this system, the value 

of land (and therefore wealth) was directly related to its potential for agricultural 

productivity in terms of rice production (Nagata 2008:130). Rice also served as a type of 

currency in rural areas. Rice was exchanged for goods by peasants and samurai alike, and 

was paid as tribute to local lords and the bakufu government (Nagata 2008:106).  

In contrast, residents of urban areas lacked land, and therefore, the ability to 

derive wealth from rice. As a result, a true currency economy was established. The 

advent of the new system disrupted the social order and a new urban class arose that 

included moneylenders, craftsmen, and artisans (Ishige 2001:106; Maria Gay 2001; 

Nagata 2008:106; Yamamura and Hall  1990). 

Because of the importance of rice, the bakufu sought to control its price and 

availability by regulating its production and utilization (Lublin 2010:129). The 

government also took an interest in the regulation of saké in order to deal with things 

such as bouts of famine, or the negative social issues caused by drinking (Lublin 

2010:129). 

During the early feudal period, all substantial economic activity was controlled by 

guilds or brotherhoods known as “za”. The za held monopoly rights and, in exchange for 
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those rights, paid a portion of their profits to shrines, temples, and the bakufu 

government. The za were the economic engines of urban life, and their existence 

disrupted the social order by establishing a proto-industrial elite (Ishige 2001:81-85; 

Nagata 2008; Pratt 1999).  

Just prior to the advent of the feudal period, saké had been removed from a solely 

religious context (Kanauchi 2013:41). By the 10th century, up to 15 types of rice liquor 

were being produced by specialist brewers at the Japanese court in Kyoto and between 

the 10th and 11th centuries, saké first became available in towns for recreational 

consumption. In the feudal period, drinking parties commonly included the recreational 

use of saké (Ishige 2001:34; Lublin 2010:129). Saké was initially obtained at temples or 

at a small number of private kura operating with the blessing of a temple or za (Kanauchi 

2013:41; Marie Gay 2001:41; Ishige 2001; Yoshizawa and Ishikawa 2004:152). 

Demand for saké increased and soon the government allowed the establishment of 

independent kura (Yoshizawa and Ishikawa 2004:152). In Kyoto, the largest saké 

producing area at the time, brewers were still dependent on a supply of kōji provided by 

the Kitano saké-malt za which was affiliated with the powerful Kitano shrine (Kanauchi 

2013:41; Marie Gay 2001:41; Yamamura and Hall 1990:389). Despite a limited supply of 

kōji, numerous establishments and merchants that sold the drink proliferated as the 

secular use of saké continued (Lublin 2010:129). 

The bakufu government also continued the tradition of rice use and production 

regulation (Pratt 1999:175). Rice, and any industries that relied on the crop, was subject 
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to tight control meant to ensure an adequate supply of food and provide income for the 

government (Bouzdine-Chameeva and Ninomiya 2009:3; Hauser 1974). The regulatory 

framework however was highly variable. The government would often increase or 

decrease the rice allotments or limit the amount of saké that could be produced, resulting 

in especially violent swings in the fortunes of those who made rice-based goods (Pratt 

1999:29,175; Hauser 1974:35).  

In the saké industry, power gradually began to shift away from the older more 

established za and the new independent brewers began to assert themselves. In Kyoto 

between 1444 and 1445, brewers ceased buying kōji from the Kitano shrine and made 

their own. When the za petitioned the government for the protection of its monopoly 

rights, the shogunate instead sided with the brewers. During a military incursion of the 

Kitano Shrine, bakufu soldiers killed 40 za members, and survivors set fires that burned a 

large portion of the city (Bunting 2014:34; Yamamura and Hall  1990:390-391) 

The incident made clear that the government was willing to liberalize the 

production of saké for economic benefit. By allowing the brewers to produce their own 

kōji, the bakufu signaled that its relationships to once powerful shrines and temples was 

no longer as important as the economic opportunities offered by revenue from increased 

production of  saké (Yamamura and Hall  1990). 

By 1599, the foundational principles of modern saké brewing had been 

established with the introduction of a multi-stage process that allowed for the production 

of saké on a large scale to meet rising demand (Gaunter 2000:13; Kanauchi 2013:41; 
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Yoshizawa and Ishikawa 2004:152). As a commercial product, saké needed to be stored 

for longer periods in order to be sold and brewers in the mid-16th century invented a 

process much like pasteurization.  Newly produced saké was heated before being bottled 

in order to stop the fermentation process and allow the saké to retain its clarity, therefore 

extending its storage life. (Yoshizawa and Ishikawa 2004:152). 

Although saké was no longer a solely ceremonial item, it continued to be used in 

ceremony and religious ritual among practitioners of Shinto and Buddhism (Inoue et al. 

2003). The use of saké continued for the celebration of life events and a suite of etiquette 

around the drink and its traditional use was developed (Lublin 2010:128). The 

importance of saké for ceremony is highlighted by the fact that although almost 

exclusively available in cities, saké was also brewed in rural homes for traditional uses 

(Marie Gay 2001:41; Ishige 2001:63).  

In 1600, the instability of early shogunate rule came to an end when the powerful 

Tokugawa Clan took over the Government. The Edo Period was inaugurated by the 

movement of the capital from Kyoto to Edo (Tokyo) from which the epoch derives its 

name. During this time (1600 to 1868) exceptional stability was achieved by government 

moves to centralize power within the feudal system. The result of political cohesion was 

economic growth (Van Steenburgh 2006). The za were abolished and a new 

“brotherhood” system was established where key industries were subject to regulation 

that allowed for greater government control of economy (Nagata 2008:131).  
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The Tokugawa government also undertook a policy of isolationism. Japanese 

nationals were forbidden to leave the country, effectively cutting off the nation from the 

rest of the world (Ng 2002:2). In addition, almost all European traders were expelled, and 

the remainder were confined to enclaves in coastal cities controlled by the Tokugawa 

clan (Ishige 2001:141-142).  By turning its back on global trade, the government 

maintained the economic importance of rice which continued to be the foundation of 

wealth for the country and intensive regulation of industries related to rice (including 

saké brewing) continued (Ishige 2001). 

During the Edo period, saké became a key commodity in the Japanese economy. 

In 1600 C.E., saké was still produced in towns for local consumption and was a year-

round industry that utilized surplus rice (Marie Gay 2001:41; Pratt 1999:59). However, 

by the mid-17th century, the government became concerned that the saké industry was 

diverting labor from rice production, and initiated the kan-zukuri system that limited saké 

production to the period between October and March (Morris-Suzuki 1994:50).  

Kan-zukuri was based on seasonal employment and relied on two classes of 

workers. Toji were kura managers, and were responsible in large part for the craft of 

brewing. Toji in turn hired workers called kurabito who staffed the brewery and worked 

under the direction of the toji (Francks 2006:40; Bouzdine-Chameeva and Ninomiya 

2009:4). Workers at both the toji or kurabito levels were sourced from agricultural 

populations during the winter  and many lived in provinces far from the kura in which 

they worked during the winter brewing season (Bouzdine-Chameeva and Ninomiya 
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2009:4). Each year, these workers returned to rural communities with extensive 

knowledge concerning the production of saké. Home brewing of saké in rural areas is 

known to have been common at this time and was likely enhanced by the presence of toji 

and kurabito and the presence of extensive home brewing may account for the lack of 

rural commercial brewing operations before the mid-18th century (Marie Gay 2001:41; 

Pratt 1999:158).  

Although the policy of winter production was motivated primarily by economic 

issues, limiting production to colder month had the additional benefit of suppressing the 

growth of other fungi that would compete with Aspergillus oryzae during kōji production 

(Morris-Suzuki 1994:50). Another technical achievement in brewing made during the 

Edo period included the use carbon filters (Morris-Suzuki 1994:50; Scheurer 2015). 

These techniques were used to clarify and refine the product and came to define what 

would be generally be recognized as commercial-grade saké, or seishu (Gauntner 

2002:19-22).   

In the mid-18th century, the demand for saké had further increased, and 

production expanded from the towns into the countryside (Francks 2006; Hauser 

1974:52-53). There was a drastic increase in kura of all sizes as many landowners 

established brewing operations (Pratt 1999). As a result, commercial saké was available 

in rural areas for the first time and its presence stimulated a market for commercial 

products; however, home production of saké continued. During this time, consumption of 
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saké in secular contexts was common and the drink was an established part of Japanese 

cuisine (Francks 2006:40; Ishige 2001; Pratt 1999:158,202).  

Although bakufu policies were meant to control the price of rice, the value of it 

and other commodities often fluctuated wildly (Hauser 1974).  As a result, prices for 

commercially produced saké could be volatile. Large price increases often resulted in 

consumers reverting to home production when commercial saké became too expensive 

(Francks 2006:40). 

The growth of urban centers and the movement of industries outside of the towns 

had destabilizing effects in rural areas. Labor opportunities in other industries such as 

saké brewing could incentivize people to stop producing rice (Ishige 2001:109; Morris-

Suzuki 1994:50). Rice production was also impacted by the introduction of commercial 

saké brewing operations that diverted large amounts of the crop. Merchants would buy 

rice in villages with hard currency to sell it to the brewers, therefore diverting a large 

amount away from food production (Hauser 1974:42). This expansion of the currency 

economy allowed landowners to fall into debt for which they would sell their lands, 

further decreasing the amount of rice available for food (Ishige 2001:106; Hauser 

1974:42).  

In response to the destabilizing effects of rural economic growth, many local 

daimyo imposed decrees that severely restricted the lives of the peasant class (Ishige 

2001:107). These restrictions were meant to ensure that the peasants remained subject to 

the rice tax system and forbade even basic luxuries, including saké (Ishige 2001:107). For 



 

22  

many village dwellers, the kan-zukuri system would have offered some of the only 

opportunity for acquiring currency. 

Commodore Matthew Perry’s “Opening of Japan” in 1853 paved the way for the 

end of the feudal system and the beginning of the Meiji Restoration in 1868 (Ng 2002:2). 

Although the Edo period had been exceptionally stable, the shogunate’s policies of 

isolation eventually backfired. By monopolizing trade at Tokugawa clan ports, the 

Tokugawa had earned the ire of the other powerful clans. The monopolization of contact 

with Europeans allowed opponents of the Tokugawa to characterize the government as 

influenced by foreign interests and a faction arose that demanded the restoration of 

imperial rule and the expulsion of foreigners. After several military engagements, the 

Bakufu realized that it had lost its mandate to rule and restored the governing powers of 

the emperor (Ishige 2001:142). 

Meiji-era reforms opened Japanese society to the wider world by ending the 

isolationist policies of the Edo Period. The government was modeled on modern western 

parliamentary state, as the government abolished the feudal system and undertook a 

mission of modernization, military expansion, and economic growth (Ishige 2001:142). 

This was achieved primarily through the creation of a modern military force and the 

introduction of higher taxes. The government inagurated a conscripted force in 1873, 

essentially eliminating the samurai warrior class (Komicki 1998:235; Kreiner et al 2004). 

As many samurai were landowners, this led to instability that eventually included the 

assassination of key figures in the Meiji Government (Nouët 1990:205). In a bid to 



 

23  

maintain control, the government determined that further increasing taxes on landowners 

may result in political destabilization (Kreiner et al 2004:31; Pratt 1999:29, 31). As a 

result, Meiji policy favored increased taxation of industry including commercial saké 

production (Pratt 1999).  

By the end of the Edo period, saké was the second-most important commodity 

produced in the country (Francks 2006:39). The new government maintained the 

brotherhood system established by the shogunate until 1871 when it abolished 

monopolies.  Regulations for the saké industry established new licensing requirements 

and eliminated things like as caps on the number of kura and limits on production. In 

addition, anyone with the necessary capital was allowed to establish a brewery 

(Bouzdine-Chameeva and Ninomiya 2009:3; Pratt 1999:31). 

Initially, the liberalization of saké production greatly expanded the number of 

kura, and by 1872, the number of breweries in Japan had grown to 30,000 (Bouzdine-

Chameeva and Ninomiya 2009:3). However, increased taxation of saké producers 

negatively impacted the industry. Between 1876 and 1900, the share of Meiji government 

income accounted for by taxes on saké rose from 3.7% to 34.4% as saké became the most 

important manufactured good in the country, however the increased tax burden soon 

resulted in a decline in the number of breweries; by 1900 the number of breweries had 

decreased to 10,804, and by 1920 there were only 9,552 Kura in Japan (Bouzdine-

Chameeva and Ninomiya 2009:3; Pratt 1999:31, 75, 158). Furthermore, the high taxes 

disproportionately affected small and medium sized operations because they favored 
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large producers that were able to modernize and exploit economies of scale (Pratt 

1999:178). 

Because of the importance the saké tax, the Meiji government sought to stimulate 

demand for the product by eliminating competition from home brewing. Laws were 

passed limiting home production of saké to one koku (approximately ⅓ of a cubic meter) 

per household in 1880. Home production of refined saké (seishu) was banned in 1886, 

and all home brewing was banned in 1899, although the practice continued illegally 

(Kreiner et al 2004:75). 

For many Japanese, the combination of high taxes, loss of land, and the prospect 

of military conscription motivated them to exercise their new rights to leave the country 

(Blocker, Fahey, and Tyrell 2003:16; Kreiner et al. 2004:525;Ng 2002:2).  Beginning in 

1868, many immigrants sought opportunities in Hawaii  to work on the sugarcane 

plantations, while others made their way to the mainland United States (Shurtleff and 

Ayogi 2011:17; Blocker, Fahey, and Tyrell 2003:16). 

The first Japanese Immigrants to the mainland United States arrived in 1869 and 

established the Wakamatsu tea and silk colony northeast of Sacramento. The colony 

dissolved a few years later and its members dispersed, most of them settling in California 

(Ehrgott 2009; Ng 2002:2).  

While there is no evidence concerning the attitudes that the Wakamatsu 

immigrants had towards alcohol, they and the vast majority of Japanese immigrants were 

from rural areas where home production of saké was common. In addition, the majority 
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originated from the southwestern prefectures, where commercial saké was traditionally 

produced and it is likely that many of these immigrants worked as toji or kurabito. In 

effect, the economic stresses of the Meiji restoration displaced a large number of people 

with a tradition of producing saké in household settings despite of government imposed 

restrictions (Blocker, Fahey, and Tyrell 2003:15-17; Kreiner et al 2004; Pratt 1999:72). 

A worsening economic situation in Japan during the 1880’s and the annexation by 

the United States of Hawaii in 1898 (Shurtleff and Aoyagi 2011:5) encouraged further 

immigration to the United States (Toro-Morn and Alicea 2004:24). Immigrants often 

found work in low skilled positions in the agricultural, manufacturing, and service 

industries in Hawaii and on the west coast (Kreiner et al 2004:526; Ng 2002:2).  

A ban on Hawaiian plantation contract labor in 1900 increased immigration to the 

mainland, and by 1900, approximately 30,000 Japanese were living in California (Ng 

2002:2; Powell 2009:161).  Although the early Wakamatsu immigrants had been well 

received by Californians, the growing population of Japanese created a backlash. coastal 

states passed a number of racially discriminatory laws similar to those that had targeted 

the Chinese immigrant community (Ehrgott 2009; Toro-Morn and Alicea 2004:24). 

Legislation that prevented Japanese immigrants from becoming United States citizens, 

owning land, and occupying certain professions, and limitations on the number of 

Japanese who could immigrate to the United States enshrined bigoted principles within a 

legal code reflective of wider anti-Asian sentiment on the part of the Caucasian 

population (Burton et al. 2002:26; Ng.2002). 
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Despite legal restrictions, Japanese immigrants experienced great success in the 

United States, especially in agriculture. Many first generation immigrants were able to 

circumnavigate restrictions on Japanese land ownership by listing the names of their 

American born children on titles. This allowed families to retain, and in many cases 

expand their land holdings (Burton et al. 2002:26). By 1900 more than 10% of 

agricultural products in the state of California were produced by Japanese immigrants 

(Ehrgott 2009). Other immigrants settled in urban areas where many started successful 

businesses.   

Unfortunately, the economic successes of the Japanese American community 

engendered further discrimination and racism. As a result of racist legislative actions 

prohibiting the residency of Japanese people, ethnic enclaves in both urban and rural 

settings were formed (Kamp-Whittaker 2010:12).  Such enclaves helped their residents 

avoid anti-Asian sentiment and provided ethnicity focused services and social structures. 

These communities maintained Japanese identity by providing a space for the 

continuation of Japanese cultural practices and a fusion of Japanese and American 

cultures (Kamp-Whittaker 2010:12-13). For example, Boy Scout troops made up of 

exclusively Japanese American members were present in these areas, and other 

institutions such as sporting teams, Christian and Buddhist churches and temples, 

Japanese language schools, the YMCA, and kendo clubs were also present.  

By the early twentieth century, the Japanese community in America was 

characterized by a generational divide. Those of the first generation who had emigrated 
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from Japan were referred to as Issei and those of the second generation who had been 

born in America were referred to as Nisei (Burton et al. 2002:26).  Many Issei continued 

the practices of traditional Japanese culture, while Nisei were effectively straddling two 

cultures, that of their parents and the American culture into which they were born. The 

effect of navigating two identities at once allowed for the formation of a unique Nisei 

identity that blended both; and one that was enhanced by participation in a mixture of 

both Japanese and American social institutions (Shew 2010:14). 

From the beginning, saké production and consumption in the new contexts of 

Hawaii and the mainland United States largely mirrored that of Japan with a tradition of 

home-brewed alcohol existing side-by-side with commercial products (Niiya 1993:166). 

In Hawaii, saké was first introduced by the earliest plantation workers who were also 

known to make alcohol from a variety of materials that included rice and even pineapple 

(Greenhous 2014; Niiya 1993:166; Odo 2011:43). Commercially bottled saké was 

available as an imported product in local tea houses and other drinking establishments 

that served the immigrant community (Schmitt and Ronck 1995:229; Odo 2011:43).  

In 1897, the Hawaiian government imposed an excise tax of $1.00 per gallon of 

imported saké as part of a package of discriminatory laws aimed at the Japanese 

population (Niiya 1993:302). As a result, many poor workers were unable to afford what 

had been one of the only respites from their harsh lives. In response, the immigrant 

community responded to the pressures on saké availability by expanding the practice of 
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home brewing (Honolulu Chamber of Commerce 1912:118; Kiyama 1998:122-123; 

Niiya 1993:166; Odo 2011:43).  

The excise tax on saké was reduced by the federal government after its annexation 

of Hawaii; however, the incident set the stage for domestic saké brewing in the United 

States (Niiya 1993:166, 302). Beginning in 1900, Japanese American breweries were 

established in Hawaii and on the mainland. For example, between 1908 and 1909, Tajiro 

Sumida, an immigrant from Hiroshima established the Honolulu Saké Brewing Company 

that is generally recognized as one of the first and most successful saké breweries outside 

of Japan (American Brewer’s Review 1909:111; Greenhous 2014; Niiya 1993:166; 

Schmitt and Ronck 1995:229).  

Although the tropical climate of Hawaii was not favorable for producing saké, the 

Honolulu Saké Brewery was able to thrive by using refrigeration technology to reduce the 

temperatures in its factory in order to replicate the conditions of winter in Japan. By 

artificially lowering the temperature, the brewery was able to produce kōji without the 

interference of other airborne fungi. Refrigeration also allowed the brewing process to be 

carried out at any time. As a result, for the first time since the Edo period, saké was 

produced year-round (Shurtleff and Aoyagi 2014:2016). The use of refrigeration was 

soon adopted by other commercial brewers in both Hawaii and on the mainland which 

also undertook year-round production (Ice and Refrigeration Illustrated 1913b:373; Niiya 

1993:166).  
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The information concerning early saké brewing outside of Japan is extremely 

limited. According to most sources, there were approximately 15 to 20 saké breweries 

operating in Hawaii and the mainland United States by the beginning of prohibition in 

1920 (Auffrey 2011; Greenhous 2014; Kita Sangyo Co., LTD. 2015; Oldbreweries.com 

2015).  

The advent of prohibition in 1920 halted the production of all commercial alcohol 

in the United States, including saké (Odo 2013:207). While most saké breweries simply 

shut down, the Honolulu Saké Brewery converted its refrigeration units to produce ice 

and remained in business. After switching to ice production, the company was renamed 

the Honolulu Sake Brewing and Ice Company LTD. (Niiya 1993:166).  

Prohibition also had an effect on establishments that sold alcohol. In Hawaii, 

Japanese tea houses were not considered bars, yet they were known as a place where one 

could obtain saké and were likely counted among the 130 “liquor establishments” by 

temperance advocates in 1916 (Missionary Review of the World 1916:541-542 ). The 

drastic reduction in Hawaiian tea houses during prohibition is likely due to the loss of 

income from alcohol and highlights the importance of saké within the immigrant 

community (Odo 2013:207). 

Prohibition resulted in a drastic increase in crime and violence throughout the 

United States related to the sale and distribution of illicit alcohol (Thornton 1991). The 

Japanese community was not immune to these phenomena nor to the actions undertaken 

by federal agents in enforcement of the Volstead Act. During prohibition, the source of 
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saké appears to have been restricted to home production, or illegal operations that 

produced large amounts of saké for sale on the black market (Kiyama 1998:122-123; 

Funderburg 2014:289; Izumi 1994; Nishizu 1982). There does not appear to be any 

evidence of smuggling operations that imported saké from Japan. 

Although home production of saké was a common practice, prohibition 

effectively expanded the practice of home brewing to meet the demand for alcohol on the 

household and community levels. Saké was widely available in Japanese American 

communities, and was consumed in a variety of social and private contexts such as 

traditional celebrations, visiting with friends, and drinking with dinner (Izumi 1994; 

Kiyama 1998:122-123; Nishizu 1982:52, 71, 74-76). Many people were aware of home 

brewed saké which was viewed by contemporaries as widely available, relatively simple 

to make, and unjustly restricted by law (Kiyama 1998:122-123).  

The criminalization of alcohol resulted in changes to saké production necessary to 

conceal its manufacture from the authorities. In rural areas of Terminal Island and Orange 

County, residents commonly produced saké using subfloor pits which could be easily 

disguised and provided spaces that could be kept at lower temperatures to facilitate 

brewing. Evidence of this brewing was often disposed of during police visits to Japanese 

American neighborhoods (Izumi 1994; Nishizu 1982:74-76). 

Despite the need for discrete manufacture, Japanese Americans still used 

traditional methods and tools to make saké.  As a necessary component in the production 

of fermented foods, kōji was available for purchase in Hawaii in 1891 and in California 
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Name Location Established Active  Closed Notes 

Honolulu 
Brewing 
Co. 

Honolulu, Oahu, Hawaii 1898 
 

1900 May be related to Honolulu Brewing and Malting Co. 

Honolulu 
Brewing 
and 
Malting 
Co. 

Honolulu, Oahu, Hawaii 1900 1917 1920 Alternate name or may be related to Honolulu Brewing Co. 

Honolulu 
Japanese 
Sake 
Brewing 
Company 

Honolulu, Oahu, Hawaii 1908 1920 1992 Also known as Honolulu Sake Brewery; Made ice during prohibition, 
after which the company was known as Honolulu Sake brewery and Ice 
Company LTD.; The company made soy-sauce during WWII. 

Hawaii 
Shuzo 

 

1911 1917 
  

Hilo Sake 
Brewery 
LTD. 

Hilo, Hawaii 1913 1920 
  

Hilo Shusei Hilo, Hawaii 1913 
   

Hawaii 
Seisko 
Kwaisha 
LTD. 

 

1915 
 

1915 
 

Hiro Shusei 
  

1917 
  

Hawaii Honolulu, Oahu, Hawaii 1913 1917, 
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Seishu 
Kwaisha 
LTD. 

1920 

Fuji Shuzo 
(Sometimes 
with 
"K.K.") 

539 Cooke Street, Honolulu, 
Oahu, Hawaii 

1933 "late 
1930s" 

1963 to 
1968 

Stopped production during WWII from approximately 1939-1948; 
Company made miso from 1941-1954; "K.K." may stand for 
"KABUSHIKI KAISHA", There is also a Japanese company named Fuji 
Shuzo that was established in 1778.  

California 
Sake 
Brewery 
Co. (A) 

432 Clay Street, San 
Francisco, California 

1934 
 

1935 May be related to Nippon Sake Brewery. 

California 
Sake 
Brewery 
Co. (B) 

Los Angeles California 1947 
 

1949 NOT PRE-WAR My be successor to John J. DiMarco Brewery 
(10706/08 Burbank Blvd North Hollywood). 

Aiji 
Matsuo 
Brewery 

489 Bryant Street, San 
Francisco, California 

1934 
 

1937 May be related to Matsuo Sake Brewing Co. 

Matsuo 
Sake 
Brewing 
Co. 

 

1937 
 

1941 
 

San 
Francisco 
Sake 
Brewery 

San Francisco, California 1934 
 

1935 May be related to Katsuzo Shioji. 

Nichi-Bei-
Shuzo  

1965(A?) Kamehameha 
Avenue or 1500 Kamehameha 
Ave, Hilo, Hawaii 

1934  

or 1935 

1938 1955 to 
1957 

Another form of the name may be NICHIBEI SHUZO KABUSHIKI 
KAISHA LTD; Name may have been changed to Kokusui Co., Ltd. 
Brewery (from 1948-1957), shares same address.  
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San 
Francisco 
Seishu Jozo 

San Francisco, California 1934 1938 
  

Ka-Shu 
Seishu Jozo 

 

1934 
   

Katsuzo 
Shoji 

342 5th Street, San Francisco, 
California 

1934 1934 1934 May be related to the San Francisco Sake Brewery. 

Nippon 
Sake 
Brewery 
Co. Inc. 

San Francisco, California 1935 
 

1937 Owner may have been interred at Tule Lake, letter delivered to camp 
(Daily Tulean Dispatch Jan 5, 1943, pg. 3). May be related to California 
Sake Brewery Co. (A). 

Hiro Shuzo 
 

1935 1938 
  

Maui 
Shuzo 

 

1935 1938 
  

Maui Sake 
Brewery 
Co LTD. 

Kula, Hawaii 1935 "late  

1930s" 

1942 
 

Matsuo 
Sake 
Brewing 
Co. 

San Francisco, California 1937 
 

1941 
 

Kashu 
Seishu Jozo 

  

1938 
  

Hilo Shuzo Hilo, Hawaii 
 

1930s to 

1950s 
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Kanda 
Shokai Ltd. 
Brewery 

539 Cooke St, Honolulu, 
Oahu, Hawaii 

1934 
 

1935 May be related to Fuji Sake Brewing Company LTD, same address. 

Fuji Sake 
Brewing 
Company 
LTD 

539 Cooke St, Honolulu, 
Oahu, Hawaii 

1935 
 

1963 or 

1965 

Two entries for this company indicate that it may have shut down 
between 1942 and 1948; May be related to Kanda Shokai LTD, same 
address., building is still owned by company which is currently leasing 
the building. Currentlocation may be 1021 Smith St # 4. 

American 
Sake 
Brewery 
Co. 

2444/46 East 8th St. Los 
Angeles, California 

1934 
 

1935 
 

Asahi Wine 
Mfg. Co. 
Brewery 

 

1935 
 

1935 
 

San Jose 
Sake 
Brewery 

91 Jackson St, San Jose, 
California, or 5101 East 15th 
St Oakland, California 

1934 
 

1935 May be related to The Nippon Sake Brewery Inc. 

The 
Nippon 
Sake 
Brewery 
Inc. 

 

1935 
 

1940 May have succeeded the San Jose Sake Brewery. 

*Information for this table sourced from the following references: American Brewer’s Review 1917; Industrial Refrigeration 1913a & b; Kita Sangyo Co., LTD. 2014; 

Oldbreweries.com 2015; Shurtleff and Aoyagi 2009 & 2012; Suisan Company Limited 2015; United States Department of the Treasury 1920; Van Wieren 1995.
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Appendix B: Information From Online Auction 
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Accessed 4/12/15 

 

http://rooftopantiques.com/collections/bottles/products/vintage-13-huge-glass-pickle-jar-

vintage-barrel-lines 

 

VINTAGE 13" HUGE GLASS PICKLE JAR VINTAGE BARREL LINES 

$ 49.99 

“Up for sale is a nice vintage Glass Pickle Jar. Measures 13" tall and has a maximum diameter of 8". Jar is 

clean overall with some scratches on the bottom. Marked 7 I 7 3.”  
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