Storehouse opening event

Sake breweries in Higashihiroshima City hold sake tastings, sell limited-edition
sake, give brewery tours, and open their storehouses.

Opening of Kuroboya-kyo Gorge to the public

Visit one of the largest rhododendron habitats in the prefecture.

Chikurinji Temple Flower Festival

A traditional festival to celebrate the birth of the Buddha.

Riverside Festival Higashihiroshima Fireworks Festival

Mitate Jinja Shrine Gion Festival

You can visit night stalls and see kagura (Shinto musical performances) on the
night before the festival, and there are also portable shrines (mikoshi) carried
by children and women.

Mitsu Gion Festival

The impressive procession of people dressed as yakko, or samurai servants, is
a must-see.

Kurose Fureai Summer Festival

See stage performances, dances, and more. The festival comes to a close with
fireworks.
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Riverside Festival Kurose Fureai Summer Festival Domannaka Toyosaka Heso Festival

Held on the riverbed of Mukunashigawa River, you can grab ayu sweetfish by
hand, purchase specialty products, and more. R

—
Higashihiroshima Fireworks Festival €40 —
Enjoy a close-up view of approx. 2,000 fireworks launched over the sea.

Former
Aki Province

Domannaka Toyosaka Heso Festival

Enjoy numerous fun events including the "navel dancing" inspired by
Toyosaka's location in the center of Hiroshima Prefecture.

Sake Festival Sake Festival .

In addition to trying around 1,000 brands of sake from all over Japan, you can

participate in events held on Saijo Sakagura-dori Street and the surrounding a e 1 a

areas.

Aqua Festa in Fukutomi

The town at the headwaters of Nutagawa River hold this event with the theme
of "Water is life."

Fire and Gourmet Festival in Akitsu

This festival is held in Akitsu, a treasure trove of specialty products and a place
noted in connection with the Manyoshu.

Aqua Festa in Fukutomi Fire and Gourmet Festival in Akitsu
®
Inquiries
Public Facilities Sports and Outdoor Facilities / Hot Springs
Higashihiroshima City Hall 082-422-2111 eGeneral eCampsites
Higashi Hiroshima Arts & Culture Hall Kurara ..082-426-5900 Higashihiroshima Sports Park (AQUEDATK) .. 082-425-2525  Higashihiroshima City Green Sports Center ............ 082-420-0978
Higashiniroshima City Central Library . 082-422-9449 Ikoi-no-Mori Park Auto Campsite .. 082-422-0005

Higashihiroshima City Museum of Art 082-430-7117 Kenoh-no-Mori Forest Park Campsite . ..082-435-2302

Inquiries about Tourism

Higashihiroshima City Brand Promotion Division ............ 082-426-3093
(Public Interest Incorporated Association)

Higashihiroshima City Tourism { 082-420-0310
Higashiniroshima City Tourist Information Center ......... 082-430-7701
Saijo Sakagura-dori Street Tourist Information Center ...... 082-421-2511
Fukutomi-cho Tourism i 082-435-2051

. 0846-45-4141
. 082-493-5815

Akitsu-cho Tourism Association
(General Incorporated Association) Discover East Hiroshim:

#Golf Courses and Park Golf Courses

Hiroshima Country Club Saijo Course 082-426-0123

Higashihiroshima Country Club 082-433-2811
Miyajima Shiwa Country CIub .............c.oeervererrerirnnns 082-433-2211
Kamo Country Club . 082-434-1234

082-429-1212
..082-429-0511
.082-437-1115
..0823-82-2550

Hiroshima Toei Country Club
Hiroshima Country Club Hachihonmatsu Course
Aki Country Club ...
Hiroshima Kokusai Golf Club .
Fukutomi Park Golf .082-435-2717
Kochi Park Golf 082-438-1066
Higashihiroshima Country Club Family Course .............. 082-433-6511

Miyama-kyo Park Campsite 082-437-2901
Ryuojima Nature Experience Village (Uninhabited Island) ... 0846-45-5464

eHot Springs

Hotel AreaOne Hiroshima Wing

The Spa SHION 082-437-1234
Natural Hot Springs Hot Kamo ..............cccccooeuiiiiinniis 082-422-0888




Take a stroll among prominent Japanese
sake breweries .

Saijo Sakagura-dori Street
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The seven prominent breweries of
Saijo make it one of Japan's most
famous areas for fine sake

Located in Higashihiroshima City, Saijo has become one of the
leading sake-producing areas in Japan.

It joins the ranks of Nada in Hyogo Prefecture and Fushimi in
Kyoto as one of Japan's most famous areas for sake. Saijo
Sakagura-dori Street, which is located close to JR Saijo Station,
was an important stop along the historical Saigoku Kaido Road.
Referred to as "Saijo Yokkaichi", this post town was full of
traditional Japanese inns. Today, it is home to seven highly

If you wish to learn more about the history of the town, we recommend visiting the acclaimed sake breweries.

Saijo Honmachi Historical Square, which is situated along the Sakagura-dori Street.
Here you can view historical exhibitions and traditional building materials. It is the best
place to learn about the history of the town and the people who have contributed to
the local sake-brewing industry. Sake Matsuri (Sake Festival)

An autumn tradition that attracts

Tourist Information Centers = )
many visitors from far and wide

The Sake Matsuri(Sake Festival) is a traditional autumn
event. It is held every October around Saijo Chuo Park and
Sakagura-dori Street. In addition to tasting local sake from
all around the country in the "Sake Square", you can also

— E enjoy various other attractions. We hope you enjoy the
Saijo Sakagura-dori Tourist Information Center Higashihiroshima City Tourist Information exciting parade of locals carrying the portable shrine

Center (JR Saijo Station 2F) (mikoshi) that tai M I o
" - . . . mikoshi at contains a giant cedar ball, as well as the

Address:17-1 Saijo Honmachi, Higashihiroshima Address:475-2 Saijo, Saijo-cho, Higashihiroshima 9 )
City City "Hime" portable
TEL:082-421-2511 TEL:082-430-7701 o . ) ) )
Business hours:10:00 AM - 4:00 PM Business hours:9:00 AM - 6:00 PM shrine that is carried
Days closed:First and third Wednesday of Days closed:Year-end and New Year only by women.
the month, year-end and New Year holidays holidays

Free Tours Available

On the 10th of each month or on Sundays (Saturdays  Higashihiroshima

and Sundays in January and February), volunteer guides  Volunteer Guide Association
provide free tours of Sakagura-dori Street. Address:17-1 Saijo Honmachi,
*You can also request tours on other days for a fee
(reservation required).

Higashihiroshima City TEL:082-421-2511

Enjoy the Delights of
Japanese Sake

At each sake brewery and their affiliated restau-
rants or shops, you can taste the different variet-
ies of sake. Sets that allow you to sample a range of the most popular variet-

A once-in-a-lifetime brewery tour

ies are available and you can also try some of the more obscure varieties if There are lots of fascinating details behind the scenes at breweries.
you wish. Some breweries hold tours, so you can learn more about sake. Why not
experience the culture of traditional sake brewing?

The Saijo Sakagura-dori Street is filled with a quaint and nostalgic atmosphere. There
are white-walled building with lattice doors and stylish windows used for sake brewer-
ies, as well as Western-style architecture that was introduced during the Meiji and
Taisho periods. You can stroll around the area and visit some of the breweries to get a
sense of this unique architecture. Some breweries allow you to drink the brewing water.
You can freely drink the underground water collected from Mt. Ryuozan, which is
perfect for brewing sake.

: . . P oS OSOSOSSSLLCCCNY
Enjoy the Delights of Fine Japanese 4 9
Cuisine Listen to your worries

Nonta Daimyojin

Relax at a restaurant or
sample the local cuisine of

Sake City A daimyojin (deity) based on a local

legend
There are many amazing restaurants
around the Saijo Sakagura-dori Street.
Here, you can sample many menu items that are made with sake or just relax
and enjoy the comfortable atmosphere of Saijo.

The Nonta Daimyojin
statue is located on
the premises of
Mitate Jinja Shrine.

The story of Nonta is

Enjoy the Souvenir Shopping

based on the local

legend of the raccoon

dog priest of Tangaji
Temple. Nonta is said to be a master of moxibustion therapy and
can relieve people of their pain. It is said that Nonta will carefully
listen to your worries such as embarrassing stories involving
alcohol, love advice, and your dreams. The Tourist Information
Centers distribute katashiro, or paper dolls used in Shinto purifi-
cation rites, free of charge. Write your wish on one of these,

bring it to the shrine, and place it together

Get some treasured souvenirs of your trip with your donation in the offering box.

As you walk along the Saijo Sakagura-dori Street, you will come across
various items such as sake, sweets, breweries' original goods, and products

featuring "Nonta", the city's tourism mascot. Katashiro (Paper d0||)



Discover the history

History Nurtured by Japanese Sake

The seven prominent breweries of Saijo

Sake has been brewed in Saijo since around 1675, making it one of

Japan's leading sake-producing areas.

The favorable environment such as the climate and availability of clean

water means that many sake breweries have flocked to the area. This is
why Saijo is often referred to as the "Sake City".

G Sanyotsuru Sake Brewery

Founded in 1912. They make fine sake
that has the perfect balance of sweet-
ness, sourness, spiciness, bitterness,
and astringency.

Address: 6-9 Saijo Okamachi, Higashihiroshima City

TEL: 082-423-2055

G Hakubotan Sake Brewery

Founded in 1675, this is the oldest
sake brewery in the entire prefecture.
Their sake was named by the Takat-
sukasa family in Kyoto.

Address: 15-5 Saijo Honmachi, Higashi-
hiroshima City
TEL: 082-423-2202

SaijoHHonmachi
Hlstorical Square,

(c]

Sanyotsuru
Sake Brewery

Hakub‘atan
Sake Brewery

e Saijotsuru Sake Brewery

Founded in 1904. The brewing facilities
and main building have been officially
designated as registered tangible cultural
properties to pass down sake-brewing
culture to future generations.

Address: 9-17 Saijo Honmachi, Higashihiro-
shima City
TEL: 082-423-2345

Kamotsuru
Sake Brewery

Q Fukubijin

Sake Brewery

G Kirei Sake Brew

Saijo Sakagura-dori G

Kamoizumi
Sake Brewery

Street Tourist
Information Center

0 Kirei Sake Brewery

To express the concepts of longevity
and prosperity, the name of this brewery
literally translates to "turtle age" from the
saying that "turtles live for 10,000
years". They are masters at making dry
sake that goes down smoothly.

Address: 8-18 Saijo Honmachi, Higashihi-
roshima City
TEL: 082-422-2171

o Kamotsuru Sake Brewery

Founded 150 years ago. This brewery
pioneered the "Daiginjo" brewing method

by using advanced rice polishing technol-

ogy from the Meiji period.

Address: 9-7 Saijo Honmachi, Higashihiroshima City
TEL:082-422-2122

e Fukubijin Sake Brewery

Founded in 1917. Known for their use
of advanced techniques, they have
been designated as the Saijo Sake
Brewery School and have produced
talented chief brewers.

Address: 6-21 Saijo Honmachi, Higashihiroshima City

TEL: 082-423-3148

0 Kamoizumi Sake Brewery

They are experts at brewing sake with
carefully selected rice while faithfully
following the three-step fermentation
traditional brewing that has been
passed down through generations of
master brewers in Hiroshima.

Address: 2-4 Saijo Kamiichi-cho, Higashi-
hiroshima City
TEL: 082-423-2118

Matsuo Jinja Shrine

breweries.

The History of Miura Senzaburo

Miura Senzaburo is a famous sake brewer from Akitsu in Higashihiroshima City.
After searching endlessly for techniques to make fine sake with soft water, which
was considered unsuitable for sake brewing, he finally created the so-called "soft
water brewing method". This method is used to make the characteristic sake of
Hiroshima. At Sakakiyama Hachiman Jinja Shrine, you can see a bronze statue
of him and stone sake barrels that he donated.

Sakakiyama Hachiman Jinja Shrine

Address: 5559 Mitsu, Akitsu-cho, Higashihiroshima City
TEL:0846-45-0410

Sake breweries in Akitsu and Kurose

There are two breweries in Akitsu, where Miura Senzaburo's techniques and
spirit live on. There is also one brewery in Kurose, which is located in the south-
western part of the city, right on the border of industry and nature. While remain-
ing faithful to the traditional techniques, they also incorporate modern technology
to adopt new ways to improve the taste. You can really feel a lot of depth and
culture of Higashihiroshima's sake.

Tsuka Sake Brewery

Over a period of around 170 years since its
founding, they have carefully brewed sake
utilizing natural ingredients such as koji and
yeast.

Address: 4228 Mitsu, Akitsu-cho, Higashihiroshima City
TEL:0846-45-0009

Imada Sake Brewery

Their lead brand, "Fukucho", uses the
"Hattanso" sake rice as the main ingredient. It
is produced based on the rich sake culture
passed down over generations.

Address: 3734 Mitsu, Akitsu-cho, Higashihiroshima City
TEL:0846-45-0003

Kurose

Kanemitsu Sake Brewery

Their philosophy is "seeking unforgettable
deliciousness". By finely controlling the
brewing temperature, they can deliver fresh
sake.

Address: 1364-2 Nominoo, Kurose-cho, Higashihiroshima City
TEL:0823-82-2006

Matsuo Taisha is one of Japan's three major
shrines devoted to Japanese sake. It was
built to enshrine the Japanese deity "Ooya-
makui no Kami". Matsuo Jinja Shrine was
built after receiving a division of the spirit
from Matsuo Taisha. On the same premises,
you can also see Mitate Jinja Shrine which
has a display of sake barrels from various

Matsuo Jinja Shrine

Address: 296 Saijo, Saijo-cho, Higashihiroshima City
TEL:082-423-3253 (Mitate Jinja Shrine)

Miura Senzaburo, the famous sake brewer who laid

the foundation for promoting sake brewed in Hiroshima

247510

NIHONSHU10

This is a website operated by "Discover East
Hiroshima", a Destination Marketing/Manage-
ment Organization (DMO) dedicated to
promoting tourism in the Higashihiroshima city.
It contains information on ten sake breweries
as well as food and travel in the region. Itis a
great source if you wish to travel to that area.



One of the largest roadside stations in the Chugoku and Shikoku regions

Roadside Station
‘Saijo Nonta-no-Sakagura’

The farmers' market features a wide selection of Higashihiroshima City's agriculture,
forestry and fishery product brand certified merchandises, as well as a wide range of
direct marketing fruits, vegetables, and processed food products. You can also
purchase sake from ten breweries in the city.

There are restaurants, a food court, and
a range of food for takeout so you can
enjoy food from popular restaurants in
the city. One of the most popular dishes
is the "Nonta burger", which was devel-
oped by a Western-style restaurant.

ItIO
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Nonta Burger Steg fan ang

tastje, /
Business hours

E E Farmers' market: 9:00 AM - 8:30 PM
Food court: 11:00 AM - 8:30 PM
- (Last order: 7:30 PM)
E Restaurant: 9:00 AM - 6:00 PM
E (Last order: 5:30 PM)

Ta_keoufi 10:00 AM - 6:00 PM

glhlldfe" Sd 10:00 AM - 6:00 PM

Address: 0020-43 Jike, Saijo-cho, /I BT F;f’gg‘f,\'j"_” g?gg";;’,l
?Ef§h6h§§32$a§{t§1 exhibition space:  *Reservation required
: - - Dog run: 10:00 AM - 6:00 PM

Days closed: None

5 URL: https:/www.nonta-sakagura.com/ *Registration required

A new style of rest stop that allows you
to shop, eat, enjoy attractions, and also
serves as a disaster prevention base

Conveniently located near the Saijo Bypass on National Highway
No. 2, it has decorative grid pattern walls and chimneys that imitate
the style of sake breweries. Although it is usually filled with shop-
pers and tourists, it can transfer into a disaster prevention base in
the event of an emergency. Being the only certified disaster preven-
tion roadside station in Hiroshima Prefecture, it contributes to
society in both normal times and during a disaster. It also acts as a
venue for events that promote relaxation and interaction.

Infants and children can use the
indoor Children's Playground for free.
Parents can supervise their children
from outside of the playground for
peace of mind.

Higashihiroshima City's
official mascot "Nonta"

equipment and a campsite

Roadside Station
‘Kohan-no-Sato Fukutomi’

- c\%ﬁ
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Our must-try "dam curry"!

At the "Riche Kitchen" restaurant, we recommended you try the special
"dam curry", which is named after the Fukutomi Dam. It is the perfect
combination of grilled local vegetables and rich curry. You can choose
between white rice and black rice.

An expansive cafe menu!

The "Centre Marche" cafe has a variety of delicious sweets made
using local ingredients, including colorful gelato and apple pie!
Another popular item is the fried chicken sandwich, which features
"dashi fried chicken" made with the roadside station original bonito
stock.

Tourism information  [E]343[=] o
for areas around the -2 %
roadside stations Ok (S

Spend the entire day enjoying the large playground

Relax among the lush nature of the Fukutomi campsite

Despite being a roadside station, there are seven campsites that are
extremely popular for both day and overnight camping. The campers can
enjoy having a BBQ by purchasing fresh direct marketing vegetables and
special wild game meat. The roadside station also has a dedicated RV
parking section for overnight stays.

A wide range of fresh vegetables from local farmers

With cute illustrations painted on its walls, the vegetable pavilion
provides freshly-picked seasonal fruits and vegetables produced
by local farmers.

Address: 1506 Kuba, Fukutomi-cho, Higashihiroshi-
ma City
TEL: 082-435-2110
Business hours:
Weekdays 9:30 AM - 6:00 PM
Saturdays, Sundays, and public holidays 9:00 AM -
:00 PM

E 1@ *The restaurants are open from 11:00 AM to
3:00 PM (Last order: 2:00 PM)

E Days closed: None
Tl *The restaurants are closed on Wednesdays.
URL: https://kohannosato.com/















	h01-04_英語版_ol
	P01-02_英語_ol
	P03-04_英語_ol
	P05-06_英語_ol
	P07-08_英語_ol
	P09-10_英語版_ol
	P11-12_英語_ol
	P13-14_英語_ol

