
written in Chinese by HATA Iryu, is dated August, 1810. 
The postscript was written by KATAOKA Koken, Sotatsu’s 
closest student. Sotatsu reportedly wrote this book in 
response to a request from ODA Isanshi, a medical doctor 
from Satsuma, who studied tea under Sotatsu and wanted a 
comprehensive lecture to take with him when he returned to 
Satsuma.
速水宗達＊が茶事の要旨について述べた著書。１巻。文化

７年（１８１０） ８月。畑維龍の漢文の序と宗達の門人片岡個賢
の跋文がある。遊学の余暇に宗達から茶事を学んだ薩摩の
医師小田医三子の帰郷に際して、宗達が茶道の大概を伝授し
たもの。

chashitsu　茶室　tea room, tea ceremony room
The term chashitsu refers to a room for a tea gathering, but 

also encompasses all the other structures necessary for a tea 
gathering. Chaseki, sukiya, and kakoi are all synonyms of 
chashitsu. Because the chashitsu expresses the host’s taste 
and intentions, there is a great variety of styles. Roughly 
speaking, the main types are so’an chashitsu (humble hut) and 
shoin (formal) chashitsu. The other important distinction is 
between a hiroma, a room larger than four and a half tatami, 
and a koma, a room smaller than this. Terms describing 
chashitsu, such as sanjo-daime, nijo-nakaita, ichijo-daime 
muko-ita, and fuka sanjo, or hira yojo, yojohan*, hachijo, all 
refer to the size of the room and the way the tatami are laid 
out. These terms provide a relatively clear picture of the 
layout of a given chashitsu, especially if the position of the 
sunken hearth is specified.
茶事のための部屋。水屋など茶室に伴うすべての設えを含

めて茶室と呼ぶこともある。茶席、数寄屋＊、囲いという名称も
あるが、茶室がもっとも一般的である。茶室は、茶人の美観を
強く反映するので多様性が大きい。草庵茶室と書院茶室の区
別があり、それとは別に、小間（四畳半以下）と広間（四畳半以
上）の区別がある。小間の点前では棚が用いられないほか、
小間と広間でいろいろな区別がある。茶室はすべて、畳の数
や敷き方などによって、三畳台目、二畳中板、一畳台目向板、
深三畳＊、平四畳（→平三畳）、四畳半、八畳などと称し、さらに
炉の切り方（出炉、向炉、隅炉）を付け加えると、茶室の概要が
想像できる。

chatei　茶庭　tea garden
Chatei is a general term for gardens of various styles built 

for a tea hut. Tea gardens can be grouped into three 
categories: Zen’in-shiki chatei (Zen temple style), shoin-shiki 
chatei (shoin style), and so’an-shiki chatei (frugal style). While 
the former two are not chatei in the strict sense, they are 
considered important predecessors of the so’an-shiki chatei, 
the complete form of tea garden. Examples include the tea 
gardens at Saihoji temple (Matsuo, Kyoto), Tenryuji* temple 
(Sagano, Kyoto), Daisen-in* in Daitokuji temple (Kyoto), and 
Zuisenji temple (Kamakura). Gardens in shoin style, which 
are designed to go with a building of shoin style, are 
generally large. Examples include Katsura Rikyu*, Koho-
an*, Naka no Bo in Tomaji temple, Korakuen and Kenroku-
en. While shoin style gardens are splendid and magnificent, 
so’an or Zen’in (Zen temple) gardens represent hills and 
streams symbolically. The tea garden is a variation of this 
design. Tea gardens are relatively small, represent the beauty 
of nature symbolically and follow the Zen spirit of being 
simple and true to nature. Clarity and lack of intention are 
the guiding principles. SEN Rikyu made a poem, “The dewy 

path where you shake the dust from your heart exists outside 
the mundane world.” TAKENO Jo’o wrote, “Look closely 
with your heart. You will see signs of flowers beneath the 
sere autumn field.” These poems teach us exactly what tea 
gardens should be: objects not of appreciation but of 
practical beauty. The location of the stepping stones, a stone 
basin, and the wooden materials used in the garden are 
vehicles of practical beauty. A good tea garden achieves 
harmony between representations of nature and practical 
elements; this is where the uniqueness of each tea garden is 
expressed.
茶室に隣接する庭の総称。様式としては、禅院式茶庭、書

院式茶庭、草庵式茶庭の３つに大別できる。禅院式茶庭と書
院式茶庭は、厳密には茶庭ではないが、茶庭の完成形である
草庵式茶庭の前駆として、広義の茶庭に含めて考えることも多
い。禅院式茶庭の代表は、京都松尾の西芳寺＊庭園（苔寺）、
嵯峨天龍寺＊庭園、銀閣寺庭園、大徳寺内大仙院＊庭園、鎌
倉の瑞泉寺の庭園などである。書院式茶庭とは、書院造りの
建物に隣接して作られた庭園で、大きなものが多く、桂離宮＊、
修学院離宮、孤篷庵＊、当麻寺中の坊、後楽園、兼六園などが
含まれる。草庵式茶庭や禅院式茶庭は枯山水を用いた禅的
で枯淡な味わいに重点があるが、書院式茶庭は華麗さと繊細
な意匠美の両立に意を用いている。草庵式茶庭は、いわゆる
露地庭をさし、贅沢から距離を置くことによって洗練完成され
た茶庭である。露地は、小さな空間でありながらも禅院式茶
庭の寂意を表現し、自然の姿を再構築し、清浄無垢を表現す
る。露地について、千利休は「露地はただ浮世の外の道なる
に心の塵をなぞ散らすらん」と教え、武野紹鷗は「心とめて見
ねばこそあれ秋の野の芝生にまじる花のいろいろ」と詠んだ。
用の美を追究するのが露地のありかたで、配石、用木の一つ
ひとつに規矩と審美性を追求する。蹲踞〔つくばい〕の配置、燈
籠、飛石などの一つひとつに用の美を表現するのが茶庭のあ
りかたである。自然の景観そのものではないが、自然の景観の
本質を再構成しようとするのが草庵式茶庭であり露地である。
その意味で、露地が、それを好んだ茶人の心性の表現となる
のである。

chatsubo　茶壺　(large) tea leaf jar
A large jar in which tea leaves are carried or stored to 

mature. The height ranges from 200 to 500 mm, with the 
average being over 300 mm. It has high rim, with a diameter 
of 70 to 90 mm, and two to six (typically, four) small handles 
with cord holes, called mimi* or chichi. When tea leaves are 
harvested, during the fifth lunar month, about 40 grams of 
good tea leaves for thick tea are wrapped in a small bag, and 
twenty to thirty such bags are stored in a chatsubo, 
surrounded by 2 to 5 kg of tea leaves for thin tea. Then a 
wooden lid is place on it, and sealed with a sheet of paper 
bearing the signature of the tea blender, and the date is 
written on the underside of the jar. Tea leaves are stored this 
way to mature until November (the tenth lunar month), when a 
kuchikiri no chaji* (tea gathering for unsealing a tea leaf jar) is 
held. This tea gathering is the most solemn of all types of tea 
gatherings. Large jars made in and imported from Luzon are 
considered most desirable. All historically significant jars, 
such as Yonju-koku, Shoka (Pine flowers), Matsushima, Dai-
han’nya (Demon) and Haku’un (White Cloud) are from Luzon. 
Though not made specifically for tea, these jars were found 
suitable for this use by Japanese tea ceremony practitioners, 
and copies were made by potters in Seto, Shigaraki, Tamba, 
and by Ninsei’s kilns. During the Edo period tea blenders 
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used to donate high quality tea to the Shogun, which was 
carried from Kyoto to Edo (present-day Tokyo) in a solemn 
march. Jars used for this were called kenjo chatsubo. → Uji 
chatsubo dochu

葉茶を保存する大きな壺の総称。葉茶の充填、運搬、貯蔵
が本来の用途で、高さは２００ mmから５００ mm、多くは３００ 
mm強、内径約７０ mmの首が立ち上がり、標準的には耳＊（乳
ともいう）が横向きに４つ（壺によって２つから６つのも）肩について
いる。陰暦５月に新茶がとれると、濃茶用の葉１０匁（３７.５g）を
入れた袋を２０個から３０個ほど茶壺の中心に納め、その周囲
に薄茶用の茶葉を３斤から８斤（２４００～４８００g）詰め、木の蓋を
した上に三重の包み貼りにした封紙に茶師が封印し、蓋裏に
日付を記す。これを茶家の家で日陰の涼しい場所に保管し、
１１月（陰暦１０月）の開炉のころに茶壺飾りを行って封を切る。こ
の行事が口切と呼ばれ、その行事を含む口切の茶事は、茶事
の中でも極めて式正の行事である。古来、呂宋壺＊が茶人垂
涎の的とされ、「四十石」「松花」「松島」「大般若」「白雲」な
どの銘の茶壺が知られている。呂宋壺は、もともと茶を入れる
ために作られたわけではなかったが、わが国で茶壺として見立
てられたのである。その他、呂宋壺を写した瀬戸の茶壺や、信
楽、丹波、仁清の茶壺がよく知られる。江戸時代には宇治から
将軍に茶を献上するのが恒例だったが、そのための茶壺を献
上茶壺といい、献上茶壺を江戸に運ぶ行事は、盛大な行列を
擁して東海道を上り、茶壺道中と呼ばれた。→ 宇治茶壺道中

chatsubo dochu　茶壺道中
→ Uji chatsubo dochu　宇治茶壺道中

cha-usu　茶臼　stone mill for tea
Stone mill used to grind tea leaves. The stone mills first 

imported from China during the Song dynasty were tall and 
narrow. Japanese craftsmen made larger mills; the largest 
ever made is probably Sen-puku cha-usu belonging to 
Gokurakuji temple in Kamakura, which was reportedly large 
enough to grind tea leaves for a thousand people. Stone from 
Mt. Asahi in Yamashiro is said to be of the best quality for 
mills. The mill has a wooden handle on the top used to turn 
it; the handle has a sheath made of bamboo bark, called 
hikigi no saya (handle sheath). A stone mill is an essential 
utensil for kuchikiri no chaji*, a tea gathering to unseal the 
annual store of tea, held in November. The tea to be ground 
is selected from the tea jar, and the sound of the mill 
grinding it is the unique attraction of this tea gathering.
茶葉を挽いて抹茶を製造するための臼。宋時代の中国か

ら渡来した茶臼は小振りで細長い形だったが、日本で改良さ
れ、大振りの茶臼になった。大振りな茶臼の代表格は、鎌倉
の極楽寺に現存する千服茶臼である。これは、施茶のために
千人分の茶の葉を挽いたと伝えられている。茶臼を作る石は、
山城国朝日山の石が良質だと言われる。茶臼には、茶臼を廻
すための引木がついていて、引木に竹の鞘がかぶせてあり、そ
れを引木の鞘と呼ぶ。茶臼は口切の茶事＊の必需品で、封を

切った茶壺から正客が葉茶を選び、その茶を水屋で挽く石臼
の音が茶事の楽しみの一つとされる。

chawan　茶碗　茶盌　茶垸　tea bowl
Before the golden age of the tea ceremony, the word 

chawan referred to any ceramic vessel; the term became 
restricted to tea bowls only after the Momoyama period.　
【DISTINCTIONS BASED ON ORIGIN】 Generally, three 
kinds of bowls are distinguished based on where they were 
made: Chinese, Korean, and Japanese. (1) Chinese 
(Karamono): tenmoku (yohen, yuteki, taihisan*, haikatsugi*, 
and kensan*), blue-green celadon (Kinuta seiji*, ningyo-de*, 
and Shuko’s choice), blue-and-white celadon, or sometsuke* 
(Undo, Gosu*, and Shonzui*). (→ tenmoku chawan, yohen 
tenmoku, yuteki tenmoku) (2) Korean (Korai chawan*): (a) 
bowls made for daily use, selected by tea ceremony 
practitioners according to their aesthetic criteria: Unkaku*, 
Ido, Mishima, Komogai*, hakeme*, kohiki*, kata-de*, 
tamago-de*, totoya*, kaki no heta*, goki*, etc. (b) Bowls made 
to order for Japanese tea ceremony practitioners: Irabo*, 
Kinkai*, Goshomaru*, Gohon*, Hori Mishima*, etc.　(3) 
Bowls made in Japan: (a) RAKU bowls: made by the RAKU 
family (RAKU-ke), Koetsu, Tamamizu kiln, OHI kiln. (b) 
Seto kiln group: Seto black bowls, Shino, Oribe*, Ki Seto*, 
Seto tenmoku, white tenmoku, etc. (c) kuni-yaki*: Karatsu*, 
Hagi*, Shigaraki-yaki*, Iga-yaki*, Satsuma-yaki*, Asahi-
yaki*. (d) Others: Haku-an*, Ninsei*, Beni An’nan*, etc. 
According to the old sayings “Ichi Ido, ni RAKU, san 
Karatsu,” and “Ichi RAKU, ni Hagi, san Karatsu,” the above 
provenances were best liked.　【Shapes】 There is a great 
variety of shapes. Most Chinese bowls are tenmoku bowls 
(tenmoku chawan*), whereas Korean and Japanese bowls vary 
greatly: Ido chawan*, Komogai*, tsutsu* (cylinder type), han-
zutsu* (half cylinder type), hira* (flat), badarai chawan* (manger 

kutsu-gata
沓形

han-zutsu
半筒

tsutsu
筒

komogai
熊川形

ido
井戸形

tenmoku
天目形

masu
四方（桝）

badarai
馬盥

hira
平

Shapes of Chawan
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