
cylinder), shiribukura (large bottom), rotei-guchi (mouth in the 
shape of a donkey’s hoof), enza (wide, flat bottom), ruiza (lugs), 
anko (angelfish), do-jime (small waist), imonoko (potato), and 
taru (barrel).　【Glaze】 Chaire are usually glazed all over 
except on the underside. There is often a line of overglaze 
running down the surface of the base glaze, which is called 
keshiki (scenery). An important point of appreciation, it is 
often considered the front part of the caddy and treated as 
such.　【Mouth (kuchi )】 The mouth follows a number of 
shapes. The style of the mouth often determines the 
“personality” of the caddy. (a) Hineri-gaeshi (twisted mouth): 
the rim flares outward at the top; the most common style. (b) 
Hira-gaeshi or ichimonji (straight mouth): the rim is straight 
with no flaring. (c) Koshiki (neck): the mouth narrows as it 
meets the wide shoulder, looking somewhat like a neck.　
【Shoulder (kata)】 There is considerable variation in the 
shoulder, or upper part of the caddy below the mouth. (a) 
Katatsuki (square shoulder): the top part of the caddy is nearly 
horizontal, suggesting square shoulders. (b) Nade-gata 
(sloping shoulder): the top the caddy slopes downward, like 
sloping shoulders. (c) Tsuru kubi (crane neck): the diameter of 
the caddy tapers the top until it reaches the mouth. (d) Hiro 
kuchi (wide mouth): The mouth is so wide that there is almost 
no “shoulder” in the upper part of the caddy. (e) Mina kuchi 
(complete cylinder): the caddy is shaped like a cylinder with 

the mouth of exactly the same width as the body.　【Thread 
marks (ito-giri*)】 When the potter has finished turning the 
clay, he cuts it off the wheel with a thread or a wooden 
spatula. This process leaves circular lines on the underside 
of the caddy, which are an important point of appreciation. 
(a) Chinese thread marks (Karamono itokiri): Chinese caddies 
have circular lines that look like a sequence of the kanji 

character “人,” resulting from the right-hand direction of the 
wheel. (b) Japanese thread marks (Wamono itokiri): Japanese 
caddies have circular lines like a sequence of the kanji 
character “入,” symmetrical to those of Chinese caddies, 
from the wheel turning to the left. (c) Whirling lines (uzu 
itokiri): cutting off the wheel with a bamboo spatula results 
in whirling lines. (d) Concentric circles (wa itokiri): if the 
wheel is stopped after every turn to reposition the spatula, 
the lines form completely concentric circles. (e) Irregular 
lines (hera okoshi): if the spatula is used when the wheel is 
stopped, and, the lines are very irregular.
茶の湯道具の筆頭で、濃茶をいれる陶製容器の総称。宗
徧流では茶盛の字を用いる。高さ１寸（３０mm）から４～５寸
（１２０～１５０mm）、径１寸５分～２寸５分（４５～７５mm）ぐらいの
小壺で、象牙の蓋と名物裂＊などの袋（仕覆・仕服）が添ってい
る。古くから最も重要な茶道具とされ、桃山時代には、手柄の
褒賞として一国一城と同価値とされ、名物茶入の所持が大名
の地位を象徴した。茶入に付属する象牙蓋、仕覆（仕服・袋）、
挽家、箱、添幅（茶入の由緒に関係する掛け物）、添状なども大き
な意味を持ち、箱書も、その茶入の伝来の証左として重視され
る。【鑑賞の要点】【産地】産地による分類は、唐物、和物、島
物の３種類である。（a）唐物茶入＊：漢作唐物茶入と唐物茶入
があり、「盆点唐物茶入」「唐物茶入」などを初めとする相伝点
前にのみ用いられる。（b）和物茶入：瀬戸が主流で、古瀬戸、
真中古、中古（金華山、破風）、後釜の区別がある。瀬戸以外
は国焼と総称され、備前、唐津、高取、薩摩、信楽、伊賀、膳所、
上野、丹波などで作られた。やや特殊だが、京焼の仁清や楽
の茶入もある。（c）島物茶入：南方産である。【形】形状は極め
て多種多様で、多くの名称がある。肩衝、茄子、文琳、鶴首、
瓢箪、丸壺、大海などがその主軸で、このほか文茄、瓶子、内
海、柿、耳付、弦付、皆口、尻膨、驢蹄口、円座、擂座、鮟鱇、
胴締、芋の子、樽などがある。【釉景】底以外の全面に釉がか
かっている。釉色の変化を景色と呼び、重要な鑑賞の要点で
ある。釉景で最もすぐれた部分を置形と呼び、そこを正面にし
て用いる。【口造】茶入の品格は口の形で決まると言われるほ
ど重要な鑑賞要点である。（a）捻り返し：上端が外側に反った
口。もっともよく見られる形状。（b）平返し（一文字）：捻り返し
のない形状の口。（c）甑：口造りと肩のあいだが人の首のよう
に細くなっている形状。【肩】胴の上部の形。（a）肩衝〔かたつ
き〕：はっきりと水平に近い角度の肩。（b）撫肩：丸みのある
肩。（c）鶴首：肩がなく、胴がややつぼまってまっすぐ上に伸び
て口になっている。（d）広口：肩がごく小さく口が大きい。（e）
皆口：肩がなく、寸胴形。【糸切】成形過程の最後に糸や竹篦
を用いて、作品を轆轤から切り離すときに残る跡で、重要な鑑
賞の要点である。（a）唐物糸切：唐物の轆轤は右回りなので、
糸切の形が「人」の字になっている。（b）和物糸切：和物は轆
轤が左回りなので、糸切の形が「入」の字になっている。（c）渦
糸切：糸切が渦巻き状である。竹篦によることが多い。（d）輪
糸切：痕が完全な同心円である。竹篦で切るときに、一周ごと
に轆轤を止めた跡である。（e）篦起し（板起し）：轆轤を止めて
篦で起したので、円形をなさない。

chaire fukuro　茶入袋
→ shifuku　仕覆；nagao　長緒；Otsu-bukuro　大津袋

chaire-kazari　茶入荘り　茶入飾り　
Temae procedure to use a thick-tea caddy of special 

significance: a chaire of historical importance, of special 
relevance to the main guest or the occasion of the gathering, 
or one given by a well-known tea ceremony practitioner. 
One of the 16 konarai lessons (→ konarai jurokukajo) in 
Urasenke’s curriculum. In chaji (→ chakai), the chaire covered 

katatsuki
肩衝

nade-gata
撫肩

hiro kuchi
広口

mina kuchi
皆口

Shoulder Types

karamono itokiri
唐物糸切

wa itokiri
輪糸切

wamono itokiri
和物糸切

hera okoshi
篦起

uzu itokiri
渦糸切

Thread Marks
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下段に漏斗、茶合をしまう。抹茶を茶入や薄器に入れる所作を
「掃く」というところからの名称。

chahan-gama　茶飯釜　cauldron for tea and rice
Cauldron used to cook rice as well as to boil water for tea 

ceremony. Many have two kinds of lids: one large, and the 
other with a smaller diameter. The large lid is used when 
cooking rice, and the small lid for tea. The named cauldron 
Shutoku-gama is of this type. The Chinese characters “Jizai-
an Sotoku” are inscribed in relief on it. Another cauldron of 
the same type, made by NAGOSHI Kenpuku, is inscribed 
with the words “Kiraihan” in relief.
茶湯釜の一種。炊飯と茶の湯の両方に用いられる釜で、炊
飯用の皆口蓋と茶の湯用の輪口蓋（外輪蓋と内輪蓋）の２種類
の蓋をそなえているものが多い。「自在庵宗徳」の文字が陽鋳
されている茶飯釜は宗徳釜とも呼ばれる。名越建福の作で「飢
来飯」銘の釜が伝わっている。

chahan-gama no chaji　茶飯釜の茶事　 
tea gathering with rice cooking

Tea gathering at which rice is cooked over the sunken 
hearth in the presence of the guests during the first half 
(shoza). It is considered an extraordinary procedure separate 
from the seven standard chaji procedures. As a rule, a 
chahan-gama cauldron is used with a tsurigama chain, 
because the heat can be adjusted by changing the height of 
the cauldron on the chain.　【PROCEDURE EXAMPLE】
Although there is no standard procedure, the general 
principle is as follows. When the guests take their seats at 
the beginning of shoza*, the host greets them and carries out 
sumi temae as in a regular chaji. After sumi temae, the host 
brings washed rice, puts it in the cauldron with water, and 
start cooking it over the hearth. While the guests wait for the 
rice to cook, the host serves them muko-zuke and sake, and 
exchanges pouring sake with each guest following the hassun 
procedure. When the rice is cooked, the host serves rice to 
each guest in the tea room, and sets another cauldron with 
miso soup on the hearth to heat. In this way, the irregular 
procedure of chahan-gama chaji can be converged into the 
regular procedure. The rest period and the latter half of the 
gathering with thick and thin tea are the same as a regular 
chaji. Since this is one of the least formal chaji, a hanging 
scroll with a relaxing poem may be preferred. Some tea 
ceremony practitioners do not consider it a form of chaji.
席中、客の目の前で米を炊きあげる茶事。茶事七式の外と

される。飯を蒸したりする温度調節のために釜の小上げなど
が必要なので、炉の季節に釣釜で行なわれる。【手続概略】主
客挨拶の後、通常どおり炭手前を行い、香合拝見の前に、ざる
に入れて持ち出した洗い米を釜に入れ、炊飯を始める。その
後、香合を拝見に供し、向付と燗を持ち出し、千鳥の献酬もし
ながら、炊きあがりを待つ。炊きあがった飯を飯椀によそい、み
そ汁鍋を炉にかける。この後、通常の茶事の流れに収斂して
いく。炊きあがりを待つ間の時間を楽しみにする趣向がこの茶
事の見どころである。

chaire　茶入　茶盛　thick tea caddy
One of the essential tea ceremony utensils. A small 

ceramic container that can hold a small amount of thick tea 
powder, generally 30–150 mm in height, with a diameter of 
45–75 mm. The lid is made of ivory, and is kept in a pouch 
(shifuku) made of masterpiece fabric (meibutsu-gire). In old 
times, chaire was considered the most important of all the 
tea ceremony utensils, so much so that during the 

Momoyama period some chaire were worth as much as a 
castle or a prefecture, and owning a caddy of significance 
was often considered sufficient qualification to become 
governor of a prefecture. Hence, the accompanying objects 
–  ivory lid, pouch, inner and outer boxes, written 
correspondence about it, and such a letter made into a 
hanging scroll –  were also highly valued.　【POINTS OF 
APPRECIATION】　【Origin】 Chaire are divided into three 
categories by origin: Karamono (ancient Chinese), Wamono 
(Japanese), and Shima-mono (Luzon, Annam, and India). (a) 
Karamono: Karamono chaire are further divided into Kansaku 
karamono (Han dynasty style) and Karamono (ancient Chinese). 
(b) Wamono (Japanese): The main kiln was Seto. Seto caddies 
are classified as Furu-Seto, Machuko, Chuko (Kinkazan, 
Hafu), and Nochi-gama, according to the generation of the 
kiln master. Besides Seto, tea caddies were produced by 
kilns in Bizen, Karatsu, Takatori, Satsuma, Shigaraki, Iga, 
Zeze, Agano, and Tamba, as well as by Ninsei and RAKU 
kilns in Kyoto, although the latter were of relatively minor 
importance. (c) Shima-mono: caddies made in other places 
are generally called shimamono. Most are from Luzon, 
Annam, or India.　【Style】 The shape and style of thick-tea 
caddies vary greatly, and many terms are used to describe 
them. Katatsuki (square shoulder), nasu (eggplant), bunrin 
(apple), tsurukubi (crane neck), hyotan (gourd), marutsubo (ball), 
and daikai (wide mouth) are the main categories. Of lesser 
importance are bun’na (apple and eggplant), heishi (flat top), 
uchiumi (large mouth) , mimitsuki (lugs), minakuchi (wide 

katatsuki
肩衝

tsurukubi
鶴首

mimitsuki
耳付

anko
鮟鱇

nasu
茄子

daikai
大海

uchiumi
内海

heishi
瓶子

bunrin
文琳

hyotan
瓢箪

rotei-guchi
驢蹄口

marutsubo
丸壺

Some styles of chaire
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